Lexington-Fayette Urban County Government

Lexington, Kentucky
Horse Capital of the World

Division of Central Purchasing Date of Issue: October 3, 2014

INVITATION TO BID #160-2014
Catering Services for Family Care Center

Bid Opening Date: October 17, 2014 Bid Opening Time: 2:00 PM
Address: 200 East Main Street, 3™ Floor, Room 338, Lexington, Kentucky 40507

Type of Bid: Price Contract

Pre Bid Meeting: N/A Pre Bid Time: N/A

Address: N/A

Sealed bids will be received in the office of the Division of Central Purchasing, 200 East Main Street, Lexington, Kentucky, until 2:00 PM,
prevaiiing local time on 40/1.7/2014. Bids must be received by the above-mentioned date and time. Mailed bids should ba sent to:

Division of Central Purchasing
200 East Main Street, Room 338
Lexington, KY 40507, (859) 258-3320

The Lexington-Fayette Urban County Government assumes no responsibility for bids that are not addressed and delivered as indicated above.
Bids that are not delivered to the Division of Central Purchasing by the stated time and date will be refected. All bids must be
signed and have the company name and address, bid invitation number, and the name of the bid on the outside of the envelope.

Bids are to include alf shipping costs to the point of delivery located at:  DELEVERY ADDRESS, Lexington, KY 405XX

Bid Security Required: ___Yes _X No Cashier Check, Certiftedd Check, Bid Bond ¢Personal checks and company checks will not be acceplable).
Performance Bond Required: Yes _X No
Check One: Pro Delivery:
Bid Specifications Met Exceptions to Bid Specifications. Evceptions shall be itemized and o days after
attached to bid proposal submitted. acceptance of bid,

Procurement Card Usage—The Lexington-Fayette Urban County Government may be using Procurement Cards to purchase goods and
services and also to make payments. Will you accept Procurement Cards? Yes No

Submitted by: Q g’/ S ‘p 'DC}&& S Q”‘!( S /’N} { th‘?@S

Firm Name )

" hsels H A
Addre%i \{6/ _,,.b;“ﬁﬁ 4[ fg_&;%{?

Bid must be signed: [

(original signature) né‘ture ofAﬁqgnzeiCo‘% tlve Title
A ’v!‘p‘; “*j 1

Representalflve s Name (T} yped or printed)

$SS57 Y 58S JYEY

Area Code - Phone — Extension Fax #
CJ:!\/”! A JASBS LA wfi—{ Ay f s Cles ad
E-Mbil Adldress
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The Afiidavit in this bid must be completed before your firtn can be considered for award of this contract.

AFFIDAVIT
Comes the Affiant, MT\E{% el s /-‘;;531 Gnu€ss |, and after being first duly sworn under penalty of
perjury as follows:

o

4

{
1. His/her name is jk LEC, } ,}Q‘}u ”’] g. nd hefshe is the mTﬁjuai submitting the bid or is the
authorized representative of (, ‘—C \)L‘im S C(’ 0y fwz i S

the entity submitting the bid (hereinafier referred to as "Bidder™)

2, Bidder will pay all taxes and fees, which are owed to the Lexington-Fayette Urban County Government at the time the bid
is submitted, prior to award of the contract and will maintain a "current” status in regard to those taxes and fees during
the life of the contract.

3. Bidder will obtain a Lexington-Fayette Urban County Government business license, if applicable, prior to award of the
contract.

4, Bidder has authorized the Division of Central Purchasing to verify the above-mentioned information with the Division of
Revenue and 1o disclose to the Urban County Council that taxes and/or fees are delinquent or that a business license has
not been obtained.

5. Bidder has not knowingly viclated any provision of the campaign finance iaws of the Commonwealth of Kentucky within the
past five (5) years and the award of a contract to the Bidder will not violate any provision of the campaign finance laws of
the Commonwealth.

6. Bidder has not knowingly violated any provision of Chapter 25 of the Lexington-Fayette Urban County Government Code of
Ordinances, known as "Ethics Act.”

/7. Bidder acknowledges that "knowingly" for purposes of this Affidavit means, with respect to conduct or o circumstances
described by a statute or ordinance defining an offense, that a person is aware or should have been aware that his
conduct is of that nature or that the circumstance exists.

Further, Affiant sayeth naught.

STATE OF £4

countyor _ Mgt ﬁ oprecy
4

The foregoing instrument was subscribed, sworn to and acknowledged before me

by 3{3 W 5\ Loy 3’* (ahnes on this the __J E%ﬁi day
of z;’:?«;#am , 2014,

My Commission expires: __ / 75; ZLe / /L : / /
/) [/ 4 o
V8in Y L on 479 §7¢
NGTARY-PUBLIC, STATE AT TARGE

Please vrefer fo Section II. Bid <Conditions Ifem "U” prior o completing this form.
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I. GREEN PROCUREMENT

A. ENERGY

The Lexington-Fayette Urban County Government is committed to protecting our environment and being
fiscally responsible to our citizens.

The Lexington-Fayette Urban County Government mandates the use of Energy Star compliant products if they
are available in the marketplace (go to www.Energystar, ov). If these products are available, but not
submitted in your pricing, your bid will he rejected as non-compliant.

ENERGY STAR is a government program that offers businesses and consumers energy-efficient solutions,
making it easy to save money while protecting the environment for future generations.

Key Benefits

These products use 25 to 50% less energy

Reduced energy costs without compromising quality or performance
Reduced air pollution because fewer fossil fuels are burned
Significant return on investment

Extended product life and decreased maintenance

B. GREEN SEAL CERTIFIED PRODUCTS

The Lexington-Fayette Urban County Government is also committed to using other environmentally  friendly
products that do not negatively impact our environment. Green Seal is a non-profit organization devoted to
environmental standard setting, product certification, and public education.

Go to www.Greenseal.org o find available certified products. These products will have a reduced impact on
the environment and on human health. The products to be used must be pre-approved by the LFUCG prior to
commencement of any work in any LFUCG facility. If a Green Seal product is not available, the LFUCG must
provide a signed waiver to use an aiternate product. Please provide information on the Green Seal products
being used with your bid response.

C. GREEN COMMUNITY

The Lexington-Fayette Urban County Government (LFUCG) serves as a principal, along with the
University of Kentucky and Fayette County Public Schools, in the Bluegrass Partnership for a
Green Community. The Purchasing Team component of the Partnership coliaborates on economy
of scale purchasing that promotes and enhances environmental initiatives. Specifically, when
applicable, each principal is interested in obtaining best value products and/or services which
promote environment initiatives via solicitations and awards from the other principals.

If your company is the successful bidder on this Invitation For Bid, do you agree to extend the
same product/service pricing to the other principals of the Bluegrass Partnership for a Green
Community (i.e. University of Kentucky and Fayette County Schools) if requested?

Yes §/ No
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II.

Bid Conditions

No bid may be withdrawn for a period of sixty (60) days after the date and time set for opening.

No bid may be altered after the date and time set for opening. In the case of obvious errors, the Division of
Central Purchasing may permit the withdrawal of a bid. The decision as to whether a bid may be withdrawn shall
be that of the Division of Central Purchasing.

Acceptance of this proposal shall be enactment of an Ordinance by the Urban County Council.

The bidder agrees that the Urban County Government reserves the right to reject any and all bids for either fiscal
or technical reasens, and to award each part of the bid separately or all parts to one vendor.

Minor exceptions may not eliminate the bidder. The decision as to whether any exception is minor shall be
entirely that of the head of the requisitioning Department or Division and the Director of the Division of Central
Purchasing. The Urban County Govemment may waive technicalities and informalities where such waiver would
best serve the interests of the Urban County Govermment.

Manufacturer's catalogue numbers, trade names, etc., where shown herein are for descriptive purposes and are
fo guide the bidder in interpreting the standard of quality, design, and performance desired, and shail not be
construed to exclude proposals based on furnishing other types of materials and/or services. However, any
substitution or departure proposed by the bidder must be clearly noted and described; otherwise, it will be
assurmed that the bidder intends to supply items spedifically mentioned in this Invitation for Bids.

The Urban County Government may require demonstrations of the materials proposed herein prior to acceptance
of this proposal.

Bids must be submitted on this form and must be signed by the bidder or his authorized representative.
Unsigned bids will not be considered.

Bids must be submitted prior to the date and time indicated for opening. Bids submitted after this time will not
te considered.

All bids mailed must be marked on the face of the envelope:

“Bid on #160-2014 Catering Services for Family Care Center”

and addressed to: Division of Central Purchasing
200 East Main Streef, Room 338
Lexington, Kentucky 40507

The Lexington-Fayette Urban County Government assumes no responsibility for bids that are not
addressed and delivered as indicated above. Bids that are not delivered to the Division of Central
Purchasing by the stated time and date will be rejected.

Bidder is requested to show both unit prices and lot prices. In the event of error, the unit price shall prevail.

A certified check or Bid Bond in the amount of _ XX _ percent of the bid price must be attached hereto. This
check must be made payable to the Lexington-Fayette Urban County Government, and will be returned when the
material and/or services specified herein have been delivered in accordance with specifications. In the event of
failure to perform within the time period set forth in this bid, it is agreed the certified check may be cashed and
the funds retained by the Lexington-Fayette Urban County Government as liquidated damages. Checks of
unsuccessful bidders will be returned when the bid has been awarded.,

The delivery dates specified by bidder may be a factor in the determination of the successful bidder.

Tabulations of bids received may be mailed to bidders. Bidders requesting tabulations must enclose a stamped,
self-addressed envelope with the bid.

The Lexington-Fayette Urban County Government is exempt from Kentucky Sales Tax and Federal Excise Tax on
materials purchased from this bid invitation. Materials purchased by the bidder for construction projects are not
tax exempt and are the sole responsibility of the bidder.
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P. Al material furnished hereunder must be in full compliance with OSHA reguiations.

Q. If more than one bid is offered by one party, or by any person or persons representing a party, all such bids shall
be rejected.

R.  Signature on the face of this bid by the Bidder or his authorized representative shall be construed as acceptance
of and compliance with all terms and conditions contained herein.

S. The Entity (regardless of whether construction contractor, non-construction contractor or supplier) agrees to
provide equal opportunity in employment for all qualified persons, to prohibit discrimination in employment
because of race, color, creed, national origin, sex or age, and to promote equal employment through a positive,
continuing program from itself and each of its sub-contracting agents. This program of equal employment
opportunity shall apply o every aspect of its employment polidies and practices.

T. The Kentucky Equal Employment Opportunity Act of 1978 (KRS 45.560-45.640) requires that any county, city,
town, school district, water district, hospital district, or other political subdivision of the state shall include in
directly or indirectly publicly funded contracts for supplies, materials, services, or equipment hereinafter entered
into the following provisions:

During the performance of this confract, the contracior agrees as follows:

(1} The contractor will not discriminate against any employee or applicant for employment because of race,
color, refigion, sex, age or national origin;

{2} The contractor will siate in all soficitations or advertisements for employees placed by or on behalf of the
cortractors that all qualified applicants will receive consideration for employmerni without regard to race,
color, religion, sex, age or national origin;

(3) The contractor will post nofices in conspicuous places, available to employees and applicants for
employment, setting forth the provisions of the non-discrimination dauses reguired by this section, and

(4) The contractor will send a nofice fo each Bbor union or representalive of workers with which he has a
collective bargaining agreement or other contract or understanding advising the labor union or workers'
represeniative of the contractor’s commitments under the nondiscrinination clauses.

The Act further provides:
KRS 45.610. Hiring minorities - Information required

(1)} For the length of the contracl, each contractor shall hire minorities from other sources within the drawing
areg, should the vnfon with which he has collective bargaining agreements be unwilling to supply
sufficient minorities fo satisfy the agreed tpon goals and timetable.

(2} Each coniractor shall, for the length of the confract, furnish such information as required by KRS 45,560
to KRS 45.640 and by such rules, regulations and orders issued pursuant thereto and will permit access fo
all books and records pertaining fo his employment practices and work sites by the confracting agency
and the department for purposes of investigation to ascertain compliance with KRS 45.560 to 45.640 and
Such rules, reguiations and orders fssued pursuant thereto,

KRS 45.620. Action against contractor - Hiring of minority contractor or subcontractor

(1) If any contractor is found by the department to have engaged in an unlawfid practice under this chapter
during the course of performing under a confract or subcontract covered under KRS 45.560 to 45,640, He
departrment shall so certify fo the contfracting agency and such certification shall be binding upon the
contracting agency uniess it is reversed in the course of judicial review.

(2) If the confractor is found to have committed an unfawful practice under KRS 45.560 fo 45.640, the
conlracting agency may cancel or lerninate the coniract, conditioned upon a program for future
compliance approved by the conlfracting agency and the department. The contracting agency may
declare such a contractor incligible to bid on further contracts with that agency until such time as the
comiractor complies in full with the requirerments of KRS 45.560 to 45.640.
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(3} The equsl employment provisions of KRS 45.560 fo 45.640 may be met In part by a confractor by
subconiracting to a minorly confractor or subcontracior.  For the provisions of KRS 45.560 to 45.640,
minonty contractor or subcontractor shall mean a business that is owned and confrolied by one or more
persons disadvantaged Dy racial or ethnic circumstances.

KRS 45.630 Termination of existing employee not required, when
Any provision of KRS 45.560 fo 45.640 notwithstanding, no confractor shall be required lo ferminate an
existing employee tipon proof that that employee was employed prior to the date of the confract.

KRS 45.640 Minimum skills

Nothing in KRS 45.560 to 45.640 shall reguire a contractor fo hire anyone who fails fo demonsirate the
minimum skills required fo perform a particular job.

It is recommended that all of the provisions above quoted to be included as spedal conditions in each contract.
In the case of a contract exceeding $250,000, the contractor is required o fumish evidence that his work-
force in Kentucky is representative of the available work-force in the area from which he draws employees, or
to supply an Affimative Action plan which will achieve such representation during the life of the contract.

Any party, firm or individual submitting a proposal pursuant to this invitation must be in compliance with the
reguirements of the Lexington-Fayette Urban County Government regarding taxes and fees before they can be
considered for award of this invitation and must maintain a "current” status with regard to those taxes and fees
throughout the term of the contract. The contractor must be in compliance with Chapter 13 from the Code of
Ordinances of the Lexington-Fayette Urban County Government. The contractor must be in compliance with
Ordinance 35-2000 pursuant to confractor registration with the Division of Building Inspection. If applicable,
said business must have a Fayette County business license.

Pursuant to KRS 45A.343 and KRS 45A.345, the contractor shall

(1) Reveal any final determination of a violation by the contractor within the previous five year period
pursuant to KRS Chapters 136 (conporation and ulility taxes), 139 (sales and use taxes), 141 (income
taxes), 337 (wages and howrs), 338 (occupational safely and heallth of employees), 341 (unemployment
and compensation) and 342 (labor and human rights) that apply to the confractor; and

(2)  Bein continuous compliance with the above-mentioned KRS provisions that apply to the contractor for ihe
duration of the confract.

A contractor's failure o reveal the above or to comply with such provisions for the duration of the contract shall be
grounds for cancellation of the contract and disqualification of the contractor from eligibility for future contracts for

a period of two (2) years.

Vendors who respond to this invitation have the right to file a notice of contention associated with the bid
process or to file a notice of appeal of the recommendation made by the Director of Central Purchasing
resulting from this invitation,

Notice of contention with the bid process must be filed within 3 business days of the bid/proposal opening
by (1) sending a written notice, including sufficient documentation to support contention, to the Director of
the Division of Central Purchasing or (2) submitting a written request for a meeting with the Director of
Central Purchasing to explain his/her contention with the bid process. After consulting with the
Commissioner of Finance the Chief Administrative Officer and reviewing the documentation and/or hearing
the vendor, the Director of Central Purchasing shall promptly respond in writing findings as to the
compliance with bid processes. If, based on this review, a bid process irregularity is deemed to have
occurred the Director of Central Purchasing will consult with the Commissioner of Finance, the Chief
Administrative Officer and the Department of Law as to the appropriate remedy.
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1IL

Notice of appeal of a bid recommendation miust be filed within 3 business days of the bid recommendation
by (1) sending a written notice, including sufficient documentation to support appeal, to the Director,
Division of Central Purchasing or (2) submitting a written request for a meeting with the Director of Central
Purchasing to explain his appeal. After reviewing the documentation and/or hearing the vendor and
consulting with the Commissioner of Finance and the Chief Administrative Officer, the Director of Central
Purchasing shall in writing, affirm or withdraw the recommendation.

Procurement Contract Bid Conditions

A,

B.

The terms of this agreement shall be for 11 months from the date of acceptance of this contract by the
Lexington-Fayette Urban County Government. This agreement may be automatically extended for an additional
2-1 year(s) renewal. This contract may be canceled by either party thirty (30) days after delivery by canceling
party of written notice of intent to cance! to the other contracting party.

Price Changes {Space Checked Applies)

(XXXy 1. Prices quoted in response to the Invitation shall be firm prices for the first eleven (11) of the

Procurement Contract period {November 1, 2014 through September 30, 2015). After the initial
procurement contract period, prices may be subject to revision and such changes shall be based on
general industry changes. Revision may be either increases or decreases and may be requested by efther
party. There will be no more than one (1) price adjustment per contract period. Requests for price
changes shall be received in writing at least twenty (20) days pror to the effective date and are subject to
written acceptance before becoming effective. Proof of the validity of a request for revision shall be
responsibility of the requesting party. The Lexington-Fayette Urban County Government shall receive the
benefit of any decline that the seller shall offer his other accounts.

{} 2. No provision for price change is made herein. Prices are to be firm for the term of this contract.
() 3. Procurement Level Contract

If any contract item is not available from the vendor, the Lexington-Fayette Urban County Government, at its
option, may permit the item to be back-ordered or may procure the item on the open market.

All invoices must bear reference to the Lexington-Fayette Urban County Government Purchasing document
numbers which are being billed.

This contract may be canceled by the Lexington-Fayette Urban County Government if it is determined that the
Bidder has failed to perform under the terms of this agreement, such cancellation to be effective upon receipt of
written notice of cancellation by the Bidder.

No substitutions for articles specified herein may be made without prior approval of the Division of Central
Purchasing.

Page 7 of 11



EQUAL OPPORTUNITY AGREEMENT

The Law

Title VII of the Civil Rights Act of 1964 (amended 1972) states that it is unlawful for an employer to discriminate in
employment because of race, coior, religion, sex, age (40-70 years) or national origin.

Executive Order No. 11246 on Nondiscrimination under Federal contract prohibits employment discrimination by
contractor and sub-contractor doing business with the Federal Government or recipients of Federal funds. This order
was later amended by Executive Order No. 11375 to prohibit discrimination on the basis of sex.

Section 503 of the Rehabilitation Act of 1973 states:

The Coniractor will not discriminate against any employee or applicant for employrnent
because of physical or mental handicap.

Section 2012 of the Vietnam Era Veterans Readjustment Act of 1973 requires Affirmative Action on behalf of disabled
veterans and veterans of the Vietnam Era by contractors having Federal contracts.

Section 206(A) of Executive Order 12086, Consdlidation of Contract Compliance Functions for Equal Employment
Opportunity, states:

The Secretary of Labor may investigate the employment practices of any Government
contractor or sub-contractor to determing whether or not the confractial provisions
specified in Section 202 of this order have been violated,

The Lexington-Fayette Urban County Government practices Equal Opportunity in recruiting, hiring and promoting. It is the
Government's intent to affirmatively provide employment opportunities for those individuals who have previously not been
allowed to enter into the mainstream of society. Because of its importance to the local Government, this policy carries the full
endorsement of the Mayor, Commissioners, Directors and all supervisory personnel. In following this commitment to Equal
Employment Opportunity and because the Government is the benefactor of the Federal funds, it is both against the Urban
County Government policy and illegal for the Government to let contracts to companies which knowingly or unknowingly
practice discrimination in their employment practices. Vidlation of the above mentioned ordinances may cause a contract to
be canceled and the contractors may be declared ineligible for future consideration.

Please sign this statement in the appropriate space acknowledging that you have read and understand the provisions
contained herein. Retum this document as part of your application packet.

Bidders

I/We agree fo comply with the Givil Rights Laws listed above that govern employment rights of minorities, wornen, Vietnam

veterans, handicapped and ag
Z’.%“’w 7 : (}/;% 2(./{ ‘f @()‘4 1;1/ /ﬁéf]m
Slgnature / / Name of Business
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GENERAL PROVISIONS OF BID CONTRACT

By signing the below, bidder acknowledges that it understands and agrees with the following provisions related fo its bid
response and the provision of any gooeds or services to LFUCG upon selection by LFUCG pursuant to the bid request:

1.
2,

10.

il.

12.

Bidder shall comply with ali Federal, State & Local regulations concerning this type of service or good.
Failure to submit ALL forms and information required by LFUCG may be grounds for disqualification.

Addenda: All addenda, if any, must be considered by the bidder in making its response, and such addenda shall
be made a part of the requirements of the bid contract. Before submitting a bid response, it is incumbent upon
bidder to be informed as to whether any addenda have been issued, and the failure of the bidder to cover any
such addenda may result in disqualification of that response.

Bid Reservations: LFUCG reserves the right to reject any or all bid responses, to award in whole or part, and fo
waive minor immaterial defects in proposals. LFUCG may consider any alternative proposal that meets its basic
needs.

Liability: LFUCG is not responsible for any cost incurred by bidder in the preparation of its response.

Changes/Alterations: Bidder may change or withdraw a proposal at any time prior to the opening; however, no
oral modifications will be allowed. Only letters, or other formal written requests for modifications or corrections of
a previously submitted proposal which is addressed in the same manner as the bid response, and received by
LFUCG prior to the scheduled closing time for receipt of bids, will be accepted. The bid response when opened,
will then be corrected in accordance with such written request(s), provided that the written request is contained
in a sealed envelope which is plainly marked “modifications of bid response”.

Clariftcation of Submittal: LFUCG reserves the right to obtain clarification of any point in a bid or to obfain
additional information from any bidder.

Bribery Clause: By his/her signature on its response, bidder certifies that no employee of his/hers, any affiliate or
subcontractor, has bribed or attempted to bribe an officer or employee of the LFUCG.

Additional Information: While not necessary, the bidder may include any product brochures, software
documentation, sample reports, or other documentation that may assist LFUCG in better understanding and
evaluating the bid response. Additional documentation shali not serve as a substitute for other documentation
which is required by the LFUCG to be submitted with the bid response.

Ambiguity, Conflict or other Errors: If a bidder discovers any ambiguity, confiict, discrepancy, omission or other
error in the bid request of LFUCG, it shall immediately notify LFUCG of such error in writing and request
moedification or clarification of the document if allowable by the LFUCG.

Agreement to Bid Terms: In submitting its bid response, the bidder agrees that it has carefully examined the
specifications and all provisions relating to LFUCG’s bid request, including but not limited to the bid contract. By
submission of its bid response, bidder states that it understands the meaning, intent and requirements of LFUCG's
bid request and agrees to the same. The successful bidder shall warrant that it is familiar with and understands
all provisions herein and shall warrant that it can comply with them. No additional compensation to bidder shall
be authorized for services, expenses, or goeds reasonably covered under these provisions that the bidder omits
from its bid response.

Cancellation: LFUCG may unitaterally terminate the bid contract with the selected bidder(s) at any time, with or
without cause, by providing at least thirty (30) days advance writien notice unless a different advance written
notice period is negotiated prior to contract approval. Payment for services or goods received prior to termination
shall be made by the LFUCG provided these goods or services were provided in a manner acceptable to the
LFUCG. Payment for those goods and services shall not be unreasonably withheld.
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13.

14.

15.

16.

17.

18.

19.

Assignment of Contract: The selected bidder{s) shall not assign or subcontract any portion of the bid contract
with LFUCG without the express written consent of LFUCG. Any purporfed assignment or subcontract in violation
hereof shall be void. It is expressly acknowledged that LFUCG shall never be required or obligated to consent to
any request for assignment or subcontract; and further that such refusal to consent can be for any or no reason,
fully within the sole discretion of LFUCG.

No Waiver: No failure or delay by LFUCG in exercising any right, remedy, power or privilege hereunder, nor any
single or partial exercise thereof, nor the exercise of any other right, remedy, power or privilege shall operate as
a waiver hereof or thereof, No failure or delay by LFUCG in exercising any right, remedy, power or privilege under
or in respect of this bid proposal or bid contract shall affect the rights, remedies, powers or privileges of LFUCG
hereunder or shall operate as a waiver thereof.

Authority to do Business: Each bidder must be authorized to do business under the laws of the Commonwealth of
Kentucky and must be in good standing and have full legal capacity to provide the goods or services specified in
the bid proposal. Fach bidder must have all necessary right and lawful authority to submit the bid response and
enter into the bid contract for the full term hereof including any necessary corporate ar other action authorizing
the hidder to submit the bid response and enter into this bid contract. If requested, the bidder will provide LFUCG
with a copy of a corporate resolution authorizing this action and/or a letter from an attorney confirming that the
proposer is authorized to do business in the Commonwealth of Kentucky. All bid responses must be signed by a
duly authorized officer, agent or employee of the bidder.

Governing Law: This bid request and bid contract shall be governed by and construed in accordance with the laws
of the Commonweaith of Kentucky. In the event of any proceedings regarding this matter, the bidder agrees that
the venue shall be the Fayette County Circuit Court or the U.S. District Court for the Eastern District of Kentucky,
Lexington Division and that the bidder expressly consents to personal jurisdiction and venue in such Court for the
limited and sole purpose of proceedings refating to these matters or any rights or obligations arising thereunder.

Ability to Meet Obligations: Bidder affirmatively states that there are no actions, suits or proceedings of any kind
pending against bidder or, to the knowledge of the bidder, threatened against the bidder before or by any court,
governmental body or agency or other tribunal or authority which would, if adversely determined, have a
materially adverse effect on the authority or ability of bidder to perform its obligations under this bid response or
bid contract, or which question the legality, validity or enforceability hereof or thereof.

Bidder understands and agrees that its employees, agents, or subcontractors are not employees of LFUCG for
any purpose whatsoever. Bidder is an independent contractor at all times related to the bid response or bid

contract.

If any term or provision of this bid contract shall be found to be illegal or unenforceable, the remainder of the
contract shall remain in full force and such term or provision shall be deemed stricken.

Signatur;/ /
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Lexington-Fayette Urban County Government
Division of Social Services
Bid #160-2014 Catering Services for the Family Care Center

Notes to Bidders:

O

Caterer's bid shali include the cost of an adequate number of servers to
appropriately manage the distribution of the breakfast and lunch meals, unitized
or non-unitized. The afternoon snack will be distributed by the Family Care
Center staff.

The terms of this agreement shall be for an initial eleven {(11) month term from
November 1, 2014 through September 30, 2015. This agreement may be
extended for two (2) additional one (1) year renewals upon the written agreement
of the bidder and the Lexington-Fayetie Urban County Government  Said
agreement must be in writing and must be executed prior to the expiration of the
current agreement.

Prices shall remain firm for the initial eleven (11) month contract period
(November 1, 2014 through September 30, 2015). Any price increases would be
negotiated with the Department of Social Services in advance of the yearly
renewal of the contract.

In the case of disabilities or medical conditions, including allergies, in students,
the Family Care Center shall have on file the USDA Food Allergy Form submitted
by the students’ parents. Meals for students with allergies shall be adjusted to
meet the allergy needs.

Menus need to be sent at least one week prior to start of new month.

Food being served to classroocms shall be wrapped prior o Ieaving:the kitchen
area.

The Contractor shall provide the Institution with milk receipts within 24 hours of
delivery.

The caterer can use the institution’s kitchen facilities to prepare meals and must
adhere to Section ll, D, "Supervision and Inspection Requirements,” and must
meet the requirements of the Lexington Health Department.

The caterer agrees to background check any employees who enter dining room.

Please complete the Second Party information on page 4 and sign as the
Second Party on page 19 of the KY CACFP Standard Catering Contract.



KY CACFP

STANDARD CATERING CONTRACT

Division of School and Community Nufrition
Child and Adult Care Food Program
500 Mero Street
Frankfort, KY 40601

Phone: 502-564-5625
Fax: 502-564-5519

Web site: hiin:/leducation.ky.aovifederaliSCNPanes/Child-apnd-Aduli-Care-Food-Program. asox

FY 2015
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KY CACFP STANDARD CATERING CONTRACT

THIS CONTRACT is entered into between Lexington-Fayetie Urban County
Government/Department of Social Service/Division_of Family Services herginafter ro en@ to%ﬂ
(First Party) as the Institution or Facility and (' J\csk- L/ DUGS (B ’\“‘*&% A
herein after referred to as the Caterer, (Secord Party)

This contract will become effective when an authorized representative of both have sighed the
contract and will expire on September 30, 2015. Either party may choose to terminate the
contract at any time in accordance with the terms specified herein. Delivery of catered meals
shall commence after the institution or Facility has received State Agency approval to
participate in the CACFP. The institution or Facility will notify the Caterer to commence meal
delivery.

l. The Parties Agree to the Following General Terms:
A. Scope of work:

The scope of this contract is to provide meals specified by the Institution and deliver the
specified meals to the site or sites the Institution identifies in the Delivery Scheduie on
Attachment 7 to this contract. Meals shall be delivered daily in accordance with all quote
specifications and attachments regarding this contract. (See Attachments 1 - 7.)

B. Governing law:

This contract shall be enforceable under the laws of Kentucky and parties shall be required
to comply with all applicable federal and state laws, rules and regulations regarding the
execution and enforcement of this contract and its use in the CACFEP.

C. The Kentucky Department of Education (KDE) and State Agency:

The KDE or State Agency is not a party to this contract nor is it responsible for its
execution or the enforcement of any payments or performance. The KDE's and State
Agency’s sole role is providing a standard contract pursuant to 7 CFR §226 and ensuring
compliance with reimbursement and contracting conduct of CACFP Institutions or
Facilities. Any representation either implied or stated by any party, or any agent of the
Department in this regard to the contrary, shall have no effect and shall not be relied upon
regarding this contract.

D. State Agency Approval Required:

The terms and conditions of this contract bear directly on the Institution’s or F acility’s
successful participation in the CACFP. Therefore, the Institution or Facility is not permitted
to receive reimbursement for catered meals under this contract if totaling $50,000 or more
until the State Agency has granted final approval of all terms and conditions of this contract
consistent with its authority prescribed by 7 CFR §226. Consideration for reimbursement
shall commence only after the date the State Agency grants final approval of all terms and
conditions of this contract if totaling $50,000 or more.

E. Contract Price Terms, Payment and Termination for Failure to Make Payment:

1. Prices, Terms and Payment: All prices are fixed for the duration of the contract
period.

a. Taxes: Any applicable taxes are in addition to the quotation and are not included
therein;



b. Cash Discounts: Cash discounts for prompt payment shall not be considered in
determining the lowest net cost for contract evaluation purposes.

¢. Invoicing and Payment;

(1) The Caterer shali submit itemized invoices to the Institution weekly or
monthly. These invoices shall specify the number of meals provided to the
center at each age group, the unit price for each meal, the dates in which the
meals were delivered and the total amount of monies due from the institution.
The Caterer shall also supply the institution with a weekiy or monthly receipt
stating the amount paid by the sponsor or Institution, the date in which payment
was received and the dates for which the services were paid.

{2) The Institution shall pay the Caterer the unit price specified in the Attachment
7, Price Schedule muitiplied by meals provided as specified in the invoice. The
Institution shall pay:

(a) According to the time frame as stated on the Caterer's invoice: or
(b) 5 days after receiving CACFP reimbursement, whichever occurs first.

(3) The Caterer may impose suggested late fees of 1% of the total invoice every
30 days that the invoice remains unpaid, but is not required to do so. Any late
fees shall not be paid from CACFP funds. See Termination for Breach in Special
Conditions for non-payment of services rendered.

(4) The Caterer shall not receive payment for unauthorized menu changes,
incomplete meals, or meals not delivered within the specified delivery time
period. Any payment denia! shall be supported by detivery documentation
demonstrating deviation from the requirements of this contract.

2. The contract price shali include the following items, if applicable, as identified on
attachment 5:

a. Price of food, milk, disposable meal service products, packaging;
b. Transportation; and
c. Ali other related costs (e.g., condiments, utensils, etc.).

3. The contract price does not include nor the contractor is not authorized to charge
costs for unauthorized menu changes, incomplete meals, or meals not delivered within
the specified delivery time period.

4. The Caterer may terminate service under this contract for nonpayment if the institution
has failed to make full payment for any invoice 60 or more days after that invoice is due
and owing.

a. The Caterer hereby waives it right for assistance with delinquent accounts through the
State Agency.

5. Non-payment for Spoilage:
a. No payment shall be required nor made for meals that:
(1) Are spoiled or unwholesome at time of delivery; or
{2) Do not meet detailed specifications for each food component specified; or
{3) Do not otherwise meet the requirements of this contract,



b. All meal specifications under this contract shall include but are not limited to cycle
menu, grade, purchase units, style, condition, weight, ingredients, formulations, and
delivery time.

6. The Caterer may use the following suggested delinquent payment notification
procedures in order to preserve its right to demand payment for catering services:

a. For invoices not paid within 30 days after the Institution received the invoice
(pursuant to this contract) the Caterer shall send the Institution a notice letter with a
copy of the original invoice attached. The Caterer shall also provide a copy to the
State Agency.

b. When an invoice previously noticed when delinquent 30 days is still delinquent
and not paid in full within 60 days after the Institution received the invoice, the
Caterer must provide a second letter to the Institution with a copy of the original
invoice attached and provide a copy to the State Agency.

C. The Caterer shall suspend service or terminate its contract with the Institution if
the Institution has failed to make full and compiete payment for any invoice 60 or
more days after that invoice is due and owing. The Caterer's failure to terminate its
contract shall not waive the Caterer's right to seek payment under appropriate
Kentucky law.

F. Amendments:

No amendments to this contract shall be made prior to awarding of bid or enforced
unless and until such amendments are:

1. In writing;

2. Agreed to and signed by each party; and

3. Approved by the State Agency for purposes of reimbursement regardless of the
grand total cost of the initial contract.

G. Selection of eycle menu:

The Institution or Facility has selected a State Agency cycle menu included as
Attachment 2 to this contract. This cycle menu shall be used to govern the meals
prepared and delivered under this contract. The Institution or F acility or the Caterer shall:

1. Not make menu substitutions except under emergency circumstances.

2. Seek approval from the State Agency of any menu changes and/or substitutions.

3. Document the need for the substitution to include what meal {or meal item) could not
be provided and what meal (or meal item) was provided in its’ place.

4. Inform the Institution and/or Facility(s) of the menu substitution prior to delivery.

5. Acknowledge that any menu substitution is subject to evaluation and meal
disallowance at some future date under CACFP requirements and therefore bears the
risk if it is found that the meal must be disallowed because such substitution may not
qualify the meal for CACFP reimbursement.



H. Special conditions and specifications:

Any special conditions and specifications which vary from the general terms and
conditions of this contract must be agreed on by both parties and approved by the State
Agency prior to execution and attached to this contract. Any such attachments are
adopted as part of this contract and shall have precedence.

|. Emergency Redquirement:

1. Generally;

a. If the Institution or Facility is required to close due to an emergency, the institution
or Facility shall be required to pay for all food previously delivered to a center.

b. CACFP will not reimburse for meals which are not served to enrolled children,
regardless of the reason for the failure to serve the meal.

c. Institutions must notify the Caterer at the earliest time feasible if a center will be
closed for any reason.

2. Emergencies affecting a geographical area:

a. In the event of an emergency affecting an entire geographical area each party
shall act in good faith to keep the other party informed of its ability to perform the
conditions of the contract.

b. Caterers must immediately notify all Institutions and facilities served if the
emergency requires Caterer closure, alterations of menu or other interruptions or
partial interruptions of service,

c. Any disruption or alteration of service shall be documented and a copy provided
to the center and to the State Agency.

d. Upon issuance of a notice of an emergency situation or pending emergency
situation by state or local officials for the state or a geographical region, Institutions
shall notify Caterers of their plan for operation during the pending emergency. For
instance, if a severe weather warning is issued, the Institution shail notify the
Caterer of its contingency plans for the emergency, specifically the factors it will use
to determine closure, such as: it will close if school districts close or, government
offices close, or local stores close.

e. If the institution does not provide reasonable notice of its closure it shall be
responsible for payment for meals attempted to be delivered during regularly
scheduled times.

J. Cancellation Clause:
1. At Will:
a. This contract may be canceled by either party with a thirty (30) day written notice;

b. Notice shall be delivered by certified mail, return receipt requested, or in person
with proof of delivery.




2. For Breach:
a. The Institution’s Rights;

{1) The Instituticn shall have the right, though is not required, to terminate this
contract if the Caterer fails to comply with the contract’s requirements,

(2) Upon election of its right to terminate the contract, the Institution or Facility

shall notify the Caterer. Such notification must be in writing stating the specific
instances of non-compliance with the terms and conditions of the contract. The
Institution must await the Caterer’s specific corrective action plan for 24 hours

after the Caterer receives the Institution’s written demand.

(3) If the Caterer fails to implement corrective action within 24 hours of the
Institution’s notification, the Institution shall have the right, upon written notice, to
immediately terminate the contract and the Caterer shall be liable for any
damages incurred by the Institution.

(4) The Institution shall by written notice o the Caterer terminate the right of the
Caterer to proceed under this contract if the Institution finds that gratuities in the
form of entertainment, or gifts, or if any other thing of value was offered or given
by the Caterer to any officer or employee of the Institution with a view toward
securing a contract or securing favorable treatment with respect to the awarding,
amending or the Caterer's conduct under the contract.

b. The Caterer's rights;

(1) The Caterer may terminate this contract if the Institution fails to comply with
the requirements of this contract.

(2) Upon election of its right to terminate the contract, the Caterer shall notify the
institution. Such notification must be in writing stating the specific instances of
non-compliance with the terms and conditions of the contract. The Caterer must
await the Institution’s corrective action plan for 24 hours after the Institution
receives the Caterer's written demand.

(8) If the Institution fails to implement corrective action within 24 hours of the
Caterer’s notification, the Caterer shall have the right, upon written notice, to
immediately terminate the contract and the Institution shall be liable for any
damages incurred by the Caterer.

c. Additional condition for termination for failure to pay for catering services;

(1) These conditions are in addition to all stated terms for termination and apply
expressly to the situation in which the Institution fails to pay the Caterer as
agreed under this contract.

(2) Caterers shall retain the right under the [aws of Kentucky to seek payment
for all services delivered under this contract.

(3) The parties agree that the Caterer shall waive its right to seek action through
the State Agency under this contract if it continues to provide services beyond
the date when the Institution has failed to make full payment for services and is
60 days or more late in paying for services under this contract.

d. Resolution of disputes;



(1) The parties to the contract shall attempt to resolve disputes under this
contract through mutual agreed mediation.

(2) Should mediation fail, disputes shall be resolved under the laws of Kentucky.

(3) Regardless of resolution, costs or expenses for which the Institution
subsequently accepts or is assigned liability shall not be paid from CACFP
reimbursement funds unless those costs or expenses have been previously
approved by the State Agency for reimbursement.

3. For lack of availability of Funds: The Institution shall have the option to cancel the
contract for iack of funds as described in this section. in the event of canceliation of the
contract, the Institution shall be responsible for meals that have been delivered to its
Facility. The contract may be cancelled under this provision if:

a. The institution is not approved by the State Agency to participate in the Chiid and
Aduit Care Food Program;

b. The Institution is terminated or suspended by the State Agency from the Child
and Adult Care Food Program:;

¢. The Institution’s funding sources including participant payment, charity and similar
fund raising activity fail to provide sufficient resource 1o continue the Institution’s
operation; or

d. The funds to support the Child and Adult Care Food Program are not available
due to federal or state budget constraints.

K. Business and Professional Qualifications:

1. Caterers shall disclose with their contract offer whether any director, employee,
consuitant or affiliate is also an officer or an employee of the State of Kentucky.

2. All Caterers must disclose the name of any employee who owns, directly or indirectly,
an interest of five (5) percent or more of the Caterer's organization or any of its
branches or affiliates or parent company.

3. All permits, registrations, licenses and insurance must be in full force at the time the
contract is executed and throughout the term of the contract, Failure to maintain any of
these required items shall result in immediate termination of the Caterer. The Caterer
will not be permitted to supply catered meals for CACEP reimbursement until all
required permits, registrations, licensure and insurance are in full force.

L. Independent Capacity of Parties:
In the performance of this contract, it is agreed between the parties that each party:

1. Is an independent party to this contract;
2. Is solely liable for the performance of all tasks contemplated by this contract;

3. Its officers, agents, empioyees or assignees in performance of this contract, shall act
in an independent capacity and not as an officer, employee, or agent of the State
Agency; and

4. Shall not represent to others that it has the authority to bind the State Agency in any
way or fashion.



M. Conflict of Interest:

Each party shall be responsible for ensuring that no conflict of interest exists in the
execution and administration of this contract.

1. The Institution shall maintain a written code of standards of conduct which shall
govern the performance of its officers, empioyees or agents engaged in the award and
administration of contracts supported by CACFP payments. No employee, officer or
agent of the grantee shall participate in selection, or in the award or administration of a
contract supported by the CACFP if a conflict of interest, real or apparent, would occur.

2. Any Institution and its responsible principais and responsible individuais shall be
subject to termination and disqualification from the CACFP if a confiict of interest exists
in the Institution’s procurement or execution of a catering contract.

3. The Caterer is prohibited from having a financial or other interest in the Institution
served under this contract,

4. The Institution is prohibited from having a financial or other interest in the Caterer
serving the Institution or its sponsored centers.

5. The parties are required to complete Attachments 8 and 9 (Conflict of Interest
Questionnaires) as part of the execution of this contract. These records shall be
maintained in the Institution’s contract file and shall be subject to review during CACFP
site visits for the purpose of confirming that a conflict of interest has not been recorded
or allowed to exist.

6. Any contract found with an existence of a conflict shall be void from its inception and
the contract shall be re-negotiated. Meals provided under such voided contract may be
disallowed and repayment to the State Agency demanded.

N. Void if Disqualified:

This contract shall become null and void as of the date of the event listed under the
following circumstances:

1. If the Caterer fails to:
a. Meet the requirements of the contract;
b. Comply with the requirements for entering into the contract;
¢. Remain in good standing on the registered Caterer list with the State Agency; or

d. Meet the standards set forth in its applicable licensure requirements, regardiess
of whether such violations of its licensure laws and rules result in discipline by the
applicable reguiatory authority.

2. Institution or Facility be disqualified from participation in the CACFP; or

3. Caterer is suspended, disbarred or otherwise prohibited from accepting government
contracts or government funding pursuant to 7 CFR §3017.

O. Enforceability:
This contract shall have no force or effect uniess the:
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1. Caterer is registered with the State Agency before the date of contract execution and
the Caterer maintains that registration in good standing throughout the term of the
contract.

2. Institution or Faciiity is approved to participate in the CACFP.

P. Default;

Failure o perform according to the terms of this contract shall be cause to find the
defaulting party in breach with the following consequences:

1. If & Caterer is found in default of this contract such finding may result in:
a. The Caterer being required to pay all re-procurement costs;

b. The Caterer's name being removed from the Siate Agency's Registered Caterer
List; and

c. Prohibiting all Institutions or Facilities participating in the CACFP from receiving
further reimbursement for any meals delivered under a coniract with the
unregistered Caterer.

2. If an Institution is found in defaulf of this contract such finding may result in:

a. The issuance of a Notice of Serious Deficiency fo the Institution requiring timely
corrective action; or

b. The State Agency denying reimbursement for catered meals for that Institution; or

¢. The Institution’s disqualification from the CACFP for a period of at least seven
years and entry on the National Disqualified List.

Q. Energy Policy and Conservation Act (P.L. 94-163);

Parties fo this contract shall comply with mandatory standards and policies relating to
energy efficiency which are contained in the State energy efficiency conservation plan
issued in compliance with P.L. 94-163.

R. Buy American Requirement:

1. Parties to this contract shall comply with Public Law 100-237 whenever possible and
purchase only food products that are produced in the United States.

2. The parties are permitted exceptions to the “Buy American” requirement under the
following conditions:
a. The recipients or intended consumers of catered meals have demonstrated a

unusual or ethnic food preferences that can only be met through purchases of
products not produced in the United States;

b. Products required for the preparation of catered meals are not produced or
manufactured in the United States in sufficient and reasonable available quantities
of a satisfactory quality; or

¢. The cost of the domestically produced food product that wouid be used in a
catered meal is significantly higher than that of the foreign product.
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S. Minoerity Participation:

Institutions shall take affirmative steps to ensure that small businesses, minority-owned
businesses and women’s business enterprises are used whenever possible. Affirmative
steps shall include the following:

1. Including gualified small businesses, minority-owned businesses and women's
business enterprises on solicitation lists;

2. Assuring that small businesses, minority-owned businesses and women’s businesses
are solicited whenever they are potential sources;

3. When economically feasible, dividing total requirements into smaller tasks or
quantities so as to permit maximum small business, minority-owned business and
women’s business participation;

4. Where the requirement permits, establishing delivery schedules which will encourage
participation by small businesses, minority-owned businesses and women’s
businesses;

5. Using the services and assistance of the Smail Business Administration and the
Department of Commerce’s Minority Business Development State Agency in the
solicitation and utilization of small businesses, minority-owned firms and women’s
business enterprises.

T. Equal Employment Opportunity:

Parties to this contract shall comply with Executive Order (E.Q.) 11246, “Equal
Employment Opportunity,” as amended by E.Q. 11375, “Amending Executive Order
11246 Relating to Equal Employment Opportunity,” and as supplemented by regulations
at 41 CFR part 60, "Office of Federal Contract Compliance Programs, Equal
Employment Opportunity, Department of Labor.”.

U. Execution of Coniract:

The contract shall be typed or printed in ink. Erasable ink shall not be used in
preparation of any agreed terms. All corrections made to this contfract shall be initialed.

V. Cost of Coniract Preparation;

The Caterer, by its affirmative act of providing a quotation or bid for this contract,
acknowledges that the Caterer is solely responsible for any costs the Caterer incurred in -
responding to this contract.

W. Cerificate of Independent Price Determination:

Attachment 12, Certificate of independent Price Determination must be completed by the
Caterer and institution (or Facility) when utilizing formal competitive bid procedures and
included with this contract.

X. Clean Air and Federal Water Pollution Control Act;

Contracts in excess of $100,000 must comply with all applicable standards, orders or
regulations issued pursuant to the Clean Air Act (42 U.S.C. 7401 et seq.) and the
Federal Water Poliution Control Act as amended (33 U.S5.C. 1251 et seq.). Violations
shall be reported to the Department of Health and the Regional Office of the
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Environmental Protection State Agency (EPA). Failure to comply constitutes an inability
to fulfill the terms of the contract.

Y. Byrd Anti-Lebbying Amendment:

Contracts of $100,000 or more must include certification from the Caterer that they will
not and have not used CACFP (Federal appropriated) funds to pay any person or
organization for influencing or attempting to influence an officer or employee of any State
Agency, a member of Congress, officer or employee of Congress, or an employee of a
member of congress in connection with this contract pursuant to Title 31 United States
Code §1352.

Il. The Caterer Agrees to:
A. Regulatory Compliance:

The Caterer agrees that this contract shall be governed by, and construed to be
consistent with, all federal and state regulations applicable to the CACFP established
under 7 CFR § 226, 3016, 3017, 3019, 3021 and FNS Financial Management Instruction
796-2, Revision 3 as such reguiations may apply and be amended from time to time.

B. Preference for Drug-Free Workplace:

The Caterer must make a good faith effort to maintain a Drug-Free Workplace (DFW).
The Institution reserves the right to request from the Caterer the method used to
maintain a DFW prior to contract award as outlined in 7 CFR § 3021.

C. Authority to Contract:
By execution of this contract the Caterer asserts and attests that the Caterer:

1. Is authorized to enter info the contract;

2. 1s not suspended, debarred or otherwise prohibited from entering into the contract
under the terms of 7 CFR § 3017; and

3. Shall notify the Institution immediately if the Caterer or its principals are suspended,
disbarred or otherwise prohibited from performing under this contract.

D. Supervision and Inspection Requirements:

The Caterer shall:

1. Provide management supervision at all times and maintain constant quality control
inspections to check for portion size, quality of products, time and temperature,
appearance and packaging;

2. Maintain a valid state or federal food service license; and

3. Submit copies of the applicable state or federal regulatory inspections and current
license annually to the State Agency, as may be requested.

E. Meal requirements, preparation, packaging and delivery:

Meals shall be prepared and delivered daily in accordance with all quetation or bid
specifications and attachments regarding this contract as specified on attachments 1
through 7 to this contract. The Caterer shall accept delivery site additions and deletions
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upon written notice from the Institution at least seven calendar days prior {o the date of
delivery.

1. Meal Requirements: The Caterer shall:

a. Provide menu items which meet the nutritional requirements specified by the
Child and Care Food Program Meal Pattern.
b. Not make changes or substitutions to the cycle menu on which the contract was

based, Attachment 2, Cycle Menu.

2. Meal Preparation Requirements: The Caterer shali:

a. Prepare and deliver meals according to CACFP Food Safety and Sanitation
Requirements and other governing food safety and sanitation requirements.

b. Ensure that all potentially hazardous food for this contract shall be kept at safe
temperatures, 41°F or below and 135°F or above, except during necessary periods
of preparation.

¢. Not assemble meals more than 24 hours prior to delivery.

d. Ensure meals for this coniract are delivered at safe temperatures:
(1) All cold foods must be held and delivered at or below 42°F.
{2) All hot foods must be held and delivered at or above 135°F.

3. Meal Packaging Requirements:

a. In accordance with Attachment 5, Meal Services to be Provided, the Caterer shall
ensure that:

(1) Any product or substance that comes into contact with food, including but not
iimited o products used to package, contain or serve food shall meet federal
food safety standards, including but not limited to 21 USC §348(h)(8), and
instructions or reguiations issued by the United States Food and Drug
Administration.

{(2) All cold foods are packed suitably in accordance with local health standards.
Container and overlay must have an airtight closure, be of non-toxic material,
and be capable of maintaining internal temperatures of cold food at 42°F or
below.

(3} All hot foeds are packed suitably in accordance with state health standards.
Container and overiay must have an airtight closure, be of non-toxic material,
and be capable of maintaining internal temperatures of hot food at 135°F or
above.

{4) Containers must be closed and maintain an airtight closure or seal until
opened at the Institution’s destination.

b. Each container (bulk or carton with unitized meals} shall be labeled. Each iabel or
other form shall include:

(1) Caterer's name and address;
(2) Food item and number of portions by age group (i.e. ages 1-2, 3-5 and 6-12).
(3) Serving size information by cups, ounces, and individual pieces; and

{4) Date of production.

14



4, Meal Delivery Requirements;
a. The Caterer shall:

(1) Be responsible for delivery of all food and dairy products at the specified time
and location according to Attachment 5, Meal Services to be Provided and
Attachment 6, Delivery Schedule.

{2) Provide personnel to deliver meals daily, unload and place in the designated
Institution or Fagcility at the specified location(s) and time(s) listed in Attachment
6, Delivery Schedule.

(3) Provide adequate refrigeration and heating in clean vehicles during delivery
of all food and dairy products to ensure the wholesomeness of food at delivery is
in accordance with State and local health codes.

{(4) Provide the exact number of meals ordered and any damaged or incomplete
meals shall not be included when the number of delivered meals is determined
by the Institution or Facility.

b. The Caterer shall:

(1) Provide daily delivery tickets with meal delivery. See Attachment 13 for
delivery tickets that can be copied on catering company letter head. Delivery
tickets must:

(a) Show name of institution or Facility; be itemized to show the number
of meals of each type and each age group, the individual meal
components for each meal type and the date and time of delivery.
Delivery tickets shall be prepared in muitiple copies as required.

Be typed or printed in ink on company letterhead. Use of erasable ink is
not permitted,

(b) Include when delivering to an Institution or Facility, a minimum of two
copies to provide one copy of the delivery ticket for the Caterer and a
duplicate of that delivery ticket for the Institution or Facility.

(c) Include when delivering to a sponsored Facility, a minimum of three
copies to provide one copy of the delivery ticket for the Caterer, a
duplicate for the sponsoring Institution and a duplicate of that same
delivery ticket for the Facility.

(d} Include the name of the individual making the delivery and the name
of the Institution’s or Facility’s representative accepting delivery of the
meals. Such names in addition to signature shall be clearly printed on the
delivery ticket. Failure to clearly identify required names may result in
disallowance of meals delivered under this contract.

(e) All corrections made by the Caterer and/or the Institution or Facility
must be initialed

F. Assignment and Subcontracting:

The obligations of this contract shall not be assigned. The Caterer shall not subcontract
meals provided under the terms of this contract.
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G. Access to Caterer Site:

The Caterer shall permit employees of the Institution or Facility, designated program
officials of the State Agency, the Kentucky Department of Law Enforcement, and U.S.
Department of Agriculture access to:

1. Inspect the Caterer's preparation site prior to execution of contract and at any point
during the term of the contract; and

2. Be present during preparation and delivery of meals, without prior notice at any time
during the contract period.

H. Access o Records:

The Caterer shall maintain documentation pertaining to this contract and this
documentation shall be available for the current coniract period and three subsequent
years from the termination date of this contract or until all outstanding issues are
resolved of any audits for inspection and audits by representatives of KDE; the State
Agency; the Kentucky Department of Law Enforcement; U.S. Department of Agriculture;
and Kentucky Office of the Inspector General. These records shall include:

1. Purchase orders, invoices from food distributors, and production records
2. Delivery records and meal change form confirmations

3. Temperature logs for storage, cooking and holding of potentially hazardous foods,
and transportation to the Institution or Facility

4. Invoices to the Institution or Facility

5. Notices of Non-payment

6. Records necessary to comply with federal and State and laws and regulations
7. All state and federal tax records associated with this contract

8. The contract and all addendums or changes

I, Indemnification and Contract insurance Requirement;

1. The Caterer shall secure and maintain, at its expense and for the duration of this
contract and any renewals, liability insurance to specifically protect itself and
indemnify, save and hold harmiless the Institution and Facility(s) and its officers,
agents and employees against any and all actions, suits, damages to persons or
property, losses, costs, penalties, obligations, errors, omissions or liabilities that may
be asserted or claimed by any person, firm or entity arising out of or in connection
with the use, service operation, or performance of work under the terms of this
confract, resulting in whole or in part from the negligent acts or omissions of the
Caterer, or any of the employees, agents, or representatives of the Caterer.

a. The Caterer will defend any action or actions filed in connection with any said
claims or liabilities and will pay ali costs and expenses, including legal costs and
attorneys’ fees incurred in connection therewith;

b. The Caterer shall promptly pay any judgment rendered against the Institution or
their officers, agents and employees for any such claims or liabilities arising out of or
in connection with the negligent performance of or failure to perform such work,
operations or activities of the Caterer herein under; and the Caterer agrees to save
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and hold the Institution and Facility and/or their officers, agents and employees
harmiess there from;

c. In the event the Institution and Facility or its officers, agents and employees is/are
made party fo any action or proceeding filed or prosecuied against the Caterer for
such damages or cother claims arising out of or in connection with the negligent
performance of or failure to perform the work, operation or activities of the Caterer
hereunder, the Caterer agrees to pay to the Institution and Facility and/or its officers,
agents and empioyees any and alt costs and expenses incurred by the Institution
and Facility and/or their officers, agents and employees in such action or proceeding
including but not limited to, legal costs and attorneys’ fees.

2. The Caterer shall deliver the written notification and a Cerlificate of Coverage to the
Institution and Facility of insurance coverage:

a. At the time this contract and any subsequent contract is executed,
b. Within 5 business days of any change in insurance or terms of insurance.

3. The Caterer's failure to maintain the minimum levels of insurance coverage described
in this contract in force during the term of this contract shall be grounds for the
Institution to declare the Caterer in default of the contract and immediately terminate
the contract for failure to perform.

J. Conflict of Interest:

Compilete the Caterer Conflict of Interest Questionnaire and provide the completed
questionnaire to the Institution as part of the complete contract submission. This record
is a required prerequisite to the execution of the contract,

lil. The Institution or Facility Agrees to:

A. Receiving catered meals:

It is the responsibility of the Institution or Facility to ensure the meals delivered meet
coniract requirements and are properly maintained and siored until served. Prior fo
signing a delivery ticket, the Institution or Facility staff must:

1. Verify the number of meals ordered and menu items. Any damaged or incomplete
meals shall not be accepted and will not be included when the number of delivered
meals is determined.

2. Verify cold foods are delivered at or below 42°F . Any cold foods delivered at or above
43°F will not be accepted.

3. Verify hot foods are delivered at or above 135°F. Any hot foods delivered at or below
134°F will not be accepted.

4. Follow CACFP Food Safety and Sanitation Requirements and other governing food
safety and sanitation requirements.

B. Payment to the Caterer:

The Institution or Facility must make prompt and complete payment to the Caterer within
5 days of receiving CACFP reimbursement for the corresponding claim month.
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C. Meal Order Changes:

The Institution or Facility shall be entitled to add or delete facilities from its meal delivery
orders and to change the number of meais ordered. The Institution or Facility must:

1. Complete a Catered Meal Order Change Form, Attachment 10;
2. Fax to the Caterer by 5:00 p.m. 2 days prior to the scheduled delivery;

3. Notify the Caterer two weeks in advance of any non-emergency closure, including
holidays; and

4. Receive confirmation from the Caterer regarding changes in number of meals
ordered.

. CACEP Catered Meal Records:

The Institution or Facility shall maintain books and records pertaining to this contract and
such records shall be available for a period of three years from the date of submission of
the final ctaim for reimbursement or until the final resoiution of any audits for inspection
and audit by representatives of KDE; the State Agency; the Kentucky Department of Law
Enforcement; U.S. Depariment of Agriculture; and Kentucky Office of inspector General.
These records shall include:

1. Documents to support award of this contract

2. The contract and all addendums or changes

3. Delivery records and meal change form confirmations
4. Invoices and proof of payments to Caterer

5. All other documentation to support meals claimed
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| have been advised to seek legal counsel
before signing this CACFP Standard

Catering Contract. | have read and agree to

the statements and terms in this contract.

By this signature, l/we warrant and affirm
that we have no financial interest in the
Institution or Facility, Should such
financial interest be later found, this
contract and all reimbursement under it
shall be refundable to the CACFP from the
date such financial interest existed.

epresentative and Accepting
Responsibility’'in the name of the Caterer

Desce L A Tesmes, T

Printed Name of Authorized Caterer
resentative

C/ @7/;? Cunen.

Title

/ &/;é» /Y

Dated
/d}fé f’?/ ul»::x

mpany Name

1 S S

Origihal Signature of Witness to Caterer

Denne A fgr%/ﬁsz/{@

Printed Name of Witness to Caterer

vol16 /74
Dated

Ongm Sigr:;?d of Au#:onzed Caterer

}Mﬁc?/ %?@E{’

! have been advised to seek legal counsel
before signing this CACFP Standard Catering
Contract. | have read and agree to the
statements and terms in this contract.

By this signature, fwe warrant and affirm that
we have no financial interest in the Caterer.
Should such financial interest be later found,
this contract and all reimbursement under it
shall be refundable to the CACFP from the
date such financial interest existed.

All required CACFP review and approval of the
terms of this contract have been obtained in
advance of final execution of this contract.

FOR INSTITUTION/FACILITY:
(1% Party)

Original Signature of Authorized
Institution/Facility Representative and
Accepting Responsibility in the name of the
Institution/Facility

Printed Name of Authorized Institution/Facility
Representative

Title

Dated

Organization Name and CACFP CNIPS ID

ATTEST:

Original Signature of Witness to
Institution/Facility

Printed Name of Witness to Institution/Facility

Dated

KY CACFP Standard Catering Contract
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Overview:

The overview items that follow are incorporated and adopted by reference into the terms and
canditions of this contract.

1.01

1.02

Purpose: _

The purpose of this Standard Catering Contract is to cbtain regisiered Caterer services
to furnish meais to children participating in the Child and Aduit Care Food Programs
(CACFP) at designated sites. The Standard Catering Contract is provided for mandatory
use by all CACFP Institutions or facilities using catering services pursuant to 7 CFR
§8§226.6(i) and 226.21.

The cbjective of the confract is to obtain CACFP standard meals, delivered to
designated locations, on a predetermined schedule, in specific configuration and under
strict quality control guidelines. Meals accepted at the Facility locations are eligible for
payment by the Institution or Facility. CACFP reimbursement shall be dependent upon
the Caterer and child care Facility achieving the necessary standards to qualify delivered
meals for reimbursement.

Definitions:
The following definitions shall apply to all terms and conditions:

1. State Agency means the Kentucky Child and Adult Care Food Program, responsible
for implementation and management of the CACFP in the State of Kentucky.

2. Bid means an offer {o perform catering service in accordance with the specifications
and conditions of the governing contract for a set, stated price.

3. Bidder means a person who sells prepared meals, supplies and services for the
CACFP. Such person must be registered with the State Agency to be eligible for the
authority to bid for the opportunity to provide services under contract to a CACFP
institution or Facility.

4, Caterer means a persen or business entity registered with the State Agency that
wishes to sell prepared meals, food related supplies and services to CACFP
participating Institutions.

5. CACFP means that portion of the Child and Aduit Care Food Program enacted in
Section 17 of the National School Lunch Act authorizing assistance to states through
grants-in-aid and other means to initiate, maintain, and expand non-profit food service
programs for children in nonresidential institutions which provide care. The CACFP is
intended to enable such institutions to integrate a nutritious food service with organized
care services for enrolied participants. Reimbursement payments for allowable costs are
made under the CACFP by the State to the Institution that in turn is required to pay for
meals received.

6. Center means a child or aduit care center, at-risk after school care center, an
emergency shelter, or an outside-school-hours care center.

7. CFR means Code of Federai Regulations.

8. Child or Adult care center means any public or private nonprofit Institution or Facility
(except day care homes), or any for-profit center that is licensed or approved to provide
nonresidential child or aduit care services to enrolled children{primarily of preschool
age), including but not limited to day care centers, neighborhood centers, Head Start
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centers and organizations providing day care services for children with disabilities or
aduits with functional and/or mental disabilities not in residential care. Child and Aduit
care centers may participate in the Program as independent centers or under the
auspices of a sponsoring organization.

9. Child care Facility means a licensed or approved child care center, at-nsk after school
care center, emergency shelter, or outside-school-hours care center under the auspices
of a sponsoring organization.

10. Competitive sealed bid means a method of procurement whereby two or more
sealed bids are publicly solicited and a firm fixed-price confract is awarded to the
responsive, responsible bidder whose bid, conforming to all the material terms and
conditions of the solicitation, is the lowest in price or a selected acceptable bid price
based upon CACFP criteria.

11. Contract means a legally enforceable agreement duly executed by the authorized
representative of the Institution or Facility and the Caterer that calls for the provision of
meals, supplies and services by the Caterer in accordance with all the conditions and
specifications in the confract for a price to be paid by the Institution.

12. Cycle menu means a standard list of food items organized into daily meals meeting
the USDA meal pattern. Cycle menus are provided in specific sequence and
arrangement to vary the diet of CACFP participants and remain in compliance with the
USDA meal pattern standards.

13. Day means a calendar day, without regard to weekend or holiday unless otherwise
specified.

14. Emergency means those unplanned or unexpected situations preventing the
Institution or Caterer from operating as normally planned. Emergency circumstances are
normally declared by a government entity and are further defined in Part |, | of this
contract.

15. Executed contract means a contract that has been signed and dated by both parties
(authorized representatives of the Institution and Caterer). In those instances where the
quoted or bid price for service under the original contract equals or exceeds $50,000,
such contract is not executed until it is approved by the State Agency and must be so
approved prior o the parties executing and commencing service under that contract.

18. Facility means a sponsored child care center,

17. Fixed-price contract means a contract in which the Caterer is paid at a set or fixed
rate per meal for a specific period of time.

18. FNS means Food and Nutrition Service, an office within the United States
Department of Agriculture responsible for national implementation and oversight of the
CACFP.

19. Formal competitive procedure means a method of obtaining catered meal service by
an advertised sealed bid process.

20. Informal competitive procedure means a method of obtaining catered meal service
by requesting price quotations for meals.

21. Institution means a sponsoring organization, child or adult care center, at-risk
afterschool care center, outside-school hours care center or emergency shelter which
enters into an agreement with the State Agency to assume final administrative and
financial responsibility for Program operations.
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22. Invitation to bid means a written solicitation for competitive sealed bids with the title,
date and hour of the public bid opening. The written solicitation contains specifications
and pertinent attachments that define the items or services needed and upon which
basis the bidder shall be required to respond.

23. Meals means food which is served to enrolled participants at an Institution or Facility
and which meets the meal pattern and nutritional requirements set forth in this contract.

24. Mitk means pasteurized fluid types of unflavored or flavored whole milk, lowfat milk,
skim milk, or cultured buttermilk which meet State and local standards for such milk. All
milk should contain vitamins A and D at levels specified by the Food and Drug
Administration and is consistent with State and local standards for such miik.

25. Monetary threshold means the procurement determination level based on an
institution’s or a Facility’s total annual food costs. The monetary threshold for State
Agency is $20,000.

26, National disqualified list means the list, maintained by the USDA of institutions,
responsible principals and responsible individuals disqualified from participation in the
Program.

27. Noncompetitive negotiation means the procurement through solicitation of a proposal
from only one or a very limited number of sources or after solicitation of a number of
sources, competition is determined to be inadequate.

28. Nonprofit food service means alf food service operations conducted by the Institution
principally for the benefit of enrolied participants, from which all of the Program
reimbursement funds are used solely for the operations or improvement of such food
service.

29. Notice of Serious Deficiency means written notification from the State Agency or
sponsor or USDA that an Institution or Facility has been determined to be non-compliant
in one or more aspects of its operation of the CACFP.

30. Program means the Child and Adult Care Food Program authorized by Section 17 of
the National School Lunch Act, as amended.

31. Public/Military Institution or Facility means any governmental child care center at the
federal, state or local level.

32. Quotation or quote means the formal statement of a price at which a prospective
Caterer is prepared to deliver specified services.

33. Registered Caterer means a properly licensed business entity engaged in the
preparation and delivery of meals meeting specific requirements. This entity, in addition
to all required state licensure and business registrations has also successfully registered
with the State Agency as a Caterer for the CACFP.

34. Responsive bidder means a Caterer registered with the State Agency who has
submitted a response to an Invitation to Bid for catering services.

35. Responsive potential Caterer means a Caterer registered with the State Agency who
has submitted a response to a solicitation for a quote for catering services.

36. Snack means a meal supplement that meets the meal pattern requirements specified
in 7 CFR §226.20(b)}(6) or (c)(4).
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1.03

37. Solicitation means a verbal or written request by an Institution or Facility to obtain
catering services. Solicitations can be informal or formal based on the monefary
threshold of the institution or Facility.

38. USC means United States Code.

39. USDA means United States Department of Agriculture responsible for the
administration, oversight and fund distribution for the CACFP and the requirements of
governing federal reguiations.

40. Yogurt means commercially coaguiated milk products obtained by the fermentation
of specific bacteria, that meet miik fat or milk solid requirements {o which flavoring foods
or ingredients may be added. These products are covered by the Food and Drug
Administration's Standard of identity for yogurt, lowfat yogurt, and nonfat yogurt, (21
CFR §131.200), {21 CFR §131.203), and (21 CFR §131.206), respectively.

Parties Encouraged to Seek Legal Counsel:

The standard contract is a legal document. Entering into this agreement may affect the
Institution’s or Facility’s or Caterer’s rights and responsibilities under Kentucky law. Each
party to this contract will have individual legat concemns best addressed by an attorney
representing that party’s interests.

This standard confract is provided as required under the federal rules governing the
CACFP. The State Agency is not permitted to provide legal advice regarding this
confract. The State Agency is only permitted to explain the various terms, conditions and
functions of the standard contract and may not advise parties as to their rights under the
stated provisions. Any representation either implied or stated by any party or agent of
the State Agency in this regard to the contrary shall have no effect and shall not be
relied upon regarding this contract.

The Institution or Facility and Caterer are therefore strongly encouraged to seek legal
advice from an aitorney licensed in the State of Kentucky familiar with contract law and
CACFP requirements before entering into this contract. The State Agency will certainly
discuss various provisions of the proposed contract with a properly licensed attorney
representing either party to the proposed contract to answer any questions or concerns
shouid either party make such arrangements.

Pursuant to 7 CFR §8226.6(1) and 226.21(b) and (c), the terms of this contract shall be
applied uniformly throughout the State and are not subject {o negotiation. Therefore,
any communication with representatives from an institution or Facility or Caterer’s
attorney shall be for the sole purpose of providing information regarding the legal
implications of the contract’s terms and conditions.

1.04 Monetary Threshold for Catering Contract:

A. This Standard Catering Contract for catered meal service must be used by Child and
Adult Care Food Program (CACFP) Institutions or Facilities. Institutions or Facilities
with a total annual meal service cost up to $20,000 may use informal procedures
when securing a contract. Those with a total annual meal service cost at or above
$20,000 must use formal bid procedures.

B. When following informal procedures to obtain catered meal services, the Institution
or Facility must obtain written quotes from at least three registered Caterers.
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1.65

1.06

When following formal procedures to obtain catered meal services, the Institution or
Facility must provide written solicitation for sealed bids with the date and time of the
public bid opening.

The quotes or bids must include the unit price for each meal and the lowest grand
total quote or bid must be accepted unless prior approval is obtained from the State
Agency for choosing a Caterer with a higher quote or bid based on written
justification.

The State Agency’s Role in Contract Administration:

A

The State Agency is not a party to the contract. However, the State Agency provides
the fiscal reimbursement to Institutions for creditable catered meals. These
reimbursements are subject to federal CACFP requirements. Consequently, the
terms of the contract, its execution and validation of service are subject to the State
Agency’s review for purposes of validating program funding and reimbursement to
the Institution.

The Institution’s or Facility's continued participation in the CACFP is dependent on
effective management and administration of the contract. The Caterer's continued
service to CACFP Institutions or Facilities is subject to the Caterer maintaining its
registration with the State Agency.

Approved Competitive Contracting Procedures:

A

Informal competitive procedures:

Institutions or Facilities with an estimated contract monetary threshold of less than
$20,000 must obtain written quotes from at least three registered Caterers. Quotes
must include the unit price for each meal and the lowest grand total quote must be
accepted unless prior approval is obtained from the State Agency for choosing a
Caterer with a higher quote based on written justification.

Formal competitive procedures:

Institutions or Facilities with an estimated contract monetary threshold at or above
$20,000 must advertise bid proposals in a newspaper of general circulation with the
specified date and time of bid opening. Public advertisement must occur at least
fourteen (14) calendar days before the bid opening. Institutions or facilities and
potential bidders (Caterers) must follow formal bidding procedures outlined below:

1. Bids received prior to the time of the opening must be securely kept, unopened
with date and time received recorded on the outside of a sealed envelope.,

2. The date and time of the bid opening must not be changed by the Institution or
Facility after the bids have been received.

3. Bids must be opened at the specified date, place and time, read publicly and
recorded. A bid must not be altered afier the opening of the bids.

4. Only one bid may be offered by any one party. If more than one bid is offered by
any one party, whether if is offered by or in the name of a clerk, partner, or other
assistant or employee, then all bids from that party must be rejected.

5. Bids not submitted with a bidder acknowledgement form and submitted without
specified attachments shall be rejected.

24



6. Bids must not be accepted after the date and time noted on the bidder
acknowledgement form. It is the bidder's responsibility to assure that his/her bid is
delivered at the proper time and place of the bid opening.

7. Potential bidders must compiete and execute all mandatory attachments and the
bidder acknowledgement, form and submit the originals and one copy of each in a
sealed envelope.

8. Potential bidders must include the Institution’s or Facility’s name and address and
date and time of the bid opening on the face of envelope.

9. If a bid is submitted via express mail or in a courier envelope, the bid documents
should be submilted in a separate sealed envelope within the courier envelope.
Express mail or courier envelopes will be opened and discarded.

10. Offers by telegram or telephone are not acceptable.

1.07 General Requirements of Caterer:

A. Caterer must be registered with the State Agency to provide quote or bid;

1. Caterers responding to a solicitation for quotes or bids must be registered with
the State Agency prior to submitting a quotation or bid for consideration.
Registration may be completed consistent with the instructions on the State
Agency website at hitp://education.ky.gov/federal/SCN/Pages/Child-and-Adult-
Care-Food-Program.aspx

2. Caterers must submit the following information annually by July 30" of each year
to be included on the registered Caterer list: a completed Caterer registration
form; a copy of the current food service permit; a copy of the most recent food
service inspection; a copy of the current business license; and a copy of a
current food service manager certification, if applicabie.

B. Caterers providing quotes or hids shall carefully review all the materials contained
herein and prepare responses accordingly. The quotation or bid shall be based on all
the terms and conditions stated in this contract. The Caterer is responsible for the
accuracy of all information provided in its bid and shall be required to perform
according to the terms of the contract and its bid should it receive the contract award.
The Caterer shall therefore be required io:

1. Provide a quotation or bid based on the number, type and delivery iocation for
meals specified in the request for quotation or bid.

2. Provide a unit price per meal type requested, total price for each meal type, and
its grand total quotation on Attachment 7, Price Schedule, columns 3, 4, and 5,

3. Complete Attachment 8, Caterer Conflict of Interest Questionnaire

4. Complete, if required by formal competitive procedures, Attachment 11, Bidder
Acknowledgement Form, and Attachment 12, Ceriificate of Independent Price
Determination.

5. Type or print in ink all quote or bid proposals. Use of erasable ink is not
permitted.

6. Include the cost of food, milk, disposable meal service products, packaging,
transportation and all other refated costs {e.g., condiments, utensils, etc.)
according to Attachment 5, Meal Services to be Provided and Attachment 7,
Price Schedule, as part of the contract price.
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NOTE: The grand total price of the quote (Attachment 7) shall not include
unauthorized menu changes, incomplete meals, or meals not delivered within the
specified delivery time period as part of the contract price.

C. Caterer quote or bid inquiries:

1. Questions related to the request for a quote or bid must be received in writing by
the Institution or Facility.

2. Respondents to an informal quote or formal bid may not contact the Institution or
Facility between the date of the request for quotes or release of the bid and the
end of the 72-hour evaluation for responsiveness period except in writing to the
Institution or Facility.

3. Violation of this provision may be grounds for rejecting a guote or bid.

1.08 Evaluation of Quotes or Bids:

A. Quotes or bids that do not meet the requirements specified in this contract will be
considered non-responsive. Responsive quotes or bids meeting the mandatory
requirements will be evaluated. In the best interest of the Institution or Facility, the
Institution or Facility reserves the right to reject any and all quotes or bids or waive
any minor irregularity or technicality in the quotes or bids received. Caterers are
cautioned to make no assumptions uniess their quote or bid has been deemed
responsive.

B. In case of mathematical errors, the Caterer’s unit price guotation or bid shall be
considered the coniract price. It is the Caterer’s responsibility to understand the
terms, conditions and specifications of the contract. Faiiure to do so will be at the
Caterer’s risk and no relief shall be provided under this contract for “error” once a
contract is executed and agreed to by both parties.

1.09 Basis for Award.

A. Each quotation or bid submitted shall be considered for responsiveness to the terms
and conditions of the contract. In general, a single award shall be made to the
responsive Caterer offering the lowest grand total price and meeting all stated
requirements of this contract.

B. The Institution may choose to award the contract to another Caterer meeting all
contract requirements as permitied under 7 CFR §226.21(a)(7). However, in order to
qualify for CACFP reimbursement for the catered meals in the contract, the
Institution (or Facility) must obtain State Agency approval prior to awarding the
contract. In order to obtain that approval, the Institution {(or Facility) shall provide
written justification to the State Agency explaining its reasons for not accepting the
lowest catering contract quotation or bid. The State Agency shall issue its decision
within ten days of receiving the Institution’s (or Facility’s) completed request for
consideration.

C. All proposed catering contracts with a grand total amount of $50,000 or higher must
be approved by the State Agency, pursuant to 7 CFR §226.21(a)(7) prior to
execution. Institutions or facilities may be penalized for failure to obtain prior State
Agency approval.

D. All corrections made by the Institution or Facility and/or the Caterer to this contract
shall be initialed. The Institution or Facility and the Caterer name shall appear on
each page of the contract as required.
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1.10 Term of Contract Renewal:

The proposed contract is for a single federal fiscal year. The contract shall expire on
September 30" of the contract year unless terminated earlier.

1.11  Federal Policy Prohibiting Discrimination:
“The U.S. Department of Agricuiture (USDA) prohibits discrimination against

its customers, employees, and applicants for employment on the bases of race,
color, national origin, age, disability, sex, gender identity, religion, reprisal, and
where applicable, political beliefs, marital status, familial or parental status,
sexual orientation, or if all or part of an individual's income is derived from any
public assistance program, or protected genetic information in employment or in
any program or activity conducted or funded by the Department. (Not all
prohibited bases will apply to all programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete
the USDA Program Discrimination Complaint Form, found online at
hitp MAwww.ascr usda . gov/complaint filing cust.himi, or at any USDA office, or
call (866) 632-9992 to request the form. You may also write a letter containing all
of the information requested in the form. Send your completed complaint form or
letter to us by mail at U.S. Department of Agriculture, Director, Office of
Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410,
by fax (202) 690-7442 or email at program.intake@usda.gov.

Individuals who are deaf, hard of hearing or have speech disabilities may
contact USDA through the Federal Relay Service at (800) 877-8339; or (800)
845-8136 (in Spanish).

USDA is an equal opportunity provider and employer.”

1.12 E-Verify Registration
The Institution or Facility agrees to use the U.S. Department of Homeland Security’s k-
Verify system, https:/fe-verify uscis.gov/emp, to verify the employment eligibility of:
1. All persons employed during the Standard Catering Contract term by the
Institution or Facility to perform empioyment duties within Kentucky;

2. All persons (including subcontractors such as a Caterer) assigned by the
Institution or Facility to perform work pursuant to this Standard Catering Contract.

1.13 Questions and Answers:

All questions must be directed to the Institution or Facility seeking the Caterer quotation
or bid under this contract. The deadline for questions prior fo bid opening is 7 days from
the date of the advertised bid opening. The Institution or Facility and Caterer may seek
clarification or assistance from the State Agency when it is believed such assistance will
be helpful in developing the most efficient and effective contract possible for the benefit
of the children participating in the CACFP, the CACFP and the parties to this contract.
The State Agency may also provide guidance on the terms and conditions of this
contract.
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Attachment 1

Child and Adult Care Food Program Meal Pattern for Children

Children age one and older participating in the Child and Adult Care Food Program, must be served at
least the total minimum amount of food authorized per meal as stated below in order to qualify for

reimbursement.

Age Group and Serving Size:

Child Meal Pattern
Food Components: 1and 2 3-5 6-12
year olds: year olds: year olds:
- Mitk"
- s
g Fluid milk 1/2 cup 34 cup 1cup
= Vegetables and Fruits'®
% 2 1 Vegetable(s) and/for fruit(s) or 1/4 cup 1/2 cup 1/2 cup
€ £ | Fuli-strength vegetable or fruit juice® 1/4 cup 1/2 cup 1/2 cup
8 & | Grains/Breads® "
@ § | Bread or 1/2 slice 1/2 slice 1 slice
E | Combread, biscuits, rolls, muffins, etc. or 1/2 serving 1/2 serving 1 serving
& | Cold dry cereal or 1/4 cup or 1/3 oz. 1/3cupori/20z. | 3/4cupori oz
2 | Cooked cereal grains or 1/4 cup 1/4 cup 1/2 cup
Cooked pasta or noodle products 174 1/4 1/2
Milk'"?
Fluid milk
1/2 cup 3/4 cup 1 cup
Vegetables and Fruits® ™
Vegetable(s) and/or fruii(s), 2 or more 1/4 cup fotal 172 cup total 3/4 cup total
% | Grains/Breads™ ™
E | Bread or 1/2 stice 1/2 slice 1 glice
.. £ | Combread, biscuits, rolls, muffins, etc. or 1/2 serving 1/2 serving 1 serving
a ' | Cooked pasta or noodle products or 174 cup 1/4 cup 172 cup
2 o | Cooked cergal grains 1/4 cup 1/4 cup 1/2 cup
“e Meat and Meat Alternates™
L Q et
S ¢ Lean meat or ppultry ar flSﬁh or 1 oz. 1 1/2 oz, 20z,
38 Alternate protein products® or 1 oz. 11/2 oz 20z
g cheese or 1 oz. 11/2 oz. 20z
© | Egg (large) or 1/2 egg 3/4 egg 1 egg
2 | Cooked dry beans or peas or 1/4 cup 3/8 cup 1/2 cup
Peanut butter or soynut butter or other nut/seed
butters or 2 Thsp. 3 Thsp. 4 Tbsp.
Peanuts or soynuts or tree nuts or seeds® or 1/2 0z. = 50% 3/4 0z. = 50% t 0z. =50%
Yogurt, plain or flavored, unsweetened or
sweetened 4 oz. or 1/2 cup 6 0z. or 3/4 cup 8 0z.or 1 cup
Note: Milk must be served with each breakfast, lunch and supper meal. Between a child’s first and second

birthday, serving whole milk is strongly recommended. Afier the child’s second birthday, it is required that lowfat
or fat free milk be served. To encourage adequate calcium intake, lowfat flavored milk can be served.

Conversions:

1 pint =2 cups

1 quart = 2 pints = 4 cups

1 gallon = 4 guarts = 16 cups

Yacup =41l. oz.
% cup = 6 fl. oz.
1 cup =8l oz.



Attachment 1 (Continued)

CACFP Meal Pattern for Children

Snack’
(Select 2 different components)

10.

11.

Child Meal Pattern
Food Components:

Milk

Age Group and Serving Size:

1and?2

Fluid milk 1/2 cup 1/2 cup 1cup
Vegetables and Fruits'

Vegetabte(s) and/or fruit(s) or 1/2 cup 1/2 cup 34 cup

Full-strength vegetable or fruit juice® 1/2 cup 1/2 cup 3/4 cup

Grains/Breads” "’

Bread or 1/2 slice 1/2 slice 1 slice

Cornbread, biscuits, rolts, muffins, ete. or 1/2 serving 1/2 serving 1 serving

Cold dry cereal® or

1/4 cup or 1/3 oz.

1/3 cup or 1/2 oz.

Cooked cereal grains or 1/4 cup 1/4 cup 1/2 cup
Cooked pasta or noodle products 1/4 cup 1/4 cup 1/2 cup
Meat and Meat Alternates’®

L.ean meat or poultry or fish® or 1/2 oz. 1/2 oz. 10z
Alternate protein producis® or 1/2 oz 1/2 oz. 1oz
cheese or 1/2 oz. 1/2 oz. 10z,
Egg {large) or 1/2 eqq 1/2 egq 1/2 egg
Cooked dry beans or peas or 1/8 cup 1/8 cup 1/4 cup
Peanut butter or soynut butter or other nut or

seed butters or 1 Tbsp. 1 Thsp. 2 Thsp
Peanuts or soynuts or tree nuts or seeds or 1/2 oz. 1/2 oz. 10z

Yogurt, plain or flavored, unsweetened or
sweetened

20z or1/4 cup

Children age 12 and up may be served larger portion sizes based on the greater food needs of older boys and
gitls, but must be served the minimum quantities specified for children ages 6-12.

Vegetable ar fruit juice must be full-strength, pasteurized and 100% juice. Unless arange or grapefruit juice, it

must also be fortified with 100% or more of Vitamin C.

Bread, pasta or noodle products, and cereal graing, must be whole grain or enriched; combread, biscuits, rolls,
muffins, etc., must be made with whole grain or enriched meal or flour; cereal must be whole grain or enriched or
fortified. Prepackaged grain/bread products must have enriched flour or meal or whole grain as the first

ingredient.

Cold dry cereal can be measured by volume (cup) or weight {ounces) whichever is less.
The serving size for lean meat, poultry or fish is the edible portion as served.
Alternate protein products must be equal to at teast 80% of the protein quality of milk (casein) determined by the

34 cupor 1oz

Protein Digestibility Corrected Amino Acid Score (PDCAAS) and must contain at least 18% protein by weight
when fully hydrated or formulated.

At snack, select at least two different food components. Juice must nat be served when milk is served as the only
other component.

Al lunch and supper, serve two or more kinds of vegetables(s) and/or fruit(s) or a combination of both. Full-
strength vegetable or fruit juice must not be counted to meet more than one-half of this reguirement.

At lunch and supper, no more than 50% of the meat/meat alternate requirement can be met with nuts or seeds.
Nuts or seeds must be combined with anather meat/meat alternate to fulfill the requirerment. For purpose of
determining combinations, 1 ounce of nuts or seeds is equal to 1 cunce of cooked lean meat, poultry, or figh.
Servings can be an equal amount of any combination of this component. Note: Less than 1/8 cup of fruit ar
vegetables is not credifable.

After the child's first birthday and prior to the second birthday, serving whole milk is strongly recommended. After
the child’s second birthday, it is required that fowfal or fat free milk be served.



Attachment 1 (Continued)

Additional Food Component Requirements

Fluid Milk:

]

After the child's first birthday and prior to the second birthday, serving whole milk is strongly
recommended.
After the child’s second birthday, lowfat (1%) or fat free milk must be served.

Vegetable or fruit or juice:

Vegetable or fruit juice must be full-sirength, pasteurized and 100% juice. Unless orange or
grapefruit juice, it must also be fortified with 100% or more of Vitamin C.

Fruit juice must not be served more than once a day.

Fresh, frozen or canned vegetables and/for fruits must be served at least twice a week on the
breakfast menu and twice a week on the snack menu.

Please note: For those centers that claim two snacks and one meal, instead of two meals and one
snack, fresh, frozen or canned vegetables and/or fruits must be served at least twice a week at
each snack time.

Good vitamin A sources must be served a minimurm of twice a week and must come from
vegetables and fruits.

Good vitamin C sources must be served daily and must come from vegetables and fruits or fruit
juice.

Less than 1/8 cup of vegetables and fruits may not be counted to meet the vegetable/fruit
component.

Grains/breads:

Grain/oread food must be whole-grain, enriched, or made from whole-grain or enriched meal or
flour. Bran and germ are counted as enriched or whole-grain meals or flours. Cornmeal, corn
flour, and corn grits must be designated as whole or enriched to be creditable.

Only ready-to-eat breakfast cereals containing 10 grams of sugar or less per serving as stated on
the Nutrition Facts label are allowed. Cereals with more than 10 grams of sugar per serving
cannot be considered sweet grain/bread foods.

Sweet grain/bread foods must be whole grain or made with enriched fiour or meal and may be
credited as a bread serving at breakfast and snack only. Prepackaged grain/bread products must
have enriched flour or meal or whole grains as the first ingredient listed on the package.

No more than two sweet grain/bread breakfast items and no more than two sweet

grain/oread snack items may be served per week (not to exceed four sweet items per week).
Please note: Regardless of how many different types of snacks you offer (i.e. morning snack,
afternoon snack, and evening snack) — your CCFP menu must not contain more than two sweet
grain/bread snack items per week.

Meat or meat alternate:

Commercially processed combination foods (convenience entrees — frozen or canned) must have
a CN label or manufacturer’s analysis sheet stating the food component contribution to the meal
pattern.

A serving of cooked dry beans or peas may count as a vegetable or as a meat alternate, but not
as both components in the same meal.

“*Please note that donated foods cannot be used to contribute to the meal pattern
requirements for catered meals!**



Cycle Menu A (Continued)

Refer to the Child and Adult Care Food Program Meal Pattern when planning portion sizes for age groups specified in this bid.,
Milk must be served with every breakfast, lunch and supper meal. Milk must be served with snack when indicated. Between a child’s first
and second birthday, whole milk is strongly recommended. After age 2, it is required that lowfat (1%) or fat free milk be served.

Week Two Monday Tuesday Wednesday Thursday Friday
100% Orange Juice .
Breakfast | {©) Pineapple Tidbits m”mv o_w or0uPe CUPSS | ol Wheat English | Banana M\mwa__wn&ﬂs ﬁommq_mwm
Kix Cereal M:MW o8 Muffin Life Cereal _umw.a:n mcﬂww Omm.\m:
Milk oyrup Margarine and Jefly Milk . ¥
Milk Mitk Milk
T Ham & Cheese
O “Beef Ravioli ; ; ;
*Beef Stew(carrots and Wm%ﬂmmmﬂwmmw ts ltalian Bread Nmmnwé_o: (Whole wheat mcﬂm*_% mwwm_mwm
Lunch/ mﬂ*ﬂm_wmv d Whole Grain Roll ﬁMﬂcomwmmv_ma {Tomatoes, Mustard, Lowfat Mayo Margarine
Supper . . (F)Lima Beans ucumber, . Lettuce, Tomato, Pickle (F)Carrots
%Muw M.. ruit Cocktail Applesauce AOVWM_M«M Ranch Dressing (F)Bro on.“o__ . | (C)Peaches
! Milk Milk (C)Tropical Mixed Fruit | miik
Milk
Milk . 9 | Cheese Slice \ (FR)Apple Wedges
Plain Graham Crackers Milk

*Requires a Child Nutrition (CN) Label

capies of CN Labels on file.

When a drink is not specifically listed with a snack, water is recommended as a bevera

Effective FFY 2014 (10-01-2013}

Serv. = serving; mYmt ait. = meat/meat alternate; brd. = bread: veg. = vegetable; F= Frozen; C = Canned: FR= Frash

AT

if not HOMEMADE. Center is responsible for ensuring CN Label products. Caterer and Center shall maintain

ge. (Note: Water is NOT a creditable food item)




Refer to the Child and Adult Care Food Program Meal Pattern when
Milk must be served with every breakfast, lunch and supper me

Cycle Menu A (Continued)

planning portion sizes for age groups specified in this bid.
al. Milk must be served with snack when indicated. Between a child’s first

and second birthday, whoie miik is strongly recommended. After age 2, it is required that lowfat (1%) or fat free milk be served.
Week Three Monday Tuesday Wednesday Thursday Friday
) o Applesauce 100 %Apple Juice .
Breakfast | (C)Peaches (C) Pineapple Tidbits | French Toast (whole Whole Grain English | Seasonal Fresh Fruit
Blueberry Muffin Wheat Chex Cereal wheat bread) Muffin margarine
Milk Milk syrup Peanut Butter GR Jelly Milk
Milk Milk
Spagheiti & Meat
* *Veggie Burger Turkey & Cheese Sauce (with Ground .
mmemma Pork Patty Whole Wheat Bun Sandwich Turkey or Beefand whole | “Fish Sticks
Whole Grain Roll Mustard, Ketchup, Lowfat | (Whoie grain bread) grain noodles) Ketchup
Lunch/ Margarine Mayo Lowfat Mayo and/or Garlic Bread Cornbread
Supper (F)Broceoli Lettuce, Tomato, Pickle Mustard Tossed Salad (Lettuce, (F)Peas and Carrots
' Tater Tots (C)Green Beans Tomate, Cucumber Apple slices
(C)Mandarin Oranges . , _ ) pp
Milk {C)Fruit Cocktalil Banana Lowfat ranch Dressing | Mitk
! Milk Milk (C)Pears
Milk
Fresh Broccoli and
Whole Grain Pita Animal Crackers Cauliflower Florets .
Snack Bread Yogurt Lowfat Ranch Qmmwwg O_‘mmﬂ%mﬂw ﬁ%xo_m Grain Crackers
Cheese Slice Fiavored 4 oz cup Dressing (F)Orange Slice

Whole Grain Crackers

“Requires a Child Nutrition (CN) Label

copies of CN Labels on file.
When a drink is not specifically listed with a snack, water is recommended as a beverage. (Note: Water is NOT a craditable food item)
Effective FFY 2014 (10-01-2013)

Serv. = serving; m/mt alt. = meat/meat alternate; brd. = bread; veg. = vegetable; F= Frazen; C = Canned; FR= Fresh

Ad

if not HOMEMADE. Center is responsible for ensuring CN Label products. Caterer and Center shall maintain




Cycle Menu A (Continued)

Refer to the Child and Adutlt Care Food Program Meal Pattern when planning portion sizes for age groups specified in this bid.
Milk must be served with every breakfast, lunch and supper meal. Milk must be served with snack when indicated. Between a child’s first
and second birthday, whole milk is strongly recommended. After age 2, it is required that lowfat (1%) or fat free milk be served.

Week Four Monda Tuesday Wednesday Thursday Friday
, (CYMandarin QOranges
Breakfast 100% Apple Juice ﬁmv_mﬂﬂmmhm% | Cinnamon Apples Banana Whole Grain English
Multi Grain Cheerios | V' J1o'® Y1168t Bage Waffles (Whole grain) Shredded Wheat Cereal |  Muffin
Milk Milic Milk Milk Margarine and Jelly
Milk
Turkey Roast “Beef and Bean Tuna Salad Sandwich
Whole Wheat Roll *Chicken Strips Burrito(tortilia) on Whole Wheat *Pizza (Whols arai "
Lunch/ Margarine Whole Wheat Bread Lettuce Salad w/Tomato Bread () Ooqma ole grain crust)
(F)Green Peas Mashed Potatoes Lowfat Ranch (F)Steamed Baby , .
Supper (C)Tropical Mixed (C)Green Beans Dressing Carrots Msom_vr_u,,cm Cockai
Fruit Mifk (FR)Orange Wedges | (FR)Apple Wedges
itk Mitk Milk
; . ]
Plain Graham (FR)Celery Sticks Yogurt . Peanut Butter & Jelly
Snack Crackers Ranch Dressing Flavored 4 oz cup M\%o_m Qmw_: Crackers Wm:%é_nr (Whole wheat
(C) Pears Whole Grain Crackers | (C)Peaches eese slice Milk )

*Requires a Child Nutrition (CN) Label if not HOMEMADE. Center is responsible for ensuring CN Label products. Caterer and Center shall maintain
copies of CN Labels on file.

When a drink is not specifically listed with a snack, water is recommended as a beverage. (Note: Water is NOT a creditable food item)
Effective FFY 2014 (10-01-2013)

Serv. = serving; mt/mt ait, = meat/meat afternate; brd. = bread: veg. = vegetable; F= Frozen; C = Canned; FR= Fresh

A1



Refer to the Child and Adult Care Food Program Meal Pattern wh
Milk must be served with every breakfast, lunch and supper
and second birthday,

Cycle Menu A (Continued)

en planning portion sizes for age groups specified in this bid.

meal. Mitk must be served with snack when indicated. Between a chiid’s first
whole milk is strongly recommended. After

age 2, it is required that lowfat (1%) or fat free milk be served.

Week Five Monday Tuesday Wednesday Thursday Friday
{C)Mandarin Oranges : . : ; 100% Orange Juice
Breakfast | Engish Mufin Whcls Wheat Toast | inessCnex G| Fimanon 426188 | Wiole Weat Bagel
Margarine and Jelly Mitic Milk e Milk (whole grain Cream Cheese
Milk ! : m Milk
Navy Beans *r
Meatloaf Coliard Greens “Beefaroni Uw_”_rom%: Mna W;wmw_wn%mw% Wx::
Lunch/ Ketchup Cornbread (F)Peas & Carrots @%m mﬂ Beans Cole Slaw
Supper Whole Grain Roll (C)Coliard Greens Seasonal Fresh Fruit (FR)Cantaloupe (C)Fruit Cocktail
Margarine (C)Pineapple Tidbits Milk , P ‘
Mashed Potatoes Milk Milk Milk
Applesauce
Milk
Turkey Slices :
(C)Peaches Whole Grain Bread Cheese Slice Hard Boiled Egg Yogurt
Snack . (1/2 egg) Flavored 4 oz cup
Milk Ssﬂmﬂ_@e andfor (FR) Orange Wedges | guiine Grackers (FR) Strawberries
musta,

*“Requires a Child Nutrition (CN)

copies of CN Labels on file.

When a drink is not specifically listed with a snack, water is recommended as a bevera

Effective FFY 2014 (10-01-2013}

Serv. = serving; mt/mt alt. = meat/meat altemate; brd. = bread; veg. = vegetable; F= Frozen; C = Canned: FR= Frash

Al

Label if not HOMEMADE. Center is responsible for ensuring CN Labe! products. Caterer and Center shall maintain

ge. (Note: Water is NOT a creditable food itermn)




Refer to the Child and Adult Care Food Program Meal Pattern wh
Milk must be served with every breakfast, lunch and supper
and second birthday, whole milk is strongly recommended. After

Attachment 2
Cycle Menu A

en planning portion sizes for age groups specified in this bid.
meal.

Milk must be served with snack when indicated. Between a child's first

age 2, it is required that lowfat (1%) or fat free milk be served.

Week One Monday Tuesday Wednesday Thursday Friday
. Seasonal Fresh Fruit
(C)Pears 100 % Grape Juice (FR) Orange Wedges | Whole Wheat English | Cinnamon Apples
Cinnamon Toast ( whol 9
Breakfast Bran Flakes Cereal wheat bread) (whole | ~haerios Cereal Muffin French Toast
Milk Milk Milk Margarine Milk
Milk
Sliced Ham Sloppy Joe on Whale . : *Breaded Fish *Salisbury Steak
Whole Wheat Roll Grain Bun nmuwmmmn QMMMM Chicken Ketchup With Gravy
Lunch/ Margarine Baked Sweet Potato Whole Wheat Roll Brown Rice
Supper (F)Mixed Vegetables Fries _,mmm:ma _uﬂmm%m " (F)Peas & Carrots (CYGreen Beans
Applesauce (C )Tropical Mixed Fruit Mswx teamed Broceoll (C)Fruit Cocktail (CYFruit Salad
Milk Mitk _ Mitk Milk
Whole Grain Crackers
X Yogurt Whole Grain Crackers :
Snack .p::sw_ Crackers Flavored 4 oz cup FRICucumber/Carrot vmwacﬂ Butter OR O.mﬁmmmu Cookies
( C) Pineapple (FR) a String Cheese Milk
P { C) Peaches Lowfat Ranch Dressing 9
Milk

*Requires a Child Nutrition (CN) Label
copies of CN Labels on file.

When a drink is not specifically listed with a snack, water is recommended as a beverage. (Note: Water is NOT a creditable food item)
Effective FFY 2014 (10-01-2013)

Serv. = serving: mt/mt alt. = meat/meat alternaie; brd. = bread: veg. = vegetable; F= Frozen; C = Canned; FR= Fresh

A1l

if not HOMEMADE. Center is responsible for ensuring CN Label products. Caterer and Center shall maintain




Attachment 3

Exhibit A — Grains/Breads Requirement

The Caterer shall purchase and provide foods according 1o the following foed
specifications and Cycle Menu, Attachment 2. Contract price shall include price of food
{including condiments), milk, disposable meal service products, packaging, utensils,
preparation and transportation. The Caterer shall not be paid for unauthorized menu
changes, incomplete meals, or meals not delivered within the specified delivery time
period.

The Caterer must ensure that meals are delivered in packaging suitable for maintaining
meals in accordance with local health standards. Containers and overlays must have
airtight closures, be of non-toxic material, and be capable of maintaining internal
temperatures of hot food at or above 135°F and cold foods at or below 41°F.

Menu substitutions shall be made for emergency circumstances only and must be
documented by the Caterer. The Caterer shall inform the Institution or facility of menu
substitutions prior to delivery.

A designee(s) of the Institution or facility shall ensure adequacy of delivery and meals, and
verify food temperatures, before signing the delivery ticket. Date and time of delivery shall
be noted and any gold food product delivered at or above 42°F or any hot food product
delivered at or below 134°F will not be accepted.

The Caterer shall maintain records supported by delivery tickets, purchase orders, invoices,
production records for this contract or other evidence for inspection and reference 1o support
paymenis, and claims. These records shall also include cocking temperature and holding
temperature logs, storage and transportation temperature logs of all foods catered to the
Institution and/or facilities.



Grains/Breads Requirement for Child Care Food Program

Refer to A Guide to Crediting Foods regarding criteria for determining acceptable
Grains/Breads and minimum serving sizes.

Exhibit A -- Grains/Breads for the Food Based Alternatives on the Child
Nutrition Programs’

Group A Minimum Serving Size for Group A
Bread Type Coating 1 serving =20 gm or 0.7 oz.
Bread Sticks (hard) ¥ serving = 15 gm or 0.5 oz.
Chow Mein Noodles Y2 serving = 10 gm or 0.4 oz.
Crackers {saltines and snack crackers) Vaserving = 5gmor0.2oz.
Croutons

Pretzels (hard}
Stuffing (dry) note: weights apply to bread in

stuffing

Group B Minimum Serving Size for Group B
Bagels 1 serving = 25 gm or 0.9 oz.

Batter Type Coating % serving = 19 gm or 0.7 oz.

Biscuits e serving = 13 gm or 0.5 oz.

Breads (white, wheat, whole wheat, French, Yaserving = 6gmor0.2 oz.

ltalian)

Buns (hamburger and hot dog)

Crackers {graham crackers - all shapas, animal
crackers)

Egg Roll Skins, Won Ton Wrappers
English Muffins

Pita Bread (white, wheat, whole wheat)
Pizza Crust

Pretzels (soft)

Rolls {while, wheat, whole wheat, potato)
Tortiflas (wheat or corn)

Tortifla Chips (enriched or whole grain)

Taco Shells

Group C Minimum Serving Sizes for Group C
Cookies* (plain) 1 serving = 31 gmor 1.1 oz.
Cornbread % serving = 23 gmor 0.8 oz.
Corn Muffins Yo serving = 16 gm or 0.6 oz.
Croissants Yz serving = 8 gm or 0.3 oz.
Pancakes

Pie Crust (dessert pies®, fruit turnovers™
and meat meat/alternate pies)
Waffles

1. Seme of the following foods or their accompaniments may contain moere sugar, sall and/or fal than others. This
should be a consideraticn when deciding how often {o serve them.

2. Allowed only for supplements (snachks) served under the CACFP.
3. Allowed only for supplements (snacks) served under the CAGFP and for breakfasts served under the CACFP.
4.  Refer to program regulations for the appropriale serving size for snacks and meals served 1o children ages 1 through

5in the CACFP. Breakfast cereals are traditionally served as a breakiast tem but may be served in meals other than
breakfast.

Note: Cornmeal and corn flour and products using cornmeal and corn flour
such as tortilias, tortilla chips, taco shells, cornbread, and corn muffins must
include the words “whole” or “enriched” on the product label.

vi



Exhibit A Continued

Group D

Minimum Setving Size for Group D

Doughnuts® (cake and yeast raised, unfrosted)
Granola Bars® {plain)

Muffins/Quick Breads (all except corn}

Sweet Rolf® {unfrosted)

Toaster Pastry® (unfrosted)

1 serving =50 gmor 1.8 oz.
% serving = 38 gm or 1.3 oz.
Yz serving = 25 gm or 0.9 oz.
Ya serving = 13 gm or 0.5 oz.

Group E

Minimum Serving Size for Group E

Cookies © (with nuts, raisins, chocolate pieces,
and/ar fruit purees)

Doughnuts * (cake and yeast raised, frosted, or
glazed)

French Toast

Grain Fruit Bars®

Granola Bars® {with nuis, raisins, chocolate
pieces, and/or fruit)

Sweet Rolls® {frosted)

Toaster Pastry (frosted)

1 serving = 63 gm or 2.2 oz.
% serving =47 gmor 1.7 oz.
Yeserving =31 gmor 1.1 oz.
Ya serving = 16 gm or 0.6 oz.

Group F

Minimum Serving Size for Group F

Cake” (ptain, unfrosted)
Coffee Cake®

1 serving = 75 gmor 2.7 oz
% serving = 56 gm or 2.0 oz.
Yz sorving = 38 gm or 1.3 oz.
Y% serving = 19 gm or 0.7 oz.

Group G

Minimum Serving Size for Group G

Brownies” (plain)
Cake® (all varieties, frosted)

1 serving = 115 gm or 4 oz.
% serving = 86 gm or 3 oz.
Yz serving = 58 gm or 2 oz.
Ya serving = 29 gm or 1 oz.

Group H

Minimum Serving Size for Group H

Barley

Breakfast Cereals” {cooked)
Bulgur or Cracked Wheat
Macaroni (gl shapes)
Noodies {all varieties)

Pasta (all shapes)

Ravioli (noodle only)

Rice (enriched white or brown)

1 serving = Y2 cup cooked (or 25 gm
dry)

Group |

Minimum Serving Size for Group |

Ready to eat breakfast cereal” (cold, dry)

1 serving = % cup or 1 oz, whichever is less

Some of the following foeds or their accompaniments may contain more sugar, sall and/or fal than others. This should be a

consideration when deciding how often to serve them.

Aliowed only for supplements {snacks) sesved under the CACFP.

Allowed oniy for supplements {snacks) served under the CAGFP and for breakfasls served under the CACFP.

Refer lo program regulations for the appropriale serving size for snacks and meals served 1o children ages 1 through 5in
the CCFP. Breakfast cereals are traditionally served as a breakfasi item but may be served in meals other than breakfast.

Note: Only ready-to-eat breakfast cereals with 10 grams of sugar or less per serving as
stated on the Nutrition Facts label on the cereal box are allowed under the CACFP.

vii



Attachment 4

CACFP “Boxed Lunches” Menus

Below are five “box lunch” menus when requested by the tnstitution for field trips; the menus shall be rotated.

Peanut butter and jelly sandwich
Yogurt
Carrot sticks
Apple wedges
Mitk
{1 Thsp. peanut butter plus 4 oz. yogurt = 1-5 year
old mt/mt alt. requirement; 1 Thsp. peanut butter
plus 6 oz. yogurt = 6-12 year old mt/mt alt. or 2
Tbsp. peanut butter plus 4 oz. yogurt = 6-12 year
old mi/mt ait.)

Chicken pita
(1 oz. chopped boneless chicken, ¥ oz. cheddar
cheese and Y cup lettuce in whole wheat pita
pocket - increase cheese to 1 oz for 6-12 year olds)
Menu Two Seasonal fresh fruit
Celery sticks
100% whole grain or 100% multi-grain
tortilla chips
Milk

lenu One

Turkey and cheese sandwich on whole wheat
bread
Mayo/mustard
Menu Three Sliced cucumber and tomato
Mixed fruit cup
Milk

Ham and cheese sandwich on whole wheat
bread
Mayo/mustard
Menu Four Carrot and celery sticks
Orange wedges
Milk

Tuna salad on bun
Broccoli floreis
Menu Five Sliced peaches
Pretzels
Milk
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1)

Attachment &

Meal Services fo be Provided
Circle one: The Institution or Facility request meals to be: or Pick-up at

(Time)

2) The institution must select meal types and how food items shail be delivered by checking the appropriate

boxes. Note: Breakfast, Lunch and Supper must include milk. Snack may include milk according to cycle menu
selected.

G fCunch O Bk O supper

0 Bulk 0O Buk O Buk 0 Buk
5~ Dnitized wUnitzed 0 Unitized
3) Will the center or caterer provide milk? }[ €S i center provides milk, proceed to question 3. If caterer

provides milk, continue with question 2. The Institution must select milk type(s) and size(s) of milk container(s)
to be dellvered. Note: Between a child’s first and second birthday, whole milk is highly recommended. After a
child’s second birthday, 1% or fat free (skim) milk is required. Note: Contract price must include the price of milk
to be included with program meals. The Caterer must charge separately should additional milk be requested
by the institution outside the scope of this contract.

" Lowiat (1%) I Fat free (skim) O Fiavored Lowfat (1%) or [ Whole
J Gallon O Gallon fat free (skim) flavored O Gallon
0 Half-galion i Half-galion milk C  Half-galion
B [ndividual 8 oz 0 individual 8 oz. D Gallon 54— [individual 8 oz
artons cartons 0 Half-gallon Gartons
{1 Cther 0 Other 0 individual 8 oz 0 Other
cartons
O Cther

4)

5)

Maximum number of children age one: 30

The Institution must check below if the Caterer shall deliver sandwich foods in bulk or pre-assembled. The
institution or facility must be authorized to assemble sandwiches onsite and have adequate storage space to
hold sandwiches at proper temperatures.

OO Bulk, Prefer the Caterer to deliver E/Pre-assambied, Prefer the Caterer to deliver
sandwich foods separately in butk. sandwiches pre-made.

The Institution must check below if the Caterer shall supply disposable meal service products. Note: See
minimum paper product specifications below. Note: Contract price must include the price of disposable meal
service products when the “yes” box below is checked. The Caterer may charge separately should additional
quantities of disposable meal service products be requested by the Institution outside the scope of this
contract.

E’AYes, Caterer must supply disposable meal [J No, Caterer not required to supply disposable meal
service preducks. service products.

Minimum Disposable Meal Service Products:

« Note; If the Institution or Facility o List disposable meat service products
requests the caterer supply disposable caterer will be supplying:

meal service products, Institution or

Facility must indicate in the box Plates, spoons, forks, napkins,
specific iterns and sizes to be supplied. straws, bowls

The institution must check below if the Caterer shall supply with each delivery, clean serving ufensils (scoops
and/or ladles and/or measuring-serving spoons of standard sizes, disposable or stainless) to ensure appropriate
serving size of foods as specified by the Child and Aduli Care Food Program Meat Pattern or Adults,
Attachments 1 and the Cycle Menu, Attachment 2.

IE/Yes, Caterer must supply serving utensils, ] No, Caterer not required to supply serving utensils.

i




Attachment 8

Delivery Schedule

To be completed by the Institution (in ink and retain copy) prior to execution of the Standard Catering Contract and provided to the Caterer.

{(Make additional copies if needed.)

Note: The Institution must delete or add Facilities at least one week prior to the required date of service. The Delivery Schedule or other

written notice must be used to add or delete facilities.

Type of Meal* & .
institution or Facility Address .?_Mm%o:m Contact Person mmﬁﬂﬂmﬁn Total No. . _umm.qm”a
0. Delivery Time(s)
Needed Per Day

Family Care Center 1135 Red Mile Place {859) Joanna Rodes Breakfast 8:00 am
Lexington KY 40504 288-4040 80 8:15 am
Lunch 10:55 am
95 11:06 am

11:20 am

FPM Snack
80 1:15 pm

*B = Breakifast, L = Lunch, S = Supper, MS = Morning Snack, AS = Afternoon Snack, ES = Evening Snack




Attachment 7
Price Schedule

The institution or Facility must complete columns 1 & 2 {in ink and retain copy) prior to obtaining price
quotes froem selected caterers. Caterer must complete remainder of farm and return with price quote by date
and time specified by the Institution or Facility.

Name of Institution: Family Care Center __CACFP CNIPSID: ____ 11475
Attachment 2 Cycle Menu Selected: A
Column 1 shouid match number recorded on Delivery Schadule/Attachment &
Esti Total
Type of Meal No. !:?;deal:per E?énrl?;egdbli(;sof Unit ;gac:; per Total Price
per Contract Specifications Day per ;fear 3 4
1

Breakfast (Ages 1-2) 3 228 G 7RG 20
Breakfast (Ages 3-5) 50 228 .12 I 'Z‘ Y7 L0
Breakfast (Ages 6-12) N/A N/A _ '
Lunch (Ages 1-2) 35 228 B IEETAN Y
Lunch (Ages 3-5) . 60 228 1, 45 1] (0; lp7 b (50
Lunich (Ages 6-12) N/A - N/A '
Supper (Ages 1-2) N/A N/A
Supper (Ages 3-5) N/A ' N/A
Supper {Ages 6-12) N/A N/A
AM Snack (Ages 1-2) N/A N/A
AM Snack (Ages 3-5) N/A N/A
AM Snack (Ages 6-12) N/A N/A )
PM Snack {Ages 1-2) 40 228 , 9l ?’i 572 &}
PM Snack (Ages 3-5) 40 228 - G, R 57 &
PM Snack (Ages 6-12) N/A N/A ’
Late Night Snack (Ages 1-2) N/A N/A
Late Night Snack (Ages 3-5) N/A N/A
Late Night Snack (Ages 6-12) NIA N/A
‘Boxed” Lunches (Ages 1-2) N/A NIA
‘Boxed” Lunchas {Ages 3-5) N/A N/A
‘Boxed” Lunches (Ages 6-12) N/A N/A
Note: “Boxed” lunches may be requested by the Institution for field trips.
Institution or Facility must keep documentation of field trip and menu served,

Grand Total 7% (}\’?Eg 5@

5

By affixing my signature on this quote, | hereby state that | have read all contract terms, condifions and specifications and
agree to all terms, and conditions, provisions, and specifications. | certify that | will provide and deliver to the location(s)
specified in the contract,

Caterer Company Name: G/@\» & E‘\() D@?”U& fS C}Fﬁm&?mﬂg g_;@-—o;g
Authorized Caterer Representative: Vﬂ\//aﬂ Kj;//(ﬁ/{; ,>§ ‘ / fi}/% é/f *;Z

{Signatmy] {Date} 7




Attachment 8

Caterer Conflict of Interest Questionnaire
The authorized Caterer representative must complete this attachment.

Yes No

1. Do you, your immediate family, or business partner have financial or

other interests in the Institution of which you are submitting this contract? EI//
2. Have gratuities, favors or anything of monetary value been offered to

you or accepted by you from the Institution? [ E?//
3. Have you been employed with the Institution within

the last 24 months? O =
4. Do you plan to obtain a financial interest, e.g. stock, in the

Institution? u =
5. Do you plan to seek or accept future employment with the

Institution? =
6. Are there any other conditions which may cause a conflict of interest? | E”/

If you answered Yes to any of the above questions, please provide a written explanation of your
answer.

| decafe that  above quest] "anéwered truthfully and to the best of my knowledge.
I/ fc%(g// 3
R%emntative Date '

Signature

o}ﬁ'or‘iz%d/aterer
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Attachment 10

Catered Meal Order Change Form

When making changes to the number of catered meals ordered, the Institution or Facility must complete the
meal change form below and fax to the Caterer by 5:00 p.m. two days prior to delivery. The Caterer wili

confirm the requested change(s) with a return fax to the Institution. Please note: This form is to be used for
changing the number of meais ordered only. Meal type must be based on the initial or original contract

Price Schedule.
Institution Name:

Facility:

(CACFP CNIPS ID)

FacilityAddress:

Caterer Name:

Authorized Institution Representative:

(Fax No.)

{Signature}

(Daie)

Current Total

Change Total No.

Time Period

No. of Meals {Please designate “until
Meal Type Ordered per of Meal.ls. (_)rdered further notice” or with
Day 0. specific dates)

Breakfast (Ages 1-5)

Breakfast (Ages 6-12)

Lunch (Ages 1-5)

Lunch (Ages 6-12)

Supper {(Ages 1-5)

Supper {Ages 6-12)

AM Snack (Ages 1-5)

AM Snack (Ages 6-12)

PM Snack (Ages 1-5)

PM Snack (Ages 6-12)

Late Night Snack (Ages 1-5)

Late Night Snack {Ages 6-12)

“Boxed” Lunches (Ages 1-5)

“Boxed” Lunches (Ages 6-12)

Maximum number of children age one:

Caterer received date:

Xiv

Effective change date:




Attachment 11

Bidder Acknowledgement Form

(Name of Institution/Facility) {CNIPS ID)
Lexington-Fayette Urban Co. Gov/Div of Central Purchasing 11475
. {Contact Name) (Phone No.)
Submit Bids To: Conni M. Hayes 859-258-3320
(Street Address)

200 East Main St., RM 338
Lexington, KY 40507

(Mailing Address)
Same as sireet address

Bids Will Be Opened: ey Gotober 17, 2014 (Time) 2:00 PM
L Bids will not be acc ‘

- ] j
Caterer Name: Q/ e /OGS @;@N\m@;ﬁ

]
117 Holly Aveaus

Caterer Mailing Address: j A
(Street and mailing) \/\}i i\f@/Lﬂ(‘iQ‘& %\ }/’ QG 251

Caterer Phone Number: < gjf% ECs Y46 4 (el
{Area Code and number, include P2 . e~ &
toll free if applicable) = (_(}(:FC,I' SO 5

| certify that this bid is made without prior understanding, agreement, of connection with any corporation, firm, or person

submitting a bid for the same materials, suppligs or equipment, and is in all respects fair and without collusion or fraud. |
i and dertify that | am authorized to sign this bid for the caterer and that the

irgments,of the Invitation to Bid, including but not limited to, certification requiremenis.

Authorized t - G%T;CZ{/C)/@A{:% /Q/j[%{f@
qu Ips A : \j L\,E\A*\/M&S :STL

Print Namd and Title

XV



Attachment 12

Certificate of Independent Price Determination

Both the Institution or Facility and the Caterer (bidder) shall execute this Certificate of Independent Price
Determination.

Family Care Center ;f £F> {.. C{U &J -
Qhet b 5o (vv@i O

Name of Institution/Facility Namgl of Caterer

A. By submission of this offer, the bidder certifies and in the case of a joint offer, each party thereto certifies
as to its own organization, that in connection with this Invitation to Bid:

1) The prices in this offer have been arrived at independently, without consultation, communication or
agreement, for the purpose of restricting competition, as to any matter relating to such prices with any
other bidder or with any competitor;

2} Unless otherwise required by law, the prices which have been quoted in this offer have not been
knowingly disclosed by the bidder and will not knowingly be disclosed by the bidder prior to opening of
this advertised bid directly or indirectly to any other bidder or to any competitor; and

3} No attempt has been made or will be made by the bidder o induce any person or firm to submit or not
to submit, an offer for the purpose of restricting competition.

B. Each person signing this offer on behalf of the Caterer certifies that:

1) He or she is the person in the Caterer’s organization responsible for the decision as to the prices being
offered herein and has not participated, and will not participate, in any action confrary to A. 1) through
A, 3) above; or

2} He or she is not the person in the Caterer's organization responsible for the decision as {o the prices
being offered herein, but that he or she has been authorized in writing to act as agent for the persons
responsible for such decision in certifying that such persons have not participated and will not
participate, in any action contrary to A. 1) through A. 3) above, and as their agent does hereby so
certify; and he or she has not participated, and will not participate, in any action contrary to A. 1)
through A. 3) above.

in accepting this offer, the institution certifies that no representative of the Institution has taken any action which
may have jeopardized the independence of the offer referred to above.

Signature of Authorized Institution or Facility Representative Title Date

To the best of my knowledge, this Caterer, its affiliates, subsidiaries, officers, directors and employees are not

currently under investigation by any governmental agency and have not in the last three years been convicted or
ibt r Federal law in any jurisdiction, involving conspiracy or collusion

found liabipfor any act prohi by e
with ¢ bidding on dny plbjic/contpact.
/4 4
AN el ) @Zf@?%édﬂ/éﬁz /O/// é;/ ¢
‘SighRature g uthori;}ﬁatere%epresentaﬁve Title /Date
N

e
te: Accepting a bidder’'s offer does not constitute award of the contract.

X\



RISK MANAGEMENT PROVISIONS
INSURANCE AND INDEMNIFICATION

INDEMNIFICATION AND HOLD HARMLESS PROVISION

{1) It is understood and agreed by the parties that Vendor hereby assumes the entire
responsibility and liability for any and all damages to persons or property caused by or
resulting from or arising out of any act or omission on the part of Vendor or its
employees, agents, servants, owners, principais, licensees, assigns or subcontractors
of any tier (hereinafter “Vendor”) under or in connection with this agreement and/or the
provision of goods or services and the performance or failure to perform any work
required thereby.

(2} Vendor shall indemnify, save, hold harmless and defend the Lexington-Fayette Urban
County Government and its elected and appointed officials, employees, agents,
volunteers, and successors in interest (hereinafter “LFUCG”) from and against all
liability, damages, and losses, including but not timited to, demands, claims, obligations,
causes of action, judgments, penailties, fines, liens, costs, expenses, interest, defense
costs and reasonable attorney's fees that are in any way incidental to or connected with,
or that arise or are alleged to have arisen, directly or indirectly, from or by Vendor's
performance or breach of the agreement and/or the provision of goods or services
provided that: (a) it is attributable to personal injury, bodily injury, sickness, or death, or
to injury to or destruction of property (including the loss of use resulting therefrom), or to
or from the negligent acts, errors or omissions or willful misconduct of the Vendor; and
(b) not caused solely by the active negligence or willful misconduct of LFUCG.

(3) In the event LFUCG is alleged to be liable based upon the above, Vendor shall defend
such allegations and shall bear all costs, fees and expenses of such defense, including
but not limited to, all reasonable attomeys’ fees and expenses, court costs, and expert
witness fees and expenses, using attomeys approved in writing by LFUCG, which approval
shall not be unreasonably withheld.

{4) These provisions shall in no way be limited by any financial responsibility or insurance
requirements, and shall survive the termination of this agreement.

(&) LFUCG is a political subdivision of the Commonwealth of Kentucky. Vendor
acknowledges and agrees that LFUCG is unable to provide indemnity or otherwise save,
hold harmless, or defend the Vendor in any manner.

FINANCIAL RESPONSIBILITY

BIDDER/NVENDOR understands and agrees that it shall, prior to final acceptance of its bid and the
commencement of any work, demonstrate the ability to assure compliance with the above
Indemnity provisions and these other risk management provisions.

INSURANCE REQUIREMENTS

YOUR ATTENTION IS DIRECTED TO THE INSURANCE REQUIREMENTS BELOW, AAND YOU
MAY NEED TO CONFER WITH YOUR INSURANCE AGENTS, BROKERS, OR CARRIERS TO
DETERMINE IN ADVANCE OF SUBMISSION OF A RESPONSE THE AVAILABILITY OF THE
INSURANCE COVERAGES AND ENDORSEMENTS REQUIRED HEREIN. IF YOU FAIL TO
COMPLY WITH THE INSURANCE REQUIREMENTS BELOW, YOU MAY BE DISQUALIFIED
FROM AWARD OF THE CONTRACT.



Required Insurance Coverage

Vendor shall procure and maintain for the duration of this contract the following or equivalent
insurance policies at no less than the fimits shown below and cause its subcontractors to
maintain similar insurance with limits acceptable to LFUCG in order to protect LFUCG against
claims for injuries to persons or damages to property which may arise from or in connection with the
provision of equipment or goods or the performance of the work or services hereunder by Vendor.
The cost of such insurarnce shall be included in any bid:

Coverage Limits

General Liability $1 million per occurrence, $2 million aggregate
(Insurance Services Office Form CG 00 01) or $2 million combined single limit
Commercial Automobile Liability combined single, $1 million per occurrence

(Insurance Services Office Form CA 0001)

Worker's Compensation Statutory
Employer's Liability $500,000.00
The policies above shall contain the following conditions:

a. All Certificates of Insurance forms used by the insurance carrier shall be properly filed and
approved by the Department of Insurance for the Commonwealth of Kentucky. LFUCG shall
be named as an additional insured in the General Liability Poficy and Commercial
Automobile Liability Policy using the Kentucky DOI approved forms.

b. The General Liability Policy shall be primary to any insurance or self-insurance retained by
LFUCG.

c. The General Liability Policy shall include a Products Liability endorsement unless it is
deemed not to apply by LFUCG.

d. LFUCG shall be provided at least 30 days advance written notice via certified mail, retum
receipt requested, in the event any of the required policies are canceled or non-renewed.

e. Said coverage shall be written by insurers acceptable to LFUCG and shall be in a form
acceptable to' LFUCG. Insurance placed with insurers with a rating classification of no less
than Excellent (A or A-) and a financial size category of no less than Vill, as defined by the most
current Best's Key Rating Guide shall be deemed automatically acceptable.

Renewals
After insurance has been approved by LFUCG, evidence of renewal of an expiring policy must be
submitted to LFUCG, and may be submitted on a manually signed renewal endorsement form. If

the policy or carrier has changed, however, new evidence of coverage must be submitted in
accordance with these Insurance Requirements.

Deductibles and Self-Insured Programs

IF_YOU INTEND TO SUBMIT A SELF-INSURANCE PLAN IT MUST BE FORWARDED TO
LEXINGTON-FAYETTE URBAN COUNTY GOVERNMENT, DIVISION OF RISK MANAGEMENT,
200 EAST MAIN STREET, LEXINGTON, KENTUCKY 40507 NO LATER THAN A MINIMUM OF
FIVE_(5) WORKING DAYS PRIOR TO THE RESPONSE DATE. Self-insurance programs,

2



deductibles, and self-insured retentions in insurance policies are subject to separate approval by
{exington-Fayette Urban County Govemment's Division of Risk Management, upon review of
evidence of Vendor's financial capacity to respond to claims. Any such programs or retentions
must provide LFUCG with at least the same protection from liability and defense of suits as would
be afforded by first-dollar insurance coverage. If Vendor satisfies any portion of the insurance
requirements through deductibles, self-insurance programs, oOf self-insured retentions, Vendor
agrees to provide | exington-Fayette Urban County Govemment, Division of Risk Management, the
following data prior to the final acceptance of bid and the commencement of any work:

a. L atest audited financial statement, including auditor's notes.

b. Any records of any self-insured trust fund plan or policy and related accounting
statements.

C. Actuarial funding reports or retained losses.

d. Risk Management Manual or a description of the self-insurance and risk

management program.
e. A claim loss run summary for the previous five (5) years.

f. Self-Insured Associations will be considered.

Verification of Coverage

Vendor agrees to fumish LFUCG with all applicable Certificates of Insurance signed by a person
authorized by the insurer to bind coverage on its behalf prior to final award, and if requested, shall
provide LFUCG copies of all insurance policies, including all endorsements.

Right to Review, Audit and Inspect

Vendor understands and agrees that LFUCG may review, audit and inspect any and all of its
records and operations to insure compliance with these Insurance Requirements.

DEFAULT

Vendor understands and agrees that the failure to comply with any of these insurance, safety, or
loss control provisions shall constitute default and that LFUCG may elect at its option any single
remedy or penalty or any combination of remedies and penalties, as available, including but not
limited to purchasing insurance and charging Vendor for any such insurance premiums purchased,
or suspending or terminating the work.
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SERVICES PROVIDED

your wcsm__ma_, g %mga event ora
few days. All you do is come
home add the finishing fouches,
heat & serve. Planning o Dinner
Party? Need some help? Our Gourmet Chef can nmm_mm you with
everything from menu planning, grocery shopping, meal
preparation, and serving to dean up for a flof a_m per _as

- plus cost of food and é%_am. :

Concessions / Food Vendor
~ - The Snack Shack!

Always o crowd pleaser; for over 20
years, offering jumbo fried fish sand-
wich, Red Beans & Rice, Island Style
Wings, Kebabs, Islond style Fmsgﬁ_m
and lots more. Great for Company - _
Picnics, Corporate Events, Family Reunions, Audtions, and
. .?__&ammmm Events. maﬁaaa: g_saﬁ mcua_umm&

Cooking Class/ u.:aen Party

Need the personal touch? Let me teach you how to make those
special Entrees. Flat rate per hour, minimum of two hours, plus
cost of supplies. Great for theme Dinner Parties. _

Call Chef u.o:m for ﬁ..._n._ Next Function
859-585-1464

“please any awaaﬁ m.m_ﬁ_a_%m sor 2&223

.. local _s__m%a and FEMA Officiols.

s *%m line-of - am_ncaasm

His first catering job come
about as a request fo cater
for a distinguished group of -
guests — including the then

Governor of the Virgin Islands, and numerous senators,

In June 2000 Doug felt the need to enhance his culinary knawl-
edge; so off he headed to Charlesion, SC to attend the world-
renowned Johnson and Wales University. 1n May 2001, Doug
graduated cum laude with an associate in stience in Culinary Arts,

Chef Doug has
developed Chef
Doug’s Gourmet
Foods featuring
Chef Doug's
Coribbean Hot
Sauce, Sweet n Spicy mwc mnca a&s& Honey BBQ Sauce
and Chef Doug’s Gourmet Fish Fry Mix. This deluxe fish fry
coating is the backbone of his unique fish fry for company
picnics, family reunions, musical festivals and fundraising -
events. All these produdts are for sale both retail and wholesale.

Just One Bite & You're teere&@ ;

Chef Dov ..orazznm
Chef Doug is olso a member of Eu &isa w_%%m_z ma_w_a& ey fid

mmzm&m Instructor and Proctor.

Reforences available upon request,
Chef Doy Jubannes, 420 Natalie Dr, M3, Sterfing, XY 40353 -
o DichannestY@gmail.com -~ -
" Psalms 8318

Phone: 859 585-1464



B BB Q:w_um%.mzmm Spicy E_gmm
Mini Jerk m_aam Skewers & Dip

Sensational Entrees

» Pan Seared Fish fillet w/
iri-colored peppers

» Chicken Qirs. (Grilled or Roasted)

» Roasted Tenderloin {Pork or Beef)

® Flank Steak w/Mushroom Dermi

* Curried or Jerked Chicken

® Grilled Pork Loin or Chicken
Breast Filet .

@ Boursin Mashed Polato
Encrusted Selmon ~

**All entrees served w/ Choice of Island Style Red Beans & Rics, or _.aaan_ .
a% ?aaa & Seasonol swc&%__a of Fried Plantains

Display Cooking Stations -
Pasta Stir Fry © Shrimp & Grits » Deep Fried Oysters
Omelets  Bananas Fosters & Cherries Jubilee

Delightful Desserts

Assorted Cheesecoke or Assorted Cakes
Chocolute Covered Strawberries
Doug's Gourmet Cookies Assorted

Gigi's Bunana Pudding and More...

L
- Additional Items Available Upon Request.
Call for a Personal Quote Today

:m%_a:.% Options Available. Just %t

SPECIAL SELECTIONS

Qmawc%m mgg_m@a mauwmm wazw%mm

i

Triple Decker $12.95
Your choice of Roust Beef or Smoked Turkey layered with
Provolone Cheese, Fresh Tomatoes and Crisp Letfuce, on
Whole Wheat Bread, or flavored Tortilla Wrap.

Grilled Pork or Chicken Filet §13.95
Boneless Park or Chicken fillet, marinated and grilled o
perfection, served on o Whole Wheat or Sesume Seed Bun
with Lettuce and Tomatoes.

All sundwiches served with o Pickle Spear, Chips, Pasta o
Fresh Fruit, and "Doug’s Gourmet Cookies.”

Minimum ten hoxed lunches per order.
48 Hour- Minimum Notice Required!

. for smaller gift-giving needs)

(The perfect gift for anyone on EE__E.V_

g:ﬁ%sz E_am ﬁras_am 9__“_
° Tropical Oatmeal Raisin Supreme

N @ 0ld Foshioned Altmond Sugar Cookies

01d Fashioned Gift
Bag - $15.00
One dozen mouthwatering
Cookies of your choice. (Perfect

Collector’s Tin - $24.99 |
A decorative tin filled with u generous double dozen of your
Eéza.cgmw Gourmet Cookies. _

Cookie Platier $37.99* _
Four dozen Caokies, delectably arranged! {Ideal for your next
office function, business conference, or tailgate party) ..

Gourmet Cookie
Gift Basket - $45,99*
A festive basket filled to the brim with
two dozen Doug’s Gourmet Cookies,
three packages of gourmet coffee or
tea, two designer mugs and 33_
chocolutes.

.*EB__ Delivery fee not indluded !

Order other Gourmet Producis q&&._

SEE..ra*aecfaau_.uzo:.::_m..e.:




