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TERMS AND CONDITION& 
01. MAXIMUM BID LIMIT FOR ANNEXUR -| PART -A (SR. NOS.1,2 AND 3) (BREAK FAST, LUNCH 

& EVENING SNACK ETC ) IS RS 225/-per head Iper day (RS TWO HUNDRED TWENTY FIVE 

ANNEXURE-IV 

KENDRIYA VIDYALAYA ONGC DEHRADUN (2023-2024) 

GENERAL INSTRUCTION 

ONLY ) (RATES SHOULD BE INCLUSIVE OF ALL 

LOTHER TAXES ETCJ 
02. MAXIMUM BID LIMIT FOR 

03. MEAL SHOULD BE SERVED IN BUFFET SYSYTEM. 

04. ALL 

FAST, LUNCH EVENING SNACK, DINNER AND NIGHT BEFORE SLEEP ITEMS) FOR RS 325 -per 

head Iper day ( RS THREE HUNDRED TWEENTY FIVE ONLY )( RATES SHOULD BE INCLUSIVE 

OF ALL Eexpenditur & GST .SERVICE CHARGE /OTHER TAXES ETC.) 

BRANDED AND PACKED 

BREAKSAST/LUNCH/DINNER/OTHER 

DINING AREAS. 

ANNEXUREII PART A + B (SR. NOS.1,2,3,4 & 5) (BREAK 

expenditure 

MATERIAL 

SIMILAR FIELD 

& GST .SERVICE CHARGE 

WILL USED FOR PREPARATION 

05. CLEAN DRINKING R.0 WATER AND DISPENSER WILL BE PROVIDED BY THE CONTRACTOR AT 

IN 

06. NO EXTRA CHARGES WILL BE PAID FOR LOADING/UNLOADING, HIRING CHARGES OF TEMPO 

CARRIER AND LOBOUR ETC. 

07. MINIMUM 01 (ONE) YEARS EXPERIENCE SHOULD BE REQUIRED AS WORKED IN GOVT 

DEPTT/PSU/EDUCATIONAL INSITITUTE IKVs/ RECOGNISED CBSE SCHOOL IN 

15 /15 
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