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Wayamba Development Authority 
North Western Provincial Council 

 
 
 
 

INVITATION FOR BIDS (IFB)  
CONSTRUCTION, SUPPLY, INSTALLATION AND COMMISSIONING OF 

TRAINING KITCHEN (HOT RANGE & PASTRY BAKERY UNIT) AT 
VOCATIONAL INSTITUTE OF TOURISM & HOSPITALITY  

(Expansions of Existing Kitchen)  
 
 
 
 
 

 
Chairman  
Procurement Committee  
Wayamba Development Authority  
New Malkaduwawa  
Boyagane  
 
 
 
 

 



2 | P a g e  
 

 
 
 

WAYAMBA DEVELOPMENT AUTHORITY 
NORTH WESTERN PROVINCIAL COUNCIL 

 

INVITATION FOR BIDERS (IFB) 

CONSTRUCTION,SUPPLY, INSTALLATION AND COMMISSIONING OF TRAINING KITCHEN AT 

VOCATIONAL TRAINING INSTITUTE OF TOURISM & HOSPITALITY (HOT RAGE & PASTRY KITCHEN)  

Chairman, of Procurement Commtee Wayamba Development Authority – North Western 

Provincial Council now invites sealed bids from eligible and qualified bidders for Construction, 

Supply, Installation & Commissioning of Training Kitchen at Vocational Training Institute of 

Tourism & Hospitality, New Malkaduwawa, Boyagane, Kurunegala.  

1. Interested eligible bidders may be obtain further information from Director General, 

Wayamba Development Authority, Maguruoyawaththa, New Malkaduwawa, 

Boyagane. (Phone 037-2225210) & inspect the bidding documents from head office of 

mention above the during the working days 04.03.2024 until 25.03.2024 from 9.00 a.m. 

to 3.00 p.m. 
  

2. A Complete set of Bidding Documents in English Language can be purchased by Interested 

bidders on the submission of a letter of request to Director General, Wayamba 

Development Authority, Maguruoyawaththa, New Malkaduwawa, Boyagane during the 

working days from 04.03.2024 until 24.03.2024 from 9.00 a.m to 3.00 p.m. upon payment 

of a non – refundable fee of Rupees One Thousand (Rs.1000.00) The method of payment 

will be cash or can be downloaded from https://www.wayambatourism.lk 
 

3. Pre Bid Meeting will be held on 11th March 2024 at 11.30 a.m at Wayamba Development 

Authority, New Malkaduwawa, Boyagane. 
  

4. Properly sealed bids in duplicate may be sent through the post under registered cover 

maked the Procurement title on the top left-hand corner of the envelop, addressed to 

The Chairman, Procurement Committee, New Malkauwawa, Boyagane. Or deposited in 

the Tender box kept at the address given above on or before at 2.00 p.m. on 25th of March 

2024. Late bids will be rejected. Bids will be closed at the above mentioned time and 

opened immediately in the presence of the bidders authorized representatives who 

choose to attend by the bidder. 

         
Chairman  
Procurement Committee  
Wayamba Development Authority  
New Malkaduwawa  
Boyagan 
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01.Instruction to Bidders (ITB)  

  
01. Preparation of Bids; 

  

i. Cost of Bidding– The bidder shall bear all costs associated with the preparation and 

submission of its bid, Procurement entry or purchaser shall not responsible or liable 

for those costs, regardless of the conduct or outcome of the bidding process. 

  

ii. Language of Bid - The Bid as well as all correspondence and document relating to the 

Bid (including supporting documents and printed literature) exchange by the Bidder 

and the purchaser, shall be written in English Language. 

  

iii. Documents Comprising the Bid - The bid shall comprise the following : 

 

(a) Bid submission form and applicable price schedule 

(b) Technical Evaluation form 

(c) Required drawings & layouts 

(d) Field experience records form 

(e) Bid Security 

  

iv. Alternative Bids - Alternative Bids shall not be considered 

  

v. Bid price and Discount- The Bidder shall indicate on the price schedule the unit prices 

and total bid prices of the goods. Any Discount offered against any single item or total 

amount in the price schedule shall be included in the unit price of the item. VAT and 

other taxes shall not be included in the price and shall be indicated separately. 

  

vi. Period of Validity  of bids - Bids shall remain  valid at least 90 days from the date of 

bid opening (04th  June 2024) 

  

vii. Bid Security - Bid Security shall be furnished as a part of its Bid, qualified bidder shall 

keep bid security as a Bank guarantee of a bank operating in Sri Lanka and value is 

100,000.00 along with the bid Submission and it comprises 120 dates from the date of 

the bid opening. (Valid until 04th  July 2024 ) 

  

  

viii. Quote for all Items - Bidder shall quote for all items. If any bidder shall not submit bid 

for all, bidder shall not eligible for detail evaluation and caused to Refuse the bids. 
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02.  Submission and opening of Bids  

 

i. Submission, sealing and marking of bids – Bidders shall be submitted bids by registered 

post or by hand to reached herein above address and shall enclose and original the 

duplicate of the in separate sealed envelopes, duly marking the envelops as “ORIGINAL” 

and “DUPLICATE” these envelops containing the original and the duplicate shall then be 

enclosed in one single envelop.  

 

ii. Deadline for Submission – Bids shall be received by bidder at the address given and not 

later than the date and time specified in the Advertisement and the bidding document  

 

iii. Late Bids – The late bidder shall not be considered any bids that arrive after the deadline 

for the submission of bids.  

 

iv. Bid Opening – The bidder shall be conducted the bid opening in the public at the address, 

date and time specified in the advertisement and the bidding document  

 

v. Supporting Document – Under this, bidder shall be enclosed along with the bids any 
catalogues that are regarding bidding items, technical staff availability for after-sales 
services, and evidence document for parts availability if there is any case for repairing 
bidding items. Those supportive documents shall be considered in the process of 
evaluating. 

 

3. Evaluation & Qualification Criteria  
 

i.  Document required  
If the bidder is qualified to evaluate, the bid mission shall consist of the document 
indicated below. 
a. Price Schedule – Annexture i 
b. Technical Specification form – Anneture ii   
c. Bid Submission form – Annexture iii 
d. Required Drawings, Kitchen drawings (Plumbing, Electrical & Equipment)  
e. Experience Requirement document (Annexture iv)  
f.  Business Registration 
g. Bid Security  
h. Confirmation on part availability for bidding items 
i. After sales conformity & technical staff availability  
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ii. Price evaluation  
 
The bidder shall bid for all items separately and evaluated as a whole/Total value 
submitted/ Total bid value. If the any bidder shall not quote for each / for all items, 
bidder shall not be eligible for evaluation.   

 
 

iii. Evaluation Criteria  

1. Experience and Technical Capacity  

 

a. Certificate of Business Registration  

b. More than five years’ experience in supplying, delivery & installation of training 

kitchen equipment after the registration. (please attach copies of purchase orders 

and completion certificates)  

c. The bidder shall have completed at least one contract of supply & installation of 

equipment of similar nature within 03 years.  

d.  Technical experience and the certification of staff to carry out to necessary after 

sales services  

2. The Bidder shall furnish documentary evidence to demonstrate that the equipmet it 

offers meet the following usage requirements  

a. 01-year warranty period for each item shall be required, from the date of acceptance 

by the purchaser   

b. Bidder shall be in a position to confirm the availability of accessories for the next six 

years.  

 

4.    Award of Contract  

i.  Award Criteria – The purchaser shall award the contract to the bidder whose offer  has 
been determined to be the substantially lowest evaluated bid and whose quality 
with the required technical specification is substantially responsive to the bidding 
documents, provided further that the bidder is determined to be qualified to 
perform the contract satisfactorily. 

ii. Performance Bond – Selected bidder shall have kept the performance bond covering 
the valued 10% of contract amount before signing the agreement. 

ii. Signing of Contract - Within seven days (07) after the notification (Letter of 
Acceptance) the purchaser shall be commence works prior to that 
inform the successful bidder to sign the agreement  
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5. Payment Procedure  
i. Advance Payment – The qualified bidder shall not be right to receive any advance 

payment for the contract  
ii. Final payment - The final payment shall be made after the completion of work  

6. Completion and handing over  

i. Completion of Work – Selected contractor shall complete all assigning works as required 
by bidding document & agreed layout (hot range – plumbing, electric & drainage and 
pastry bakery unit)    

ii. Warranty – Supplier shall offer at least 01 year warranty for all necessary items in a single 
item or as a whole  

iii. After service – Repairs or after sales services if any are needed, the supplier shall be 
provided under the contract  
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Bid Submission Form 

(The Bidder shall fill in this form in accordance with the instructions indicated No 01 alterations 
to its format shall be permitted and no substitutions shall be accepted)  
 

Date :[ insert date ( as day, month and year) of Bid submission]  

No,: [insert number of bidding process] 

 

To:  

Chairman, 

Procurement Committee, 

Wayamba Development Authority, 

Maguruoya Waththa, 

Nawa Malkaduwawa, 

Boyagane. 

 

We, the undersigned, declarer that: 

01. We have examined and have no reservations to the Bidding Documents, including Addenda 

No: [insert the number and issuing date of each addenda] 

 

02. We offer to supply in conformity with the Bidding documents and in accordance with the 

Delivery Schedules specified in the schedule of Requirements the following Good and related 

services (CONSTRUCTION,SUPPLY, INSTALLATION AND COMMISSIONING OF TRAINING KITCHEN AT 

VOCATIONAL TRAINING INSTITUTE OF TOURISM & HOSPITALITY (HOT RAGE & PASTRY KITCHEN)  

 

03. The total price of our Bids without VAT, including any discounts offered is :[insert the total 

bid price in words and figures] 

(a) 

Lot # Total price of our bid without VAT, 

including any discounts offered in 

figure (LKR) 

Total price of our bid without VAT, 

including any discounts offered in 

Words (LKR) 

 

 

  

 

(b) The total price of our Bid including VAT, and any discounts offered is:[ insert the total 

bid price in words and figures]; 

(c)  

Lot # Total price of our bid with VAT, 

including any discounts offered in 

figure (LKR) 

Total price of our bid with VAT, including 

any discounts offered in Words (LKR) 
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(d)  We understand that you are not bound to accept the lowest evaluated bid or any other bid 

that you may receive. 

 

Signed: [insert signature of person whose name and capacity are shown] 

In the capacity of [ insert legal capacity of person signing the Bid Submission Form]  

Duly authorized to sign the bid for and on behalf of : [insert complete name of Bidder] 

 

Date on …………………………… day of ……………………….(insert date of signing) 
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03.Price Schedule 

Construction, Supply, Installation and Commissioning of Training Kitchen & Pastry 

Kitchen the Wayamba Institute of Tourism & Hospitality, Wayamba Development 

Authority, Chief Ministry, North Western Provincial Council. 

  

NO DESCRIPTION QTY Price Schedule 

Unit Price 

Excluding 

Tax (Rs.) 

Total Price 

Excluding 

Tax (Rs.) 

01  Training Kitchen – Hot range  

1.1  Stainless Steel Table Unit Size : 
1100×700×850mm 

 With Under Shelf 

 With Backplash 

 1 ½” Round Pipe Legs 

S/S 304 Material 

01   

1.2  S/S working station with Sink (Sink 
Table)  
Unit Size:1100x700cx850 
Sink Bowl Size; 500x500x300mm 
With under shelf  
With Backsplash  
1½’ Round pipe legs 
S/S 304 Material  
3 Side Covered  
Single tap  
Locally fabricated  

 
 
10  

  

1.3 Gas Range With 6 – Burner without oven  

 Unit Size : 1050x700x920mm 
 With Safety Valves 

 One Year Warrantee For The Gas Valve 

& Body 

 Locally or Asian Origin  

03   

1.4 Gas Range With 4– Burner without oven 

 Unit Size : 1050x700x920mm 
 With Safety Valves 

 One Year Warrantee For The Gas Valve 

& Body 
Locally or Asian Origin 

01   

1.5 Electric Convection Oven (Bakery) 

 External Dimension 

920×840×865mm WxDxH 
 Total Electric Power : 10.8 kw 

01   
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 Power Supply Voltage : 

AC- 230v -50Hz 

 Load Capacity – 6 Trays 600x400 

 One Year Warranty Electric Heating 

System 

 European Origin 

1.6 Gas Line 

 Total Length :  20 feet (maximum) 

 L/P 12Kg Regulator  

 With Pigtail Hose & Adaptors 

 4 Bottle Connection 

 Other Pipe Fitting 

 

 

01   

1.7 Fraying Killer 
Linear range of action: 15 mtrs 
Lamp UV-A Actinic lamp: 2 x 40W 
Ext. Dim. : 600 (W) x 250 (D) x 400 (H) 
mm 
Power : 95 W - 230/1/50 Hz 

01   

1.8 Ice Cube Machine  

850mm x 531mm 

Daily ice cube production 110 Ibs (Up to 

50 kg  

Up to 23 kg (50Ibs) ice storage capacity, 

S/S exterior  

 Front access condenser air filter, 

removable & washable  

CFC -free R-13 4a Refrigerant, Door-

closing movement dampening system  

 
 
01 

  

1.9 Exhausting Hood (for Lecturer 
Demonstration Unit)  
S/S Box type Exhaust Hood with one side 
Filters and Bulk Head Light 
Dim: 2000 x 1000 x 500mm 
 

 
 
01 

  

1.9 Electric Wiring For Internal (Suit to 
Kitchen Equipment Proposed by the 
Bidders Layout Plan) 

01   

1.10 Plumbing Arrangement with drainage line 
( Plumbing should be suit to kitchen 
equipment, as at the Drawing  

01   

1.11 Partition (Chef office & dry store) as at 
the drawing 
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Supply & fixing of cladding & glass 
partition  

02 Pastry Kitchen  

 

   

2.1  S/S working station with Sink (Sink 
Table)  
Unit Size:1100x700cx850 
Sink Bowl Size; 500x500x300mm 
With under shelf  
With Backsplash  
1½’ Round pipe legs 
S/S 304 Material  
3 Side Covered  
Single tap  
Locally fabricated 

 
 
02 

  

2.2  Cylindrical cased Axial Flow Fans  
Aluminum Impellers  
Corrosion resistance, Single phase mortar 
230V-50Hz  
Working temperature from - 40ºc to +40ºc 

01 
 

  

2.3   Gas line  

 Total Length :  20 feet (maximum) 

 L/P 12Kg Regulator  

 With Pigtail Hose & Adaptors 

 2 Bottle Connection 

 Other Pipe Fitting 

 

   

2.4 Partition (separation from pastry unit and 
teaching area) as at the drawing 
Supply & fixing of cladding & glass 
partition  

   

Sub Total (Excluding Tax – Rs.) 
 

  

Installation & Transport Chargers 
 

  

Grand Total (With Transport , Installation  
Chargers & any other project expenses - Rs. ) 
Excluding Taxex 

   

  

……………………….. 

Signature of the Bidder 

…………………..      ………………………….. 

Date of Signing      Official Seal / Company Seal 
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04.Technical Specifications 

Construction, Supply, Installation and Commissioning of Training Kitchen & Pastry 

Kitchen the Wayamba Institute of Tourism & Hospitality Wayamba Development 

Authority, Chief Ministry North Western Provincial Council 

  

TECHNICAL SPECIFICATIONS 

NO Minimum requirement given by entity 

(Wayamba Development Authority) 

 

QTY Bidder’s Offer 

 

Yes ( Y ) 

 

If “N” then, 

Remarks 

01  Training Kitchen – Hot Range  

1.1  Stainless Steel Table Unit Size : 
1100×700×850mm 

 With Under Shelf 

 With Backplash 

 1 ½” Round Pipe Legs 

S/S 304 Material 

01   

1.2  S/S working station with Sink (Sink 
Table)  
Unit Size:1100x700cx850 
Sink Bowl Size; 500x500x300mm 
With under shelf  
With Backsplash  
1½’ Round pipe legs 
S/S 304 Material  
3 Side Covered  
Single tap  
Locally fabricated  

 
 
10  

  

1.3 Gas Range With 6 – Burner without oven  

 Unit Size : 1050x700x920mm 
 With Safety Valves 

 One Year Warrantee For The Gas Valve 

& Body 

 Locally or Asian Origin  

03   

1.4 Gas Range With 4– Burner without oven 

 Unit Size : 1050x700x920mm 
 With Safety Valves 

 One Year Warrantee For The Gas Valve 

& Body 
Locally or Asian Origin 

01   
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1.5 Electric Convection Oven (Bakery) 

 External Dimension 

920×840×865mm WxDxH 
 Total Electric Power : 10.8 kw 

 Power Supply Voltage : 

AC- 230v -50Hz 

 Load Capacity – 6 Trays 600x400 

 One Year Warranty Electric Heating 

System 

 European Origin 

01   

1.6 Gas Line 

 Total Length :  20 feet (maximum) 

 L/P 12Kg Regulator  

 With Pigtail Hose & Adaptors 

 4 Bottle Connection 

 Other Pipe Fitting 

 

 

01   

1.7 Fraying Killer 
Linear range of action: 15 mtrs 
Lamp UV-A Actinic lamp: 2 x 40W 
Ext. Dim. : 600 (W) x 250 (D) x 400 (H) 
mm 
Power : 95 W - 230/1/50 Hz 

01   

1.8 Ice Cube Machine  

850mm x 531mm 

Daily ice cube production 110 Ibs (Up to 

50 kg  

Up to 23 kg (50Ibs) ice storage capacity, 

S/S exterior  

 Front access condenser air filter, 

removable & washable  

CFC -free R-13 4a Refrigerant, Door-

closing movement dampening system  

 
 
01 

  

1.9 Exhausting Hood (for Lecturer 
Demonstration Unit)  
S/S Box type Exhaust Hood with one side 
Filters and Bulk Head Light 
Dim: 2000 x 1000 x 500mm 
 

 
 
01 

  

1.9 Electric Wiring For Internal (Suit to 
Kitchen Equipment Proposed by the 
Bidders Layout Plan) 

01   
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1.10 Plumbing Arrangement with drainage line 
( Plumbing should be suit to kitchen 
equipment, as at the Drawing) 

01   

1.11 Partition (Chef office & dry store) as at 
the drawing 

   

02 Pastry Kitchen  

 

   
 

2.1  S/S working station with Sink (Sink 
Table)  
Unit Size:1100x700cx850 
Sink Bowl Size; 500x500x300mm 
With under shelf  
With Backsplash  
1½’ Round pipe legs 
S/S 304 Material  
3 Side Covered  
Single tap  
Locally fabricated 

 
 
02 

  

2.2  Cylindrical cased Axial Flow Fans  
Aluminum Impellers  
Corrosion resistance, Single phase mortar 
230V-50Hz  
Working temperature from - 40ºc to +40ºc 

01 
 

  

2.3   Gas line  

 Total Length :  20 feet (maximum) 

 L/P 12Kg Regulator  

 With Pigtail Hose & Adaptors 

 2 Bottle Connection 

 Other Pipe Fitting 

 

   

2.4 Partition (separation from pastry unit and 
teaching area) as at the drawing 
Supply & fixing of cladding & glass 
partition  
 

   

Sub Total (Excluding Tax – Rs.) 
 

  

Installation & Transport Chargers 
 

  

Grand Total (With Transport , Installation  
Chargers & any other project expenses - Rs. ) 
Excluding Taxex 
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05.Past Experience 

 The bidder  shall complete at least 05 year experience in similar capacity and the same 

scope of work in relatively immediate last 10 year. Proofed documents shall be attached 

with bid submission. 

  

The Bidder Fill the Experience Schedule format as given below, 

Experience of relevant field 

  

No. Name of the Client Type Contract Scope of the 

Contract 

    

    

    

    

    

    

    

    

    

  

  
………………………………… 

  Signature of the Bidder 

  

…………………….      ……………………………..   

Date of Signing                                                      Official Seal / Company Sea 
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06.Declaration of followings 

 Official letter declaring the one-year warranty for all items  

 Technical staff availability 

 Confirm the availability of accessories for next six years 

 Drawings you proposing to the kitchen and catalogs of equipment to be installed 

 Proof Document for Experiences on similar projects & Completion Reports  

 Business registration   

  

 

07. Bid Security Guarantee 

( This blank Guarantee form shall be filled in accordance with the instructions indicate in brackets)  

………………………………………………..[ insert issuing agency’s name,and address of 

issuing branch of office] 

Beneficiary : …………………………………[insert               (by PE) name, and address of 

employer/purchaser] 

Date …………………………………………...[insert (by issuing   agency) date] 

BID GUARANTEE No………………………[insert (by issuing   agency) number] 

We have been informed that………………………[insert (by issuing   agency) name of the Bidder; 

if a joint venture, list complete legal name of partners ] (here in after called the “Bidder”) has 

submitted to you its bid dated ………………………………………[insert (by issuing  agency 

date] (hereinafter called the “The Bid”)for the execution /supply [select appropriately of [insert 

name of the cantact]………………………………………………………………………………… 

Futhermore, we understand that ,according to your conditions ,Bids must be supported by a Bid 

Guarantee. 

All the request of the Bidder, we ……………………………………….. [insert (by issuing   

agency) hereby irrevocably undertake to pay you any sum or sums not exceeding in total  an 

amount of ……………………………………….[insert amount in figures] 

…………………………….. [insert amount in words] upon receipt by us of your first demand in 

writing accompanied by a written statement stating that the Bidder is in breach of its obligations 

under the bid conditions , because the Bidder; 

(a) Has withdrawn its Bid during the period of  bid validity specified: or 

(b) Does not accept the correction of errors in accordance with the Instruction to Bidder 

(hereinafter “ the ITB” ) of the IFB ; or 

(c) Having been notified of the acceptance of its Bid by the Employer/Purchaser during the 

period of bid validity, (i) fails or refuse to execute the contract From .if required, or (ii) 

fails or refuse to furnish the performance Security , in accordance with the ITB. 
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This Guarantee shall expire:  (a) if the Bidder is the successful bidder, upon our receipt of copies of 

the contract signed by the Bidder and of the Performance Security issued to you by the Bidder: or (b) 

if the Bidder is not  the successful bidder, upon the earlier of (i) our receipt of a copy of your 

notification to the Bidder that the Bidder was unsuccessful , otherwise it will remain in force up 

to……………………………………………( insert date ) 

Consequently , any demand for payment under this Guarantee must be received by us at the office on 

or before that date…………………………………. 

  

[Signature of authorized representative] 

 

 

Basic Drawings – Hot Range & Pastry Bakery Unit of the Training Kitchen  

i. Kitchen Layout  
ii. Electric Drawing  

iii. Plumbing & Drainage  
iv. Partition  

 

 

 

 

 

 

 

 

 

 

 
































