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第一章 谈判采购公告

广州南联航空食品有限公司（以下简称“采购人”），拟对南航新德里站点配餐服务项目进行谈判采购，有关事项公告如下：
1．项目简介
1.1 项目名称：南航新德里站点配餐服务项目
1.2 项目编号：CZ2026003482
1.3 采购内容：在新德里站点指定的进出港航班提供机上餐食配备及各项相关服务（含机供品及洗涤服务等）。

14 协议期限：自协议生效起3年，具体起始时间以双方签署合同内容为准。

1.5 项目预算：3年合同预计采购金额人民币4359303.51元（含税价）。
1.6 需求说明：按照采购人提供的配餐和机供品配送计划以及采购人认可的餐谱按时按量为采购人航班提供餐食及机供品等其它相关服务，确保不因配餐/机供品配送原因导致采购人航班延误或任何安全问题。
2. 公告及报名时间
2.1 公告及报名时间：2026年10月 10日至2026年10月13日，如有意参加新德里站点配餐采购，请务必于2026年10月13日下午17：00（北京时间）前通过电子邮件回复《确认参与函》扫描件（详见附件1）；否则将无法参与本次采购！

收件人：胡女士
邮箱：huxiaoyu@csair.com
3．响应文件递交的截止时间（报价截止时间）
3.1 响应文件递交的为2026年10月16日17时00分（北京时间），供应商应在截止时间前通过电子邮件递交响应文件。
3.2 逾期未递交的响应文件，采购人将予以拒收。 

4．联系方式
采购人：广州南联航空食品有限公司 
联系人：胡女士
联系电话：8620-86138818

第二章 供应商须知
1. 报价须知
供应商应详细阅读谈判文件的全部内容。响应文件须对谈判文件的内容（包含所有附件）做出实质性和完整的响应，如果响应文件填报的内容资料不详，或没有提供谈判文件中所要求的全部资料及数据，将导致响应被拒绝。
1.1 严格按照采购文件《餐食标准（详见附件3）》提供建议餐谱，建议餐谱不得随意修改附件3的配备标准，须按照采购人的餐谱审核意见对建议餐谱进行相应的修改；

1.2 严格按照采购文件《报价文件操作指引（详见附件9）》的要求，编制《餐谱及报价表（详见附件7）》；
1.3 严格按照采购文件填写《供应商评估信息表（详见附件8）》
1.4 严格按照上述要求制作响应文件，如不按照要求制作，缺失填写要素、报价不完整将直接影响整体价格核算，影响供应商最终得分。
1.5 注意报价不能超过采购人制定的每个舱位的每个餐种的采购预算限价，否则将影响供应商最终得分。如候选供应商报价超出采购人预算限价或明显超出市场价格，采购人可与候选供应商进行二次谈判，并根据二次谈判结果做出评审决定。

1.6 严格遵循采购人提供的配餐协议（包括协议中的附件SLA服务水平条款），不能对配餐协议（包括协议中的附件SLA服务水平条款）进行删改或增加内容，除非得到采购人同意，否则将影响供应商的最终得分。
1.7 供应商须具有完善的管理组织机构和必要的航空配餐资质，具有良好的信息沟通渠道，满足客户随时提供餐食服务保障的需求。

1.8 采购人将对协议供应商在上一个协议有效期内的实际航班保障情况进行相应的加分或扣分，包括安全运行、航班延误、餐食满意度、投诉及调查回复、响应/配合度、餐饮具管理等方面的履约表现。加分或扣分将直接影响最终得分结果。
2. 响应文件组成
2.1 响应文件（详见附件6）

2.2 餐谱及报价表（详见附件7）

2.3 国际配餐协议标准文本（详见附件5）

2.4 供应商信息评估表（附件8）

2.5 资质证明文件
3. 响应文件提交

3.1供应商须提交响应文件电子版，通过电子邮件发送给采购人。
3.2 提交响应文件的截止日期：2026年10月16日17时00分（北京时间，以电子邮件送达时间为准）
收件人：胡女士  

邮箱：huxiaoyu@csair.com
联系方式：8620-86138818
3.3响应文件电子版应包括以下内容：

	序号
	项目
	文件报送内容
	报送要求

	1
	响应文件
（附件6）
	根据格式填写响应文件（附件6）
	电子文件EXCEL版。

	2
	餐谱及报价表
（附件7）
	须按照报价格式详细填写各舱位各餐种的每种餐食的明细内容、餐食图片（彩色）、餐食价格、特殊餐价格、各机型服务费价格、机供品价格、仓储费及洗涤费价格等。
	提交报价时，必须确认协议生效期间餐食价格调整机制以及提供的折扣。须报送电子文件EXCEL版。

	3
	国际协议标准文本（附件5）
	在电子版上标注反馈意见。
	电子文件WORD版。

	4
	供应商评估信息表（附件8）
	按照附件格式要求填写全部内容。
	电子文件EXCEL版。

	5
	供应商资质证明
	营业执照、相关食品安全运行证件。
	扫描件PDF版。

	*6
	
	以上1-5的文件，须报送电子版（WORD\EXCEL\PDF），所有文件应单独命名清楚。


3.4 同时，以下要求文件需要在2026年10月16日下午17点前（北京时间）通过电子邮件的方式发送至采购人。
收件人：胡女士
邮箱：huxiaoyu@csair.com
电子邮件方式提交的文件：
1.响应文件
2.餐谱及报价表
3.国际配餐协议标准文本（含反馈意见）
4.供应商信息评估表
5.资质证明文件
4. 合同授予
4.1在评审过程中，如候选供应商年度成交价格超出采购人规定的年度采购预算限制，采购小组可与候选供应商进行二次谈判，并根据二次谈判结果做出评审决定。

4.2本次采购协议拟定签订期为【3】年，协议期内，如供应商在餐饮服务保障过程中发生安全事故、服务重大事件或违反相关规定，将根据协议相关条款追究该站点违约责任，甚至终止协议。

4.3 如果成交供应商无法响应规定的合同起始期，将取消其成交资格。
第三章 评审细则
南航国际航线配餐服务谈判采购项目的评审方法为综合评分法，对供应商的餐谱质量、商务条款、运行服务条款响应情况进行评分，最终通过公式计算出单个站点各家竞争性谈判谈判供应商的评审总得分。最后按照总分高低顺序确定候选供应商。

评分项目

1.1餐食质量（餐谱内容）（30分）

餐谱内容30分

1.2商务运行（35±6分）

商务服务15分+运行保障20分+供应商评估±6分（加减分）

1.3价格评分（35分）

现场对报价文件进行核算，以航班配餐计划测算全年配餐总额。

全年配餐总额=（∑旅客各舱位餐种平均单价×各舱位人数×各舱位预估客座率+机组各餐种平均单价×机组人数+相应机型配餐服务费）×52（周）×周航班量（班/周）×报价货币兑人民币汇率×年度折扣率。

例：全年配餐总额=（旅客公务正餐平均单价×公务舱人数+旅客公务早餐平均单价×公务舱人数…+旅客明珠经济舱正餐平均单价×明珠经济舱人数…+机组正餐×机组人数+机组早餐×机组人数+B757航班配餐服务费）×52周×4班/周×报价货币兑人民币汇率×年度折扣率。

价格分计算公式：

（1）取各有效响应供应商评审总价的平均值作为评审基准价。

（2）评审总价高于评审基准价：价格得分＝（评审基准价 ÷ 评审总价）×35，保留 2 位小数，最低 0 分。

（3）评审总价≤评审基准价：价格得分＝35×（评审基准价 ÷ 该供应商评审总价），保留 2 位小数，最高 35 分。

评分表

2.1餐食质量（餐谱内容）评分表（30分）

针对供应商提供各舱位各餐种的建议餐谱内容，各评委用《餐谱质量评分表》进行独立、科学、合理的评分，并给出每一项的评分。《餐谱质量评分表》如下：

	序号
	舱位
	评审项目
	评审标准
	说明
	分值
	得分
	备注

	1
	头等舱/公务舱
	冷荤
	两舱食材上乘、新鲜（非罐头类食品），造型/摆盘美观
	80g
	3
	
	

	2
	
	主菜
	两舱食材上乘、色泽美观，有装饰
	主菜100g，调料汁30g，配菜60g，主食100g
	3
	
	

	3
	
	甜品
	选材上乘、造型美观
	西式70g，中式120g
	3
	
	

	4
	
	水果
	两舱水果质量上乘，切割造型并摆放美观，加点缀物装饰
	五种切割时令水果，100g-120g
	3
	
	

	5
	
	早餐酸奶
	独立包装
	150g
	2
	
	

	6
	
	面包
	品质优良
	4-5种
	2
	
	

	7
	明珠经济舱/经济舱
	冷荤
	取材新鲜，装盘美观
	60g
	2
	
	

	8
	
	主菜
	选材新鲜，口感怡人，造型美观
	250g
	3
	
	

	9
	
	水果
	质量上乘，切割造型并摆放美观
	三种切割时令水果，90g
	2
	
	

	10
	
	黄油
	独立包装品牌黄油
	
	2
	
	

	11
	
	巧克力
	品牌知名
	
	2
	
	

	12
	机组餐
	综合评分
	综合考虑分量、材质、美观程度
	
	3
	
	

	总分
	30
	
	


2.2商务、运行评分表（35±6分）

商务运行评分中，根据供应商填写《响应文件Cover Letter》、《供应商评估信息表》部分合同响应、财务条款、影响日常生产保障必需的项目应作为必备项，如数量达不到或缺项，则商务运行应为0分，如餐车数量过少、离机坪距离超出标准范围等。《商务、运行条款评分表》如下：

	评价
	评价内容
	评分标准
	分值
	得分
	备注

	项目
	
	
	
	
	

	商务条款（15分）
	南航
	同意南航格式协议版本中关于付款的规定，账期为60天
	结算时间为60天，完全接受；或执行快速付款后给予响应优惠政策的
	2
	2
	
	

	
	格式
	
	
	
	
	
	

	
	合同
	
	
	
	
	
	

	
	付款
	
	结算时间为30天-60天
	
	1
	
	

	
	条款
	
	结算时间小于30天
	
	0.5
	
	

	
	价格
	3年协议期内调价的相关要求，调价的依据遵循当地CPI
	3年协议期内价格保持不变，无调价要求
	3
	3
	
	

	
	调整
	
	3年协议期内价格调整依据CPI数据，按照本协议规定方式执行
	
	2
	
	

	
	条款
	
	3年协议期内价格调整不依据CPI数据及协议规定方式执行，调价要求不合理
	
	1
	
	

	
	卫生条款
	承担由于配餐公司食物导致的旅客及机组人员中毒、伤亡的全部赔偿责任。
	完全接受
	2
	2
	
	

	
	
	
	部分同意，对部分内容提出异议，但在合理范围内
	
	1
	
	

	
	
	
	不同意，且提出不合理要求
	
	0.5
	
	

	
	配餐计划调整
	南航无偿调整配餐计划的权利。
	完全同意，无原则性修改
	2
	2
	
	

	
	
	
	对部分内容提出异议
	
	1
	
	

	
	仲裁方式
	同意适用中国法律并适用境内仲裁机构及其仲裁规则
	完全同意
	2
	2
	
	

	
	
	
	同意适用中立第三方法律并适用其仲裁机构及其仲裁规则
	
	1
	
	

	
	
	
	选择适用其所在地法律或者其仲裁机构及仲裁规则
	
	0.5
	
	

	
	不可抗力条款
	同意南航格式协议版本中全部条款内容
	完全同意，无原则性修改
	2
	2
	
	

	
	
	
	部分同意，对部分内容提出异议，但在合理范围内
	
	1
	
	

	
	转包条款
	仅提供合同文本中南航许可的转包内容
	完全同意，无原则性修改
	2
	2
	
	

	
	
	
	部分同意，对部分内容提出异议，但在合理范围内
	
	1
	
	

	运行服务条款  （20分）
	最终订餐时间
	接受最终订餐时间为4小时
	完全接受
	5
	5
	
	

	
	
	
	接受最终订餐时间为4-6小时（含6小时）
	
	3
	
	

	
	
	
	接受最终订餐时间为6-8小时（含8小时）
	
	1
	
	

	
	最终加餐服务
	可在低于最终订餐时间内提供多舱位加餐服务
	能保障航班起飞前40-60分钟内多舱级及多份数的加餐服务
	3
	3
	
	

	
	
	
	能保障航班起飞前60-120分钟内多舱级及多份数的加餐服务
	
	2
	
	

	
	
	
	能保障航班起飞前120-240分钟内多舱级及多份数的加餐服务
	
	1
	
	

	
	保障能力
	食品车的数量和状况满足航班保障要求
	配置数量N=连续60分钟最大出港航班量/3*1.15，实际餐车数B应≥N+1，2分；
	2
	2
	
	

	
	
	
	配置数量N=连续60分钟最大出港航班量/3*1.15，实际餐车数B应N＜B≤N+1，1分；
	
	1
	
	

	
	
	
	配置数量N=连续60分钟最大出港航班量/3*1.15，实际餐车数B应B＜N，0分。
	
	0
	
	

	
	
	服务用车车型
	有冷藏车，有专用加餐车
	2
	2
	
	

	
	
	
	有冷藏车，无专用加餐车
	
	1
	
	

	
	
	
	无冷藏车，无专用加餐车
	
	0
	
	

	
	服务水平协议和关键绩效指标
	同意餐食标准、服务质量、食品安全、运行安全、仓储管理等内容的服务水平要求和关键绩效指标
	完全接受
	5
	5
	
	

	
	
	
	部分同意，对部分内容提出异议，但在合理范围内
	
	3
	
	

	
	
	
	不同意，且提出不合理要求
	
	1
	
	

	
	中餐服务保障
	具备中餐餐谱研发能力，有中餐制作人员
	有中餐厨师，可以按照南航餐食标准研发餐谱并要求制作中餐。
	2
	2
	
	

	
	
	
	可以按照餐谱要求制作中餐。
	
	1
	
	

	
	特殊餐食保障能力
	具备IATA规定标准特殊餐服务保障能力
	IATA22种特殊餐种均能保障
	2
	2
	
	

	
	
	
	仅能保障部分特殊餐种
	
	1
	
	

	供应商评估    （±6分）
	运行正常性
	根据运行管理部门提供数据（此项目仅针对现已为南航服务的供应商，新参加本次采购的供应商不得分也不减分）
	两年内未发生严重不安全事件，餐食原因延误航班率达到南航要求
	±3　
	依据数据酌情加减分
	
	

	
	
	
	两年内未发生严重不安全事件，餐食原因延误航班率超出南航要求
	
	
	
	

	
	
	
	两年内经调查核实因餐食原因发生2次严重延误航班（4小时以上含4小时）
	
	
	
	

	
	服务品质
	根据采购站点办事处和服务质量部门提供数据（此项目仅针对现已为南航服务的供应商，新参加本次采购的供应商不得分也不减分）
	两年内未发生影响范围较大投诉事件，旅客餐食投诉率达到南航考核标准
	±3　　
	依据数据酌情加减分
	
	

	
	
	
	两年内未发生影响范围较大投诉事件，旅客餐食投诉率超出南航考核标准
	
	
	
	

	
	
	
	两年内经调查核实因餐食原因发生2次恶性旅客投诉事件
	
	
	
	

	总分
	
	35±6
	
	


评审委员会成员

鉴于餐食采购项目的专业性和特殊性，餐食评审委员会成员由采购实施小组组成。 

采购实施小组成员

由5人组成，市场部2人、生产部1人、财务部1人、采供部1人。

南联食品公司厨师长负责介绍餐谱；

南联采供部负责组织采购流程；

南联采供部负责计算价格分及预算对比。

评审流程

方案：广州评审（餐食样品、响应文件评审）。

5.1评审前

5.1.1评审通知

采购评审前一个工作日通知评委/谈判小组采购评审时间和地点。

5.1.2准备文件发送

餐食标准、评审办法、评分表、评审纪律等。

5.2评审中

由采购实施小组成员负责组织采购：

南联食品公司厨师长负责介绍餐食或餐谱。

采供部负责介绍商务服务响应情况、计算价格分及预算对比。

评委根据上述介绍响应文件，分别对餐谱质量、商务服务响应进行评分。

采供部负责评审报告及采购结果报告编写。

5.3评审后

5.3.1各评委对评审报告进行签字确认。

5.3.2采购实施小组将根据评审报告编写采购结果报告并报批。

第四章 用户需求

1．采购需求
1.1 航班计划（详见附件2）

1.2 餐食标准（详见附件3）
1.3 采购预算（详见附件4）

1.4 国际配餐协议标准文本（详见附件5）

2．服务范围
2.1 机上餐饮服务清单
2.1.1 旅客餐（含特殊餐），机组餐，机供品如酒类、饮料、冰块、干冰等。
2.1.2 餐谱免费翻译

2.1.3 清洗服务

2.1.4 机上餐饮用具处理

2.1.5 餐用具库存控制和库存

2.1.6 餐饮配送准备

2.1.9 餐食装卸

2.1.8 与上述相关的安全控制

2.2 机上餐食

2.2.1 旅客餐包括正餐、轻正餐、早餐、干点，餐谱3个循环，具体详见《餐食标准》；
2.2.2 机组餐包括正餐、早餐、干点，餐谱3个循环，机长餐与其它机组餐内容须单独区分。具体详见《餐食标准》；
2.2.3 餐谱每个循环每月或每季度轮换一次；

2.2.4 菜单规格应包括菜名、图片、食物名称\材料、重量和是否含有食物过敏原的信息等；

2.2.5应提供样品餐，每月提供一个循环所有舱位（包括机组人员）的每种物品的餐食样本供采购人免费品鉴。
2.3 人员

2.3.1 指派专门的客户经理和训练有素的厨师、装载主管、司机、仓储控制经理。

2.4 发票

2.4.1 开票应符合甲方的会计制度。

2.4 仓储
2.4.1 为甲方免费提供15个托板空间（“非保税存储空间”），以存储甲方运营所需的产品/设备存货水平。

2.5 库存控制

2.5.1 按照甲方的要求，每月报告一次甲方自有的餐用具物品库存盘点清单。

2.5.2 应及时退还甲方自有餐用具物品的多余库存。

2.5.3 应及时报告甲方自有餐用具物品的库存短缺情况并提前向甲方提出补充餐用具物品的需求。
2.6 接收甲方自有的餐用具物品

2.6.1 甲方自有的餐用具物品定期从中国货运。

2.6.2 供应商须协助清关甲方货运餐用具物品并运输至储存地点。
2.9 SLA

供应商须遵循配餐合同的SLA（服务等级协议）规定。

2.8合同文本

供应商须遵循甲方提供的标准格式配餐协议。
第五章 响应文件格式及附件
供应商应遵照以下原则制作响应文件：

（1）内容应严格按谈判文件及采购人对响应文件的要求（具体如以下模板所示）编制；

（2）应遵照模板所示顺序编制，并编写目录及页码；

（3）证书类文件应提供扫描件且须在有效期内，本章有格式要求的还应按规定格式提交。
（4）具体格式及附件附录在英文版本谈判文件中。
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Article 1. Announcement CZ Tender Announcement for Catering Service at Indira Gandhi International Airport(DEL)
Guangzhou Nanland Air Catering Co. Ltd Procurement Management Department(hereinafter referred to as “Purchaser”) intends to conduct procurement for Catering Service at Indira Gandhi International Airport (DEL).

Bidders receiving this RFP have declared their attention to participate, hereinafter referred to as “Bidder”.

The relevant details are as follows:

1. Introduction
1.1 Purchase Item： Catering Service Procurement for DEL (Station)

1.2 Reference Number：CZ2026003482
1.3 Purchase Details: Catering service and other relevant services (including in-flight supplies and laundry service etc.) for CZ flights inbound and outbound at Indira Gandhi International Airport (DEL).

1.4 Contract Term: Three (3) years effective from the date as the agreement is concluded and signed by mutual parties.

1.5 Contract Budget: The 3-year contract budget is RMB 4359303.51 (tax-included).

1.5 Description of Requirements: Render on-time services including catering and in-flight supplies uplifting services pursuant to catering matrix & menu rotation provided and confirmed by the purchaser. Flight delay or any security incident due to in-flight meal and other in-flight supplies uplifting shall be strictly avoided.

2. Announcement and Registration Time 
Announcement and Registration Period：2026/October/10th to 2026/October/13th. If you intend to participate in the tender of catering service at Indira Gandhi International Airport(DEL), please confirm your intention by returning the Annex 1 Reply Slip before 17:00 (Beijing time) by   2026/October/13th (see Annex 1 Reply Slip). Late confirmation will not be accepted.

To: Natalie Hu
Email: huxiaoyu@csair.com;
3. Deadline for Submission of Final Proposal (deadline for quote submission) 
3.1 The Final Proposal shall be submitted by 17:00 (Beijing time) on 2026/October/16th  , and the submission (in original) shall reach the designated email address no later than the deadline indicated herein (email address designated in Article 2)

3.2 Late submission beyond the time frame will not be received or accepted.
4. Contact 
Purchaser: Guangzhou Nanland Air Catering Co. Ltd.Procurement Management Department 
Contact: Natalie Hu; 
Phone: 8620-86138818

 Article 2.  Notes 
1. Requirement on Quotation 
The Bidder shall peruse the documents and shall respond completely to the requirements (including those set out in the annexes) in the documents. In case the submission fails to include full information required or information provided is inaccurate which might give rise to misinterpretation, the submission will be subsequently voided as a result. 

1.1 Please strictly follow the requirements stipulated in Annex 3 Catering Standard Chart to prepare the menu proposal. The requirements in Annex 3 Catering Standard Chart shall not be amended or deleted, and the Bidder should apply corresponding adjustment according to requirement of the purchaser; 
1.2 Please strictly follow the requirements of the procurement document “Instruction for the Tender Quotation (Annex 9)" to prepare the "Menu and Quotation Form (Annex 7)
1.3 Please fill in the "Supplier Evaluation Form (see Annex 8)" in strict accordance with the procurement documents.

1.4 Please strictly follow the requirements above when preparing the bidding documents. Failure to comply with the requirements (eg. key information missing) will affect the final scores.

1.5 Please note CPP must not exceed purchaser’s budget, or it will affect the total score and final decision. After the tender review and evaluation, in case the price of the candidate Caterer exceeds the purchaser's budget or significantly exceeds the market price, the purchaser further negotiate with the candidate Caterer on the price quoted and confirm the final decision. 

1.6 Please strictly follow the catering agreement provided by the purchaser, including SLA clause, and the Bidder can not delete the original clause or add content to the SLA clause, until both parties negotiate and reach an agreement. Otherwise, it will affect the final score of the Bidder and affect the final decision.
1.7 The Bidder must be duly certified/qualified with valid and necessary business license for its operation. Good communication skills and service-oriented awareness are required.

1.8 Regarding to the contract caterer in the last agreement, the purchaser will put extra score or deduct score based on the actual catering performance provided by the contract caterer, in terms of flight security, on-time performance, on-board satisfaction, complaint and investigation, responsiveness, CZ equipment storage total 6 aspects. The extra score or deduction will directly final score.
2. Request for Proposal Should Consist of: 
2.1 Cover Letter (Annex 6)

2.2 Menu and Quotation Form (Annex 7)

2.3 CZ Catering Main Agreement with SLA (Annex 5)

2.4 Supplier Evaluation Form (Annex 8)
2.5 Certification/Qualification Supporting Documents

3. Submission Process

3.1 Bidder must submit an zip file including all requested documents and sent to the purchaser by email.
3.2 RFP submission deadline:2026/October/16th , 17:00 Beijing Time.
E-Mail to:huxiaoyu@csair.com
Contact Person: Natalie Hu;

Company’s Name: Guangzhou Nanland Air Catering Co. Ltd.Procurement Management Department 

Address:Baiyun International Airport, Konggang 6 Lu, Guangzhou, , PR of China 510490
Tel: +8620-8613 8818

3.3 The submitted documents shall consist of the following:

	No.
	Item
	Tender documents 
	Submission Requirements

	1
	Cover Letter 

(Annex 6)
	Fill in the Cover Letter according to the format (Annex 6)
	Excel Format.

	2
	Menu and Quotation Form

 (Annex 7)
	1.According to the Menu and Quotation Form (Annex 7) to fill in details of Meal Specifications, Meal Pictures (color), Quotations, Quotations of SPML, Handling Charge for different aircraft types, Taxes, Laundry Prices, Dry Store Prices and Discount. 

2. When submitting a quotation, it is important to state clearly if the price is long-term price or is subject to adjustment (if the price is subjected to adjustment, details to be furnished), and also the discount during the effective period of the agreement.

3.The charges set out in the submission shall include any charges, fees or taxes applicable, imposed or levied by the Airport Authority, Customs or other authorities directly connected to the purpose of the RFP
	 Excel Format. 

	3
	CZ Catering Main Agreement with SLA（Annex 5）
	Highlight the amendments you propose on the draft of word document.  
	Word format.

	4
	Supplier Evaluation 
Form

（Annex 8）
	Fill in all required areas in the form（Annex 8）.
	 Excel Format. 

	5
	Certification/Qualification Supporting Documents
	Business license, Food safety operation documents, etc.
	PDF format, signed and stamped 

	*6
	
	The above 1-5 annexes must be submitted as zip file including all requested documents and sent to the purchaser by email.
All documents must be clearly named.
	


Final Proposal Submission*: As no further communication about charges and rates are scheduled, the Final Proposal submitted by the Bidders and as per the deadline here above mentioned has to be the best and final proposal.
3.4 Meanwhile, the following documents are required to be sent to the purchaser by email by 2026/October/16th , 17:00. (Beijing time). 
Contact Person: Natalie Hu
Email: huxiaoyu@csair.com; 
Documents to be submitted by email:
1. Cover Letter

2. Menu and Quotation

3. CZ Catering Agreement Standard (with proposed amendments)

4. Supplier Evaluation Form

5. Certification/Qualification Supporting Documents

4. Award of Contract 
4.1 After the tender review and evaluation, in case the bid price of the candidate Caterer exceeds the purchaser's budget or significantly exceeds the market price, the purchaser further negotiate with the candidate Caterer on the price quoted, and make final decision.  
4.2 Proposed period of procurement contract is Three (3) years. During the contract period, in case of safety accidents during catering service or violation of related regulations implemented by carrier by the Bidder, carrier reserves all rights against the Bidder for breach of contract as per the provisions of this contract, or even cease the contract.

4.3 In case the Bidder is unable to respond to the contract period as required by carrier, it shall be disqualified accordingly. 

Article 3.  Review Guidelines

The evaluation method adopted for Southern Airlines International Route Catering Service Negotiated Procurement Project is the comprehensive scoring method. Bidder will be scored on  menu quality, commercial terms, and operational service response status. The total evaluation score of each competitive negotiation bidder for a single station shall be calculated via a formula. Bidder will be determined in descending order of total scores.

1. Scoring Items

1.1Meal Quality (Menu Content) – 30 Points

Total score for menu content: 30 points

1.2Commercial & Operation – 35 ± 6 Points

Commercial Service (15 points) + Operation Support (20 points) + Supplier Assessment (±6 points, bonus/deductible marks)

1.3Price Scoring – 35 Points

Quotation documents shall be accounted on-site to calculate the total annual catering expenditure based on the flight catering plan.

Total Annual Catering Expenditure = {∑(Average unit price of meals per cabin class × Number of passengers per cabin class × Estimated passenger load factor per cabin class) + (Average unit price of crew meals × Number of crew members) + Corresponding aircraft type catering service fee} × 52 (weeks) × Weekly flight volume (flights per week) × Exchange rate of quotation currency against RMB × Annual discount rate

e.g.

Total Annual Catering Expenditure = (Average unit price of Business Class main meals × Number of Business Class passengers + Average unit price of Business Class breakfast × Number of Business Class passengers + … + Average unit price of Premium Economy main meals × Number of Premium Economy passengers + … + Average unit price of Crew main meal × Number of crew + Average unit price of Crew breakfast × Number of crew + B757 flight catering service fee) × 52 weeks × 4 flights per week × Exchange rate of quotation currency against RMB × Annual discount rate.

Price Score Calculation Formula:

(1) The average of the evaluated total prices from all valid responding suppliers is taken as the benchmark price for evaluation.

(2) If the evaluated total price is higher than the benchmark price:

Price Score = (Benchmark Price ÷ Evaluated Total Price) × 35, rounded to 2 decimal places, with a minimum score of 0.

(3) If the evaluated total price is less than or equal to the benchmark price:

Price Score = 35 × (Benchmark Price ÷ Supplier’s Evaluated Total Price), rounded to 2 decimal places, with a maximum score of 35.

2. Scoring Forms

2.1Meal Quality (Menu Content) Scoring Form (30 Points)

For the recommended menus of all cabin classes and meal types submitted by bidder, each judge shall conduct independent, scientific and reasonable scoring in accordance with the Menu Quality Scoring Form and assign marks to each item. The scoring form is set out below:

	NO.
	Cabin Class
	Evaluation Items
	Evaluation Criteria
	Specifications
	Score
	Points Obtained
	Remarks

	1
	First/Business Class
	Appetizer
	Premium, fresh non-canned ingredients; attractive styling and plating
	80g
	3
	
	

	2
	
	Main Course
	Premium ingredients with appealing color and garnish
	Main course 100g, sauce 30g, side dish 60g, starch 100g
	3
	
	

	3
	
	Dessert
	Premium ingredients , exquisite shaping
	Western dessert 70g, Chinese dessert 120g
	3
	
	

	4
	
	Fruit
	High-quality fruits with cut styling, neat arrangement and decorative garnishes
	5 kinds cut seasonal fruits, 100g–120g
	3
	
	

	5
	
	Breakfast Yogurt
	Individual pack
	150g
	2
	
	

	6
	
	Bread
	Premium quality
	4–5 kinds
	2
	
	

	7
	Premium Economy/Economy Class
	Appetizer
	Fresh materials, neat plating
	60g
	2
	
	

	8
	
	Main Course
	Fresh ingredients, pleasant taste, attractive presentation
	250g
	3
	
	

	9
	
	Fruit
	High-quality fruits with cut styling and neat arrangement
	3 kinds cut seasonal fruits,  90g
	2
	
	

	10
	
	Butter
	Individual pack, branded 
	
	2
	
	

	11
	
	Chocolate
	Well-known brand
	
	2
	
	

	12
	Crew Meals
	Comprehensive Assessment
	Comprehensive evaluation of portion, ingredients and presentation
	
	3
	
	

	Total
	30
	
	


2.2Commercial & Operation Scoring Form (35 ± 6 Points)

For commercial and operation scoring, contractual responses, financial clauses and items essential to daily production support as filled in the Bidder’s Cover Letter and Supplier Evaluation Information Form shall be deemed mandatory requirements. Failure to meet quantity standards or missing mandatory items will result in a score of 0 for the entire commercial & operation section (e.g., insufficient catering trolleys, apron distance exceeding specified limits). The scoring form is set out below:
	Evaluation Category
	Evaluation Content
	Evaluation Criteria
	Score
	Points Obtained
	Remarks

	Commercial Clauses (15 Points)
	Payment Articles  of China Southern’s Standard Agreement
	accept 60-day payment term
	Fully accept 60-day payment term; or accept fast payment with preferential discounts
	2
	2
	
	

	
	
	
	Accept payment term of 30–60 days
	
	1
	
	

	
	
	
	Accept payment term shorter than 30 days
	
	0.5
	
	

	
	Price Adjustment Articles 
	price adjustment based on local CPI throughout the 3-year agreement term
	Fixed pricing with no adjustment requests throughout the 3-year agreement term
	3
	3
	
	

	
	
	
	Price adjustments referenced to CPI data and implemented by China Southern’s Standard Contract
	
	2
	
	

	
	
	
	Unreasonable price adjustments not referenced to CPI nor implemented by China Southern’s Standard Agreement
	
	1
	
	

	
	Hygiene Articles 
	Accept full compensation liability for passenger/crew food poisoning or casualties caused by the caterer
	Fully accept
	2
	2
	
	

	
	
	
	Partial acceptance with reasonable objections to partial content
	
	1
	
	

	
	
	
	Disagreement with unreasonable demand
	
	0.5
	
	

	
	Catering Plan Adjustment
	CZ has the right to adjust Catering Plan for free.
	Fully accept
	2
	2
	
	

	
	
	
	Raise reasonable objections to partial content
	
	1
	
	

	
	Arbitration 
	Accept PRC governing law and domestic arbitration institution & arbitration rules
	Fully accept
	2
	2
	
	

	
	
	
	Accept neutral third-country governing law and its arbitration institution & rules
	
	1
	
	

	
	
	
	Require bidder’s local governing law and  arbitration institution & rules
	
	0.5
	
	

	
	Force Majeure Articles 
	Accept force majeure articles of China Southern’s Standard Agreement
	Fully accept with no principled revisions
	2
	2
	
	

	
	
	
	Partial acceptance with reasonable objections to partial content
	
	1
	
	

	
	Subcontracting Articles
	only offer subcontractedcontent approved by China Southern’s Standard Agreement
	Fully accept with no principled revisions
	2
	2
	
	

	
	
	
	Partial acceptance with reasonable objections to partial content
	
	1
	
	

	Operational Service Articles  (20 Points)
	Final Meal Order Deadline
	 Accept 4-hour final order cutoff
	Fully accept
	5
	5
	
	

	
	
	
	Accept 4–6 hour (inclusive) final order cutoff
	
	3
	
	

	
	
	
	Accept 6–8 hour (inclusive) final order cutoff
	
	1
	
	

	
	Final Additional Meal Service
	Capable of providing multi-cabin additional meals whithin the final meal order deadline
	Capable of providing multi-cabin additional meals 40–60 mins prior to departure
	3
	3
	
	

	
	
	
	Capable of providing multi-cabin additional meals 60–120 mins prior to departure
	
	2
	
	

	
	
	
	Capable of providing multi-cabin additional meals 120–240 mins prior to departure
	
	1
	
	

	
	Support Capacity
	 Number and status of Catering Trolleys meeting the requirements for flight support
	Allocation quantity N = (Maximum departures in 60 mins ÷ 3) × 1.15; Availablel trolleys B: ≥ N+1
	2
	2
	
	

	
	
	
	Allocation quantity N = (Maximum departures in 60 mins ÷ 3) × 1.15; Availablel trolleysB:N < B ≤ N+1
	
	1
	
	

	
	
	
	Allocation quantity N = (Maximum departures in 60 mins ÷ 3) × 1.15; Availablel trolleys B:B < N
	
	0
	
	

	
	
	Service Vehicles
	Equipped with refrigerated trucks and dedicated additional meal vehicles
	2
	2
	
	

	
	
	
	Equipped with refrigerated trucks, no dedicated additionalmeal vehicles
	
	1
	
	

	
	
	
	No refrigerated trucks or dedicated additional meal vehicles
	
	0
	
	

	
	Service Level Agreement & KPI
	Accept service level and KPI requirements covering catering standards, service quality, food safety, operational safety and warehouse management
	Fully accept
	5
	5
	
	

	
	
	
	Partial acceptance with reasonable objections to partial content
	
	3
	
	

	
	
	
	Disagreement with unreasonable demand
	
	1
	
	

	
	Chinese Meal Support Capacity
	Employ Chinese chefs, capable of researching and developing Chinese menu
	Employ Chinese chefs, capable of researching and developing Chinese menu in accordance with CZ’s CATERIGN STANDARD
	2
	2
	
	

	
	
	
	Able to produce Chinese meals in compliance with provided menus 
	
	1
	
	

	
	Special Meal Support Capacity
	Able to provide  IATA standard special meals 
	Able to provide all 22 IATA standard special meal types
	2
	2
	
	

	
	
	
	Able to provide only partial range of IATA special meals
	
	1
	
	

	Supplier Evaluation(±6 Points)
	Operational Performance 
	Refer to the data offered by operation management department(Only applicable to existing China Southern suppliers; new bidders receive 0 points nor deductions)
	No serious safety incidents in 2 years; meal-related flight delay rate meets China Southern standards
	±3
	Scoring based on official operational data
	
	

	
	
	
	No serious safety incidents in 2 years; meal-related flight delay rate exceeds China Southern standards
	
	
	
	

	
	
	
	2 verified severe flight delays (≥4 hours) caused by catering issues within 2 years
	
	
	
	

	
	Service Quality
	Refer to the data offered by station office and service quality management department(Only applicable to existing China Southern suppliers; new bidders receive 0 points nor deductions)
	No complaint incidents with a wide inpact range in 2 years; passenger meal complaint rate meets China Southern assessment standards
	±3
	Scoring  based on station office and service quality management department data
	
	

	
	
	
	No complaint incidents with a wide inpact range in 2 years; passenger meal complaint rate exceeds China Southern assessment standards
	
	
	
	

	
	
	
	2 verified severe passenger complaint incidents attributable to catering within 2 years
	
	
	
	

	Total
	
	35±6
	
	


3. Evaluation Committee Members

Given the professionalism and uniqueness of the catering procurement project, the evaluation committee shall consist of the procurement implementation team.

4. Composition of the Procurement Implementation Team

The team comprises 5 members:2 representatives from the Marketing Department,1 representative from the Production Department,1 representative from the Finance Department

and 1 representative from the Procurement Department

Additional role allocations:

Head Chef of Nanland Air Catering Co., Ltd.: Introduces menus

Procurement Department of Nanland Air Catering Co., Ltd.: Organizes procurement procedures

Procurement Department of Nanland Air Catering Co., Ltd.: Calculates price scores and budget comparisons

5. Evaluation Procedures

Evaluation scheme: conducted in Guangzhou (meal sample review + response documents review)

5.1 Pre-Evaluation Stage

5.1.1 Evaluation Notices

Judges/negotiation teDEL shall be notified of the evaluation date and location one working day prior to the review.

5.1.2 Document Distribution

Meal standards, evaluation rules, scoring forms and evaluation discipline documents shall be distributed in advance.

5.2 On-Site Evaluation Stage

All procurement activities shall be coordinated by members of the procurement implementation team:

Head Chef of Nanland Air Catering Co., Ltd.: Introduces meal samples and menu details

Procurement Department of Nanland Air Catering Co., Ltd.: Introduces bidder commercial & operational responses, calculates price scores and conducts budget comparisons

Judges independently score menu quality and commercial/operational responses based on documents and introduction.
Procurement Department of Nanland Air Catering Co., Ltd. compiles the evaluation report and procurement result report

5.3 Post-Evaluation Stage

5.3.1 All judges sign to confirm the official evaluation report.
5.3.2 The procurement implementation team drafts a formal procurement result report based on the evaluation report and submit for internal approval.
 
Article 4.  Requirements
 1. Procurement Requests 
1.1 Flight Schedule (Annex 2)

1.2 Catering Standard Chart (Annex 3)

1.3 Procurement Budget (Annex 4)

1.4 CZ Catering Main Agreement with SLA (Annex 5)

2. Scope of Service 
2.1 List of in-flight catering services

2.1.1 Passenger meals (including special meals), crew meals, dry store such as liquor, beverages, ice, dry ice, etc. 
2.1.2 Free Translation of Menu Cards

2.1.3 Laundry Services

2.1.4 Inflight catering equipment handling 
2.1.5 Stock control and inventory

2.1.6 Catering uplift preparation

2.1.9 Inflight meal loading and unloading
2.1.8 Security/Safety control related to the above

2. 2 Inflight Meals 
2. 2. 1 Passenger Meals include dinner, light meal, breakfast, snack, rotation of 3 menu cycles required, as detailed in the "Catering Standard Chart ";

2. 2. 2 Crew Meals include dinner, breakfast, snack, rotation of 3  menu cycles required, the captain menu shall differ from the rest of the crew as detailed in the "Catering Standard Chart ";

2. 2. 3 The menu cycle shall be rotated every month on a monthly basis or every three (3) months on a quarterly basis;

2. 2. 4 Menu specifications shall consist of name of the dish, picture, ingredients, weight, and the information on food allergen;

2. 2. 5 Sample meals should be provided, meal tasting of the current cycle for all classes (including crew meal) shall be provided to the purchaser each month at the cost of the Bidder.

2. 3 Personnel
2. 3. 1 Dedicated account manager and well-trained chefs, loading supervisors, drivers, manager for stock control and pricing shall be assigned for CZ.

2. 4 Invoicing

2. 4. 1 Invoicing shall be in compliance with the accounting system of CZ. 

2. 4 Storage
2. 4. 1 Provide 15 pallet spaces ("non-bonded storage space") for CZ free of charge for storage of the product/equipment so as to maintain the proper stock holding required by CZ operations. 

2. 5 Inventory Control
2. 5. 1 Inventory of CZ owned equipment items shall be checked and reported once a month in accordance with CZ's requirements.

2. 5. 2 Surplus stocks of CZ owned equipment items shall be returned in a timely manner. 

2. 5. 3 Stock shortage/replenishment request of CZ owned equipment items shall be reported in a timely manner. 

2. 6 Receiving of CZ owned equipment items.
2. 6. 1 Supplies of CZ owned equipment items will be sent from China shipment upon request of the cater.

2. 6. 2 Bidder shall assist clearing the customs and transport the CZ cargo equipment items to the designated storage place. 

2. 9 SLA

The Bidder must comply with the SLA (Service Level Agreement) specified in the catering contract.

2. 8 Contract documents

The Bidder must follow and use the contract format of catering agreement provided by CZ.  

Article 5.  Request for Proposal Formats and Annexes

 

Bidder should prepare a Request for Proposal in accordance with the following requirements:
1.The Proposal should be prepared strictly in accordance with the tender documents and the purchaser's requirements for the Proposal (as shown in the following template);

2.The Proposal shall be prepared in the sequence as shown in the template with table of contents and page number;

3.Scanned copies of the certification/qualification supporting documents must be within the validity period. Those with format requirements should also be strictly followed.

4.Formats and annexes attached as the followings:

Annex 1. Reply Slip

Annex 2. Flight Schedule

Annex 3. Catering Standard Chart

Annex 4. Procurement Budget

Annex 5. CZ Catering Main Agreement with SLA

Annex 6. Cover Letter

Annex 7. Menu and Quotation Form

Annex 8. Supplier Evaluation Form

Annex 9. Instruction for the Tender Quotation
Annex 1. Reply Slip
REPLY SLIP
Date:

To: Guangzhou Nanland Air Catering Co. Ltd Procurement Management Department
Email:                       
Dear China Southern,

We would like to thank you for giving [Fill in your company name             ] the possibility to submit a proposal for providing catering services for your passengers from__________ airport.

We confirm to attend the tender of China Southern Catering and Handling Quotation.
We confirm not to attend the tender of China Southern Catering and Handling Quotation.
If click on NOT to attend the tender please explain the reason.

Thank you.

Yours sincerely,

Company’s name:                                       

Email address   :                                       
Contact no.     :                                       
Confirmed by    :                                       

Company’s Stamp:                                         

*The above should be signed by the Chief Executive Officer/ Managing Director/ Country Manager or Director of Sales

You are kindly request to send back the scan copy in LWG format to following CZ Authorized Personnel in relation to this Tender.
Annex 2. Flight Schedule
	FLIGHT SCHEDULE
	

	Flight No.
	Aircraft Type
	Route
	Operation Days
	ETD
	ETA
	FC&BC Meal Type
	WY&EY Meal Type
	Crew Meal Type
	FLIGHTS/PER week
	

	CZ0360
	73M / B737-800
	DEL
	CAN
	2020
	0415
	HM
	HM
	HB
	7 
	This schedule is for reference only. Should you be awarded this contract, the Marketing Team will notify you of the actual schedule for commencement of catering services.


Annex 3. Catering Standard Chart
	南航中短航线餐食标准 China Southern International Short Haul Route Catering Standard

	正餐/ MAIN MEAL

	公务舱 B/C 

	餐食结构 meal description
	使用餐具/待批价格
	上餐比例 loading ratio
	备注/建议栏 remark

	前菜 Appetizer
	
	
	

	 Appetizer (冷荤)
	用7寸盘,7"plate
	100%
	2 kind Meat(20gm each), 40gm Salad and Vegetable

	汤 soup
	
	
	

	soup 1 (中式炖盅)Chinese和点缀物garnish
	中餐碗 Chinese Bowl
	100%
	180 gm(Caterer uplift in Foil Casserole)

	or
	
	
	

	soup 2 (西式浓汤)Western or Local 和点缀物garnish 
	中餐碗 Chinese Bowl
	100%
	180 gm Such as Cream of Asparagus,Mushroom,Pumpkin,or Carrot Ginger soup etc..(Without meat)(Caterer uplift in Foil Casserole)

	
	
	
	

	主菜 main course 
	
	
	

	1.main course Chinese中式主菜
	西式热瓷盒Cass
	30%
	Beef 90g,sauce30g,vegetable 50g,rice  120g 

	2.main course Chinese中式主菜
	西式热瓷盒Cass
	30%
	Fish 90g,sauce30g,vegetable 50g,rice  120g

	3.main course Western or Local dish西式或当地主菜
	西式热瓷盒Cass
	40%
	Chicken 90g,sauce30g,vegetable 50g,Starch 120g 

	也可以一中一西一当地
	
	
	

	水果 fruit
	
	
	

	Seasonal fruits 时令水果
	中餐碗 Chinese Bowl
	100%
	4 kinds cut fruits 110gm

	Dessert 甜品
	中餐碗 Chinese Bowl
	60%
	70gm

	Branded Ice-cream
	独立包装portion pack
	40%
	Airline Size Pack

	面包 bread
	
	
	

	Bread (面包)Garlic Bread
	
	1-4,STD/8pcs
	Wrapped in Aluminium foil

	Bread 1(面包)
	用5寸盘,5"plate
	1-4, 5-8, 9-12,13-16,17-20,21-24,25-28
	2pcs In Oven Bag

	Bread 2(面包)
	用5寸盘,5"plate
	
	2pcs In Oven Bag

	butter （黄油）
	份装 Portion Pack
	100%
	7gm

	Salt & pepper (胡椒盐包)
	份装 Portion Pack
	100%
	

	W Class 明珠经济舱

	餐食结构 meal description
	使用餐具 Equipment
	上餐比例 loading ratio
	备注/建议栏 remark

	Appetizer(冷荤)  
	双色沙拉碗 Blue salad bowl
	100%
	50g(meat 20g, salad or vegetable 30g)

	main course western (西式主菜)或目的地餐Local choice
	铝箔盒Foil Cassrole.
	50%
	290g(Stew beef,chicken,seafood or panfried fish)Starch 120g protein 90g vegetables 40g sauce 30g

	Main course Chinese (中式主菜)
	铝箔盒Foil Cassrole.
	50%
	290g(Stew beef,chicken,seafood,pork or panfried fish)Rice 120g protein 90g vegetables 40g sauce 30g

	Fruit (水果)
	双色沙拉碗 Blue salad bowl
	100%
	3 kinds cut fruits, 60gm

	Dessert (甜点) 
	双色沙拉碗 Blue salad bowl
	100%
	40gm

	面包 bread
	
	
	

	garlic bread 蒜香片 
	用5寸盘,5"plate
	1-4,STD/8pcs
	Wrapped in Aluminium foil

	bread 1 
	用5寸盘,5"plate
	1-4, 5-8, 9-12,13-16,17-20,21-24,25-28
	2pcs In Oven Bag

	bread 2 
	用5寸盘,5"plate
	
	2pcs In Oven Bag

	Butter packed (黄油)
	portion pack
	100%
	15gm

	Energy bar(能量棒) or Healthy Biscuit
	portion pack
	100%
	国际中短程3个小时以上航班增加一个能量棒或独立包装曲奇饼干

	普通舱

	餐食结构 meal description
	使用餐具 Equipment
	上餐比例 loading ratio
	备注/建议栏 remark

	Appetizer(冷荤)  
	双色沙拉碗 Blue salad bowl
	100%
	50g(meat 20g, salad or vegetable 30g)

	main course western (西式主菜)或目的地餐Local choice
	铝箔盒Foil Cassrole.
	50%
	280g(Stew beef,chicken,seafood or panfried fish)Starch 120g protein 80g vegetables 40g sauce 30g

	Main course Chinese (中式主菜)
	铝箔盒Foil Cassrole.
	50%
	280g(Stew beef,chicken,seafood,pork or panfried fish)Rice 120g protein 80g vegetables 40g sauce 30g

	Fruit (水果)
	双色沙拉碗 Blue salad bowl
	100%
	3 kinds cut fruits, 60g

	Dessert (甜点) 
	双色沙拉碗 Blue salad bowl
	100%
	40g

	Bread (面包)
	oven bag
	100%
	30g,1 kind of bread, soft roll or  wheat roll 

	Butter packed (黄油)
	portion pack
	100%
	

	Energy bar(能量棒) or Healthy Biscuit
	portion pack
	100%
	国际中短程3个小时以上航班增加一个能量棒或独立包装曲奇饼干

	轻正餐/ Light MEAL

	公务舱 B/C 

	餐食结构 meal description
	使用餐具/待批价格
	上餐比例 loading ratio
	备注/建议栏 remark

	前菜 Appetizer
	
	
	

	 Appetizer (冷荤)
	中餐碗 Chinese Bowl
	100%
	2 kind Meat(20gm each), 40gm Salad and Vegetable

	主菜 main course 
	
	
	

	1.main course Chinese中式主菜
	西式热瓷盒Cass
	30%
	Beef 90g,sauce30g,vegetable 50g,rice  120g 

	2.main course Chinese中式主菜
	西式热瓷盒Cass
	30%
	Fish 90g,sauce30g,vegetable 50g,rice  120g

	3.main course Western or Local dish西式或当地主菜
	西式热瓷盒Cass
	40%
	Chicken 90g,sauce30g,vegetable 50g,Starch 120g 

	水果 fruit
	
	
	

	Seasonal fruits 时令水果
	中餐碗 Chinese Bowl
	100%
	4 kinds cut fruits 110gm

	Dessert 甜品
	中餐碗 Chinese Bowl
	100%
	70gm

	Chocolate bar 
	独立包装Individual pack
	100%
	14gm

	Salt & pepper (胡椒盐包)
	份装 Portion Pack
	100%
	

	W Class 明珠经济舱

	餐食结构 meal description
	使用餐具 Equipment
	上餐比例 loading ratio
	备注/建议栏 remark

	Fruit (水果)
	双色沙拉碗 Blue salad bowl
	100%
	3 kinds cut fruits, 60g

	Yoghurt (酸奶)
	双色沙拉碗 Blue salad bowl
	100%
	90gm/100ml

	Dessert (甜点) 
	双色沙拉碗 Blue salad bowl
	100%
	40g

	main course western (西式主菜)或目的地餐Local choice
	铝箔盒Foil Cassrole.
	40%
	290g(Stew beef,chicken,seafood or panfried fish)Starch 120g protein 90g vegetables 40g sauce 30g

	Main course Chinese (中式主菜)
	铝箔盒Foil Cassrole.
	60%
	290g(Stew beef,chicken,seafood,pork or panfried fish)Rice 120g protein 90g vegetables 40g sauce 30g

	面包 bread
	
	
	

	garlic bread 蒜香片 
	用5寸盘,5"plate
	1-4,STD/8pcs
	Wrapped in Aluminium foil

	bread 1 
	用5寸盘,5"plate
	1-4, 5-8, 9-12,13-16,17-20,21-24,25-28
	2pcs In Oven Bag

	bread 2 
	用5寸盘,5"plate
	
	2pcs In Oven Bag

	Butter packed (黄油)
	portion pack
	100%
	7gm

	Energy bar(能量棒) or Healthy Biscuit
	portion pack
	100%
	国际中短程3个小时以上航班增加一个能量棒或独立包装曲奇饼干

	普通舱

	餐食结构 meal description
	使用餐具 Equipment
	上餐比例 loading ratio
	备注/建议栏 remark

	Fruit or Dessert(水果或甜品)
	双色沙拉碗 Blue salad bowl
	100%
	3 kinds cut fruits, 60g；dessert 40g

	Yoghurt (酸奶)
	双色沙拉碗 Blue salad bowl
	100%
	90gm

	main course western (西式主菜)或目的地餐Local choice
	铝箔盒Foil Cassrole.
	40%
	280g(Stew beef,chicken,seafood or panfried fish)Starch 120g protein 80g vegetables 40g sauce 30g

	Main course Chinese (中式主菜)
	铝箔盒Foil Cassrole.
	60%
	280g(Stew beef,chicken,seafood,pork or panfried fish)Rice 120g protein 80g vegetables 40g sauce 30g

	Bread (面包)
	oven bag
	100%
	1 kind of bread, soft roll or  wheat roll 

	Butter packed (黄油)
	portion pack
	100%
	7gm

	Energy bar(能量棒) or Healthy Biscuit
	portion pack
	100%
	国际中短程3个小时以上航班增加一个能量棒或独立包装曲奇饼干

	点心餐/ Refreshment  早餐/ Breakfast

	公务舱 B/C 

	餐食结构 meal description
	使用餐具 Equipment
	上餐比例 loading ratio
	备注/建议栏 remark

	Fruit 水果 
	中餐碗 Chinese Bowl
	100%
	4 kinds cut fruits，110gm

	甜品 dessert
	
	
	

	Yoghurt (酸奶)
	双色沙拉碗 Blue salad bowl
	100%
	90gm

	Salad 沙拉
	
	
	

	田园沙拉和酱汁 Garden Salad with  Dressing
	7寸盘,7"plate
	100%
	Salad 50gm, Dressing 20gm (Dressing Indiviual pack)

	bread 面包
	
	
	

	toast rye/white 吐司（黑、白）
	用5寸盘,5"plate
	1-4,STD/4pcs
	黑2片、白2片 rye toast * 2pc, white toast * 2pc    In Oven Bag

	croissant
	用5寸盘,5"plate
	1-4, 5-8, 9-12,13-16,17-20,21-24,25-28
	2pcs  In Oven Bag

	Rasin wheel or Brioche or Apple danish
	用5寸盘,5"plate
	
	2pcs  In Oven Bag

	butter rosette 黄油花
	份装 Portion Pack
	50%
	7gm

	Jam 果酱
	份装 Portion Pack
	50%
	10gm

	主食 main course
	
	
	

	1.Main course Chinese (中式主菜)
	西式热瓷盒Cass
	60%
	noodle 80g, beef sliced 40g Vegetable 50g，sauce 30g

	2.main course western (西式主菜)
	西式热瓷盒Cass
	40%
	早餐/ Breakfast:Omelette or Fritatta 90g, sausage or bacon 50g, starch 60g

	or
	
	
	

	2.main course western (西式主菜)or Local choice
	西式热瓷盒Cass
	40%
	非早餐：西式意面等

	W Class 明珠经济舱

	餐食结构 meal description
	使用餐具 Equipment
	上餐比例 loading ratio
	备注/建议栏 remark

	Fruit (水果)
	双色沙拉碗 Blue salad bowl
	100%
	3 kinds cut fruits, 60gm

	Yoghurt (酸奶)
	双色沙拉碗 Blue salad bowl
	100%
	90gm

	Dessert((甜点) 
	双色沙拉碗 Blue salad bowl
	100%
	40gm

	main course western (西式主菜)或目的地餐or  Local choice
	铝箔盒Foil Cassrole.
	40%
	早餐/ Breakfast:Omelette or Fritatta  90g, sausage or bacon 50g, starch 60g

	or
	
	
	

	2.main course western (西式主菜)or Local choice
	西式热瓷盒Cass
	40%
	非早餐：西式意面等

	Main course Chinese (中式主菜)
	铝箔盒Foil Cassrole.
	60%
	非早餐：Stir fried noodles 80g , meat 40g, sauce 30g, vegetables 50g

	breakfast bread 早餐面包
	
	
	

	toast rye/white 吐司（黑、白）
	用5寸盘,5"plate
	1-4,STD/4pcs
	黑2片、白2片 rye toast * 2pc, white toast * 2pc    In Oven Bag

	croissant
	用5寸盘,5"plate
	1-4, 5-8, 9-12,13-16,17-20,21-24,25-28
	2pcs  In Oven Bag

	Rasin wheel or Brioche or Apple danish
	用5寸盘,5"plate
	
	2pcs  In Oven Bag

	Jam or Honey (果酱/蜂蜜)
	portion pack
	100%
	10gm

	普通舱

	餐食结构 meal description
	使用餐具 Equipment
	上餐比例 loading ratio
	备注/建议栏 remark

	Fruit (水果)
	双色沙拉碗 Blue salad bowl
	100%
	3 kinds cut fruits, 60g

	Yoghurt or dessert (酸奶或甜品)
	双色沙拉碗 Blue salad bowl
	100%
	yoghurt 90g, dessert 40g

	main course western (西式主菜)或目的地餐Local choice
	铝箔盒Foil Cassrole.
	40%
	Omelette or Fritatta  90g, sausage or bacon 50g, starch 60g

	or
	
	
	

	2.main course western (西式主菜)or Local choice
	西式热瓷盒Cass
	40%
	非早餐：西式意面等

	Main course Chinese (中式主菜)
	铝箔盒Foil Cassrole.
	60%
	Stir fried noodles 120g , meat 80g,  vegetables 50g

	Bread (面包)
	oven bag
	100%
	breakfast bread 30g

	Jam 果酱
	portion pack
	100%
	

	干点/ Snack

	公务舱 B/C 

	餐食结构 meal description
	使用餐具/待批价格
	上餐比例 loading ratio
	备注/建议栏 remark

	Fruit 水果 
	中餐碗 Chinese Bowl
	100%
	4 kinds cut fruits，110gm

	Sandwich or Refreshment
	7寸盘,7"plate
	100%
	Sandwich（toast 50g, meat30g，vegetable 10g); Refreshment(4 kind,20g/pc)

	W Class 明珠经济舱

	餐型架构
	使用餐具
	上餐比例
	备注/建议栏 remark

	Sandwich三文治 or Stuffed Bun带馅包
	独立包装Individual pack
	100%
	Sandwich（toast 50g, meat30g，vegetable 10g); Stuffed Bun(total 90g，meat 30g)

	普通舱

	餐型架构
	使用餐具
	上餐比例
	备注/建议栏 remark

	Sandwich三文治 or Stuffed Bun带馅包
	独立包装Individual pack
	100%
	Sandwich（toast 50g, meat30g，vegetable 10g); Stuffed Bun(total 90g，meat 30g)


[image: image30.png]



Annex 4. Procurement Budget
	Currency - （INR）
	
	

	
	
	

	UNIT MEAL RATES
	
	BUDGET

	JC
	Main Total
	484.97 

	JC
	Light Total
	392.02 

	JC
	Breakfast Total
	244.05 

	JC
	Light Refreshment Total
	

	JC
	Snack Total
	121.45 

	WY
	Main Total
	272.41 

	WY
	Light Total
	256.17 

	WY
	Breakfast Total
	227.93 

	WY
	Light Refreshment Total
	

	WY
	Snack Total
	28.75 

	EY
	Main Total
	259.61 

	EY
	Light Total
	204.65 

	EY
	Breakfast Total
	181.24 

	EY
	Light Refreshment Total
	

	EY
	Snack Total
	45.90 

	Crews
	Main Total
	556.26 

	Crews
	Light Total
	

	Crews
	Breakfast Total
	338.80 

	Crews
	Snack Total
	

	Crews
	Light Refreshment Total
	

	Captain
	Main Total
	556.26 

	Captain
	Light Total
	

	Captain
	Breakfast Total
	338.80 

	Captain
	Snack Total
	

	
	
	

	
	
	

	Aircraft Type
	Configuration
	Handling (INR) - Budget

	73M / B737-800
	
	5836.80 

	7M8 / B737-8MAX
	
	5836.80 

	7MA / B737-8MAX
	
	5836.80 


Annex 5. CZ Catering Main Agreement with SLA
CATERING SERVICES AGREEMENT
MAIN AGREEMENT
An agreement (consisting of a Main Agreement, and its Annex(es) attached hereto hereinafter referred to as the Agreement) made this [DD] day of [MMMM] [YYYY].

Between:
China Southern Airlines Company Limited, a company organized and existing under the laws of the People’s Republic of China whose principal office is located at No 68, Qixin Road, Guangzhou, 510403, Guangdong, People’s Republic of China; hereinafter referred to as “The Carrier”;

On one side;

And:
[Full caterer company name], a company organized and existing under the laws of [Country], whose registered office is located at [Road],[Town], [Postal code], [Province], [Country]; hereinafter referred to as “The Caterer”;

On the other side;

Individually referred to as "Party" or collectively as "Parties;

Whereas the Carrier or its subsidiary company listed in Annex H (the “Subsidiary”) in connection with its flight services in the designated airport (hereinafter referred to as “Location”) requires the supply of in-flight catering and other related services. References to Services to be provided by the Caterer in this Agreement shall include Services to be provided by the Caterer to both the Carrier and the Subsidiary;

And Whereas the Caterer desires to furnish to the Carrier and/or the Subsidiary such in-flight catering and related services at the Location, which shall be paid for by the Carrier;

WHEREBY THE PARTIES AGREE AS FOLLOWS:
CONTENTS
50Article 1. Provision of catering facilities and services


52Article 2. Confidentiality


52Article 3. Sub-contracting of services


52Article 4. Rights of third parties


53Article 5. Right to purchase product/services


53Article 6. Carrier's representation


54Article 7. Standard of work


56Article 8. Equipment


56Article 9. Labor protection


57Article 10. Environment


57Article 11. Charges / Fees


58Article 12. Taxes/Fees


58Article 13. Accounting and transfer


59Article 14. Indemnity and Liability


61Article 15. Insurance


61Article 16. Duration, Modification, Termination and Suspension


63Article 17. Strike


64Article 18. Severability


64Article 19. Waiver


64Article 20. Notices


65Article 21. Successor and assignee


65Article 22. Governing law


65Article 23. Force majeure


66Article 24. Entire agreement


67Annex A - Description of Services


74Annex B - Location(s), Cancellation and Meal ordering


76Annex C - Prices, Charges and Rates


77Annex D - Discounts


78Annex E - Level of Performance Measurement


79Annex F - Service Level Agreement and Key Performance Indicators


84Annex G-- Commitment of Honest Cooperation


87Annex H - List of Subsidiary Company




Provision of catering facilities and services
Definitions in this Agreement

“ATD” means actual time of departure. 

“Bonded Stores” means all duty free goods as specified in the airline stowage manual or as otherwise advised by the airline to Caterer from time to time. 

“Dead Heading” means loading the aircraft with Equipment to full configuration irrespective of passenger load. 

“Dry Stores” means all supplementary items as specified in the airlines inflight stowage manual including the items in the Master Price List such as dry ice and wet ice. 

“ERA” mean Equipment Restraint Area

“ETD” means estimated time of departure. 

“Equipment” means any items, including “rotable” or “disposable” equipment that is provided either by the Carrier or Caterer.

“Inventory” means any Equipment or Stores owned by the Carrier and stored by Caterer.

“Laundry Items” means duvets, blankets, pillow cases, head rest covers, napkins, tablecloths, oven gloves, tea towels and other such similar items of laundry as may be required by the Carrier. 

“Location” means the geographical regions or cities in which the Caterer will provide the Services to the Carrier. 

“Meal” means each passenger, crew or Special Meal, and in the case of bulk-loaded items, means the next unit of catering product (e.g.: one cake, foil of vegetables or container of bakery items). 

“Meal Details” means the details of Meals required by the Carrier for each Nominated Flight, provided by the Carrier to the Caterer, including: 

(a) The aircraft type/version; 

(b) The type and number of meals required in each class; 

(c) The type, number and class of any Special Meals required; and 

(d) The type and number of crew meals.

“Nominated Flight” means a flight in relation to which the Carrier has notified Caterer that it wishes Caterer to provide the Services, which can be either scheduled or unscheduled flights. 

“Personnel” mean the officers, employees, agents, advisers and contractors of Caterer used by Caterer in the provision of the Services. 

“Perishables” means any food, water and/or beverages that have to be disposed of due to contamination quality or presentation. 

“Service Standards” means the standards and specifications to which Caterer must provide the Services, as set out in this Agreement or Annex thereto.

“Special Meals” or “SPML” means Meals that meet the dietary guidelines to cater for passengers who for religious, dietary or other reasons, cannot or do not wish to consume standard Meals served on board the Nominated Flights. 

“STD” means, the scheduled time of departure of that flight. 

General

The Caterer hereby undertakes to provide to the Carrier the Services specified in Sub-Articles 1.03, 1.04, 1.06 and 1.07 of this Agreement (hereinafter referred to as the “Services”) in accordance with the terms and conditions of this Agreement. Further, in rendering the Services, the Caterer shall, at all times ensure strict compliance to:

Specific or standard instructions given by the Carrier (Operating Procedures and other instructions);

All applicable laws (including the rules and regulations issued by any national, provincial or Municipal public health authority in [Country]; and
The Caterer shall establish and keep in force a quality assurance system HACCP (Hazard Analysis Critical Control Points) for the purpose of inspecting its own quality and hygiene performance.

The Carrier may sign catering agreement with more than one Caterer in the same location(s) to ensure the stable catering service. During the catering agreement duration, the Carrier has absolute right to assign its flights to the Caterers according to the catering service quality of different Caterers. In case one of the Caterer is unable to provide the catering services due to an emergency, or due to one of the Caterer fails to effectively improve the satisfaction within one month after receiving written notice of substandard satisfaction from the Carrier, in order to ensure the catering service quality, the Carrier may remove some flights or all flights from this caterer to assign to the other Caterers.
Scheduled Flights

The Caterer, agrees to provide for aircraft operated by, on behalf of, the Carrier and/or the Subsidiary on scheduled flights at the location(s) mentioned in the Annex B, those services of Annex A as are listed in the Annex B for the respective locations. The Carrier and/or the Subsidiary, in turn, agrees to inform the Caterer as soon as possible about any changes of schedules and/or frequencies and/or types of aircraft.

The Carrier and/or the Subsidiary shall furnish Caterer in advance with all required documentation or authorizations such as schedules, specifications, technical instruction to operate galley doors, galley diagrDEL, loading and tray setting instructions and do all other things and acts necessary for Caterer to perform its obligations hereunder.

Special Flights

The Caterer will also provide those services of Annex A as are listed in Annex B to aircraft on other than scheduled flights operated by, or on behalf of, the Carrier at and/or the Subsidiary the same location(s), provided that reasonable prior notice is given and the provision of such additional Services will not prejudice commitments already undertaken.

Priority

In case of multiple handling, priority shall be given as far as possible, to aircraft operating on time.

Additional Services

As far as possible, the Caterer will, provide to the Carrier any additional services requested by the Carrier and/or the Subsidiary. Such services may be governed by special conditions to be agreed between the parties.

Other Airports

In case of but not limited to occasional calls, rerouting of the Carrier’s and/or the Subsidiary aircraft at airports not being locations designated in the present Agreement, where the Caterer maintains a catering presence, the Caterer shall, on request, make every effort, subject to the means locally available, to furnish necessary services. 

Inability to Provide Services

In the event that the Caterer is unable to provide the Carrier and/or the Subsidiary with all or any of the services referred to in Sub-Articles 1.04, 1.06 and 1.07, it shall notify the Carrier and/or the Subsidiary immediately upon receipt of the Carrier’s and/or the Subsidiary notice requesting the Services. 

Flights Cancellation and Delay

In the event the Carrier and/or the Subsidiary informs the Caterer of flight cancellations involving the cancellation of meal orders, both parties have agreed to adopt Annex B.

Confidentiality

Each party, its subsidiary (ies) and affiliate (s) shall, and shall ensure that its respective officers, directors, employees, servants, agents and authorized representative and subcontractors in respect of the Article 3 herein, treat in strictest confidence the terms of this Agreement. Neither Party shall disclose information concerning the other party nor its business imparted to or obtained by it in connection with this Agreement, without the prior written consent of the other Party, which consent shall not be unreasonably withheld. Provided always that either Party may disclose such information if it is manifestly in the public domain at the time of disclosure or if it is specifically required by applicable law or by governmental authorities’ regulations in which case the Party required to make disclosure shall notify the other Party prior to such disclosure being made. Such confidential information includes, but not limited to menus created specifically by the Carrier and to be used exclusively on the Carrier’s flights, the Carrier’s equipment and amenities specification and the Carrier’s operating procedures and instructions. 

The obligations under this Article will survive the termination or expiration of this Agreement. 

Sub-contracting of services

The Caterer may delegate any of the Services to subcontractors provided that it shall have obtained the prior written consent of the Carrier, which consent shall not be unreasonably withheld or delayed, it being understood that the Caterer shall at all times remain responsible to the Carrier for the proper rendering of such Services as if they had been performed by the Caterer itself. Any subcontracting of the Services will be recorded in the Annex B concerned. In the case of conflict occurred in the provisions of Sub-Article 14.2, the subcontractors should undertake joint and relevant liability.

Rights of third parties

No provision of this agreement nor any relevant Annexes shall create any rights in favor of any third parties, including but not limited to any subcontractors, suppliers or customers of the Carrier and the Caterer.

Right to purchase product/services

Notwithstanding any provision contained in this Agreement and its Annexes, the Carrier and the Caterer agree that the Carrier shall have absolute right whether to accept or reject any products or items proposed by the Caterer, to be used in Meals or Services for the Carrier flights. The Carrier shall also have the right to position certain products or items with the Caterer at the Caterer’s facilities for the use of the Carrier’s Meals or Services and the Caterer’s obligations pursuant to applicable provisions in Article 7 and Annex A shall apply. The Caterer shall also be responsible for the products or items positioned by the Carrier with the Caterer for the use in its Meals or Services which is lost or damaged whilst under the Caterer’s control, in its possession or entrusted to its safe keeping, except for fair wear and tear. 

Carrier's representation

The Carrier may have its own representative(s) at the location(s) designated in the Annex (es). Such representative(s) and representative(s) of the Carrier’s head office shall be entitled to inspect the premises and plant used for the storage, preparation, production and transportation of all items necessary for or connected with the provision of the Services and shall be entitled to inspect the Services to be furnished to the Carrier by the Caterer pursuant to this Agreement including meal quality check, taste check and hygiene check. The Carrier’s representative(s) may advise and assist the Caterer and the Caterer shall use its best endeavors to comply with any instructions given by the Carrier’s representative(s) to the Caterer. Both parties further agree that all daily operational issues are to be communicated by the Caterer to Carrier’s representative in time. If the Caterer can not meet the Carrier’s catering service standard and requirements, the representative(s) of the Carrier’s head office shall visit the caterer’s catering facilities for catering audit and meal presentation to guide the Caterer to make necessary improvement actions, the caterer shall bear the concerned expenses of flight tickets fee and hotel accommodation fees for at least one representative of the Carrier’s head quarter, the total concerned expenses should not over USD6000. 
The Caterer shall co-operate with and provide any necessary facilities to any representative of the Carrier carrying out an inspection pursuant to Sub-Article 6.01 to enable such representative to carry out his duties effectively. Such inspections may be carried out without notice and shall be without prejudice to the Carrier’s rights to make any later claim against the Caterer. A representative of the Caterer shall be entitled to accompany the Carrier’s representative during inspections. 

The Carrier may, by prior written notice to the Caterer and at its own cost, engage an organization (hereinafter referred to as “the Authorized Representative”) to inspect the Services of the Caterer at the location(s) designated in Annex B, subject to Sub-Article 6.01. Such notice shall contain a description of the Services to be supervised. The Authorized Representative shall have the same authority as defined above in Sub-Article 6.01 for the Carrier’s own representative. 

Advice and assistance provided to the Caterer, by the Carrier’s own or the Authorized Representative shall not in any way reduce the Caterer’s liability to the Carrier for the full and proper performance of the Services. 

Standard of work

The Caterer undertakes that it shall at all times during the term of this Agreement: 

Ensure that all premises, plant, production processes, utensils and vessels used for storage, preparation, production and transportation and loading/offloading of all meals and beverages provided to the Carrier’s aircraft meet the standards of hygiene and quality and safety specified by all applicable local and international laws, regulations, procedures and requirements;

Take all reasonable steps to ensure that food and water and catering supplies delivered to the Carrier’s aircraft and the utensils or vessels used for the provision of the Services required by the Carrier shall be free from both living organisms or disease and toxic substances of any origin to the extent required by all applicable local and international laws, regulations, procedures and requirements;

Ensure that evidence that the above mentioned standards have been and continue to be monitored on a regular basis is maintained and available for inspection by the Carrier if required;

Ensure that the Catering Services are provided to each flight of the Carrier in a timely manner without any flight delay or safety problem due to catering issues caused by the Caterer;

Ensure that those additional standards of performance specified in Annex A hereto are met.

The Caterer shall provide the Services in accordance with the detailed specifications and procedures as set out in Annex A, B, C and specified in the documents listed below, which shall be supplied to the Caterer by the Carrier: 

Cabin Services Manuals (All Fleets);

Ramp Safety Operation and Inflight Catering Loading/Offloading Safety Operation Guidelines;
Special Handling Guidelines (VVIP/VIP);

Special Meal Guidelines (VGML, DBML, etc.);

Menu Specifications;

Menu Card Loading Instructions and Uplift Schedules;

Inflight Services Product Manual (Equipment/Linen, etc.);

Inflight Services Standard Operating Procedures Manual;

    Inflight Entertainment Standard Operating Procedures Manual and Uplift Schedules;

    Customs Act and Import&Export Guidelines;

Any other Local Government/Authority Regulations; and

    Annex A and B.

It is agreed that the above Manuals/Guidelines/Specifications/Regulations shall form an integral part of this Agreement.Updates to the above, except for items j) and k), shall be provided by the Carrier and adhered to by the Caterer. In absence of instructions by the Carrier, the Caterer shall follow its own standard practices and procedures, without prejudicing the regulations stated in Sub-Article 1.02 hereof and upon consultation with Carrier’s representative.

The Caterer agrees to ensure that authorization of the Caterer’s company and specialized personnel performing Services for the Carrier is kept up-to-date and available for any verification during audits; such as, but not limited to:

The Caterer must have all necessary authorization licenses & certificates and ensure all these licenses & certificates are valid, such as Business License, Inflight Catering Production License, Safety Operation Certificate, Tax Registration Certificate, Hygiene & Quality Certificates and so on, which are approved by local Government, Airport, Civil Aviation Administration and concerned organizations;

Personnel complete initial and recurrent training;

Personnel having the necessary and/or relevant diploma, certificate, accreditation, health certificate, airport badge and/or airport pass, driving license, authorization or approval and commands the resources and competence to undertake the task;

Airside training for Operations staff deputed to handle ramp duties is an ongoing process;

Training for operational staff on airside is reviewed and updated to remain relevant and provides the necessary knowledge for all specific types of equipment in use;

Training is delivered to all staff working on airside on Safety Management System (SMS) as well as on human factors principle.

If at any time the Caterer is unable to provide authorized personnel as requested by the Carrier, the Caterer shall inform the Carrier immediately. The Caterer shall notify the Carrier on changes of the Caterer organization structure that relates to the Carrier’s operation. 

For scheduled flights as described in Sub-Article 1.03 the Caterer shall at all times provide the Services in accordance with the detailed specifications and directions contained in Annex A, B and C to this Agreement and all specifications and directions which are supplied by the Carrier in writing from time to time (hereinafter referred to as “the instructions”), receipt of which must be confirmed in writing to the Carrier by the Caterer within three (3) working days upon receipt of the instructions. It is agreed that all these instructions are incorporated in and become part of this Agreement. In the case of absence of instructions by the Carrier, the Caterer shall follow its own standard practices and procedures after the Caterer got the approval of the Carrier. 

The Services, other than for scheduled flights, to be provided pursuant to Sub-Article 1.04, 1.06 and 1.07 of this Agreement may be provided in accordance with the specific requirements of the Carrier unless the Caterer notifies the Carrier of its inability to provide such requested Services within three (3) working days upon receipt of the catering request. Both Parties will then agree the precise Services to be provided. In the event that the Carrier does not make specific requests or agrees on the precise Services, the Caterer shall follow its standard practices and procedures after the Caterer got the approval of the Carrier.

The Caterer agrees to take all possible steps to ensure that, with regard to contracted services and standards, the Carrier’s aircraft, crews and passengers receive treatment no less favorable than that given by the Caterer to other carriers or its own comparable operation at the same location. 

The Carrier shall supply the Caterer with sufficient information and instructions to enable the Caterer to provide the Services properly. The Carrier however, may vary the instructions from time to time during the period of the Agreement by providing such changes in writing to the Caterer and the Caterer acknowledging receipt and confirming acceptance of the same. Instructions for varying/revising the standards stipulated in Sub-Article 6.01 will be advised with reasonable lead-time and the acknowledgement should be provided within three (3) working days upon receipt of the instructions.

In the provision of the Services, the Caterer undertakes that it shall pay due regard to safety and security and shall comply with all applicable local and international laws and regulations, including but not limited to IATA and/or ICAO rules and regulations.

The Caterer must report to the Carrier’s representative immediately all loss or damage, threatened or actual, to aircraft and loads noticed in the course of handling or which otherwise comes to the knowledge of the Caterer. 

Equipment

The Caterer shall provide facilities to ensure the efficient and secure storage of all items supplied by the Carrier to the Caterer for the provision of the Services (hereinafter referred to as the “Equipment”). The Caterer shall be responsible for the Equipment provided by the Carrier, which is lost or damaged whilst under the Caterer’s control, in its possession, or entrusted to its safekeeping, except for fair wear and tear. 

The Caterer shall ensure that all property of the Carrier in the possession of the Caterer shall be used exclusively for or in relation to the provision of the Services to the Carrier and no such property will be reserved or used for any other purpose nor given to any other third party or person for any purpose whatsoever.

At the expiration/termination of this Agreement or upon request by the Carrier, the Caterer shall return the products/equipment in good working order as instructed by the Carrier. The products/equipment shall be packed as stipulated in the Inflight Services Standard Operating Procedures Manual. Following prior communication from the Caterer to the Carrier, the Carrier will bear all reasonable costs.

Labor protection

The Caterer is subject to the obligations arising from laws and regulation pertaining to labor protection and working conditions. The Caterer must ensure its staff and agents benefit from social laws and regulation in force, as well as from any collective agreements by which they might be concerned.

Environment

The Caterer agrees to work together with the Carrier to package the catering products being provided in the most economical and environmentally conscious way as is reasonably practical. The Caterer will participate in all mandatory recycling and waste management progrDEL initiated at the location(s) by local government.

The Caterer will also be liable for any environmental damages caused when, acting as a waste holder of the Airline, it does not ensure this activity in compliance with the regulations in force.

Charges / Fees

All charges/fees are to be quoted in[Currency, XXX].

In consideration of the Caterer providing the Services, the Carrier agrees to pay to the Caterer the charges set out in Annex C for the Services to be provided pursuant to Sub-Article 1.03. The Carrier further agrees to pay the proper charges and expenditure of the Caterer incurred in providing the Services referred to in Sub-Article, 1.04, 1.06 and 1.07. 

The charges set out in Annex C and D shall include any charges, fees or taxes imposed or levied by the Airport, Customs or other authorities against the Carrier or the Caterer directly connected with the provision of Services herein by the Caterer or in connection with the Carrier’s flights. 

The Carrier shall only be liable to pay for the Services ordered and/or acknowledged in writing by the duly representative or Authorized Representative of the Carrier and duly provided to the Carrier in accordance with the terms and conditions of this Agreement. 

All Charges/Fees shall remain completely fixed and unchanged with zero price increases allowed for the full three (3)-year contract term.

No upward adjustments of any kind shall be made to any fees or charges for any items during the contract period, and the Caterer may not adjust any pricing without the Carrier’s written approval.
Taxes/Fees
As mutually agreed, the Caterer shall pay on behalf of the Carrier for Airport, Customs, Port Fees, Taxes and other charges relating to the services performed that are applicable to the Carrier and the Carrier will reimburse the amount to the Caterer based on the provision of the necessary supporting documentation. Wherever applicable the Caterer will work to minimize the cost impact of any Airport, Customs, Port Fees and Taxes by challenging the relative authority. 

Accounting and transfer

The Caterer shall invoice the Carrier, before the 15th day of every month for the invoices of last month and in a standard form as mutually agreed between the parties with the charges arising from the provision of the Services set out in Annex A as listed in the applicable Annex B at the rates of charges set out in the applicable Annex C and forward the invoices to the Carrier’s appointed representative at the address specified to the Caterer. All invoices shall be accompanied by all relevant supporting documents required by the Carrier.

Carrier contacts:
[Full caterer company name]


[Road], [Town], [Postal code]


[Province], [Country]


Tel No: +[country code] [area code] [number]


Fax No: +[country code] [area code] [number]

Caterer contacts:
[Full caterer company name]


[Road], [Town], [Postal code]


[Province], [Country]


Tel No: +[country code] [area code] [number]


Fax No: +[country code] [area code] [number]

Settlement shall be made electronic funds transfer directly to the hereafter Caterer’s nominated bank account.

Caterer Bank contacts:
[Full caterer bank name]


[Road], [Town], [Postal code]


[Province], [Country]


Tel No: +[country code] [area code] [number]


Fax No: +[country code] [area code] [number]

Caterer Bank Account details:
[Bank code]


[Agency code],


[Account number]


[LC code]


[SWIFT]

Either Party shall have the right to rectify invoice errors made in previous invoices. The Carrier agrees not to withhold payment in respect of any item that is not disputed by the Carrier, provided that any payment made by the Carrier hereunder shall be without prejudice to the Carrier’s rights to make any later claim against the Caterer. Any such claim shall be registered by the Carrier within ninety days (90) days of receipt of invoice and shall be responded to by the Caterer in no more than thirty days (30) days of receipt of claim. 

Any change to the settlement procedures stipulated herein shall be notified by the Carrier to the Caterer in writing and both parties shall take the necessary steps to effect such changes. 

The Caterer shall inform the Carrier as soon as possible of any increase in fees, charges or percentage rents imposed by the airport or other governmental authority in relations to the Services under this Agreement and where these are to be borne by the Carrier.

Settlement of account shall be made in [Currency, XXX] within 60 days after the Caterer’s invoices are confirmed correct by both Parties. 

Indemnity and Liability

In this Article 14, all reference to the Carrier or the Caterer shall include their parent company, subsidiary and affiliate and their respective officers, directors, employees, servants, agents and subcontractors. 

The Carrier shall not make any claim against the Caterer and shall indemnify it (subject as hereinafter provided) against any legal liability for claims or suits, including costs and expenses incidental thereto, in respect of: 

Delay, injury or death of persons carried or to be carried by the Carrier;

Injury or death of any employee of the Carrier;

Delay of baggage, cargo or mail carried or to be carried by the Carrier; or

Damage to or loss of property owned or operated by or on behalf of the Carrier and any consequential loss or damage.

Arising from an act or omission of the Caterer in the performance of this Agreement unless done with intent to cause damage, death, delays, injury or loss or recklessly and with the knowledge or0 should have the knowledge that damage, death, injury or loss would probably result. 

PROVIDED THAT all claims or suits arising hereunder shall be dealt with by the Carrier; and 

PROVIDED ALSO THAT the Caterer shall notify the Carrier of any claims or suits without undue delay and shall furnish such assistance as the Carrier may reasonably require.

Notwithstanding the provisions of Sub-Article 14.01 above, the Carrier shall be entitled to make such claims as it sees fit against the Caterer, and the Caterer shall indemnify the Carrier against any legal liability for claims or suits including costs and expenses incidental thereto, in respect of:
Death, injury, illness or disease of persons carried by the Carrier;

Death, injury, illness or disease of any employee of the Carrier; arising from the Caterer’s failure to comply with this Agreement’s clauses herein, including food hygiene, food safety and other service standards listed in Annex F.

The Carrier shall not make any claim against the Caterer in respect of damage, death, delay, injury or loss to third parties (being parties other than the Carrier and Caterer and other than persons carried or to be carried by Carrier) arising from an act or omission of the Caterer in the performance of this Agreement unless done with intent to cause damage, death, delay, injury or loss or recklessly and with the knowledge that damage, death, delay, injury or loss would probably result.  

The Caterer shall indemnify it (subject as hereinafter provided) against any legal liability for claims or suits, including costs and expenses incidental thereto, in respect of: 

Injury to or death of employees of the Caterer, its servants, its agents or its sub-contractors; or

Damage to or loss of property owned or operated by or on behalf of the Caterer and any consequential loss or damage

arising from an act or omission of the Carrier in the performance of the Agreement unless done with intent to cause damage, death, delay, injury or loss or recklessly and with knowledge or should have the knowledge that damage, delay, injury or loss would probably result. 

Without prejudice to its liability to indemnify the Carrier, the Caterer shall maintain at its own expense such insurance policies as are necessary to cover its liabilities and obligations arising under this Agreement and relevant Annexes.
Notwithstanding anything to the contrary contained in this Agreement, neither party shall be liable to the other hereunder for incidental, consequential or similar damages (including, but not limited to loss of use of property, loss of profits, loss of revenues, loss of prospective economic advantage and/or additional personnel costs) and each party hereby irrevocably waives any rights it may have or acquire to claim such types of damages from the other party. 

Insurance

The Caterer shall purchase and maintain at its own expense with reputable insurers reasonably satisfactory to the Carrier, comprehensive legal liability insurance (bodily injury/property damage) covering its liabilities and obligations under this Agreement (including, but not limited to, aircraft damage, safety issue, food poisoning, foreign object in food, food quality issue, products and third party legal liability, compensation for passenger complaints caused by meal issues) arising under this Agreement with a sum insured of not less than USD 100 million (United States Dollars one hundred Million) per occurrence and in the annual aggregate, on products’ liability.

Caterer will provide the Carrier with evidence of such insurance in the form of a certificate of insurance issued by its insurers or by its insurance brokers prior to the Effective Date and at each subsequent renewal of insurance within a period of fourteen (14) days thereof. 

The insurance policy shall designate the Carrier as an additional insured with a serviceability of interest clause and that it may not be cancelled without thirty (30) days prior written notice to the Carrier. 

Duration, Modification, Termination and Suspension

Duration

The Caterer is appointed by the Carrier to provide in-flight catering services as within this Agreement and relevant Annexes for a period of three (3) years; effective from the [DD] day of [MMMM] [YYYY] to the [DD] day of [MMMM] [YYYY].

Modification

Modification of, or additions to this Agreement shall be recorded in Annex B, in the case of conflict between the provisions of Article 1 to 25 herein and the provisions of Annex B hereto, the provisions of Annex B shall prevail. This Agreement sets out the entire agreement and understanding between the parties in connection with the provision of Services. No alteration, modification or addition to this Agreement (including its Annex (es)) shall be valid and binding unless recorded in or attached to Annex B and signed by duly representative or Authorized Representative of both parties following either party giving no less than thirty (30) days previous written notice to the other party. 

Suspension

In the event of the Carrier’s or Caterer’s permit(s) or authorization(s) necessary to operate or to furnish the Services provided for in the Annex (es), wholly or in part, being revoked, cancelled, or suspended, that party may terminate the Agreement or the relevant Annex (es) at the effective date of such revocation, cancellation or suspension by giving to the other party notice thereof within twenty-four (24) hours after such event. The parties shall use all commercially reasonable endeavors to give the other party reasonable advance notice of any such anticipated revocation, cancellation or suspension.

Termination

The Carrier may at any time terminate this Agreement forthwith by written notice to the Caterer, in whole or in part and in its absolute discretion and within thirty (30) days of such notice in the event that any of the following shall occur: 

The Caterer shall fail to provide the Services to the Carrier’s satisfaction, where such failure shall have been notified in writing and the Caterer shall have failed to remedy the same to the satisfaction of the Carrier within one month after received the termination notice from the Carrier; or

The Caterer shall commit any breach of or omit to observe any of the standards defined in Sub-Article 1.02 herein. Where such breach or omission shall have been notified in writing and the Caterer shall have failed to remedy the same to the satisfaction of the Carrier within one month after received the notice from the Carrier; or

Failure by the Caterer to comply with the Carrier’s specification and requirement on safety, hygiene, food and drink quality, standards and presentations shall be deemed a material breach of this Agreement.

The Caterer fail to get the authorization licenses & certificates or such authorization licenses & certificates are invalid which are mentioned in the Sub-article 7.03 requirement.
Either party may terminate this Agreement at any time if: 

 The other party goes into either compulsory or voluntary liquidation;

The other party makes a general assignment for the benefit of creditors;

The other party commits an act of bankruptcy or if a petition in bankruptcy or for its reorganization or the readjustment of its indebtedness be filed by or against it, provided that the petition is found justified by the appropriate authority;

If a receiver, a trustee or liquidation of all or substantially all of its property be appointed or applied for; or

If any event analogous to any of the foregoing occurs in any jurisdiction.

In the event of the Agreement or part thereof being terminated by notice or otherwise, such termination shall be without prejudice to the accrued rights and liabilities of either party prior to termination. 

Upon the termination of this Agreement for any reason, the Caterer shall return all Carriers’ property including the Carrier’s catering equipment items to the Carrier in a condition as advised by the Carrier. 

In the event that the Carrier should select to terminate this Agreement and contract for services of another Caterer, or in the event that the Carrier’s operations should be altogether terminated at the airport which is serviced by the Caterer, Carrier’s equipment and all of its other property will be cleaned, packed, sealed and transferred by the Caterer to the Carrier or to another Caterer in time at the Carrier’s expense. 

Either party may suspend performance of their obligations under this Agreement if it becomes unable to perform them as a result of any cause beyond the control of that Party, including but not limited to strike (except a strike involving exclusively the Carrier’s or Caterer’s employees), act of God, fire, flood, storm, power failure, or any act of any government or public authority. 

In the event of suspension pursuant to Sub-Article 16.08 the relevant party will immediately notify the other party specifying the nature of event and the likely length of suspension. 

In the event of suspension of Services by the Caterer, the Carrier may at its sole discretion engage a third party to provide the Services until such time as the Caterer upon giving notice in writing is able once again to perform in accordance with this Agreement. 

Notwithstanding anything contained in this Agreement to the contrary, in the event that the Carrier ceases operation into at location(s) mentioned in Annex B, then under such circumstances, the Carrier shall have the right to terminate this Agreement forthwith by giving a written notice as soon as possible before such termination thereof to the Caterer and the Caterer shall accept such termination without any reservation. 

Strike

In the event of work stoppage by its staff, the Caterer shall send a written notice to the Carrier at least 7 days before the strike is occurred, and the Caterer agrees to take any necessary action to perform the Services of this Agreement (including its Annex (es)). 
If the caterer is nevertheless unable to provide all the Services in accordance with the terms and conditions of the Agreement, the Carrier reserves the right to suspend the Agreement as of right and to call upon its own staff or another provider of its choice to provide all the Service throughout the duration of disturbances and until the Caterer has notified the Carrier in writing of the resumption of the Services of this Agreement (including its Annex (es)).

Throughout the duration of the strike, the Caterer shall ensure that their staff does not obstruct the proper performance of the activities on the airport including the handling of the passengers and flights of the Carrier or companies assisted by the Carrier.

If such obstructions were to occur and be repeated more than one time, the Carrier may terminate this Agreement as of right by means of a written notice by registered mail return receipt requested referring to this Article to the Caterer, such termination having immediate effect.
The Caterer agrees to assume all the additional costs caused by the strike of its staff and incurred by the Carrier to secure the continuity of the Services provided for under this Agreement.

If the Caterer has failed to provide the Services to the Carrier due to a strike that lasts more than five(5) consecutive days, the Carrier may terminate this Agreement, as of right and without any indemnification, without any other notice than the mailing of a notice in writing to the Caterer.

Minimum service in the event of strike and emergency conditions
Notwithstanding the event of a strike and emergency conditions, the Caterer agrees to provide at least a minimum catering service to the Carrier which will have to be communicated within the best delays to the Carrier. The contingency plan and solution should be made by the Caterer and sent to the Carrier in advance to to minimize the negative impact on the Carrier’s flights, and minimum catering service shall contain at least hot meal service and flight loading/offloading service which including inflight catering equipment exchange and garbage remove.
The Caterer agrees to take all possible actions to ensure that, with regard to the contracted catering services and standards, the Carrier’s aircraft and crews and passengers receive catering service from the Caterer no less favourable than that given by the Caterer to any other airline or its own comparable operation at the same location.
Severability

If any provisions of this Agreement are held to be unlawful, unenforceable or otherwise invalid, notwithstanding any such invalidity, the remaining provisions shall remain in full force and effect and that the invalidity of such provision will not affect the validity of the entire Agreement and Annexes hereof. 

Waiver

No waiver of default by either party of any of the terms, covenants or conditions hereof to be kept, observed and performed by the other party shall be construed to be, or act as, a waiver of any subsequent default of any of the terms, covenants and conditions herein contained. No waiver by either party of any term or provision hereof shall be binding unless made in writing and signed by such party. 

Notices

All notices will be in writing and sent by certified/registered mail or by facsimile transmission addressed as follows: 

If to the Carrier:
If to the Caterer:
[Department]


[Full caterer company name]


[Road],


[Town], [Postal code]


[Province]


[Country]


Tel No: +[country code] [area code] [number]


Fax No: +[country code] [area code] [number]

Or to such other address either party may designate as by written notice to the other. 

Any notice sent by certified or registered mail shall be deemed received within seven (7) days from the date of postage, or in the case of facsimile/email transmission one (1) day after the date of transmission. 
Successor and assignee

The provisions hereof will be binding upon and inure to the benefit of the parties and to their respective successors and assignee. This Agreement cannot be assigned by either party without the prior written consent of the other; provided, however, that both parties may assign its interest hereunder to any of its subsidiaries or affiliates without such consent, upon the condition that their assignee will remain liable for the full, faithful, and complete performance hereunder. 

Governing law

The construction, validity and performance of this Agreement shall be governed in all respects by the Laws of People’s Republic of China.

All disputes, controversies or differences which may arise between the parties, out of or in relation to, or in connection with this contract, or for the breach thereof which cannot be effectively settled between the parties hereto, shall be settled by the courts of Guangzhou, Guangdong Province, People’s Republic of China.

Force majeure

“Force Majeure” shall mean any unforeseeable circumstance beyond the control of the parties, which results in a party being unable to observe or perform on time an obligation under this Agreement. Such circumstances will include but not limited to; 

Acts of God, lightning strikes, earthquakes, floods, storms, explosions, fires and any other natural disaster;

Acts of war, acts of public enemies, terrorism, riots, civil commotion, malicious damage, sabotage and revolution; and

Strikes or labor disputes (except strikes or labor disputes originating from the Caterer or its agents, sub-contractors or suppliers).

Neither Party to this Agreement shall be excused from fulfilling its obligations under this Agreement except if and to the extent that such fulfillment is hindered by Force Majeure as defined herein. 

In the event of a Force Majeure situation which hinders the Carrier or the Caterer from discharging their respective obligations under this Agreement, the Party claiming to be affected thereby shall promptly notify the other party by giving full particulars thereof and shall use its best endeavors to remedy the situation and the Parties shall consult each other on the appropriate measures to be taken. 

The performance of any obligation suspended while Force Majeure is operative shall be resumed as soon as such Force Majeure event ceases. Any loss, damage or delays in, or failure of performance by either Party shall not constitute default hereunder or give rise to any claims for damages or loss of anticipated profits, if and to the extent such loss, damage, delay or failure is caused by Force Majeure. 

In the event that Force Majeure circumstances occur which substantially affect the performance of this Agreement and such circumstances have continued for a period of fourteen (14) days from the date of notice served pursuant to Sub-Article 8.03 above, the Carrier may terminate this Agreement at any time by giving written notice to the Caterer. 

Entire agreement

This Agreement constitutes the entire agreement between the parties and supersedes all prior representations, agreements, statements and understandings, whether verbal of in writing. 

This Main Agreement and its Annex (es) attached hereto hereinafter referred to as the Agreement is executed in English and the English shall prevail and other versions (if any) are for reference only.

This Main Agreement, and its Annex (es) attached hereto hereinafter referred to as the Agreement is in quadruplicate which have same legal effect; Parties hold two (2) copies each.

IN WITNESS WHEREOF, the parties hereto have executed this Agreement as of the day and year first above written.

	On behalf of
	China Southern Airlines Company Limited
	The Caterer

	By : 
	Mr / Ms [Name] [Surname-s-]
	Mr / Ms [Name] [Surname-s-]

	Title:
	
	

	Date: 
	DD/MM/YYYY
	DD/MM/YYYY

	Signature: 
	……………………………………………. 
	…………………….............


CATERING SERVICES AGREEMENT
Description of Services
On-board catering

On-board catering includes:

Preparation of meals, setting up of various items and tray-set-up;

Meals storing in containers (loading in trolleys or containers).

The Caterer shall maintain hygiene standards in compliance with all applicable laws, which include but not limited to, governmental bodies, Hygiene Institutes, Hazard Analysis Critical Control Point (HACCP) and other specific instructions from the Carrier.

It is recommended to the Caterer to keep for seventy two (72) hours for each flight, a sample of each food item.

No out of date items may be loaded at any time.
The Carrier shall approve the Menu specifications by email within a reasonable delay to allow the Caterer to conduct its own operation accordingly:

Food Presentation

The Carrier shall send proposed Menu Specification to the Caterer not less than four (4) weeks before the date of presentation. The Caterer must provide menu prices to the Carrier two (2) weeks before the date of the menu presentation;

The Caterer must ensure that food is to be prepared and presented during food presentation as per this annex unless specified otherwise by the Carrier;

The Caterer shall present all food and beverage in accordance to Menu Specification unless specified otherwise by the Carrier, including Crews’ menus and SPMLs.

For Crews’ menus, the Caterer has to ensure that the Captain and the Co-Pilot menu are different from any other menus served during the same menu cycle. To ease both Parties management, the Captain and the Co-Pilot menus may be based onto a different Crews’ menus cycle.

To ease both Parties management, the Caterer may propose alternative menus that may be beneficial to the Carrier in the aspects of: cost savings, product availability and suitability but in respect of the quality standards;

The Carrier may make changes to the menus presented;

The Caterer must provide three (3) sets of digital images of the food after presentation and completed specifications and menu prices within two (2) weeks from the date of presentation.

The meal specification file along with reference date and validity dates, pictures information such as: name of the product, the weight and when relevant, the brand;

Type of product: fresh and homemade (by default), bought-in, frozen(should be agreed with the Carrier) ;

Other information when required to improve the traceability and / or the conformity.

The Caterer to provide color copy of menu specification of every flight and used as handover document to cabin crew. For the hot meals, the Caterer will indicate the recommended reheating temperature (in Celsius degree – C0-) and time (in minutes - min).
Menu cards translation

The Caterer shall provide translations of the Carrier’s menu descriptions into the Caterer’s local/national language when requested by the Carrier. 

 Menu Specifications/Supplementary Checklist

The Caterer is to prepare and uplift meals and supplementary items as stipulated in the Menu Specifications and Supplementary Checklist;

The Caterer must notify and obtain prior approval from the Carrier and the Carrier representative if any of any substitutions on the menu components. Such a substitution should be as per the agreed quality and prices’ standards. The Caterer should arrange proper communication to the crews during the flight hand-over to prevent as much as possible any crew report and / or customer complain;

The Carrier shall send Final Menu Specification to the Caterer four (4) weeks before the intended date of implementation.

Tray Set-up

During the preparation of the flight, the Caterer ensures that items used are clean, dry harmoniously laid out in accordance to these references given by the Carrier during the food presentation or by the guidelines provided by the Carrier when applicable:

Product brand visible;

Labels must not be upside down;

Logo visible (when relevant).

Special meals (SPML)

	
	IATA Code
	Description
	
	
	IATA Code
	Description

	1
	AVML
	Vegetarian Indianmeal
	
	12
	LQML
	Liquid Diet meal

	2
	BBML
	Baby meal
	
	13
	LSML
	Low Salt meal

	3
	BLML
	Bland meal
	
	14
	MOML
	Moslem meal

	4
	CHML
	Child meal
	
	15
	NBML
	No Beef meal

	5
	DBML
	Diabetic meal
	
	16
	NLML
	Low Lactose meal

	6
	FPML
	Fruit Platter meal
	
	17
	RVML
	Vegetarian Raw meal

	7
	GFML
	Gluten Intolerant meal
	
	18
	SFML
	Seafood Me meal 

	8
	HNML
	Hindu meal
	
	19
	VGML
	Vegetarian Vegan meal*

	9
	KSML
	Kosher meal
	
	20
	VJML
	Vegetarian Jain meal*

	10
	LCML
	Low Calorie meal
	
	21
	VLML
	Vegetarian Lacto-ovo meal

	11
	LFML
	Low Fat meal
	
	22
	VOML
	Vegetarian Oriental meal*


*: These SPML (VGML, VOML and VJML) are strictly vegetarian.
Catering handling

Catering handling includes:

Transportation between the catering premise and the aircraft and Loading and offloading;

Handover;

Dishwashing;

Cutlery packing;

Preparation and handling of equipment, beverages and dry-goods supplies;

Waste disposal;

Newspapers delivery;

Laundry handling.

The Caterer shall maintain standards in compliance with all applicable laws, which include but not limited to, governmental bodies, airport, airport operators and other specific instructions from the Carrier.

The Carrier shall provide to the Caterer the necessary items to setting up the aircraft loading. Composition of galley set up, storage and galley diagrDEL are listed:

Per flight number;

Per aircraft type or registration;

Per position.

Transportation between the catering premise and the aircraft port and Loading and offloading:
The Caterer is in charge of transporting the load between its facility and the aircraft;

The Caterer shall offload, load and out all the equipment on board in the dedicated galleys and places;

The Caterer has to ensure that transportation and handling during the whole process will prevent:

Cold chain interruption;

Physical, bacteriological or chemical compromise at any steps;

Any alteration of the containers and their contents by securing the containers and truck(s);

Deterioration of the aircraft and / or equipment in the ERA;

Any ramp safety issues or cause any damage to the aircraft;
Pilferage.

The vehicles used (catering trucks, top-up vehicles) must be refrigerated and kept in clean and proper order conditions, both inside and outside and be adapted to the type of aircraft being handled;

All parts that come directly in contact with the aircraft must be equipped with rubber buffers that must be in good condition;

Making up, pooling, carrying, accessing, approaching and loading onto the aircraft as well as offloading operation will be performed within the prescribed deadlines agreed between the parties so as not to jeopardize punctuality and not to disrupt boarding and disembarkation of passengers;

The Caterer will retrieve all catering goods and equipment under his control that may be found outside the galley(s) during offloading;

The Caterer / Cleaning Company will replace on board the waste disposal bags or cardboard buns in the aircraft. The bins themselves must never be offloaded.

The Caterer may optimize its operation on board the aircraft according to the schedule constraints, station operation but in compliance with the airline industry security and safety principals and protocols;

In the event of anticipating loading (ending before the arrival of the crews), the Caterer will maintain freshness of items (meals, beverages…) at his own expense and ensure that all necessary measures for safety on-board goods have been properly taken.
Handover:

A delivery slip (crew handover sheet) per flight and a list of seals numbers will be handed by the Caterer and signed by on-board Caterer representative and the Carrier Chief Purser or his / her on-board representative. The delivery shall mention:

Date, flight number, aircraft type and registration;

Quantities delivered par meal, per class and crews and per galley;

List and quantities of SPML per class and type;

List and quantities of items mentioned on the “Requisition form” when required. The said requisition form can only be issued by the Chief Purser to the local Carrier Representative. The said local Carrier Representative then place the order to the Caterer. The Carrier reserve the right not to accept the Caterer charge when such steps are not properly documented nor followed;

Security seals number records;
Discrepancies identified when preparing the flight or splitting up the load;

Surname and name of the delivery slip signatories.

Dishwashing:

The Caterer will clean systematically the goods: tableware, containers, catering and service equipment delivered from the off-loaded aircraft or by regular deliveries;

The Caterer will sort the on-board linen (when relevant) at return of flight, count the items and put it at the disposal of the selected company for laundry;

Washing equipment will comply with the hygiene and equipment sanitization regulation in force, including but not limited to the water temperatures. Once washed, the goods must be clean, of good appearance and dry before use;

If necessary, the Caterer will wash the other on-board equipment to ensure absolute cleanliness;

Dry ice drawers shall be emptied before washing;

The Carrier commits to supply any necessary guidelines to the Caterer when specific provisions apply to a certain type of goods.

Cutlery and disposable equipment:

The Caterer will pack the cutlery in accordance to the Carrier’s instructions.

The Caterer will provide the disposable cutlery according to the request from the Carrier. 
The Caterer will provide the disposable equipment(such as Aluminum Casserole, Plastic Bowl, Paper Meal Box, etc) according to the Carrier’s request. 
Management of carrier’s stock items

The Caterer is to provide bonded, dry stores/sundry items, air-conditioned, refrigerated and deep-freeze storage;

The Caterer shall ensure efficient security system at its premises where all products/equipment items supplied by the Carrier are stored. This stock shall be properly stored and stacked where they can be kept in good, clean and hygienic conditions. The Caterer shall maintain the Carrier’s stock levels as per specified limits and maintain accurate records of such stocks;

The Caterer is required to conduct physical verification of the Carrier’s products/equipment, on a monthly basis as part of the service provided to the Carrier, at the Caterer’s and/or sub-contractors premises. A detailed and accurate equipment stock inventory report as herein is to be submitted to the Carrier within the stipulated time frame. However the Carrier reserves the right to change the frequency and date of the physical verification exercise. The Caterer shall also conform to, maintain and submit to the Carrier, any additional or altered reports or method of recording stock movement that may be required as a consequence of the (ongoing) development and implementation of the computerized inventory management system;

The Caterer shall maintain arrival and departure inventory records for flights handled in the manner or format specified by the Carrier, consonant with the Carrier’s plans to introduce an online computerized inventory management system. Should the Caterer not have access to the computerized inventory management system, the Caterer should then issue not more three (3) days after the end of the month, the inventory based on the forms provided by the Carrier;

The Caterer shall keep the Carrier informed in time of any discrepancies (short/excess) in the receipt of items or any short loading of any products/equipment for immediate follow up action;

It shall be the responsibility of the Caterer to segregate unserviceable equipment from the serviceable equipment. Damaged equipment unsuitable for re-use should be discarded in such a manner as maybe decided upon from time to time in consultation with the Carrier. For equipment requiring repair, the Carrier should be informed for the next course of action. Nevertheless, if such damage is a direct result of the Caterer’s negligence, the Caterer shall undertake to compensate the Carrier to the extent of the loss suffered, except for fair wear and tear;

Excess equipment should be handled and shipped out according to guidelines as instructed by the Carrier;

The Caterer shall not allow any incoming unwashed equipment to accumulate under any circumstances;

In addition, cleaning and chilling instructions, as required, are to be adhered to.

Equipment handling

The Caterer shall empty, sort, clean, inspect and reassemble in accordance with the Carrier’s instructions the full range of equipment carried on the aircraft.

The Caterer shall ensure that no equipment is dispatched to an aircraft in an unserviceable condition as per the above “Management of carrier’s stock items, sub-section vi)”.

Sanitation and waste incineration: The Caterer shall also remove and process international refuse from aircraft service equipment in accordance with local regulations. 

Inflight entertainment (newspaper, magazines and inflight giveaway) management

The Caterer is responsible for the uplift of newspaper and magazines into Carrier’s flights, based on the uplift standard and schedules provided by the Carrier where applicable;

The Caterer may be required to send the local newspaper and magazines to the Carrier’s lounge(s) when applicable at the location as specified in Annex (es) B.

Laundry

The Caterer shall sort, count, wash, dry-clean, iron, press and pack all laundry items in accordance with the Carrier’s instructions. In case the Caterer subcontract the laundry to the third party company, the Caterer shall be fully responsible for the laundry service quality which are finally provided to the Carrier.
The Caterer shall check to ensure that no sub-standard laundry is supplied to the Carrier’s aircraft and inform the relevant staff of the Carrier of any sub-standard laundry.

Security

The Caterer shall be responsible to either provide or arrange for control of access to the catering unit, proper identification and authorization of staff, security supervision during food preparation, security check of catering uplifts, physical examination of catering vehicles prior to loading.

The Caterer shall be totally responsible for all the security aspects connected with the food and any other items uplifted by the Caterer on board the Carrier’s flight. Towards this end, the Caterer shall take whatever security measures are necessary or are required to prevent loss of the Carrier equipment or items as well as to protect the safety of the aircraft and passengers.

The Caterer shall prevent unauthorized access to the Caterer’s premises, Caterer’s own products and equipment, catering products and the Carrier’s equipment, until such time as the catering products and/or the Carrier’s equipment are delivered onboard an aircraft for any of the Carrier’s flights, and all Services have been rendered, the Caterer shall further take all measures necessary for similar unauthorized access when catering products or Carrier’s equipment are being removed from the aircraft and Services are render for an aircraft. The Caterer shall further ensure that all of its employees and other workforce working in its premises, and sub-contractors will strictly adhere to all applicable security clearances and security regulations from any governmental or airport authorities or the Carrier. In general, the Carrier’s crew or staff shall be exclusively entitled to open and close the doors of the Carrier’s aircraft. In exceptional circumstances after explicit permission is given by the Carrier’s Airport Manager, the doors may be open from the outside by the Caterer.

The Caterer shall seal the food/bar/equipment trolleys and containers with its own security seal. 
Customs formalities

It shall be the Caterer’s responsibility to maintain adequate records, if or as may be necessary to prove it to the satisfaction of the Carrier and the local customs or other government authorities to establish that all withdrawals from the stores have been made only and strictly for use on the Carrier’s flights and to establish that there have been no excessive withdrawals.

The Carrier will not be responsible for any contravention of Customs regulations by the Caterer.  The Caterer shall indemnify the Carrier against any loss, if any, sustained by the Carrier due to the contravention of such Customs formalities by the Caterer.

The Caterer must assist the Carrier to complete local custom clearance process for CZ catering equipment shipments including collect the necessary information regarding local custom’s requirements, coordinate local broker or logistic agent to complete local customs clearance and delivery for CZ catering equipment shipments. and the Caterer shall do advance payment to local Customs and agent (such as local Airport Warehouse and the Broker) for all concerned fees for clearing CZ catering equipment shipments, after completed, the Caterer shall provide all necessary invoice and documents about CZ catering equipment shipments clearance fees to CZ local station and get back the payment from CZ local station.
Local purchase

The Caterer may be required to purchase local food and non- food items specified by the Carrier and/or to avoid shortfall in the Carrier’s service.

Such purchases should conform to the Carrier’s standards.

	On behalf of
	China Southern Airlines Company Limited
	The Caterer

	By : 
	Mr / Ms [Name] [Surname-s-]
	Mr / Ms [Name] [Surname-s-]

	Title:
	
	

	Date: 
	DD/MM/YYYY
	DD/MM/YYYY

	Signature: 
	……………………………………………. 
	…………………….............


CATERING SERVICES AGREEMENT
Location(s), Cancellation and Meal ordering

This Annex B for the location(s): [airport name in letter], [ airport IATA code]

Cancellation of catering Services due to cancellation of flight(s) or reduction in meal orders:

In the event the Carrier cancels its instructions for the uplift of meals and stores for a given flight, whether pursuant to Sub-Articles 1.03 or 1.04 of the Main Agreement, the Carrier and the Caterer agree that the charges will be according to the following:

Cancellation more than six (6) hours before standard time of departure - no charge to the Carrier.

Cancellation between three (3) to six (6) hours before standard time of departure - fifty percent (50%) of total selling price of perishable items is charged to the Carrier, no handling fee will be charged to the Carrier.
Cancellation less than three (3) hours before standard time of departure - one hundred percent (100%) of total selling price of perishable items is charged to the Carrier, no handling fee will be charged to the Carrier
Flight delays: In the event of flight delay being advised two (2) hours before the STD, the new STD will be applied the section 1 above. 

Meal Ordering and Cancellation Policy

A meal ordering procedure will be developed between the Authorized Representative and the Caterer that embraces a spirit of mutual co-operation.

The procedure for ordering Services shall be:

Initial order in writing 24 hours before standard time of departure (STD), including details, types and Passenger numbers in each class and for special meals;

For the avoidance of doubt, the final cut off time for special meals (SPML) is 24 hours prior to STD. should the SPML and / or quantity be adjusted, the Caterer will do all the best possible to meet the Carrier order, the Caterer shall not refuse the Carrier order without reason;

Final order is required four (4) hours before STD;

Orders for additional meals will not be accepted later than forty (40) minutes prior to STD.

The Caterer shall make commercially reasonable efforts to deliver last minute meal orders Once ordered, special meals cannot be cancelled and shall be charged accordingly to the Carrier.

	On behalf of
	China Southern Airlines Company Limited
	The Caterer

	By : 
	Mr / Ms [Name] [Surname-s-]
	Mr / Ms [Name] [Surname-s-]

	Title:
	
	

	Date: 
	DD/MM/YYYY
	DD/MM/YYYY

	Signature: 
	……………………………………………. 
	…………………….............


CATERING SERVICES AGREEMENT

Prices, Charges and Rates

Warehouse storage charges 

The Carrier and Caterer shall mutually agree on the products/equipment stock holding level required to be held at the Caterer’s premises to support the Carrier operations. The Caterer shall provide complimentary warehouse storage space calculated based on the Carrier’s daily scheduled flight volume split by route type, as follows: 

Regional Routes & Medium-Short Haul International Routes: 12 free pallets per scheduled flight 

Long-Haul International Routes: 25 free pallets per scheduled flight 

Total monthly free storage pallets = Average daily number of operational scheduled flights × corresponding pallet allocation per flight. 

Any catering products/equipment stored in excess of the calculated monthly complimentary pallet quota shall be subject to additional warehouse storage charges as mutually agreed by both parties. 

A review of the stock holding level and free pallet allocation will be carried out promptly if there are material changes to the Carrier’s flight schedule.

Laundry charges
The Caterer shall submit the laundry quotation with the tender menu to the Carrier. In case the Caterer subcontract the laundry to the third party company, the Carrier shall only settle the laundry payment to the Caterer. 
Approved prices

The Carrier will pay the Caterer the price for services which were agreed as indicated within this Annex. The charges/fees here in are to be mutually agreed by both parties prior to menu implementation.

The approved prices have to be duly signed by the Carrier’s authorized personnel before dispatching to the Caterer.

Crew and SMPL 

Crew meals are to be provided in accordance with the Carrier guidelines;

When preparing the Captain’s meal, different batches, meal types and staff will be used for any direct handling of the food components. The meal must also be identified to differentiate them from standard crew meals.

Trolleys and ovens will be labeled to indicate where the crew meals are located within the galley.

All special meal prices are the same as normal meals menu pricing, except for kosher and infant meals, which can be charged at the agreed price point.

[Note: Prices’ list to be inserted after both parties’ agreement]

CATERING SERVICES AGREEMENT
Discounts

Discounts

The following discounts only apply to China Southern Airlines’ flights. Discounts applying to any joint venture or code share flights will be separately discussed and agreed between the Carrier and the Caterer.

Contract Discount Duration:3 years
Food Discount:
       [XXX]% / year;

Service Charge Discount: 
[XXX]% / year

And 

Revenue Volume Discount per year:

Less than [XXX]:
     [XXX]% discount
From [XXX] to [XXX]:
 [XXX]% discount
Over […XXX…]:       [XXX]% discount
To facilitate the catering business cooperation and contract signing between both parties, the Carrier requests the Caterer to provide both Contract Discount and Revenue Volume Discount for this contract term, as a necessary condition for both parties to sign this catering agreement
	On behalf of
	China Southern Airlines Company Limited
	The Caterer

	By : 
	Mr / Ms [Name] [Surname-s-]
	Mr / Ms [Name] [Surname-s-]

	Title:
	
	

	Date: 
	DD/MM/YYYY
	DD/MM/YYYY

	Signature: 
	……………………………………………. 
	…………………….............


CATERING SERVICES AGREEMENT
Level of Performance Measurement

The Caterer shall establish performance and other standards and criteria that are laid down in this Annex, which may be amended from time to time, in cooperation with the Carrier. The Caterer agrees to make best effort in complying with the performance levels indicated by the Carrier. The target shall be one hundred percent (100%) performance of all standards, first time, every time. The targets are meant to ensure the Carrier of the deliverance of high quality services.

The Caterer shall strive to meet these standards with respect to the “level of performance” one hundred percent (100%) of the time as measured in accordance with the criteria established and shall pay the Carrier the credit amounts as mentioned in the Annexes in case of non-compliance with the “level of performance” requested by the Carrier.

The Caterer accepts the right of the Carrier to audit performance levels with respect to the matters described in this Annex. The Caterer shall adhere to any necessary follow up, as laid down in an agreed action plan and based on the conclusions of the audit performed by the Carrier or a third party appointed by the Carrier.


The Caterer accepts to provide free of charge meals’ samples of each items loaded for all classes (including crews and cockpit) for each cycle; when requested by the Carrier. Moreover, the Caterer also accepts to provide free sample(s) when the Carrier receives passenger(s) or crew(s) meal negative comments or the inflight catering service satisfation score are not compliance to the Carrier’s standard requirement. The Carrier shall then provide a report to the Caterer and the Caterer to revert when applicable, an action plan.

The Caterer warrants that it has fully established the Hazard Analysis Critical Control Point (HACCP) quality assurance system.

The Caterer agrees that the Carrier will measure its “level of performance” with respect to the following aspects:

Quality of Production Process (Hygiene/HACCP/Audit scores);

Quality of the Product (measured by meal check, meal samples and catering remarks);

Equipment Control;

On time delivery performance; and

Handling safety.

The level of performance will be monitored as detailed in the Service Level Agreement.
	On behalf of
	China Southern Airlines Company Limited
	The Caterer

	By : 
	Mr / Ms [Name] [Surname-s-]
	Mr / Ms [Name] [Surname-s-]

	Title:
	
	

	Date: 
	DD/MM/YYYY
	DD/MM/YYYY

	Signature: 
	……………………………………………. 
	…………………….............


CATERING SERVICES AGREEMENT
Service Level Agreement and Key Performance Indicators

The main purpose of this Annex F is to:

Track, measure, monitor and manage the Caterer's daily operational performance, including its compliance with standard operating procedures and regulations; and 

Set out the agreed service standards and penalty (ies) when applicable. 

On the monthly invoice, the total amount of penalty (ies) will be reflected and will come as a deduction to the net amount (after discount when applicable) to be paid by the Carrier to the Caterer.

Any outstanding penalty (ies) due to the Carrier shall become payable by the Caterer on expiry or termination (for any reason) of this Agreement. 

The Parties agree that the following Service Levels are deemed to be Critical Performances: 

On-time catering performance;

Safety catering operation;

Necessary catering service;
Food hygiene and food safety;

Adherence to menu specifications;

Accurate storage and inventory management;

Adherence to galley loading and equipment loading instructions. 
	Description
	Indicator
	Penalties' application

	Non conformity

	1.1
	Acknowledgment over 24 hours
	5 points per occurrence

	
	Investigation report and supporting documentation submission over three (3) working days
	15 points per occurrence 

	Flight delay due to catering issues caused by Caterer

	2.1
	
< 5 minutes
	50% services charges

	
	
5 - 15 minutes
	100% services charges

	
	
> 15 - 30 minutes
	100% services charges + 50% meals charges+ 20 points

	
	
> 30 minutes – 2 hours
	100 % services charges and 100% meal charges+ 50 points

	
	
Over 2 hours
	100% all catering charges + 100 points

	Flight delay due to catering issues caused by Caterer; should a flight delay caused by the Caterer occur a second time within the same calendar year, including the second occurrence itself, the penalty for such second and any subsequent occurrence shall be twice the amount of the standard penalty set forth in the relevant contract provision. The first occurrence shall be determined based on the actual delay date, irrespective of whether a penalty was formally imposed at the time. If there are three flights delays caused by the Caterer within the same calendar year, the Carrier has the right to immediately and unconditionally terminate the catering agreement between the two parties. If the concerned passengers claim for transportation charges, hotel accommodations and any related charges because of the flight delay due to catering issues caused by Caterer, the Caterer shall bear all the concerned expenses compensated by the Carrier to passengers.

	Foreign object in food item

	3.1
	Type 1: Might be harmful to the passenger and serious hygiene issue for instance but not limited to glass, chinaware, metal, stone, hard plastic, bone, hard shell …
	50 points per occurrence per item

	3.2
	Type 2: Might not be harmful to the passenger but has a serious hygiene issue for instance but not limited to hair, insect, soft plastic, threads, paper …
	20 points per occurrence per item

	3.3
	Type 3: Might not be harmful to the passenger and not have a serious hygiene issue for instance any other mixed food item
	10 points per occurrence per item

	Shall the affected passenger(s) call(s) for any compensation or file(s) for a lawsuit, after the Carrier negotiated with the passenger, the Caterer shall afford the whole compensation according to the medical certification or related certification the affected passenger(s) provide(s).


	Description
	Indicator
	Penalties' application

	Food spoilage

	4.1
	Out-of-date product
	50 points per occurrence per item

	4.2
	Molded, rancidity or odors
	50 points per occurrence per item

	Shall the affected passenger(s) call(s) for any compensation or file(s) for a lawsuit, after the Carrier negotiated with the passenger, the Caterer shall afford the whole compensation according to the medical certification or related certification the affected passenger(s) provide(s).

	Meal and service discrepancies

	5.1
	Menu specifications' deviation (applicable if no prior notice provided by the Caterer to the Carrier that approved the said deviation)
	20 points per occurrence per item

	5.2
	Food weight deviation (+/- 5% of the agreed specifications)
	5 points per item

	5.3
	Food setting deviation (setting not as per the specifications)
	10 points per occurrence per item

	5.4
	Tray-set-up deviation (setting not as per the agreed specifications and / or equipment discrepancy-ies-)
	10 points per occurrence per item

	5.5
	Missing food item and / or tray (regular or SPML) based on the Carrier meal order
	20 points per occurrence per item

	Food poisoning

	6.1
	Food poisoning can be caused by chemicals, physical or biological agents.

Is considered as food poisoning when not less than 3 passengers from the same station flying on a Carrier flight catered by the Caterer have the same proven medical symptoms under the condition that they do not belong to the same travelling group, that they didn’t have food nor beverages from the same source before and after the flight.
	In the event of any purported food poisoning, the Caterer shall immediately investigate and submit a written report as soon as possible but not later than 48 (forty eight) hours. Should the Caterer fail to report within the said delay, due case will be considered as part of Caterer's responsibility.

Shall the case attribute to the Caterer, the Caterer will credit all charge/fee of the whole flight’s food and service, and including if the concerned passengers claim for medical and / or lawsuit charges, transportation charges, hotel accommodations and any related charges.

	SPML service

	7.1
	Menu deviation or non-compliance to the SPML specifications
	20 points per occurrence per SPML

	Shall the affected passenger(s) call(s) for any compensation or file(s) for a lawsuit, after the Carrier negotiated with the passenger, the Caterer shall afford the whole compensation according to the medical certification or related certification the affected passenger(s) provide(s).

	CZ catering equipment inventory

	8.1
	Inventories discrepancy (stock shortage or over stock, expired products and / or inaccurate count)
	10 points per item

	8.2
	Non-compliance with date of inventories
	10 points per occurrence

	8.3
	Wrong equipment usage (other carrier equipment or wrong loading)
	20 points per occurrence

	8.4
	Return of equipment in cabin without the Caterer prior information and the Carrier approval
	10 points per occurrence

	Flight catering operation & Necessary catering service

	9.1
	Equipment discrepancy (such as but not limited to non-uplift or wrong uplift of equipment, dirty, broken equipment…)
	10 points per occurrence

	9.2
	Standard load discrepancy (such as but not limited to non-uplift or wrong uplift of dry-ice, ice cubes, milk...)
	10 points per occurrence


	Description
	Indicator
	Penalties' application

	Strike and emergency conditions

	10.1
	The Caterer does not send a written notice to the Carrier at least 7 days before the strike is occurred
	20 points per occurrence

	10.2
	In case of strike and emergency conditions, the Caterer does not provide the minimum catering service to the Carrier as the requirement of the sub-article 17.05
	50 points per occurrence

	10.3
	In case of strike and emergency conditions, the Carrier’s aircraft and crews and passengers receive catering service from the Caterer less favourable than that given by the Caterer to any other airline or its own comparable operation at the same location.
	30 points per occurrence

	Ramp catering operation

	11.1
	Non-compliance with local operational procedures (such as but not limited to truck position, truck approach…)
	30 points per occurrence

	11.2
	Non-operational compliance that may endanger the physical integrity of any personnel operating on the aircraft
	30 points per occurrence

	11.3
	Aircraft damage without affecting the on-time departure
	100 points per occurrence

	11.4
	Aircraft damage with affecting the on-time departure
	100 points per occurrence plus the penalty of clause 2.1 “Flight delay due to catering issues caused by Caterer”

	Discount Compliance

	12.1
	Non-compliance with CZ local station regarding monthly/ annual discount invoice 
	50 points per occurrence

	In the event that the Caterer does not apply the stipulated monthly or annual discount according to the signed catering agreement, the Carrier reserves the right to unilaterally offset or withhold the corresponding amount from subsequent payments.

	Price Revision

	13.1
	Without the prior written approval of the Carrier, the Caterer adjust or implement any price within the scope of this contract.
	50 points per occurrence

	13.2
	Without the prior written approval of the Carrier, the Caterer impose or collect any additional charge not expressly provided for in this contract.
	50 points per occurrence

	


Value of 1 (one) point is 35 USD.
	On behalf of
	China Southern Airlines Company Limited
	The Caterer

	By : 
	Mr / Ms [Name] [Surname-s-]
	Mr / Ms [Name] [Surname-s-]

	Title:
	
	

	Date: 
	DD/MM/YYYY
	DD/MM/YYYY

	Signature: 
	……………………………………………. 
	…………………….............


Annex G-- Commitment of Honest Cooperation
Based on the principles of legal transaction, fairness, justice and mutual benefit in order to establish and consolidate long-term cooperative relations and ensure the standardization and integrity of cooperation, both parties have reached the following  Commitment of Honest Cooperation:
Definition:
1 In this Annexure, the following terms shall have the following meaning unless the terms clearly requires otherwise:
1.1Carrier: In addition to being the main body of this Annexure, Carrier referred to in this Agreement includes Carrier and its affiliated enterprises;
1.2 Caterer: In addition to being the main body of this Annexure, Caterer referred to in this Agreement includes Caterer and its affiliated enterprises;
1.3 Interested party: refers to immediate family of one party's employees, other relatives and friends with interests;
1.4 Affiliated enterprises: if one party has at least one or more of the following related relationships with another company, enterprise and other economic organizations (hereinafter collectively referred to as the other enterprise), the two enterprises are related to each other. "affiliated relationship" refers to one or more of the following relationships between one party and another enterprise:
1.4.1 Directly or indirectly holding 5% or more of the total shares of one party;
1.4.2 Directly or indirectly, the shares owned or controlled by a third party reach 5% or more;
1.4.3 Loan funds between one party and another enterprise account for 50% or more of its own funds; 10% or more of the total loan funds of one party are guaranteed by another enterprise, or vice versa;
1.4.4 The senior managers such as directors or managers of one party appointed by another enterprise, or vice versa;
1.4.5 The operation of one party can only be operated normally if the other enterprise provides the concessionary rights (including industrial property rights, proprietary technology, etc.);
1.4.6 The raw materials, spare parts, etc. (including prices and trading terms) purchased by one party for production and operation are controlled or supplied by another enterprise, or vice versa;
1.4.7 The products produced or sold by one party (including prices and terms of transaction, etc.) are controlled by another enterprise, or vice versa;
1.4.8 Other interest-related relationships (including but not limited to family and kinship relations) that have actual control over the production, operation and transaction of a party;
1.4.9 Shareholders and investors who hold more than 5% (including) of the shares of the enterprises mentioned in Item 1.4.1-1.4.8 above, or shareholders who directly or indirectly hold the shares of the enterprises mentioned in Item 1.4.1-1.4.8 above for the purpose of employee incentive, stock ownership plan and equity investment;
1.5 Illegitimate interests: refers to the interests in violation of national laws, regulations and Carrier's policy, and requests Carrier to provide assistance or convenience in violation of national laws, regulations and Carrier's policy, including but not limited to the following circumstances:
1.5.1 Provide, promise or give Carrier's employees or interested parties "gratuities", "rebates" and other forms of cash, valuables or own expenses, including but not limited to residential decoration, marriage and funeral, tourism and other entertainment activities, accommodation, fitness, shopping, tuition, going abroad, etc;
1.5.2 Provide Carrier's employees or interested parties with various forms of labor remuneration, commissions, bonus, etc;
1.5.3 Give gifts to Carrier's employees or interested parties in the name of marriage, birthday, funeral, etc;
1.5.4 Offer loan, cars, houses and other properties to Carrier's employees or interested parties at unreasonable low prices or free of charge, or offer such properties from Carrier at unreasonable high prices;
1.5.5 Conduct chess and card entertainment activities and gambling activities with Carrier's employees or interested parties;
1.5.6 Provide Carrier's employees or interested parties with opportunities or facilities for holding shares (including dry shares and dark shares, excluding small transactions in the securities market), consulting, direct or indirect participation in operation, etc;
1.5.7 Take advantage of Carrier or its interested party to seek trading opportunities for Caterer;
1.5.8 Other circumstances that violate the principle of good faith and professional ethics to obtain benefits from or through Carrier.
1.6 List of restricted trading suppliers: refers to the summary list of enterprises of Carrier’s Group that record major violations of laws and regulations. Enterprises listed in the list of restricted trading suppliers and their affiliated enterprises shall not enter into industrial cooperation with all units of Carrier’s Group within the corresponding restriction period according to the recognition level of restricted trading.
If Caterer violates the following terms, Carrier has the right to settle it in accordance with Article 5 Liability for Breach of Faith:
2.1 Caterer declares and guarantees that all information and materials provided to Carrier for signing or performing are true, completed, correct, legal and effective without falsity, deception or forgery.
2.2 Caterer guarantees to carry out business activities according to law, in particular, it shall not engage in any form of commercial bribery. Once any commercial bribery involving Carrier is found, Caterer shall immediately notify Carrier, and conduct investigation and rectification.
2.3 Caterer shall not, in any way, directly or indirectly promise to have any improper interest dealings with Carrier's employees or their interested parties.
2.4 Caterer promises not to maliciously slander, falsely accuse or frame Carrier's employees or other competitors.
2.5 In cooperation, Caterer shall not violate laws and regulations, social order, or the principles of good faith and fair trade, or other behaviors that may cause Carrier’s employees to be identified by judicial authorities as duty crimes or administrative crimes.
2.6 Caterer agrees that it will not take any measures to make Carrier's employees (including but not limited to company directors, managers, employees, etc.) leave Carrier to work or serve in Caterer, Caterer's affiliated enterprises and Caterer's customer units between the two parties and within 3 years after the termination of the cooperation.
3. Carrier’s Rights and obligations
3.1 It is prohibited for Carrier's employees to have any improper interest contact with Caterer. if such problems are found, Carrier has the right to report them according to the reporting method provided by Caterer.
3.2 Carrier encourages Caterer to report the violations of Carrier's employees which will be strictly confidential and prompt investigation by Carrier.
3.3 Carrier has the right to investigate the illegal interest behavior. Cases of gross violation shall be handle by the judicial authority.
3.4 If Carrier finds that Caterer or its business partners may have violated or will violate this Annexure, Carrier has the right to audit and inspect Caterer on this specific matter; Meanwhile, Carrier has the right to conduct regular audit and inspection on the business between the two parties. Specific measures include but not limited to: conducting a questionnaire survey on compliance policies, training and supervision; Monitoring business to detect possible signs of commercial bribery; Check the policies, procedures, account books and records of the activities involved or the activities carried out thereby.
4. Caterer’s Rights and obligations
4.1 Caterer acknowledge the purpose of this agreement, understands Carrier's major concerns about the integrity cooperation and the consequences of violation, agrees to regularly publicize and implement it to employees, and abide by the Annexure accordingly.
4.2 Caterer promises to perform its obligations in strict accordance with the provisions of the law and the Annexure and not to provide any improper benefits to Carrier and its affiliated enterprises.
4.3 If Caterer's employees are interested parties of Carrier's employees, Caterer shall immediately disclose the fact to Carrier.
4.4 Caterer shall refuse any form of request of Carrier's employees to seek or ask for improper benefits and report the violations to Carrier in a timely manner.
4.5 Caterer shall not conceal the truth or provide false materials when accepting Carrier's investigation and audit. After the investigation, the recognized investigation facts shall not be overturned.
4.6 Caterer promises to keep confidential of investigation and audit. Without Carrier's permission, Caterer shall not make any comments on the investigation and shall not testify in court at the request of a third party other than Carrier (except for the court taking compulsory measures to appear in court).
4.7 Caterer deeply understands the harmfulness of the act of violating integrity cooperation and hereby confirms that the terms of this Annexure have been carefully read and agree the compensation amount in this Annexure and will not apply to any institution for adjustment for any reason.
5.Liability for Breach of Agreement
5.1 If Caterer violates any provision of this Annexure, Carrier and its affiliated enterprises have the right to terminate the relevant business cooperation and put Caterer into the list of restricted trading suppliers of Carrier’s Group without any responsibility.
5.2 The liability based on this Annexure will not conflict with the other relevant transaction Annexure liability.
6. Reporting
For Caterer:
Address: Disciplinary Committee Office, China Southern Carriers Trading Building, No. 272, Jichang Road, Baiyun District, Guangzhou
For Carrier (The following information shall be completed by Caterer voluntarily):
Tel: 

7.Others:
7.1 This Annexure is an inalienable of the Main Agreement which shall take effect from the date of signature of main Agreement and the legal validity can be traced back accordingly and shall not be invalidated due to the termination of business cooperation, agreement termination or dissolution. 
7.2 This Annexure is independent of the Main Agreement and shall not be invalid, terminated or rescinded due to the invalidity, termination or rescission of the Main Agreement. In case that there’s any discrepancy between this two(2) agreement, then this Annexure shall prevail.
7.3 If any dispute arises between the Parties relating to the clauses of this Annexure, the Parties shall first endeavor to settle the dispute by friendly negotiation. If the Parties fail to reach an agree-upon resolution, the Parties expressly agree that all disputes arising out of or in connection with this Annexure shall be settled by the courts of Guangzhou, Guangdong Province, People’s Republic of China..
CATERING SERVICES AGREEMENT
Annex H -        List of Subsidiary Company

Chongqing Airlines Company Limited

      A corporation organized and existing under the laws of the People’s Republic of China, with

      its head office located at: Chongqing Jiangbei International Airport, Yubei District, Chongqing 

     Municipality.

Annex 6. Cover Letter
	Cover Letter _________________  to China Southern

	Dear,

we would like to thank you for giving                                     the possibility to submit a proposal for providing
catering services for your passengers from                                    airport.

……………………

We are confident that you will find our proposal to be valuable and commensurate with your expectations
and would like to illustrate our proposal in detail as following:

	Why Partnering with 

	

	Ability to handle contingency (e.g. force majeur event or industrial actions):
• What contingency plans are in place
• To what degree can customers catering uplift be secured by a contingency team.

	

	Contract Terms and Conditions

	CZ Catering Standard Agreement must be validated by the Caterer. Any objection must be mentioned in color in the draft and Indicate your comments.  

	1.Caterer's Obligations shall be in accordance with CZs Standard Requirement

	

	2.The Caterer shall obtain all necessary permits and certificates and arrange for all documents that may be required under law and/or regulations of the Designated Airport.

	

	Release of Carrier's Delay or Termination
Carrier shall be entitled to adjust the delivery timetable of the products mentioned in the Agreement pursuant to Carrier's flight schedule, for which Buyer shall not be liable.

	

	Term Requirement
Seller shall provide a fixed duration for the purchase agreement. Such duration should cover all the products on such agreement. This purchase agreement could not be renewing without the mutually written consent.

	

	Article 2. Confidentiality
Sub-article 2.01 
Each party, its subsidiary (ies) and affiliate (s) shall, and shall ensure that its respective officers, directors, employees, servants, agents and authorized representative and subcontractors in respect of the Article 3 herein, treat in strictest confidence the terms of this Agreement. Neither Party shall disclose information concerning the other party nor its business imparted to or obtained by it in connection with this Agreement, without the prior written consent of the other Party, which consent shall not be unreasonably withheld. Provided always that either Party may disclose such information if it is manifestly in the public domain at the time of disclosure or if it is specifically required by applicable law or by governmental authorities’ regulations in which case the Party required to make disclosure shall notify the other Party prior to such disclosure being made. Such confidential information includes, but not limited to menus created specifically by the Carrier and to be used exclusively on the Carrier’s flights, the Carrier’s equipment and amenities specification and the Carrier’s operating procedures and instructions. 

Sub-article 2.02 
The obligations under this Article will survive the termination or expiration of this Agreement. 

	
	
	

	Article 3. Sub-contracting of services
The Caterer may delegate any of the Services to subcontractors provided that it shall have obtained the prior written consent of the Carrier, which consent shall not be unreasonably withheld or delayed, it being understood that the Caterer shall at all times remain responsible to the Carrier for the proper rendering of such Services as if they had been performed by the Caterer itself. Any subcontracting of the Services will be recorded in the Annex B concerned. In the case of conflict occurred in the provisions of Sub-Article 14.2, the subcontractors should undertake joint and relevant liability.

	

	Article 14. Indemnity and Liability
In this Article 14, all reference to the Carrier or the Caterer shall include their parent company, subsidiary and affiliate and their respective officers, directors, employees, servants, agents and subcontractors. 

	

	Article 22. Governing law
The construction, validity and performance of this Agreement shall be governed in all respects by the Laws of People’s Republic of China.
All disputes, controversies or differences which may arise between the parties, out of or in relation to, or in connection with this contract, or for the breach thereof which cannot be effectively settled between the parties hereto, shall be settled by the courts of Guangzhou, Guangdong Province, People’s Republic of China.

	

	Article 23. Force majeure
“Force Majeure” shall mean any unforeseeable circumstance beyond the control of the parties, which results in a party being unable to observe or perform on time an obligation under this Agreement. Such circumstances will include but not limited to; 
a) Acts of God, lightning strikes, earthquakes, floods, storms, explosions, fires and any other natural disaster;
b) Acts of war, acts of public enemies, terrorism, riots, civil commotion, malicious damage, sabotage and revolution; and
c) Strikes or labor disputes (except strikes or labor disputes originating from the Caterer or its agents, sub-contractors or suppliers).
Neither Party to this Agreement shall be excused from fulfilling its obligations under this Agreement except if and to the extent that such fulfillment is hindered by Force Majeure as defined herein. 

In the event of a Force Majeure situation which hinders the Carrier or the Caterer from discharging their respective obligations under this Agreement, the Party claiming to be affected thereby shall promptly notify the other party by giving full particulars thereof and shall use its best endeavors to remedy the situation and the Parties shall consult each other on the appropriate measures to be taken. 

The performance of any obligation suspended while Force Majeure is operative shall be resumed as soon as such Force Majeure event ceases. Any loss, damage or delays in, or failure of performance by either Party shall not constitute default hereunder or give rise to any claims for damages or loss of anticipated profits, if and to the extent such loss, damage, delay or failure is caused by Force Majeure. 

In the event that Force Majeure circumstances occur which substantially affect the performance of this Agreement and such circumstances have continued for a period of fourteen (14) days from the date of notice served pursuant to Sub-Article 8.03 above, the Carrier may terminate this Agreement at any time by giving written notice to the Caterer. 

	

	The rights or/and obligations of the parties regarding Price escalation, Price, Tax, Delivery, Guarantee, Warranty, Infringement, Hygeian Requirement and Confidentiality shall survival to the termination of this agreement. 

	

	TAX 

	Indicate and list taxes, value added tax (VAT), airport fees if applicable.China Southern will only accept the types listed in this inquiry, the unspecified categories or some new taxes or fees added during the 3-year contract period will not be accepted by China Southern Airlines.

	Airport Fee & Currency
	YES □
	NO □

	If you have, Please mark in the □ and Indicate.

	

	Value Added Tax
	YES □
	NO □

	If you have, Please mark in the □ and Indicate.

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	Security Fee
	YES □
	NO □

	If you have, Please mark in the □ and Indicate.

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	Payment Terms
	YES □
	NO □

	If accept, Please mark in the "YES□" and if not accept "NO□"

	

	Subcontracting of Services
	YES □
	NO □

	If you have, Please mark in the "YES□"  and Indicate.

	

	Insurance
	YES □
	NO □

	If you have, Please mark in the "YES□"  and Indicate.

	

	Annex F -  Service Level Agreement and Key Performance Indicators
	YES □
	NO □

	If accept, Please mark in the □ and Indicate.

	

	Meal Orders and Last Minute Uplift
	YES □
	NO □

	a) Initial order in writing 24 hours before standard time of departure (STD), including details, types and Passenger numbers in each class and for special meals;
b) For the avoidance of doubt, the final cut off time for special meals (SPML) is 24 hours prior to STD. should the SPML and / or quantity be adjusted, the Caterer will do all the best possible to meet the Carrier order;
c) Final order is required four (4) hours before STD;
d) Orders for additional meals will not be accepted later than fourty (40) minutes prior to STD.

	If accept, Please mark in the □ and Indicate.

	

	How many additional meals can be delivered last minute meal orders each class at the period time.

	FC:                      JC:                        WY:                      EY:
	4 hrs to -3 hrs before STD

	FC:                      JC:                        WY:                      EY:
	3 hrs to -2 hrs before STD

	FC:                      JC:                        WY:                      EY:
	2 hrs to -1 hrs before STD

	FC:                      JC:                        WY:                      EY:
	1 hrs to -40mins before STD

	COMPLIMENTARY MEALS
How many meals can be provided at no charge per flight in excess of the meals ordered? Which Class?
	YES □
	NO □

	

	Cancellation of Flights Reduction of Meals
	YES □
	NO □

	If accept, Please mark in the □ and Indicate.

	

	Price Quotation and Price Development Guarantee

	Passengers Meal and Crew Meal?

	Handling Charge?

	1.All prices will be updated annually on anniversary date during the period of 3 years?
	YES □
	NO □

	

	2.If according to CPI, In the event the Parties agree to the price adjustment, the following price adjustment formula shall be applied (base is the CPI of the previous year):

	a) Price adjustment for food items: 50% of CPI but not higher than 2% of the applicable price;
	□

	

	b) Price adjustment for handling: 50% of CPI but not higher than 2% of the applicable price; and                                                                                      
	□

	

	c) Price adjustment for sales items: 50% of CPI but not higher than 2% of the applicable price.                                                                                                               □
	
	□

	

	Please provide the CPI inflation over the past five years.
	
	

	

	Other On Request Services Charges

	

	Special Meals (according to IATA standard)
	YES □
	NO □

	

	Dry Store/Beverage Items List
	YES □
	NO □

	

	Laundry Services
	YES □
	NO □

	

	Newspapers/Magazines
	YES □
	NO □

	

	Storage Fee
	YES □
	NO □

	

	Inventory
	YES □
	NO □

	

	Discounts

	a: Global Discounts, which station?
	YES □
	NO □

	

	a: Local Discounts?
	YES □
	NO □

	

	c: Global Discounts and Local Discounts, which station?
	YES □
	NO □

	

	Yours sincerely,

	[Company Name]

	[Sign]
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[image: image11.jpg]Gras"Request for Proposal
Annex C

Captain Effective from: 21 December 2026 Currency: INR
Updated on (Captain): 21 December 2026

Class | Menu Type  Item  Choice R Code Ratio Price C1_Price C2 Price C3
Captain |Main Hot Entrée Chinese 1 CMHECHI 100% = Price Price
Captain [Main Hot EntréeChinese 2 CMHECH2 100% - Price Price
Captain [Main Hot Entrée Vegetari 3 CMHEVE3 100% - Price Price
Captain |[Main Hot EntréeChinese 4  CMHECH4 100% - - =
Captain [Main Hot  Fruits Ind 1 CMHFINI - - -
Captain [Main Hot YoghurttFruit 1  CMHYFRI - - -
Captain |Main Hot ChilliSawce 1 CMHCSAI _10% - - =
Captain |Light Hot _Entrée Chinese | CLHECHI _100% - Price Price
Captain |Breakfast Hot Entrée Chinese 1 CBHECHI 100% ~ Price Price
Captain [Breakfast  Hot Entrée Chinese 2 CBHECH2 100% - Price Price
Captain [Breakfast  Hot  Fruits Ind. 1 CBHFINI - - -
Captain [Breakfast  Hot  Milk LF 1 CBHMLFI 100% - - -
Captain [Breakfast  Hot  Tray set-up 1 CBHTSE = - =
Captain |Breakfast _Hot _ ChilliSauce 1 CBHCSAIL - - -
‘Captain |Snack Hot  Cup noodle T CSHCNOI 100% ~ Price Price
Captain |Snack Hot Tray setup 2 CSHTSE2 100% - - =
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[image: image12.jpg]Gras"Request for Proposal

ion: DEL
XXX
Captain Effective from: 21 Decembe
Updated on
Mem Twpe Jiem Chgice R Code Ratio 12
Main__Hot __Enirée Chinese | CMHECHI 10%% 1 2
Main__Hot ___Enirée Chinese 2 CMHECH2 10w% | 2
Main _Hot _Enuée Vesetarian 3 CMHEVES _100% 1
Main__Hot ___Enirée Chinese 4 CMHECH4 10w | 2
Man__Hot __Fruits Ind T CMHFNL 0% 0 0
Main__Hot ___Yoghurt Fruit T CMHYIRL 0% 0 0
Main _Hot __ Chili Sauce L CMHCSAL 0% | |
Ligh Ho Enirée Chinese I cumEGn lome 1o
Breakfast Hot ___Enirée Chinese. 1 cBHECHL _100% | 2
Breakfast_Hot __Enirée Chinese 2 ceHEGZ _100% 1 2

Page 25 0627 Capaain Menu sructure



[image: image13.jpg]Gras"Request for Proposal

Annex C

Effective fro

1 December 2026

Currency:

INR

Updated on (Crews): 21 December 2026

Class | Menu  Type Item  Choice R Code Ratio Price Cl _ Price C2_ Price C3
Crews [Main Hot Entrée Chinese 1 CMHECHI 100% - Price Price
Crews |Main Hot Entrée Chinese 2 CMHECH2 100% - Price Price
Crews |Main Hot Entrée Vegetarii 3 CMHEVE3  100% - Price Price
Crews |Main Hot Entrée Chinese 4 CMHECH4 100% - - -
Crews |Main Hot  Fruits Ind. 1 CMHFIN1 - - -
Crews |Main Hot YoghurtFruit 1 CMHYFRI - - -
Crews |Main Hot _Chilli Sauce | __CMHCSAI _10% - - -
Crews |Light Hot Entrée Chinese 1  CLHECHI _100% - Price Price
Crews |Breakfast Hot Entrée Chinese 1  CBHECHI 100% - Price Price
Crews |Breakfast Hot Entrée Chinese 2 CBHECH2  100% - Price Price
Crews |Breakfast ~Hot Fruits Ind. 1 CBHFINI - - -
Crews |Breakfast Hot Milk LF 1 CBHMLFI  100% - - -
Crews |Breakfast Hot Tray set-up 1 CBHTSEL - - -
Crews |Breakfast _Hot _Chilli Sauce | CBHCSAI - - -
Crews [Snack Hot  Cup noodle 1 CSHCNOI  100% - Price Price
Crews |Snack Hot _Tray set-up 2 CSHTSE2 100% - - -

Page24 of27
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[image: image14.jpg]Gras'Request for Proposal

1 December 2026
Updated on (Crews): 21 December 2026

Menw  Type cm oicc R Code Ratio 12345678910 11 12 13 14151617 1819202 2
Main _Hol _Enirée Chinese | _CMHECHI_100% 1 2 3 456 789 10 1112 13 14 15 16 17 18 19 20 21 22
Man _Hoi_Enuree Chinese 2 CMHECH2 100% 1 2 34 56 789 10 11 12 13 14 15 16 17 18 19 20 21 22
Man ol Fnrée Vegetara 3 CMHEVES 100% 1 2 34 56 789 10 11 12 13 14 15 16 17 18 19 20 21 22
Main ot Entrée Chinese 4 CMHECH4 100% 1 2 34 56 789 10 11 12 13 14 15 16 17 18 19 20 21 22
Main _Hol __Fruis Ind T_CMHFINI 0% 0000000000 00000000000
Main _Hot  YoghurtFrut | CMHYFRI 0% 0000000000 00000000000
Man _Hot _ Ch | CMHCSAL 0% 3333333333 333 33333333
Light Mol  EmeChinese | CLHECHI 100% | 2 345678010 1112 1314 15 16 17 18 19 2021
Breakfast Hot Fatrée Chinese | CBHECHI 100% | 2 34 56 78 9 10 11 12 13 14 15 16 17 18 19 20 21
Breakfast Hot Fotrée Chinese 2 CBHECH2 100% 1 2 34 5 6 78 9 10 1112 13 14 15 16 17 18 19 20 21
Breakfas._Hot__Fruits Ind T_CBHANI 0% 0000000000 00000000000

[ Crews Mo simeure and rto



[image: image15.jpg]Gras'Request for Proposal

Annex C
Currency:
Updated on (EY): 21 December 2026
Class | Menu  Tvpe ltem __ Choice R Code Ratio  Price C1 Price C2 Price C3
EY [Main Hot  Appetizer WE. I EMHAWEL 100% - Price Price
EY |Main Hot EniréeChinese | EMHECHI  60% 100.00 Price Price
EY [Main Hot EntréeWestern 2 EMHEWE2  40% - Price Price
EY |Main Hot  Fruits Ind. 1 EMHFINI  100% - - =
EY [Main Hot Dessert WE 1 EMHDWEL 100% - Price Price
EY |Main Hot  Breads Ind. 1 EMHBINI 100% - - =
EY_[Main Hot _Tray setup 1__EMHTSEL _100% = z =
EY [Light Hot Fruits Ind. T ELHFINI  100% = Price Price
EY [Light Hot Salad Ind. 1 ELHSINI  100% - Price Price
EY [Light Hot EniréeChinese 1 ELHECHI  60% - Price Price
EY [Light Hot EnwréeWestem 2 ELHEWE2 40% - Price Price
EY [Light Hot Breads Ind. 1 ELHBINI 100% = 5 =
EY fLight Hot _Butter WE 1__ELHBWEL 100% = = =
EY |[Breakfast Hot Fruits Ind. T EBHFINI 100% = = =
EY [Breakfust Hot Yoghurt Fruit 1 EBHYFRI 100% - Price Price
EY [Breakfost Hot EntréeChinese |  EBHECHI  60% - Price Price
EY [Breakfost Hot EntréeWesten 2 EBHEWE2  40% - Price Price
EY [Breakfost Hot Butter WE 1 EBHBWEI 100% - . o
EY [Breakfost Hot Tray set-up 1 EBHTSEI 100% = 3 =
EY_|[Snack Hot _SandwichNom-ve; 1 ESHSNOL _100% - Price Price

Pae2i 027 EY i s detals



[image: image16.jpg]Gras"Request for Proposal

Annex C
Effective from: 21 December 2026 Currency: INR
Updated on (WY): 21 December 2026

Class | Menu  Type  Iem  Choice R Code Ratio Price C1 Price (2 Price C3
WY [Main Hot Appetizer WE | WMHAWEL 100% E ~ Price

WY [Main Hot EntréeChinese 1 WMHECHI  60% - Price Price

WY [Main Hot Entrée Western 2 WMHEWE2  40% - Price Price
WY [Main Hot EntréeEthnic 3  WMHEET3 - Price Price
WY [Main Hot Fruits Ind 1 WMHEINI  100% - - -
WY |Main Hot Dessert WE 1 WMHDWEI 100% - Price Price
WY [Main Hot Bread Assortme 1 WMHBASI  25% - - -
WY |Main Hot  Tray set-up 1 WMHTSEl 100% - - -
WY [Main Hot Traysetup 2 WMHTSE2  100% - 10000 100.00
WY _|Main Hot Tray setup 3 WMHTSE3 100% - - -
WY [Breakfast Hot Fruits Ind 1 WBHFINI  100% - - =
WY [Breakfast Hot YoghuttFruit 1 WBHYFRI  100% - - -
WY [Breakfast Hot Dessert WE 1 WBHDWEI 100% - - -
WY |Breakfast Hot EntréeWestern 1  WBHEWEI  40% - Price Price

WY [Breakfast Hot EntréeChinese 2  WBHECH2  60% - Price Price

WY [Breakfast Hot EntéeEthnic 3 WBHEET3 - Price Price
WY [Breakfast Hot Tray set-up 1 WBHTSEl  100% - - -
WY [Breakfast Hot Trayset-up 2 WBHTSE2  100% - - -
WY _|Breakfast _Hot Bread Assortme 1| WBHBASI _ 25% - - -
WY |Light RefreshHot Yoghurt Plain 1 WLHYPLI _ 100% B B B
WY [Light RefreshHot  SandwichNon- 1 WLHSNOI  100% - - -
WY _|Snack Hot _SandwichNonn 1 WSHSNOI _100% - - -
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[image: image17.jpg]Gras"Request for Proposal

Annex C

Class| Menu_Type Item Choice R Code _ RatioPrice C1__ Price C2__Price C3
1C [Main Hot HO Western 1 IMHHWEL  100% = Price Price
I |Main Hot  Soup Western 1 IMHSWEL  100% - Price Price
IC |Main Hot  Entrée Chinese 1 IMHECHI  40% - Price Price
¢ |Main Hot  Entrée Western 2 IMHEWE2  30% - Price Price.
1 |Main Hot Entrée Ethnic 3 IMHEET3  30% - Price Price
¢ |Main Hot  Fruits Ind 1 IMHENI  100% - Price Price
¢ |Main Hot  Dessert Westen 1 IMHDWEl  40% 10000 Price Price
I |Main Hot Ice Creams 1 IMHICRI  60% E - =
1 |Main Hot  Bread Assortment 1 IMHBASI  20% - - -
¢ |Main Hot  Butter WE 1 IMHBWEl  100% - Price Price
¢ |Main Hot  Chocolate bar 1 IMHCBAI - Price Price.
IC_|Main Hot Tray set-up 1__IMHTSEL _ 100% - Price Price
IC |Light Hot HO Western 1 JLHHWEL  100% ~ Price Price
IC |Light Hot  Entrée Chinese I JLHECHI  40% - Price Price
1C |Light Hot  Entrée Western 2 JLHEWE2  30% - Price Price
IC |Light Hot  Entrée Ethnic 3 JLHEETS  30% - - -
Ic fuight Hot  Fruits Ind 1 JLHFINI  100% 10000 10000 100.00
IC |Light Hot  Dessert Western 1 JLHDWEl  100% - Price Price.
IC |Light Hot  Bread Assortment 1 JLHBASI  20% - Price Price
C_|Light Hot Tray set-up 1__JLHTSEl _ 100% - Price Price
IC [Breakfust Hot Cereals Assort 1 JBHCASI  100% ~ Price Price
IC Breakfast  Hot Fruits Ind 1 JBHFINI  100% - Price Price
IC [Breakfast Hot  Yoghurt Fruit 1 IBHYFRI  100% - - =
IC [Breakfust Hot Entrée Chinese | UBHECHI  50% - Price Price
IC [Breakfast Hot Entrée Western 2 JBHEWE2  20% - - =
IC [Breakfast  Hot Entrée Ethnic 3 JBHEET3  30% - - -
IC [Breakfust Hot Bread Assortment 1 JBHBASI  20% - Price Price
IC [Breakfast Hot JamFJ 1 IBHIFNL 100% - Price Price
JC_|Breakiast Hot _Butter WE |__JBHBWEL _100% - Price Price
IC_|Light RefrestHot _Fruits Ind T JLHFINI _ 100% 100 Price Price
IC |Light RefrestHot  Sandwich Non-veg 1 JLHSNOI ~ 100% 100 Price Price
JC_|vight RefreshHot _Petit Fours 1___JLHPFOIL 100 100 1.00

Page 150127
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[image: image18.jpg]Catere

SPML Economy Class

Grs*Request for Proposal

Annex C

from: 21 December 2026

Currency: INR

g " it Price

] SEMU descripton Main Meat | Light Meat | Breakfast | Hot/ Cold snack

1 Vezetaran Tindu meal

2 [Baby meal

3 Bland meal

] [Chitd meat

s Disbetic meal

3 Fruit Plater meal

7 [Gluten Intolerant meat

s Hindu meal

9 Kosher meal

10 Low Calorie meal

i1 Cow Fat meal

12 Ciquid Diet meal

13 Cow Saltmeal

13 Moslem meal

15 NoBecTmeal

16 Low Lactose meal

17 Vegetaian Raw meal

13 Seafood Me meal

19 Vegetaron Vegan meal*

§1) Vegctaran Jain meal*

p] Vegetarian Lacto-ovomeal

2 [Vepetaron Oricntal meal®

* These SPML (VGML, VOML and VIML) are strietly vegetarian





Annex 8. Supplier Evaluation Form

[image: image19.jpg]fiuZs MR LR FA51 8% ONBOARD CATERING Supplier evaluation information

717 COMPANY NAME.

121} LOCATION

[F2727157)47: THE DISTANCE FROM THE AIRPORT:

L7 TELEX NO. il FAX NO.

L FA 1] EMAIL ADDRESS:

1L /), LEGAL REPRESENTATIVE

|17 REGISTRATION NO.

T
2
E
0
5 |Gl HEADQUARTERS.
g
7
5
5

[FE07 REGISTERED CAPITAL

TILB5I< 111 PROOF OF THE LOCAL TAXES RESIDENTS

L7 /F411}_PRODUCTION LICENSE:

1[50

[FACCP.

T2 [} 118 /7 PORT FEE.

13 [fi/; CUSTOMER BROKER.

T4 [RL7i722: 7% PRESENT AIRUINE CUENTS:

15 | 17277 GENERAL MANAGER.

16 17200717 CATERING MANAGER/CHIEF EXECUTIVE,

17 [ MANAGER.

T8 [ fEHUGI< SOUS CHEF.

T AT CONSTRUCTION YERR
207271111 INSURANCE COVERED: VST o)
B T SN2 (NN, Vi =
2211 ¥ i AVERAGE DAILY MEALS:_ i MAIN MEALS: FLT PEFRESHMENTS:
23 L7 171201 NUMBER OF FLIGHTS HANDLED DAILY:

1] OPERATION HOURS: i3 1 PEAR FOURS TEFIHTISHIFT CHANGE HOURS:
25 770 /PR T L TMAXTMUM OUTBOUND FLIGHT VOLUME FOR 60 CONSECUTIVE MINUTES: __HIFLIGHT

26 17517711 PEAK MONTHS:

27 [t ) MAXIMUM CAPACTITY:

28 [FEi ¢ T (% T491i2 1)) TIME COMMENCING OF MEAL (PREPARATION AHEAD OF STO.

29 |11/ & T CHINESE COOKING ABILITY

AT cF ITEMS NOT AVAILABLE:

[FFFTTL T TYPE OF SPML ABLE TO PROVIDE
D% LEBBML  CSIARBLML CULEECHML CHAFKDBML  [VKIARFPML [ILATHRGFML DIRATER
SL|CML ORUIEINFREAML DARIOML DIRLFLSML CHEFLAFRNIML COWRSIARRVML AT

N CHFTRSPML  DHAGAVML CRFRMOML DIFE () RHNML CHLARKSML %
g v UK AVOML DRI RVIML CHIEKAIVML D1, 7% VoML
57 [Fai% A R (FCT 1 CITFT) TIVE TN ADVANCE TO PACK THE GALLEYS AHEAD OF STO
33 I SO A P T2 7 T | TRUCKS (LIST THE TYPES & SIZE OF ALLTRUCKS AND VAN TOTAL WO
P 2 TR/ SZE
(B 7 STABIZERS.
P 3 TEreT SZE
(B T STABIZERS.
P 2 TEreT SZE
(B3 STABILZERS.

7 {114 DU F077 % TRAVEL DISTANCE TO RAMP {7 5 MILEAGE.





Annex 9. Instruction for the Tender Quotation

Tender files User Manual

Introduction

The file was built with Microsoft Excel 2010. It is highly recommended to open, modify and use that file only

under Microsoft Excel 2010 or any above version of Microsoft Excel.

Should the file be used with any above version of Microsoft Excel, it is recommended to save the file under

Microsoft Excel 2010 version.

By default, whoever the user is, the “Save & Close” buttons offers to save the file under Microsoft Excel 2010

version (Excel Macro-enabled workbook, extension *.xlsm).

[image: image1.jpg]Crew Meal HLAE

RfxshiiMeal Description

B Main Course Chinese (incude Sarch
BERAER (B

EqupmenvR R Loading Ratio B2 /I Remark
[t 10k st vesetable 0 Fice 1506 Caerer uplifin ol Cassrol ice
Foil Casserole 100% o sperst)
100 52, it 30 45 o0 S, K150 5

B ain Course Western (incuce Sarch
BERIAER (HER

Beot Stak or L chop 100 sascs20 vesetablei
Foil Casserole 100% il Casrole)
A E A 1008, 6 206, B 0. 6 1008

Larch 100(Catreruplif

ok P
blic Chinese Spcy e Dish

[Pl G . 41508 such s Blisred Chil eppers, Spicy

Foil Casserole | 25%(1 pax for 4 Crew) |(, "R ER HBUTE L

Individual Package 100% l85~1000

RfxshiiMeal Description

EqupmenvR R Loading Ratio BRI Y /I Remark

BC Chinese or Asian Noodie Soup
with Beef /AR F AT 15181

[kt noodle or rice noodie 200g,50up 4009, beef siiced 609

Foil Casserole 100% [Vegetable 30g

RfxshiiMeal Description

i FEquipment | 1-itflLoading Ratio /I Remark

BC Chinese or Asian Noodle Soup
with Beef /A AR AT 19181

[FiiE _noodle or rice noodie 200g,50up 4009, beef siiced 60g

Foil Casserole 100% [vegetable 309

Note

St LR SIUERALT. Three cycles required, with captain menu differs from the rest of the crew.

R AR AT R T
Meal content for each cycle should differ.

B s sk ELBRS T (S, T4, iR

Al Prces are including Foils

Medium Foil (Used for 1 Canapé bulk uplift, 3 x Hot Main Dish & Hot Meal Garnish)

|Atuminium Tinfoil without Lid for Hot Main Dishes Bulk uplift x 3 pes)

|Alu Foil Round Bowl Medium (For Hot Main Dish Garnish Bulk uplift x 6 pes)

Large Foll for Bulk Bread uplift





Opening and using the file with any other

software may affect such as links, macro and

consequently, the accuracy of the results.

It was pre-formatted to support all parties’ best performances on the most extended formats:

The language "English U.S";

Decimals are separated by a point (.) and not by a comma (,);

Spreadsheets can be printed out on A4 format;

Units are as per the metric system;

For any numeric data, leave the cell empty or input a “0” (zero); otherwise related calculations may be

affected and impact the automated analysis.

You are offered a tool that addresses number of questions and analysis axes. The below procedures’ understanding

is important as some sensitive information needed to be recorded within the file.

The Caterer has a limited access to the file but has all required information to provide a catering proposal. Each spreadsheet as a specific role as described below:

1) Instructions to the Caterers:

That spreadsheet explains to the caterer how to use the file.
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[image: image21.png]Tender Ref: CZ2019000104

Instructions to bidders for Excel file usage

U Introduction

Y Firststep

“This Excel il is pre formated o support al patesbest performances
‘This file was made under 2010 Excel version, the language "English U.S". Consequently, decimals are separated by a point () and not by a comma ().
‘The Bidders are invited to fil up this form, step by step. Please check any of your step at the beginning to ensure good understanding.

Save your work repuldy.

Color picores have to be insrted. Thepictre st ot be modified by any mean (o nstae bt not ied to Photoshop, . asthey must efet.
he Bidder day o day sctul prodution ualy.

Docoments can be priated (49).

Yellwsclls need tobe update fo “Servie Charge” and "Discovat and Volme Discount. For Speifictions spreadshest undersanding,

plese reer o blow sectons.

For any price, only mumeric daa shall be keyed in and no other information will be accepted and may eventually lead o disqualification.
‘Should the value be 0, input o Leae the cell empry.

qumwmvmmwmmmmmmm”
Caterer:

Currency: UsD ‘This the currency applicable to your station.

“This file i made of the following spreadsheets:
2/ Alrcraf schedule and servic (nformation to the bidders about the aircraf type, configuraion, operating days and schedule, sevice on board)
b/ For eachclas (Fist Class, Business Class, Premiom Class, Economy Class, Crews and Capain), Bidders are provided the following.

# Meny structure and raio (information)

i Specificaions (to be iled up as mentioned below)

i Priceslst detals (recap of Mem structure, Ratio and price from the 2 spreadshests mentioned above)

Note: Some Cabin and / or service may not operate a the time of the REP, as stated within the " Aircraft and Service” spreadsheet.

Nevertheless, quotations are expected a5 a reference only.
¢/ Discount: ‘Tivo types of discount applicable to the concerned station ONLY can be proposed to the Bidders
# Discount on food only: The bidders can propose arate
i/ Discount on service charge only: The bidder can propose arate
i/ Volume discount: This volume discouat applies to the netestimated yearly cateing costs, after discount on food and / or service charge when any.
‘The bidders can chooose the structure ofthe vofume discount scale and ate by filing up ONLY the yellow cells.

4/ Specifications  Most of the specifications are completed and related o the equipment to use

4 First Class 3 cycls to complete; quartely rotation;
b/ Business Class 3 cycles to complete, hot entrees being from Fist Class; quarterly rotation;

¢ Premium Class 3 eycles to complete; quartely rotation;

& Economy Class 3 cycles to complete, hot enirees being from Premivm Class; quartely rotation;

o Crews 3 cycls to complte monthlyrotation,
9 Captain 3 cyclstocomplte. Hot enrees are a p the s bot scheduled o diffen oyl monthy otation.
Suggetedspecifcation maybe adstedbased o th oclproduct aaiabilty: Bidders should input it moifiaion i the spesifiction 24
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Area 1: To input the Caterer company name. It will be reflected into any other spreadsheets.

2) Aircraft schedule and service

It is a read only spreadsheet and provides all information related the China Southern flight schedule to a said station, including the catering services.

3) Service charge

The caterer has to input:

a. For each aircraft, the number of trucks and the related price;

b. Additional service: Van and High-lift truck

This document is made to be inserted with the Catering Agreement, Annex C.

4) Taxes

As airport local regulations may be different from one place to another, the Caterer is invited to detail the different taxes; and to mention whether they are applicable or not

This document is made to be inserted with the Catering Agreement, Annex C.

5) Disposable equipment

Related to disposable equipment, the Caterer is invited to detail a quotation.

This document is made to be inserted with the Catering Agreement, Annex C.

6) Laundry

Related to laundry equipment, the Caterer is invited to detail a quotation.

This document is made to be inserted with the Catering Agreement, Annex C.

7) 4 spreadsheets for the SPML: SPML FC / SPML JC / SPML WY / SPML EY

China Southern SPML prices policy is provided within the Catering Agreement standard. These spreadsheets aim at formalizing per class (First Class, Business Class, Premium Class and Economy Class) and per service, the prices.

This document is made to be inserted with the Catering Agreement, Annex C.

8) Dry Store

Related to Dry Store, the Caterer is invited to detail a quotation.

The standard list provided is a reference only. The Caterer is invited to modify the list and especially the brand, to

reflect the local products’ availability.

This document is made to be inserted with the Catering Agreement, Annex C.

9) Discount

Should the caterer propose a discount, several possibilities are offered. The discount may be applicable as follow:

On a monthly basis, on catering only: as per the example below, 1% discount
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On a monthly basis, on service only: as per the example below, 2% discount
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On a monthly basis, on both Catering and Service: as per the example below, respectively 1% discount on

Catering and 2% discount on Service.
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On a yearly basis.

Area 1: Set the lower and upper values of each line of discount: as per the example below,

100,000.00 (one hundred thousand);

Area 2: Set the lower and upper values’ gap of the volume discount: as per the example below from

0 (zero) to 1,000,000.00 (one million);

Area 3: the percentage of discount applicable respectively to each level: as per the example below, a

3%discount will apply to revenues from 0 (zero) to 1,000,000.00 (one million) and a 4% discount will be

apply to revenues from 1,000,000.01 (one million and one cent) to 1,100,000.00 (one million one hundred).
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[image: image28.png]FC, BC, WY, EY, Crews or,

Captain

Uit price for Cycle 1. When the|
item is applicable to all cycles, this|

ftem,  Choice and prices appears for cycle 2 and 3
Menu type: Main hot R‘—c"fe reflect Menu| Unit: KG, Liters, Meters
meal as “ Main Hot”. Structure or Ea. The heading
Weight apply to all
e = s ner e o |
AU[SC [VMain  Hot Fruits Ind T roinrivi] Exah scasonal s ot
Tota net weight: 12085 - 14087
5 Giftecent kinds of frits
o beuries, a0 papes
Picture
e
Equipmene: | 2092004, Binc lace 7 piate
Cydler Al when The  heading  (underfined):  Short
applicable  to all| |Picture  provided description of the item

cycles, otherwise, 1,
20r3.

by the Bidder

Equipment to use

Guideline to follow, the Bidder has to
provide accordingly its own specifications.





[image: image29.png]Unit price for Cycle 1 to specify

Cias] Menw Trpe = Choice R Code Components deseripiion Weighe U [ Uil
FC |Light Hot Entrée Western 1 FLHEWEI Beefchoice Price
Char grilled beef fillet 0120 Kg
'Black pepper jus (small alu cup. Ex caterer) 0.030 Kg
Roasted chat potatoes. 1/2 cut (medium alu cup. Ex caterer) 0.100 Kg
Boccolini, blanched 0030 Kg
‘Sauteed red capsicum, batons (medium alu cup +item above, E 0030 Kg
A
Equipment: Alu foil + foil, Ex caterer
The heading (underlined):  Short

Picture to  be
provided by the
Bidder

Equipment into which the
different components
need to packed into

description of the item

Some item need to be specifically

packed (mentioned in brackets)





This document is made to be inserted with the Catering Agreement, Annex C.

10) Other meals proposals

The Caterer, based on the local expertise, the local products’ availability, to propose any suggestion besides all the

other specifications requested within the tender.

The Caterer suggestion should be in accordance to the concepts proposed within the tender. Nevertheless, should

the suggestions not be retained, it can only bring added value to the both parties.

The method to fill up that spreadsheet is described in First Class below.

First Class: Menus structure, ratio, specifications and price

1) FC Menu structure and ratio

It is a read only spreadsheet and provides all information related the China Southern First Class menus structure

and for each item, the choice reference and related ratio.


2) FC Specs: First Class specifications

For each item mentioned within the spreadsheet before, it provides a detailed description (Area 4) and the

equipment the Caterer should use (Area 2). That item price has to be input in Area 5.

Should the same item apply for all cycles (Area 1 = “All”), the inputted price in Area 5 applies to other cycles of

the same class.

Otherwise (Area 4 = “1”), the Caterer has to input the price for each cycle of the said item.


In Area 3, the Caterer inserts a picture. It is warmly welcomed to insert medium resolution pictures to prevent a too

oversized file when the whole process is completed.

Moreover, as pictures are part of the evaluation process, it is also warmly suggested to the Caterer not to modify

the original pictures (by for instance but not limited to Photoshop). Indeed, it may mislead both parties regarding

the decision and / or the expectations.

Bidders are allowed to insert their own information (area within the red square).




3) FC Price list details

It is a read only spreadsheet and provides all information related the China Southern First Class prices, cycles by

cycle.

The example below shows that:

1) First Class Main Hot meal, the Chinese soup is the first choice, specifications are different for each cycles;

2) First Class Main Hot meal, the Western soup is the second choice, specifications are the same for all cycles.


Other Classes: Menus structure, ratio, specifications and price

Please refer to First Class above understanding that:

JC stands for Business Class;

WY stands for Premium Class;

EY stand for Economy Class;

CC stands for Cabin Crews (flight attendants, ;

TC stands for Technical crews (captain, pilot, co-pilot…).

Area111





Area3





Area2





Area1








