 Annex B
Technical Evaluation Criteria

All mandatory criteria require a PASS rating for the proposal to be considered technically compliant and proceed to technical scoring.


	Mandatory Criterias
	Pass/Fail

	1. Legal Status:
· Valid Trade Registration Certificate
· Valid Business License for Restaurant/Catering/Cafeteria Services.
	

	2. Food Safety Authorization:
· Valid Food Safety/Health/Food Establishment Permit issued by the competent Ethiopian authority
	

	3. Tax Compliance:
· Valid TIN Certificate
· Valid VAT Registration Certificate (if applicable)
	

	4. Acceptance of TOR:
· Signed confirmation of compliance with TOR requirements
	

	5. Acceptance of UNHCR General Condition of Contract for Goods and Services and UN Supplier Code of Conduct:
· Signed acceptance of UNHCR General Conditions of Contract for Goods and Services and UN Supplier Code of Conduct.
	

	Technical Evaluation Criteria
	Scoring Points

	Criterion 1 - Relevant Experience
Experience providing cafeteria, catering, restaurant or hospitality services during the last five years. Company Profile, Contracts and Reference Letters to be provided by bidders:
· 5 years or more: 25 points
· 3-4 years: 20 points
· 2 years: 10 points
· Less than 2 years: 0 point
	


25

	Criterion 2 - Similar Assignments. Experience serving: 
UN Agencies, Embassies, International Organizations,
Large Corporates:
· 5 or more: 20 points
· 3-4: 15 points
· 1-2: 8 points
· None demonstrated: 0 points

UNHCR reserves the right to contact the references provided and verify the bidder's performance.
	

20

	Criterion 3 - Staffing and Management Capacity. Assessment of: Restaurant Manager, Chef / Head Cook
Food Handlers, Waiters / Service Personnel:
· Restaurant Manager + Chef + minimum 5 service staff with CVs and experience evidence: 15 points
· Restaurant Manager + Chef + minimum 3 service staff: 12 points
· Restaurant Manager + Chef only: 8 points
· Incomplete staffing proposal: 0 points
	


15

	Criterion 4 - Food Safety and Quality Assurance: Assessment of: Food hygiene procedures
Staff medical certificates, HACCP/Food Safety practices
Waste management, Cleaning procedures:
· Comprehensive documented procedures covering hygiene, storage, cleaning, waste management, staff medical certificates and inspections: 15 points
· Most requirements covered: 12 points
· Basic procedures only: 8 points
· Insufficient evidence: 0 points
	


15

	Criterion 5 - Proposed Menu and Service Concept: Assessment of: Menu variety, Vegetarian options, Healthy options, International and local dishes, Weekly menu rotation:
· Comprehensive breakfast, lunch, snacks, vegetarian, healthy and international options with weekly rotation: 15 points
· Good menu variety with minor gaps: 12 points
· Basic menu meeting minimum requirements: 8 points
· Limited menu proposal: 0 points
	



15

	Criterion 6 - Financial Capacity: Assessment based on: 
Audited Financial Statements, Bank Reference, Financial Stability:
· Strong: 10 points
· Adequate: 7 points
· Limited: 3 points
· Weak: 0 points
	


10 

	Total Score
	100

	Minimum Passing Score
	70 




Only bidders obtaining a minimum score of 70 points out of 100 points shall be considered technically responsive and proceed to financial evaluation.

Bidders scoring below 70 points shall be considered technically non-responsive and their financial proposals shall not be evaluated.

FINANCIAL EVALUATION:

Financial proposals shall be evaluated based on the completed Standard Menu Price Schedule (Annex C). Financial evaluation shall carry a weight of 30%, while technical evaluation shall carry a weight of 70%.

Contract award shall be made to the bidder obtaining the highest combined technical and financial score.

In the event of equal combined scores, the contract shall be awarded to the bidder obtaining the highest technical score.

Financial Score = (Lowest Evaluated Price ÷ Bidder's Evaluated Price) × 30
2

