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1

About the Africa Centre

The Africa Centre Ltd is a registered charity founded in 1964, and is dedicated to promoting and
supporting contemporary Africa and its diaspora through innovation, arts and culture, thought
leadership and education.
In 2015, the Africa Centre moved from its original building in Covent Garden and purchased the
freehold of Gunpowder House, in Southwark. In 2016, it secured two railway arches – Nos. 28 and 29
– at the rear of the building. Arch 28 has been configured and is operating as a co-working space for
creatives and entrepreneurs. Arch 29 is presently a flexible multi-use open space able to hold
meetings, small events and performances.
In 2018 The Africa Centre was awarded a further £1.6m from the London Mayor’s office through the
Greater London Authority’s Good Growth Fund. This funding is dedicated to creating a cultural hub in
London and in 2021 we will open Phase 1 of the new build project which will comprise of a basement,
ground floor and first floor. The ground floor will incorporate a food and beverage offering including
a street terrace, a welcome space and a first floor space supported by a bar. The first floor will be a
space for events, people to meet and other Africa Centre activities.
Phase 2 of the new site will include a Gallery/ Exhibition space, an education and digital learning space
and business centre which will include opportunities for light broadcast such as podcasts and vlogs.
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2
2.1

The Opportunity
The Africa Centre food and beverage (café and bar)

At a time when African cuisine is at its most expansive and exciting in the Capital. the Africa Centre is
seeking a bold, imaginative restauranteur to operate and run its food and beverages offering on the
ground floor of its new flagship home, in the heart of “cultural” London, but a short walk away from
other iconic sites such as the Tate Modern, the Shard and the Southbank Centre.
Whether customers are looking for fragrant North African tagine, East African injera bread topped
with spicy stew or a steaming plate of fiery jollof, London unquestionably has it all. Undoubtedly, the
pioneer for African cuisine in its day was the as the unforgettable “Calabash” restaurant, housed
uniquely in the basement of the Africa Centre’s former home in Covent Garden. This is an exciting
opportunity, for the right “foodie” entrepreneur to recreate the magic of Calabash in a way which is
slick, contemporary, but quintessentially African, in what will be the most welcoming cultural space in
London.
The Africa Centre is seeking to appoint a food and beverage operator, specialising in African cuisine,
to run its food and beverages offering on the ground floor and its bar service on the first floor. The
successful provider will possess a demonstrable track record for delivering competitively priced, high
quality African cuisine combined with an authored and original bar menu and the ability and
imagination to transform the bar & restaurant into a cohesive destination address known for serving
African cuisine with the variety and flair to satisfy the Continent and Diaspora’s demanding food
lovers.
The Africa Centre is looking to offer a range of food & drink choices throughout the day, from morning
through to evening service. The operator will also be responsible for the 1st floor space which as well
as operating as a bar with an occupancy of 60 people. The first floor will also be a space for events.
In addition, The Africa Centre will require catering support for other activities within the building, such
as events on the first floor (and other areas once the building is complete), corporate bookings and
other bespoke functions. We welcome, as part of this proposal, innovative concepts around service
delivery.
We want our offer to be varied and inspiring, using ethically sourced, fresh ingredients and promoting
healthy choices with options for vegetarians and vegans. To ensure clarity for customer’s menus or
signage will be displayed to inform customers of the content. Vegetarian/ Vegan products and items
for special dietary requirements (e.g. religious, health and cultural) will be segregated and signed
posted clearly. This is all to ensure a positive customer experience.
Our aim is to be inclusive and the menus offered and the price points should reflect this ambition.
It is the intention that the successful operator will aim to increase both the footfall and income
generation for the food and beverage offering to the mutual benefit of both the provider and The
Africa Centre. The purpose of the food and beverage offering is to provide the public with a service,
enhance the visitor experience and to help increase the number of visitors to the centre, ultimately
supporting the activities and long term sustainability of the charity.
Current operational plans are for the restaurant to be open by October 2021 and the charity expects
to work closely with the successful operator on the development of the food and beverage offering
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being opening and beyond. The selected partner shall play a vital role in developing this offering within
The Africa Centre and is expected to actively contribute to the continuous improvement of any agreed
working partnership.
2.2

Social Impact

Social impact is vital to the success of the charity and The Africa Centre will be looking to its provider
to work within the ethos of community support and engagement. The Africa Centre has been able to
develop this site with substantial support from the London Mayor’s office Good Growth Fund and we
are expectation is that the successful provider to work with The Africa Centre to assist in the delivery
of agreed social impact deliverables.
This will include the operator working in partnership with The Africa Centre to deliver volunteering,
training and work placement opportunities to the local community, including vulnerable groups. We
encourage creative ideas around providing social value and welcome your ideas around providing
clear social benefit to the community.
In addition to this valuable experiences and placements The Africa Centre is looking to work with an
operator who will offer people looking to make a career in hospitality the opportunity to learn within
a creative and supportive environment for example through apprenticeships, mentorships and other
learning opportunities.
Our aim is that the food and beverage offering will, as well as providing an inspiring place to eat, be
as an inspiring place for people looking to improve their skills, build self-confidence and belief and for
some enable and support them to take steps back into the workplace.
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2.3

Location

The Africa Centre is located at 66 Great, Suffolk Street, London, SE1 with easy access to transport
routes, bus, train and underground. The centre is in a business/ residential area and is on tourist trails
such as the low line route. The Low Line is a new walking destination for London along the length of
the Victorian rail viaducts spanning Bankside (Southwark), London Bridge and Bermondsey.
2.4

Opening Hours

The Africa Centre will aim to be eventually open 7 days per week and we will work with the successful
operator to build up a clear and focused operational schedule as we believe an organic approach will
allow us to develop a sustainable operational model.
The licence offered to the successful operator will allow them to eventually trade on any or all days
during the licence period.
2.5

Design development and Equipment

The current design of the food and beverage area and first floor bar area is available in Appendix 1.
This demonstrates the current vision for seating, a combination of formal and less formal
arrangements. The seating to the front of Gunpowder House can be used for the food and beverage
offering and this plan of the ground floor indicates potential covers. The areas offered by this
agreement will be a total of 856 sq. ft. comprising of the kitchen, restaurant seating area, bar and
wash-up area.
The kitchen design can also be seen and has been worked through with a range of independent kitchen
design and operator consultants. Appendix 2 also includes the currently identified kitchen equipment,
however The Africa Centre would welcome alternative views on the kitchen equipment which may be
required to deliver your proposed food and beverage offering.
An Asset Register of all equipment owned by The Africa Centre will be supplied. The equipment should
be maintained in good economic repair by the operator. The repair and maintenance of the equipment
will be covered in the licence. The equipment should be used for the sole purpose of providing a food
and beverage offering to The Africa Centre unless prior written authorisation from the charity.
The restaurant will be provided with various furniture and fittings, owned by The Africa Centre, which
are to be used by the new operator. The Operator should supply all crockery, tableware and light
equipment at their own cost. The Africa Centre will work in partnership with the identified provider
on the look and feel of furniture and fittings and ensure they are line with the ambitions of both the
centre and the food and beverage operator.
The Operator will be expected to provide its own EPOS (electronic point of sale) system.
It’s expected that the operator will make free Wi-Fi freely available to customers and visitors.
The operator will have a duty to take proper care of the equipment provided and, subject to
negotiation and agreement, to repair or replace as necessary and return it at the end of the contract
in good condition.
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2.6

Licences

The operator will obtain all necessary consents and licences and comply with all statutory provisions
whether local or general which affect the concession including the Health and Safety at Work Act
1974, as amended, and all associated regulations and the Food Safety Act 1990, as amended, and all
associated regulations.
The operator will be registered under the Food Premises (Registration) Regulations 1991 prior to the
commencement of the licence and remain registered during the licence. The relevant authorities must
be informed of any material change to the use of the premises as regards the aforementioned
legislation consents and licences.
2.7

Operating Costs

The operator will be expected to meet all operating costs including, but not limited to: utilities, rates,
internet, telephone, EPOS, costs of sales, staff recruitment and retention, insurances and any
additional marketing expenditure. The caterer will be expected to meet all such costs as they become
due and as invoiced and failure to do so may lead to the termination of the licence.
2.8

Staffing

The food and beverage offering must be staffed at all times by suitably trained persons to enable the
minimum standards of service to be attained. All staff must be suitably experienced to provide a high
standard of customer service and be fully trained in the operation of the facilities for which they are
responsible, holding at least a Level 2 Food Hygiene Certificate. Evidence of this for the staff working
at the site will be required when the successful operator is awarded the contract.
The operator will also be expected to run open and transparent recruitment and staff development
systems and look to the support the local community in terms of staffing opportunities.
The Manager or nominated Deputy shall be available at all times during the opening hours of the food
and beverage offer.
2.9

Insurances

The operator will hold Employers Liability Insurance, Public Liability Insurance and Product Liability
Insurance as outlined by the Key Criteria and be to the satisfaction of The Africa Centre, details of
such insurance to be provided before the licence commences. The Africa Centre reserves the right to
review the level of insurance required.
2.10 Cleaning, Waste and Recycling
The operator will be responsible for the regular and thorough cleaning of the food and beverage
delivery areas both inside and outside. It is imperative that the food and beverage areas clean and
presentable when on site as this affects the reputation of The Africa Centre. The operator is to manage
and dispose of waste products materials and substances arising from the supply of the goods or service
in compliance with the duty of care under section 34 of the Environment Protection Act 1990 and
other relevant regulations; meet best industry practices and result in the least hazard to the
environment.
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The operator will take action to effectively control vermin or pests in the food and beverage areas in
accordance with the Food Standards Agency codes of conduct and guidance. The operator shall report
to The Africa Centre any evidence of infestation as soon as practically possible.
The operator is responsible for costs associated with refuse collection. Refuse is to be collected by the
operator and removed to the designated area. The operator is to promote active programmes that
encourage the reduction in the amount of waste that is generated.
The operator will take steps to recycle as many items of packaging etc. as is possible and reasonable
as well as reduce the use of plastics within the café and bar areas.
2.11 Health, Safety and Hygiene
It is the responsibility of the operator to ensure that the operation of the food and beverage offering
meets all of the requirements stipulated by current legislation. This is to include, but not be limited
to:
 COSHH – Control of Substances Hazardous to Health
 Documented food safety management system based on principles of Hazard Analysis and
Critical Control Points (HACCP)
 Cleaning and hygiene schedules
 Temperature control
 Food storage
 Food transportation
 Cleanliness
All foods must be stored, prepared, cooked and served in accordance with all requirements of the
prevailing food safety regulations. It is expected that the operator will possess or will obtain and
maintain a minimum rating of 4 on the national food hygiene rating scheme, as assessed by the
Council’s Environmental Health team.
As noted previously it is also the responsibility of the operator to ensure that all staff are suitably
trained in the areas above and the use of equipment.
The operator shall require any supplier, manufacturer, wholesaler, distributor or other party involved
in the operator’s supply chain for this licence to comply with all appropriate Food Safety and Labelling
legislation, and any other subsequent amendments or changes made during the term of this contract.
2.12 Marketing and Promotion
It is recognised that the operator will wish to promote the food and beverage offering to their existing
and new audiences and The Africa Centre is encouraging and supportive of this essential activity. The
Africa Centre welcomes, as part of this process, original thinking around design and how the charity
and operator works together on promoting the restaurant and bar functions.
However, the image portrayed on any promotional materials used for this purpose must follow the
style and standard agreed between the operator and The Africa Centre any promotional materials
produced by the operator must be agreed in advance.
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The Africa Centre logo is available to be used, however there are branding guidelines which will
determine the style and look which must be adhered to. Ad hoc banners posters, signs etc. will not be
permitted, unless permission is sought in advance.
2.13 Performance Monitoring
The operator shall monitor its own performance and will meet quarterly with The Africa Centre
providing a report to include the key performance indicators that will be agreed between the charity
and the operator.
The operator shall permit The Africa Centre or its representatives to enter the food and beverage
areas at all reasonable times.
The operator must endeavour to maximise customer satisfaction and shall encourage customer
feedback (including displaying prominently suitable comment cards/book and an annual customer
satisfaction survey) and shall deal promptly, reasonably, efficiently and courteously with customer
comments and criticisms arising from the operator’s operation of the Services. A record is to be kept
of all comments and the resulting actions. The operator shall notify The Africa Centre of any serious
customer complaints as soon as it is reasonably practicable.
The operator shall conduct or cooperate with The Africa Centre on any surveys of actual and potential
customers, which may be agreed as part of the monitoring of performance.
2.14 Key Performance Indicators
A successful food and beverage offering will be one where The Africa Centre’s visitors, staff, members
and partners feel able to use the service because it provides variety/choice, at a reasonable price, of
good quality and at the right time.
KPIs will relate to financial elements, time-related elements and product quality-related elements and
The Africa Centre is receptive to ideas around KPIs.
The provision of the service will be at no cost to The Africa Centre. The charity needs to be provided
with details of monthly income from the food and beverage offering as well as the costs associated
with the provision of that service. There will not be a target but such information will help inform The
Africa Centre with respect to the running of the contract.
The operator shall monitor usage of the service (numbers of users etc.) and report quarterly. There is
no target associated with this matter but the figures will be used for trending etc.
Social Impact is vital to the success of the charity and reporting around the food and beverage
offering’s contribution to supporting the community will be submitted quarterly. We would expect to
be able to clearly monitor and the evaluate the effectiveness of volunteering, training and work
placements schemes that are implemented in partnership with The Africa Centre. The Africa Centre is
receptive to ideas around KPIs and will work with the provider to put in place effective monitoring
systems to enable us to build a picture of an individual’s journey with the operator and The Africa
Centre.
The operator shall undertake a customer satisfaction survey on a quarterly basis (or at another
frequency as agreed). The results will be analysed by the operator and presented at the quarterly
meeting. The Africa Centre will be expecting an overall ‘satisfactory’ or better rating by 80% or more
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of the respondents. Any significant dissatisfaction will be highlighted and actioned. The results of the
survey shall be shared with The Africa Centre.
The availability of the service (in terms of days and times of day), and the ‘wait’ time for service of
customers and/or receive the service (e.g. refreshments for events), are important to The Africa
Centre. The targets will relate to the opening times etc. as agreed. Measurement will be by agreement
between The Africa Centre and the operator.
In order to ensure that the facilities are being used appropriately the operator will provide to The
Africa Centre at the quarterly meeting a report that highlights activity (e.g. usage) and any issues,
problems, defects etc. associated with the equipment, fixtures or fittings (and ant other items that
the Caterer has responsibility for).
Failure to attain given targets, or address issues, on two consecutive reporting periods could initiate
remedial action. Success, or otherwise, associated with attainment of KPIs, legislative compliance etc.
will have a bearing upon an extension of licence at the end of the initial period.
2.15 Period of licence
The Africa Centre proposes to issue a licence to operate its food and beverage offering to run for a
period of 3 years from any agreed contract start date.
2.16 Payment to The Africa Centre
The operator will pay to The Africa Centre an annual payment in return for a licence to operate the
food and beverage offering at 66 Great Suffolk Street, London, SE1.
The licence fee will be payable in four quarterly payments with the first payment due on or before the
start date of the food and beverage offering. Subsequent payments will be made on a quarterly basis
from this date.
The Africa Centre is also looking to the operator to offer a % of bar turnover which will be paid on a
monthly basis. The % agreed will be reviewed after 12 months.
A quarterly rental deposit will also be levied and held against notice, satisfactory return of the kitchen
and equipment and amounts owed in terms of rental and % of turnover payments.
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3

Selection Criteria

3.1

Essential Selection Criteria

A number of Essential Selection Criteria will be applied to the response given by applicants. These are
essentially the minimum standards which The Africa Centre will require its appointed service providers
to meet, and so are of a ‘pass/fail’ nature.
The essential selection criteria are as follows:
a) Evidence of experience within African or Afro fusion cuisine (with an ability to also serve
Caribbean cuisine an advantage). Applicants must provide evidence that they possess both
technical competence and capability to deliver quality services under the licence, having provided
equivalent services for a minimum of 2 years. Any applicant unable to demonstrate such evidence
will fail.
b) Evidence of financial standing – applicants will be required to possess a sound current financial
situation and recent trading record. The Africa Centre will perform a financial check based on
supplied company details.
c) Insurance – applicants must confirm that they either already have, or would be willing to obtain,
the following levels of insurance cover:
•

Product Liability £5,000,000

•

Public Liability £5,000,000

•

Employers Liability £5,000,000

Any applicant who does not currently hold these levels of insurance, or who is not willing to obtain
such levels of insurance will fail.

d) Sub-contracting – applicants will be required to advise if sub-contractors will be used in the

provision of the service and therefore evidence robust procedures for identifying sub-contractors.
Any applicant unable to demonstrate such evidence will fail.

3.2

Scored Selection Criteria

Applications that meet the Essential Selection Criteria will then be assessed against the Scored
Criteria.
How the following criteria are demonstrated in your proposal will be considered when evaluating your
response.
The standard RFP scoring matrix is included in Appendix 3.
a. Income generation
 Confirm the level of licence fee they are prepared to pay The Africa Centre. To assist with the
preparation a licence fee below £28,000 will not be accepted unless a you submit a proposal
that will evidence an innovative and exceptional partnership (this may include alternative
payment arrangements)
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 Confirm the % of bar turnover they are prepared to pay The Africa Centre. To assist with the
preparation an amount below 4.5% of bar turnover will not be accepted unless a you submit
a proposal that will evidence an innovative and exceptional partnership (this may include
alternative payment arrangements)
 applicants should demonstrate how they will actively promote The Africa Centre to their
existing and a potential new customer base which should include a proposed marketing
strategy in relation to promoting the food and beverage offering
 Supply proposed menu samples with prices, demonstrating the breadth of their flexibility to
cater for a variety of customer requirements and price points. Illustrative material must be
included. Menu’s for the restaurant and bespoke catering (events/ meetings etc.) should be
separate and include pricing.
b. Quality Control
 Demonstrate how they actively work with a range of suppliers and food producers, with an
emphasis on fresh, seasonal and ethical produce, and how this is celebrated in key marketing
messages and menus.
 Demonstrate investment in staff training, development and retention, encompassing chefs,
waiting staff, volunteers, apprentices – ensuring consistency of five-star service at each stage
of the customer journey.
 Proposed communication structure between you and The Africa Centre, demonstrating a
proactive approach
 Demonstrate how industry legislation standard and legislation are reached and surpassed.
Provide example of accreditations and awards as available. Evidence of achieving a minimum
of a food standards agency rating of 4.
c. Social Impact
 Applicants to demonstrate how they will work effectively to support the ambitions of the
charity around social inclusion and community engagement through volunteering, work
placements and skills improvement. Providing evidenced experience of delivering this type of
work, specifying the groups worked with and the types of schemes.
 Demonstrate a willingness to nurture, develop and train aspiring talent or persons interested
in forging a career in the hospitality industry.
d. Equality and Diversity
Demonstrate a clear commitment to equality and diversity within their work.
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4
4.1

Responding to the Request for Proposal
Timetable

Any response to this RFP needs to be received by The Africa Centre by 11.59 pm Friday 20th
November 2020.
Late proposals will be rejected; it is your responsibility to ensure that your proposal is received on
time.

Activity

RFP Launch
Deadline for submissions
Shortlisted Candidates Informed
Presentations
Notification of award to operator
4.2

Date

3rd November 2020
20th November 2020
26th November 2020
1st December 2020
2nd December 2020

Scoring

Proposals will be assessed on a scale of 0 to 5 points against the criteria described in Section 3. A
scoring scale will be adopted where 0 = no answer/unacceptable response, 1 = very poor response, 5
= excellent response, as per the table below. To score well the evaluation panel will look for clear
evidence.
0

No Answer/Unacceptable Response

1

Very Poor Response

2

Poor Response

3

Acceptable Response

4

Good Response

5

Excellent Response

The scored criteria will then be weighted to give mark out of 100. The standard RFP scoring matrix is
included in Appendix 3.
4.3 Confidentiality
The information contained in this document and subsequent correspondence on this matter is
intended only for the recipients to whom it has been addressed and should be treated as Company
Confidential. Potential suppliers may be asked to sign a non-disclosure agreement.
4.4

Clarification Meetings, Site visits and Interviews

The Africa Centre reserves the right to hold clarification meetings, site visits and interviews as it
considers appropriate both before and after the proposal submission. Responses to any questions you
submit may, at The Africa Centre’s discretion be circulated to all applicants.
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4.5

RFP Response Not a Contract

By the provision of this RFP The Africa Centre does not assume the obligation to award a contract and
the response hereto, shall be used solely to ascertain the suitability of the offer or as a potential
partner. However, the response to the RFP shall form the basis for any negotiations and possible
contract award.
Any and all contractual, administrative, confidentiality and legal considerations will be addressed upon
selection of a preferred partner and will be handled by The Africa Centre’s development project team.
The Africa Centre is not bound to accept the lowest or any offer or RFP and reserves the right not to
award or abandon any contract or licence pursuant to the procurement.
4.6

Costs related to your submission

The Africa Centre will not be liable for any costs incurred in the preparation, submission or
presentation of their proposal.
4.7

Final Negotiations and Terms

The licence and terms of agreement will be issued due course by The Africa Centre. Final negotiations
will be between the potential operator and The Africa Centre.
4.8

Clarifications

If clarification is required on any aspect within this RFP, please direct your queries to:
Sarah Clark
020 8004 6462
sarah@africacentre.london
4.9

Submitting your proposal

Please submit your proposal to:
Email: sarah@africacentre.london
Address: The Africa Centre, Arch 28, Old Union Yard Arches, 229 Union Street, London, SE1 0LR

14

TAC – Gunpowder House Refurbishment – RFP - Food and Beverage Operator

5

Proposal

Please return the following information to The Africa Centre for consideration. The proposal is to be
returned in a single PDF document. All text-based pages are to be A4 format whereas any drawings,
sketches, pictorial representations, photographs, etc. can be in A3 format.
5.1

Introduction

In no more than a single A4 page, an introduction to your company/ organisation, its size, history,
location(s) as well as current and future relevant projects.
5.2

Proposed Team

In no more than a single A4 page please outline your core team detailing their experience within
similar projects. Please include:
•
•
•
5.3

Team structure
Roles and responsibilities
Curriculum vitae for each proposed team member, including relevant, recent experience
References

Details of three clients/ customers to whom you have provided comparable services in the last 3
years and who have agreed to provide references along with a brief description of services and
contact details for the referees.
5.4

Mobilisation and Implementation Plan

Please provide details of a mobilisation and implantation plan based on October 2021 opening date.
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5.5

RFP Essential Selection Questionnaire

1.

APPLICANT DETAILS

1.1

Trading Name of the Organisation submitting this Application Form:

1.2

Contact name for enquiries about this bid:

1.3

Contact position (Job Title):

1.4

Address:

Postcode:
1.5

Telephone Number(s):

1.6

Fax Number:

1.7

E-mail addresses:

1.8

Website address (if any):

1.9

Registered Name of Organisation submitting this application:

1.10

Registered Address:

Postcode:
1.11

Company Registration No:

1.12

Charity/Housing Association/Other Registration No:
(if applicable)

1.13

Date of Formation and/or Registration:

1.14

VAT Registration Number:

2.

STATUS OF APPLICANT

2.1

Is the Applicant (Please tick as appropriate):
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i)

A Public Limited company?

ii)

A Limited Company

iii)

A Company Limited by Guarantee

iv)

A Partnership?

v)

A Sole Trader?

vi)

A Charity

vii)

A Franchise

ix)

Other (e.g.: a Special Purpose Vehicle, Joint Venture Company
etc.
Please specify

2.2

Are you applying as the lead organisation in a consortium of
organisations?

YES / NO

If YES to 2.2, please set out here who the member organisations of the consortium are, what their
respective roles will be and state when the consortium was formed:

3.

OWNERSHIP

3.1

Is the Applicant a subsidiary of another company as defined by Section
736(1) of the Companies Act 19851?

YES / NO

If YES to 3.1, give the following details in respect of the Holding/Parent company:
Registered Name:
Registered Office address:

Registration Number:

1 A Company is a “subsidiary” of another company, its “holding company”, if that other company:
(a) holds a majority of the voting rights in it or (b) is a member of it and has the right to appoint or remove a majority of its board
of directors or (c) is a member of it and controls alone pursuant to an agreement with other shareholders or members, a
majority of the voting rights in it, or it is a subsidiary of a company which is itself a subsidiary of that other company
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Note: The Holding/Parent Company may be required to enter into a Deed of Guarantee, where a
contract is proposed with a subsidiary to indemnity against all losses, damages, costs which may
be incurred by reason of any default on the part of the applicant.
3.2
3.3

Please give details of any changes of ownership in the last 3 years
To the best of your knowledge, does any director or senior officer of your
organisation have any personal or financial connection with any member
of The Africa Centre?

YES / NO

If YES to 3.3 please give details here:

3.4

Number of Employees in total:
Management

Staff

Currently:
Last year
2 years ago
4.

FINANCIAL AND INSURANCE MATTERS

4.1

Please complete the table below using figures from your last three years financial accounts 2:
Financial Year

Period Ended

Period Ended

Period Ended

(please enter the appropriate
years/dates for your organisation)

DD/MM/YY

DD/MM/YY

DD/MM/YY

Turnover 3

£

Pre-Tax profit /
loss

£

Total Assets less

£

Current Liabilities

2
3

To facilitate correct interpretation of the figures provided, please enter the figures numerically in full, e.g. £1,000,000 and not £1,000k
Sales and Revenue volume measured in currency terms.
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Net worth /
shareholders
funders (or net
liabilities)

£

Debtors

£

Cash

£

What is your present cash flow and
credit position?
4.2

Cash (overdraft)
£
at DD/MM/YY.

Credit Facility
£
at DD/MM/YY

Are your accounts externally audited?
If NO, please state the reason why.

4.3

What is your total turnover figure this financial year to date?

£
at DD/MM/YY

4.4

4.5

If asked, would you be able to provide at least ONE of the following:
A copy of your most recently audited accounts (for the last three years, if
this applies)?

YES / NO

A statement of your turnover, profit & loss account and cash flow for the
most recently year of trading?

YES / NO

A statement of your cash flow forecast for the current year and a bank
letter outlining the current cash and credit position?

YES / NO

Has your organisation met the terms of its banking facilities and loan
agreements (if any) during the past year?

YES / NO

If NO, what were the reasons and what has been done to put things right?

4.6

Has your organisation met all its obligations to pay its creditors and staff
during the past year?

YES / NO

If NO please explain why not

19

TAC – Gunpowder House Refurbishment – RFP - Food and Beverage Operator

4.8

Please provide details of all insurance cover currently in force:
PUBLIC LIABILITY INSURANCE £5m
Level of Cover held

£

Name of Insurance
Company
Policy No:
Expiry Date
Copy attached as
evidence of the cover
stated

photocopy

Electronic (Email
Attachment)

(please tick box as
applicable)
EMPLOYERS LIABILITY INSURANCE £5m
Level of Cover held

£

Name of Insurance
Company
Policy No:
Expiry Date
Copy attached as
evidence of the cover
stated

photocopy

Electronic (Email
Attachment)

(please tick box as
applicable)
PRODUCT LIABILITY £5m
Level of Cover held

£

Name of Insurance
Company
Policy No:
Expiry Date
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Copy attached as
evidence of the cover
stated

photocopy

Electronic (Email
Attachment)

(please tick box as
applicable)
4.9

4.10

If your organisation’s proposal is successful, adequate insurance cover will
be required. The levels are indicated in 3.1. If your current insurance is
insufficient to meet the minimum requirements set out, please confirm
that if awarded a contract, increased cover will be available at no extra
cost to the authority.
Please state whether there are any outstanding insurance claims against
your organisation(s) (other than for routine matters)

YES / NO

YES / NO

If YES to 4.10, please provide brief details:

5.

EVIDENCE OF EXPERIENCE WITHIN AFRICAN OR AFRO FUSION CUISINE
(with an ability to also serve Caribbean cuisine an advantage).
Please provide evidence that you possess both technical competence and capability to deliver
quality services under the licence, having provided equivalent services for a minimum of 2 years.

6

SUB-CONTRACTORS

•

which elements of the service would typically be delivered by sub-contractors?

•

Please detail here any sub-contractors you intend to use

•

please describe your procedures for identifying sub-contracts
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5.6

Scored Selection Criteria
1. Income generation
a. confirm the level of annual licence fee you are prepared to pay The Africa Centre. To
assist with the preparation an amount below £28,000 will not be accepted unless a
you submit a proposal that will evidence an innovative and exceptional partnership
(this may include alternative payment arrangements)
b. confirm the % of bar turnover you are prepared to pay The Africa Centre. To assist
with the preparation an amount below 4.5% will not be accepted unless a you
submit a proposal that will evidence an innovative and exceptional partnership (this
may include alternative payment arrangements)
c. demonstrate how you would promote The Africa Centre to your existing and a
potential new customer base which should include a proposed marketing strategy in
relation to promoting the food and beverage offering. (500 words)
d. Supply proposed menu samples with prices, demonstrating the breadth of your
flexibility to cater for a variety of customer requirements and price points. Illustrative
material must be included. Menu’s for the restaurant and bespoke catering (events/
meetings etc.) should be separate and include pricing.
2. Quality Control
a. Demonstrate how you will actively work with a range of suppliers and food producers,
with an emphasis on fresh, seasonal and ethical produce, and how this is will be
celebrated in key marketing messages and menus. (500 words)
b. Demonstrate your commitment to investment in staff training, development and
retention, encompassing chefs, waiting staff, volunteers, apprentices. (500 words)
c. Proposed communication structure between you and The Africa Centre,
demonstrating a proactive approach (250 words)
d. Demonstrate how industry legislation standards are reached and surpassed. Evidence
of a food standards agency rating of 4 as a minimum standard (250 words)
3. Social Impact
a. Demonstrate how you will work effectively to support the ambitions of the charity
around social inclusion and community engagement through volunteering and skills
improvement. If applicable provide evidence of experience of delivering this type of
work, specifying the groups worked with and the types of schemes. (500 words)
b. Demonstrate how you will to nurture, develop and train aspiring talent or persons
interested in forging a career in the hospitality industry. (500 words)

22

TAC – Gunpowder House Refurbishment – RFP - Food and Beverage Operator

4. Equality and Diversity
In no more than 500 words, describe your Equality, Diversity and Inclusivity policy(s) and
approach, and how these will positively impact on the way in which your team would carry
out the work for this project, and to what extent, if any, the policy(s) and approach will be
reflected in the Project Team itself (i.e. a statement of intent).
If appropriate, your approach to the latter, may include but is not limited to: (i) working with
under-represented individuals, groups or practices through collaboration, incubation and/or
sub-contracting; (ii) sharing cultural capital with under-represented groups (e.g. by
mentoring, outreach, training); (iii) working with community groups, schools, universities to
promote equality diversity and inclusion in the built environment sector (lectures, talks,
bursaries, apprenticeships, structured outreach)
Any existing policy statement(s) can be included in an appendix for reference.
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5.7

Declaration

I/We certify that the information supplied above is accurate to the best of my/our knowledge
and that I/we accept the conditions and undertakings requested in this document. I/We
understand that false information could result in my/our exclusion from the RFP process. I/We
further agree that the information requested is essential for the proper consideration of
prospective applicants. I/We confirm that I/We are satisfied with the details provided and have
read and understood the conditions of the RFP I/We will enter into and comply with if my/our
proposal is accepted.
Signed:
Printed Name:
Organisation:
Date:
The undertaking should be signed by the applicant, or if a company, by a director/ partner or
authorised representative in his/her own name for and on behalf of the company.
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APPENDIX 1 – Café Layout (Including Welcome Space and external seating)
In following pages
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Ground Floor - Areas within
yellow boxes included in RFP
(current design)
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First floor bar and wash upAreas within yellow box fall
within RFP (current design)
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APPENDIX 2 – Kitchen Design and Equipment Listing
In following pages
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PROPOSED LAYOUT - Kitchen

Key

Dividing wall
by others

7.06 7.05 7.02
8.02

7.10

6.04

9.06
9.07

7.09
7.07
7.08

6.01

7.04 7.03
8.01

6.02

793

6.05

7.01

6.03

9.12
9.08
9.05

8.03
12.01

9.04
10.05

700

Three tier L shaped adjustable Wall shelf

5.01

9.11

9.11

9.11 9.02

957

10.04

9.01
805

5.04

9.03
9.09
9.10771

10.03

12.01
5.01

10.02

10.05

10.05

5.02

Bus Box (x3)

5.03

Mobile bus tray trolley

5.04

Corner bench with chamfer

6.01

Two Tier Shelf, Wall Mounted

6.02

Preparation bench

6.03

Fly Insect Killer

6.04

1/2-inch Monobloc Sink Mixer with Lever Control and Swivel
spout

6.05

Tap, Double Pedestal

7.01

Extraction canopy spigot connection only

7.02

Rear cookline infill

7.03

Wall bench

7.04

650125/B500 Twin pan fryer

7.05

Counter top twin induction hob

7.06

Counter top twin induction hob

7.07

Stepped wall bench

7.08

Low level flex drawer refrigerator/freezer

7.09

Combi Oven, Electric, 1/1GN

7.10

Quell ST Water Filter

8.01

Two tier wall shelf

8.02

1/6 stainless steel Gastronorm Container (x4)

8.03

Slim jim waste container 87 litres

9.01

Refrigerator / Freezer Multi Temp, Drawer pass through

9.02

Two tier gantry part heated

9.03

Rear counter stainless steel

9.04

Single door slimline fridge

9.05

Mazzer Super Jolly Coffee Grinder

9.06

Undercounter fridge single door

9.07

Francino Comtempo 2 Group Coffee Machine

9.08

Decorative shelving cups etc...

9.09

5 Shelf Counter Top Thermodyne

9.10

300 Thermodyne dolly

9.11

Extendable heated quartz lights. (x3)

9.12

Quell ST Water Filter

10.01

Front service counter

10.02

Undercounter fridge single door

10.03

Hot / Cold Plate

By Others

By Others

10.04

Hot / Cold Plate

10.05

Extendable heated quartz lights. (x5)

12.01

Screen

By Others

12.01

Screen

By Others

10.05

10.05
Possible DB location TBC

10.01
5.02
Refrigeration capacity:

5.03

All dimensions shown on this drawing are the required
minimum finished wall dimensions by Advance Catering
Equipment. Any variations must be brought to the
attention of Advance Catering Equipment immediately.

c

Electrical:

Water:

General:

All earthbonding & positioning of general purpose sockets to be undertaken
by the electrical contractor. It is the electrical contractors responsibility to
to ensure that all electrical services comply with the I.E.E. 17th Edition Of
Wiring Regulations.

Mains cold water to be used on ALL appliances in kitchen and bar areas.
Cold Water Pressure:
Minimum of 1.5 Bar and a Maximum of 4.0 Bar.
If the water pressure is below 1.5 Bar we recommend that a pressure
boosting set is supplied.
Hot Water Temperature:
Hot water is to be between 50° and 60°C and is to be protected
from freezing.
Hot Water Pressure:
Minimum of 2.0 Bar and a Maximum of 4.0 Bar.

Rev.

All surface mounted pipe & conduit runs must be no higher than 750mm
A.F.F.L. Where this is unavoidable they should be routed to avoid fouling
any equipment that is pushed flush against the wall. Final connection to
catering equipment to be by catering contractor and to be made from
suitably isolated supplies as indicated on our service points drawing (Gas
cocks, stop taps, ball A valves and isolators to be provided by main
contractor).
ALL sink units are to be mastic sealed to the wall and screw fixed to the
wall through the sink upsatnd with mirrored domed head screws.

B
C
D

Mechanical:
Advance Catering Equipment will only terminate to services above finished
floor level. Gas services to be in accordance with B.S. 6173:2009 Section 3,
Paragraph 6.2. Gas manifold within the cooking suite must be run in iron
pipe and suitably bracketed to floor with gas cocks to each connection
point.

This drawing is the property of The Advance Group
and must not be copied or passed to a third party in
whole or part without the prior written consent of
this company. A charge may be levied.

Extraction/Ventilation:
GAS

TM

safe

REGISTER

Electrical connections are NOT included (unless specified) although we have
included for a speed controller. An electrician would need to be in attendance
on the day of installation.

Gas:
It is recommended that an automatic isolation valve system shall be fitted
to the kitchen gas supply that is linked to the kitchen extract ventilation
system to ensure that the gas supply can not be live unless the kitchen
extract is switched on.

Other Builders Notes.
All access doors require a 1100mm structual opening with
1000mm clear door opening.
Where applicable, a concrete plinth will be required for floor
mounted compressors to cold rooms. Duct routes will be required
for the running of pipe runs for the cold rooms.

Date

Description

27.02.20 Amended design following meeting
10.03.20 Amended as requested
23.03.20 Amended wall layout and equipment changes

By
GF
GF
GF

Rev.

Date

Description

(7.08) Single chef drawer fridge
(10.02) Undercounter fridge
(9.06) Undercounter fridge
(9.04) Undercounter bottle fridge
(9.01) Double chefs drawer fridge

50 litres
150 litres
150 litres
150 litres
172 litres

TOTAL CAPACITY

672 litres

By

NON-APPROVED DESIGN
FOR DISCUSSION ONLY

NOT TO BE ISSUED
Signed:.....................................
Print:..................... Date:..........

Scale:

1:20 @ A1

Drawn By:

Gary Felsted

Client:

Africa Centre
Project:

Consultant:
Project Manager:

Suffolk Street

Drawing No: PD - 20108 - 01 D

Delivering Innovation, Providing Peace of Mind
Date: 17.01.20

Dantom House, Blackburn Road, Houghton Regis, Dunstable. LU5 5BQ
Tel: (01582) 813900 Fax: (01582) 813901 E-mail: design@advance-catering.co.uk

Website: www.advancecatering.co.uk
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PROPOSED FIRST FLOOR LAYOUT

Key

23.03
23.02
23.01

22.07

20.03
21.09

20.04
20.05
20.01

20.02

20.02

Slim Jim waste container 60 litres

20.03

1/2-inch Monobloc Sink Mixer with Lever Control and Swivel
spout

20.04

Two tier angled dumping shelf bench mounted

20.05

Glasswash station

21.01

Back Bar Cabinet, Glass Door, Mirror Stainless Steel

21.02

Quell ST Water Filter

21.03

Mazzer Super Jolly Coffee Grinder

21.04

Francino Comtempo 2 Group Coffee Machine

21.05

Undercounter fridge single door

21.07

Undercounter Freezer S/S 140L

21.08

1/2-inch Monobloc Sink Mixer with Lever Control and Swivel
spout

21.09

1/2-inch Monobloc Sink Mixer with Lever Control and Swivel
spout

21.10

Front bar counter

21.11

Bottle filler tap

21.12

Stainless steel recessed drip tray and drain

21.13

Quell ST Water Filter

21.14

Top loading bottle fridge

22.01

Aura Round Fly Killer Inscet - O -Cutor

22.02

Slim Jim waste container 60 litres (x2)

22.03

Pre rinse, Faucet Assembly, with add on faucet

22.04

Pass through dishwash machine

22.05

Grease PAK

22.06

Cleans dishwash table

22.07

Mobile stainless steel dishwasher rack trolley

22.07

Mobile stainless steel dishwasher rack trolley

22.08

Dirties dishwash tabling

22.09

Two tier angled dumping wall mounted shelf

23.01

Mop and broom holder wall mounted

23.02

Janitors sink

23.03

Wall mounted shelf, double tier

Please note:
100mm void required to the rear of equipment
for services to run around the bar

Speed rail

22.01 22.09

Undercounter glasswasher

20.01

22.02
21.08

22.02

21.01

896

813

21.07

21.10

22.08
22.03
21.14
22.07
22.06

21.05
21.04

21.03

21.13

22.04
22.05

c

This drawing is the property of The Advance Group
and must not be copied or passed to a third party in
whole or part without the prior written consent of
this company. A charge may be levied.
All dimensions shown on this drawing are the required
minimum finished wall dimensions by Advance Catering
Equipment. Any variations must be brought to the
attention of Advance Catering Equipment immediately.

Electrical:

Water:

General:

All earthbonding & positioning of general purpose sockets to be undertaken
by the electrical contractor. It is the electrical contractors responsibility to
to ensure that all electrical services comply with the I.E.E. 17th Edition Of
Wiring Regulations.

Mains cold water to be used on ALL appliances in kitchen and bar areas.
Cold Water Pressure:
Minimum of 1.5 Bar and a Maximum of 4.0 Bar.
If the water pressure is below 1.5 Bar we recommend that a pressure
boosting set is supplied.
Hot Water Temperature:
Hot water is to be between 50° and 60°C and is to be protected
from freezing.
Hot Water Pressure:
Minimum of 2.0 Bar and a Maximum of 4.0 Bar.

All surface mounted pipe & conduit runs must be no higher than 750mm
A.F.F.L. Where this is unavoidable they should be routed to avoid fouling
any equipment that is pushed flush against the wall. Final connection to
catering equipment to be by catering contractor and to be made from
suitably isolated supplies as indicated on our service points drawing (Gas
cocks, stop taps, ball A valves and isolators to be provided by main
contractor).
ALL sink units are to be mastic sealed to the wall and screw fixed to the
wall through the sink upsatnd with mirrored domed head screws.

Mechanical:

GAS

safe
TM

REGISTER

Advance Catering Equipment will only terminate to services above finished
floor level. Gas services to be in accordance with B.S. 6173:2009 Section 3,
Paragraph 6.2. Gas manifold within the cooking suite must be run in iron
pipe and suitably bracketed to floor with gas cocks to each connection
point.

Extraction/Ventilation:
Electrical connections are NOT included (unless specified) although we have
included for a speed controller. An electrician would need to be in attendance
on the day of installation.

Gas:
It is recommended that an automatic isolation valve system shall be fitted
to the kitchen gas supply that is linked to the kitchen extract ventilation
system to ensure that the gas supply can not be live unless the kitchen
extract is switched on.

Other Builders Notes.
All access doors require a 1100mm structual opening with
1000mm clear door opening.
Where applicable, a concrete plinth will be required for floor
mounted compressors to cold rooms. Duct routes will be required
for the running of pipe runs for the cold rooms.

Rev.
A
B
C
D
E
F

Date
24.01.19
30.01.20
11.02.20
24.02.20
09.03.20
23.03.20

Description
Dishwash added
Bar layout amended - wash up added
Ronald version
Amended following meeting
Cleaners store added
Amendments following comments

21.12
21.11

21.02

By
GF
GF
GF
GF
GF
GF

Rev.

Date

Description

By

NON-APPROVED DESIGN

Scale:

A1 @ 1/20

FOR DISCUSSION ONLY

Drawn By:

GF

NOT TO BE ISSUED

Consultant:

Signed:.....................................
Print:..................... Date:..........

Client:

The Africa Centre

Project:

Project Manager:

London
Drawing No: PD - 20108 - 02 F

Delivering Innovation, Providing Peace of Mind
Date: 13.01.20

Dantom House, Blackburn Road, Houghton Regis, Dunstable. LU5 5BQ
Tel: (01582) 813900 Fax: (01582) 813901 E-mail: design@advance-catering.co.uk

Website: www.advancecatering.co.uk
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APPENDIX 3 - RFP Assessment Scoring Matrix
Question
Number

Question

Section
Weighting

Question
Weighting

Score

Max
Score

INCOME GENERATION
a.

Licence fee

2

0–5

10

b.

% of Turnover

2

0-5

10

b.

Promotion of food and beverage offering

2

0–5

10

c.

Sample menu and prices

2

0–5

10

TOTAL:

40

2

0–5

10

2

0-5

10

1

0–5

5

1

0-5

5

TOTAL:

30

2

0–5

10

2

0–5

10

TOTAL:

20

0–5

10

TOTAL:

10

GRAND TOTAL:

100

40%

QUALITY CONTROL
a.

Suppliers and producers

b.

Staffing development and support

c.

Communication and reporting Structure

d.

Industry legislation. Food standard rating

30%

SOCIAL IMPACT
a.

Social Inclusion and Community Support

b.

Developing careers in hospitality

EQUALITY AND DIVERSITY
Diversity Policy/Statement and statement of
a.
intent/approach on project

20%

10%

2
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