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RFP Summary 

Submit RFP Submission and Refer 

ALL inquiries regarding this RFP 

to the following RFP Contact: 
 

Dr. Jacqueline Miller, Chief of 

Staff, VP of Human Resources 

and Risk Management 

jmiller@livingstone.edu 

RFP # RFP# 05-2025-001 

RFP Post Date May 19, 2025 

Description 
Livingstone College is interested in receiving 

proposals for the provision of cafeteria, food 

vending, and catering services.  

Bid Deadline  June 9, 2025 by 5:00 p.m. 

Presentation/Bid 

Conference 

Dates 

June 23, 2025 – July 3, 2025 

In compliance with this Request for Proposal (RFP), and subject to all the conditions herein, the undersigned Service Provider 

offers and agrees to furnish and deliver any or all services proposed, at the budget proposed and within the time specified herein. 

By executing this proposal, the Service Provider confirms it has read, understands, and will comply with all specifications and 

requirements in the RFP and any addendums in the event of contract award. By executing this proposal, the undersigned Service 

Provider certifies that this proposal is submitted competitively and without collusion; that none of its officers, directors, or 

owners if the offeror is an unincorporated business entity, has been convicted of any violations of Chapter 78A of the General 

Statutes, the North Carolina Securities Act within ten (10) years prior to the bid solicitation date; and that it is not an ineligible 

Contractor as set forth in N.C. Gen. Stat. § 143-59.1. Furthermore, by executing this proposal, the undersigned certifies to the 

best of Service Provider’s knowledge and belief, that it and its principals are not presently debarred, suspended, proposed for 

debarment, declared ineligible or voluntarily excluded from covered transactions by any Federal or State department or agency. 

The undersigned Service Provider agrees and certifies that it, and each of its subcontractors for any Contract awarded as a result 

of this RFP, complies with the requirements of Article 2 of Chapter 64 of the NC General Statutes, including the requirement for 

each employer with more than 25 employees in North Carolina to verify the work authorization of its employees through the 

Federal E-Verify system.  

Service 

Provider/Business 

Name: 
 

STREET ADDRESS OR P.O. BOX CITY, STATE, ZIP 

  

BIDDER/BUSINESS PRIMARY CONTACT 

PRINTED NAME 

CONTACT NAME TITLE 
SIGNATURE DATE 

    

CONTACT PHONE #: CONTACT E-MAIL ADDRESS PRESENT AT BID CONFERENCE? 

  YES  NO  

 

FOR LIVINGSTONE USE 

ONLY 

Offer Accepted? YES  NO  

Date:  
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Request for Proposal Terms and Conditions 
RFP# 05-2025-001 – May 19, 2025 

1. Overview. This Request for Proposal ("RFP") is a solicitation to prospective service 

providers to submit proposals for the provision of cafeteria, food vending, and catering services. 

1.1 Services. Livingstone College (“College”) is seeking a service proposal for the 

provision of cafeteria, food vending, and catering services from a service provider (“Vendor”) as 

described in Section 3 for an initial term of five (5) years, subject to renewal. The selected Vendor 

will provide a level of service to students, faculty, staff and visitors comparable to the finest auxiliary 

service operations and to provide a service that is responsive to the needs of the College and its 

students.  

1.2 Confidentiality. All information concerning this RFP, including any related 

information that is subsequently disclosed by the College during the bid and proposal process, is the 

College’s confidential information. The Vendor will not disclose such information or use it for any 

purpose other than responding to the RFP without the College’s prior written consent, except as 

required by law. Submission of a proposal constitutes acceptance of these terms. 

1.3 Not Binding. Except for the confidentiality obligations set forth in Section 1.2, this 

RFP is a solicitation of bids only and neither the issuance of this RFP nor the submission of a 

responsive proposal shall be binding on the College [or the Vendor]. The College reserves the right 

to accept or reject any or all proposals or to cancel this RFP for any reason or no reason. No binding 

agreement shall exist with respect to the provision of Services unless and until a definitive agreement 

has been agreed and executed by both the College and the selected Vendor. The College will not be 

liable, under any circumstances, for any expenses incurred by any bidder in connection with the RFP 

proposal submission or selection process. 

2. The College. The College is a private, historically black Christian college that is secured by a 

strong commitment to quality instruction, academic excellence and student success. The College was 

established in 1879 and is located in Salisbury, North Carolina at 701 W Monroe St., Salisbury, NC 

28144. The College’s mission is to provide a Christian-based environment suitable for holistic learning 

and to provide excellent business, liberal arts, STEAM, teacher education, and workforce development 

programs for students from all ethnic backgrounds designed to promote lifelong learning and to develop 

student potential for leadership and service to a global community.  

3. Scope of Services. The College agrees to enter into a services agreement with the selected 

Vendor for Services addressing the following: 

3.1 The College’s Objectives. The College’s objectives are for the Vendor to provide a 

comprehensive dining program to serve its students, faculty, staff and visitors (“College 

stakeholders”).  The selected Vendor will provide a level of service to College stakeholders 

comparable to the finest auxiliary service operations and to provide a service that is responsive to the 

needs of the College and College stakeholders.  

3.2 Dining Hall Program. It is the College’s desire to contract with a qualified food 

services Vendor who is capable of providing food and dining services for the College. These services 

include management of the cafeteria at the College’s campus as well as catering services (non-

exclusive). The Vendor will be responsible for providing all labor, including management; supplies, 

materials, and additional equipment (excluding built-in fixtures) necessary to provide the food 

services as specified herein and in the proposal response. The Dining Hall Program should 
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complement the College’s educational missions and to serve College stakeholders. To accomplish 

this, the Vendor is requested to: 

(a) Disseminate information and feature displays which educate consumers in 

becoming better informed and in developing healthier habits, e.g., nutritional requirements, 

nutritional content of foods served, and recognizing, deceptive packaging and labeling of food 

products. 

(b) Employ environmentally sound practices which will further the Colleges’ 

efforts in recycling, water and utility conservation including composting efforts.  

(c) Provide a good working environment for their employees.  

(d) Label all food and condiments in a manner that clearly shows all food 

ingredients. 

3.3 Service Hours and Expectations.  

(a) From Monday through Friday (“Weekdays”), the Vendor shall provide three 

(3) Meals per day to include Breakfast, Lunch, and Dinner, including a desert option for 

Dinner. On Saturday and Sunday (“Weekends”), the Vendor shall provide two (2) Meals on 

Saturday and Sunday to include Brunch and Dinner for both days.  

(b) The Cafeteria shall operate and be available to students and faculty a 

minimum of eight (8) hours on Weekdays and six (6) hours on Weekends. On Weekdays, the 

Cafeteria shall operate a minimum of two (2) hours for breakfast, (3) hours for lunch and (3) 

hours for dinner. On Weekends, the Cafeteria shall operate a minimum of three (3) hours for 

Brunch and three (3) hours for Dinner.  

3.4 Daily Menu. The Vendor shall guarantee that hot food will remain hot and cold food 

will remain cold. Progressive cooking will be the normal method of operations, staggering the hot 

entrees and vegetables so that relatively small amounts become ready for serving at progressive 

periods during the meal.  

(a) Diverse and Changing Menu. College stakeholders desire diverse, healthy and 

fresh food offerings. The College expects that a diverse and changing menu will be provided 

with seasonal updates and menu adjustments to recognize special holidays, including, but not 

limited to Thanksgiving, Christmas, and Ramadan.  

(b) Vegan and Vegetarian Options. Proposals should include both vegan and 

vegetarian options for all meals served.  

(c) Quantity of Menu Items. A sufficient quantity of menu items should be 

available throughout the entire serving period. 

(d) The Vendor shall provide:  

(i) Breakfast. Breakfast appropriate food, which shall include healthy 

options as well as standard options, shall be served for every breakfast.  Breakfast 

food shall include hot and cold options, and beverage items for every breakfast.  
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(ii) Lunch. Lunch appropriate food, which shall include healthy options, 

as well as standard options, shall be served for every lunch. Lunch food shall include 

hot and cold options, and beverage items for every lunch.  

(iii) Dinner. Dinner appropriate food, which shall include healthy options, 

as well as standard options, shall be served for every dinner. Dinner food shall include 

hot and cold options, and beverage items for every dinner.  

(iv) Bakery items. Bakery items shall be baked fresh daily. Specific items 

for catered events may be requested from other bakeries or vendors as appropriate or 

requested.  

(v) Cold Meals After Hours. Cold meals shall be offered as a “grab and 

go” option for College stakeholders who are unable to make it to the cafeteria during 

the traditional service hours.  

3.5 Serving Stations. All serving stations and bars are to be well stocked throughout the 

entire posted serving times, such that the last customer is offered the same range of food selections as 

the first.  

(a) Serving Lines. Serving lines are to be well-staffed with adequate personnel to 

eliminate excessive wait times.  

(b) Wait times. The amount of time a College stakeholder waits in line for a meal 

shall not exceed ten (10) minutes during peak times; five (5) minutes during non-peak times; 

and fifteen (15) minutes on any given occasion. Any time exceeding the aforementioned time 

periods shall be deemed excessive.  Vendor shall post peak times in one or more visible 

locations. 

(c) Drink Stations and Machines. The Vendor shall be responsible for daily and 

routine stocking of drink and ice machines so that such machines operate in a fully functioning 

manner to serve College stakeholders at all times.  If such machines require repair, Vendor 

shall use all reasonable efforts to secure repairs within one week of the machine breaking 

down.  If repairs cannot be completed due to circumstances beyond the Vendor’s control, 

Vendor will use due diligence to follow up on repair progress or repair options bi-weekly until 

such machine is repaired.  

3.6 Catering. Catering events on campus include coffee breaks, pizza and sandwich 

delivery, luncheons, formal receptions, and dinners. Vendor will have the opportunity to submit 

proposals for these events. The catering rights will be granted on a non-exclusive basis. 

(a) Vendor must demonstrate the knowledge, experience, and capability 

necessary to meet the College’s full range of catering needs. The College will expect its 

Vendor to provide high quality catering services for a variety of college events.  

(b) The College expects the Vendor to provide the finest catering program to the 

College and College stakeholders. The Vendor’s proposed program must earn business by 

providing the best quality, prices and service.  

(c) Vendor shall conduct the catering services operation in a safe, efficient and 

sanitary manner. The Vendor shall comply with any and all applicable laws, ordinances, rules 

and regulations affecting the operation of the food service.  
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3.7 Sanitation and Food Safety.  

(a) Minimum Food Specifications. All food shall be garnished for attractive 

presentation. Food items at service stations and salad bars shall be readily identifiable with 

attractive and individual labels. Any food appearing discolored, unappealing or not in a proper 

state of freshness shall not be served. The following minimum food specifications are 

established and shall be maintained at all times: 

(i) Beef, USDA Grade Choice. Ground beef shall be no more than 20% 

fat 

(ii) Pork and lamb, USDA “1” 

(iii) Poultry, USDA Grade “A” 

(iv) Eggs and dairy products, USDA Grade “A” 

(v) Frozen foods, USDA Grade “A”  

(vi) Fresh produce, USDA “1” Quality 

(vii) Canned goods, USDA Grade “A”  

(b) Staff Cleanliness. The Vendor shall train and monitor employees to maintain a 

clean, sanitary and safe facility. The Vendor shall examine all food handlers, at least daily, to 

ensure that they are following the established hygiene practices in the handling of food, 

including the following: 

(i) Bathing daily; 

(ii) Wearing clean outer clothing; 

(iii) Keeping fingernails short and clean and wearing gloves when 

necessary; 

(iv) Using hair nets or caps (applies to both male and female employees); 

(v) Washing hands with hot water and soap upon reporting for duty, after 

each visit to the restroom and after handling raw meat or fish; 

(vi) Reporting systems of infectious diseases to medical authorities;  

(vii) Monitoring the appropriate use of disposable gloves; and 

(viii) Checking for cuts, sores or rashes. 

(c) Sanitation Grading. The utmost importance is placed on proper sanitation 

standards.   

(i) Sanitation Grade. Vendor operations shall be conducted in 

conformance with the regulations of any Health Department having jurisdiction over 

establishments operated by Vendor at the College, including those promulgated by the 

North Carolina Department of Health as authorized by Health-Environment Article of 
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the Annotated Code of North Carolina, or in conformance with local requirements for 

a “top grade” food establishment, if the latter should be more stringent. Vendor shall 

maintain a Grade A (“A”) Sanitation Standard. 

3.8 General Responsibilities of Vendor.  

(a) Food Services. Vendor shall provide food and catering services as set forth in 

Section 3.  

(b) Facility Operations. Vendor shall maintain and operate the facilities and 

services in a courteous, efficient, and orderly manner in conformance with all applicable 

building, health, sanitary, and other laws and regulations. Vendor will be responsible for:  

(i) Routine daily cleaning and housekeeping in all food preparation and 

service areas for cleaning of dining room tables, chairs, and floors, including periodic 

waxing and buffing of floors.  

(ii) Maintaining a successful pest management program for upkeep of 

facilities and equipment and thoroughly clean its space as required for such program 

to prevent pests.  Any dead pests shall be promptly disposed of upon notification of 

the location of the dead pest. 

(iii) Obtaining all required licenses and permits for operation of its 

services. Vendor shall pay all required fees, taxes, and other charges, and shall 

conduct operations without undue interference with general building operation.  

(c) Employees. Vendor shall supply all employees necessary to carry out the 

responsibilities of its services. Such employees shall be employees solely of Vendor and not 

employees of the College. The Vendor will be solely responsible for hiring, supervising, and 

disciplining its employees.  

(i) Vendor shall require uniforms to be worn by all employees, with the 

exception of the Manager(s) and/or Assistant Manager(s). All uniforms worn by 

Vendor employees shall be provided and maintained by Vendor. 

(ii) Vendor shall ensure that all employees receive proper training and are 

aware of Vendor’s responsibilities under Vendor’s food service agreement with the 

College. 

(iii) Vendor shall ensure that all employees exhibit professionalism, 

provide excellent customer service, be polite, be accommodating, and be friendly 

toward all College stakeholders. 

(iv) Vendor shall address any concerns raised by the College about any 

employee within 48 hours of the Vendor’s primary contact becomes aware of the 

concern.  Vendor shall provide written documentation to the RFP Contact listed above 

in the RFP Summary describing how the vendor addressed the concern raised. 

(d) Equipment. Vendor shall provide at its own expense all equipment, including 

utensils and dishes, required to operate the food services which are not provided by the 

College. Vendor shall repair, replace, and supplement such equipment to the extent necessary 
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to ensure sanitary, efficient, and satisfactory operation. Ownership of such equipment shall be 

vested in the Vendor. 

(e) Insurance. Vendor shall, at its own expense, procure and thereafter maintain 

the following insurance with respect to performance:  

(i) Workers’ Compensation and Employers’ Liability Insurance. Except 

as otherwise provided by applicable law, Vendor shall provide Workers’ 

Compensation and Employers’ Liability insurance.  The required Workers’ 

Compensation insurance shall extend to cover Vendor’s liability for accidental bodily 

injury or death and for occupational disease with a minimum liability limit of 

$100,000. 

(ii) General Liability Insurance. Vendor shall provide bodily injury 

liability insurance in the minimum limits of $1,000,000 per occurrence on the 

comprehensive form of the general liability insurance policy. 

(iii) Automobile Liability Insurance. Vendor shall provide bodily injury 

liability and property damage liability insurance on the comprehensive form of the 

automobile insurance policy covering the operation of all automobiles used in 

connection with the performance of this Agreement in the minimum limits of 

$200,000 per person and $500,000 per occurrence for bodily injury and $100,000 per 

occurrence for property damage.  

3.9 General Responsibilities of College.  

(a) Facility. College shall provide the Vendor with all facilities for food services 

completely equipped and ready to operate together with such heat, fuel, refrigeration, and 

utility services as are reasonably required for efficient operation.  

(b) Structural Alterations. College shall make such structural alterations as may 

deemed necessary to conform to applicable health and sanitary requirements of any 

appropriate governmental or regulatory agencies.  

(c) Building Structures. College shall maintain and repair the building structure, 

including the maintenance of gas, water, steam, sewer, and electrical lines, existing ventilation 

facilities, electrical lighting and fixtures, and space heating systems. However, Vendor shall 

bear the expense of repairs necessitated by the negligence of its employees in keeping with the 

requirements for sanitary conditions in the food services areas.  

(d) Utilities. College shall provide and pay for electrical, gas, and water utility 

services.  

3.10 Budget. The Vendor shall provide the services described in this Section 3 at a cost not 

to exceed the amount in the Vendor’s RFP Proposal. 

3.11 Amendments. Amendments to this entire Agreement or to any section of the Scope of 

Services shall be agreed upon in writing by both parties and attached to this RFP as “RFP# 05-2025-

001 - Amendment A – [DATE].”  For the title for multiple amendments, the lettering system shall 

increase. 



Page | 8  

4. Communication. The Vendor shall communicate with the College at least 60 days in advance 

of tax changes and changes to the menu. The Vendor must abide by all state and local health 

department regulations and procedures. The Operations Manager is expected to communicate with the 

College any violations noted during health inspections within three (3) business days of the visit. The 

Manager is also expected to post inspection reports in a visible, highly frequented area inside of the 

cafeteria.  

4.1 Customer evaluations. The Vendor shall conduct a specific and continuing program of 

inquiry and evaluation through campus meetings and comment cards to determine the level of 

satisfaction of the College community with the food services offered. The results of self-evaluation 

and feedback process shall be shared with the RFP Contact no less than every two months. 

5. RFP Timetable. The following table sets out key dates during the RFP process.  

6. Current Food Service Operations & Enrollment 

6.1 Cafeteria Information. The College’s cafeteria is designed to seat approximately 312 

students and staff. The building is 15,991 sq. ft. and includes an office, walk-in freezer, and restroom 

facilities.  

6.2 Enrollment. The academic and vocational programs offered by the College are 

designed to meet the educational needs of the community through courses offered at convenient 

times on campus. The annual enrollment beginning Fall 2021 through Spring 2024 follows: 

 

 

 

 

 

7. Proposal Submission Requirements. The proposal must include the following information. 

7.1 Service Provider Background. Provide an overview of the service provider, including: 

ACTIVITY DATE 

RFP Post Date May 19, 2025 

Proposal Submission Deadline/Bid Deadline  June 9, 2025 at 5:00 p.m. 

Evaluation of Proposal Period June 10, 2025 – June 20, 2025 

Presentations (virtual presentations allowed) June 23, 2025 – July 3, 2025 

Evaluation of Presentations and Proposals 

Wholistically 

July 7, 2025 – July 10, 2025 

Notice of Selection July 14, 2025 

Anticipated Effective Date Monday, July 28, 2025 

YEAR STUDENTS PART-TIME 

FACULTY 

FULL-TIME 

FACULTY AND 

STAFF 

2021-2022 839 20 291 

2022-2023 814 27 307 

2023-2024 936 43 305 
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(a) A brief history of the service provider. 

(b) Information about the service provider's management and key employees. 

(c) A detailed description of the service provider's industry expertise and 

experience. 

(d) A detailed description of menu proposals and examples of diverse, daily 

menus, including healthy options as well as standard options. 

(e) A detailed description of the sanitation and food handling procedures in place 

to comply with county and state regulations and your program to train and enforce these 

standards, including but not limited to:  

(i) A copy of the record of ratings from the Health Department for 

current and previous food operations for the past three (3) years including most recent.  

(ii) A sample of the service provider’s checklist used during internal 

inspections.  

(iii) Frequency of internal inspections.  

(iv) Position(s) of individual(s) responsible for maintaining sanitation and 

safety, and their certifications.  

(v) List and provide copies of any notices, citations, warnings, etc., for 

sanitary or code infractions issued against your company within the past three (3) 

years. 

(vi) Describe measures to be undertaken regarding safeguarding facilities 

and food products.  

(f) Information and documentation showing the community reputation of the 

service provider.  

7.2 Proposed Solutions/Strategy. Provide a detailed description of the Service provider’s 

proposed solutions, strategy, and methodologies for meeting the requirements of Section 3.  As 

applicable, also include information about: 

(a) Examples of systems used to determine customers’ tastes and satisfaction.  

(b) Sanitation issues.  

(c) Service specific issues. 

7.3 Costs. Provide the total proposed costs to satisfy the requirements in Section 3, 

including a breakdown of startup costs, project costs and anticipated direct and indirect expenses. 

Include information about payment terms and pricing for additional or out-of-scope services. 

7.4 Proposal Submission Deadline. Proposal submissions must be received by the 

proposal submission/bid deadline set out in Section 4 (the "Proposal Submission Deadline"). 

Completed submissions must be e-mailed (by 5:00 p.m.) to the RFP contact listed above in the RFP 

Summary.  Submissions received after the Proposal Submission Deadline will not be considered. 
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Submissions shall also specify whether Vendor requests to provide a presentation if Vendor is invited 

to present at the bid conference. 

8. Evaluation Criteria. The College will evaluate multiple criteria to select the most appropriate 

service provider. The College will evaluate the following factors:  

(a) Community reputation of the Vendor;  

(b) Amount and quality of prior experience; 

(c) Menu selection, quality of food, and creative ideas; 

(d) Staffing and supervision pattern; 

(e) Substantial conformity with the specification of services requested; 

(f) Schedule and ability to provide the services requested, including, but not limited to, 

cafeteria, food vending, and catering services; and  

(g) Costs. 

9. Complete Agreement.  RFP# 05-2025-001 along with the selected Vendor’s response to 

RFP# 05-2025-001 shall constitute the complete agreement between the parties and supersedes and 

preempts any prior understandings, agreements, or representations by or among the parties, written or 

oral, related to the RFP. 

10. Effective Date.  The effective date of the agreement to provide the services listed above in 

Section 3 shall be the date the Service Provider provides written acceptance of the College’s decision. 

 

 

Date Created: April 30, 2025 

 


