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TERMS OF REFERENCE (TOR) FOR CATERING SERVICES

1. Background
Save the Children (SCI) requires professional catering services for meetings, workshops, training sessions, conferences, official events, and other activities. The selected service provider shall deliver high-quality, safe, and hygienic food and beverage services in accordance with the requirements outlined in this Terms of Reference (TOR).
2. Objective
The objective of this assignment is to engage a qualified catering company to provide food and beverage services for organizational events, ensuring quality, value for money, food safety, and timely service delivery.
3. Service Format
The catering service provider shall be capable of delivering meals through different service formats based on the requirements of each event. These may include:
· Open Buffet Service: Food and beverages are displayed and served in a buffet arrangement, allowing participants to select from multiple menu options.
· Plated Service: Individual meals are prepared, plated, and served directly to participants at their seats or designated dining areas.













4. Menu Requirements

Catering Services
	Gold Menu
	Silver Menu
	Bronze Menu

	Coffee Break
- Hot drinks (tea & coffee)
- Meat & cheese sambosa 
-Tuna sandwiches 
- Chicken sandwiches 
- Grilled chicken 
- Fish fingers 
- Cole slaw salad 
- Mini bread 
- Bottled water 
- Soft drinks 
- Fresh Juices (Depending on the season)
- Sweets 
	Coffee Break
- Hot drinks (tea & coffee)
- Cheese sandwiches 
- Tuna sandwiches 
- Roast chicken 
- Mini bread 
- Cole slaw salad 
- Bottled water 
- Local Juices
- Sweets
	Coffee Break
- Hot drinks (tea & coffee)
- Cheese sandwiches 
- Tuna sandwiches 
- Meat & cheese sambosa 
- Cole slaw salad 
- Bottled water 
- Local Juices
- Sweets

	Lunch
- B.B.Q chicken
- Fried fish 
- Meatballs 
- Rice
- Pasta with sauces 
- Mixed vegetables
- Tahina salad 
- Cole slaw salad 
- Green Salad
- French fries potatoes 
- Bottled water 
- Soft drinks 
- Fresh Juices (Depending on the season)
- Sweets
	 Lunch
-B.B. Q chicken 
- Beef stir fry 
- Rice
- Pasta with sauces 
- Mixed vegetables
- Tahina salad 
- Green Salad
- Bottled water 
- Soft drinks 
- Local Juices
- Sweets 
	Lunch
-B.B. Q chicken 
- Rice
- Pasta with sauces 
- Mixed vegetables
- Tahina salad 
- Green Salad
- Bottled water 
- Local Juices
- Sweets

	Dinner
- Barbecue Assortment (Chicken -Meat-Fish)
- Rice
- French fries potatoes 
- Salads
- Bread
- Bottled water 
- Soft drinks 
- Fresh Juices (Depending on the season)
- Sweets 
	Dinner
- Barbecue Assortment (Chicken & Meat)
- Rice
- French fries potatoes 
- Salads
- Bread
- Bottled water 
- Soft drinks 
- Local Juices
- Sweets
	Dinner
- Barbecue Assortment (Chicken)
- Rice
- French fries potatoes 
- Salads
- Bread
- Bottled water 
- Local Juices
- Sweets





5. Service Location: The Service location shall be Khartoum State, which may include:
· Office premises.
· Hotels and conference facilities.
· Training venues.
· Field locations within Khartoum State

6. Service Level: 
· Timely delivery and setup at the designated venue.
· Professional serving staff when required.
· Provision of serving equipment and utensils.
· Post-event cleanup and waste management
· Deliver services as per agreed schedules. 
· Ensure food is fresh and served at appropriate temperatures. 
· Provide courteous and professionally dressed staff. 
· Respond promptly to last-minute requests within reasonable limits. 
· Maintain consistent quality throughout the contract period.

7. Food Safety and Hygiene
The service provider shall:
· Adhere to strict food safety and hygiene standards.
· Maintain proper food transportation and storage conditions.
· Use clean and sanitized equipment and utensils.
· Immediately replace any food items that do not meet quality standards.
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