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4.  Qualification Package Requirements and Format

Each qualification package should include the information below formatted in the same order.  The selection committee will rate the categories listed below to arrive at a score.  This “weighted” score will be used as the basis for selection.

A.  Company Operating Philosophy





a. Identify name, address, and telephone number.

b. Identify the key contact person.

c. Provide narrative and pictorial description of relevant comparable contracts for food truck service operations.  Include location addresses, number of years in business, operating performance statements, and contractual relationships.

d. Provide narrative on how food truck service at Mission Bay will be operated.  Include information on sanitation, commissary, and cleanliness procedures.

e. Provide details on staffing/management structure.  Include names and resumes of key personnel.

f. Describe your company’s sustainability philosophy/program and explain how it is in line with UCOP’s System-wide Policy on Sustainable Practices of 20% sustainable food spend and zero waste by 2020.  For additional details, please visit here.
g. Provide up-to-date, applicable SFDPH permit information
B.  Financial Information







a. Provide evidence of financial resources with a minimum of two financial references or your company’s most recent annual report with 2 years of audited financial statements.

b. Provide references from current landlord(s).
c. The University requires information regarding any lawsuits, bankruptcy, liens, legal or financial actions either pending or in progress, or which have been brought against your company or any of its officers or principals in the past three years.
d. Provide a current credit report of the business and/or individual(s).

e. Complete the following financial information:

	Details Required
	2012 Totals
	2013 Totals
	2014 Totals

	Total Gross Revenue (US $MM)
	
	
	

	Net Income (US $MM)
	
	
	

	Number of Employees
	
	
	

	Number of Unique Employees dedicated to the services provided
	
	
	

	% of Total Annual Revenue represented by University of California San Francisco by your company
	
	
	

	% of Total Annual Revenue represented by University of California San Francisco
	
	
	

	% of Total Annual Revenue represented by 5 largest clients
	
	
	


C.  Marketing and Customer Service Plan




a. Provide a marketing plan for promoting and managing various clients from University customers to external users.

b. Describe your philosophy as it relates to customer service in your profession and provide methods for delivering service excellence.

c. Describe any policies or efforts that have been used to provide business opportunities for local, small, socially/economically disadvantaged, and/or women-owned businesses.
D.  Menu and Pricing







a. Provide proposed menu(s) to include ingredients, quality/freshness, preparation and presentation, style of cooking, portion size, weight, and price. Identify food products which are produced internally and which are bought for resale.  Identify financial methods as it relates to balancing affordable price points as desired by the UCSF population.

b. List manufacturers and brands of products you will offer for resale.  
c. Highlight specific menu items that meet sustainable food guidelines.
E.  What We’re Looking For





a.    A food truck operation that complements the existing food services on campus that will need to be available on Monday, Tuesday and Fridays from 11am - 2pm.

· Sensitivity in price point o

· Strong sustainability practices

· Cold drinks 

b.   A breakfast food truck operation that will need to be available Monday — Thursday mornings from 7:30am - 10:30am.

· Full-service coffee and espresso beverages

· Cold drinks 
· Breakfast and lunch options 

5.  Qualification Package Checklist 

To ensure you have submitted the required information, please use the following checklist.  Information must be submitted by Friday, December 19, 2014.

A.  Company Operating Philosophy





· Identify name, address, and telephone number.

· Identify the key contact person.

· Provide narrative and pictorial description of relevant comparable contracts for food truck service operations.  Include location addresses, number of year in business, operating performance statements, and contractual relationships.

· Provide narrative on how food truck service at Mission Bay will be operated. 

· Provide details on staffing/management structure.  Include names and resumes of key personnel.

· Describe your company’s sustainability philosophy/program.
· Provide proper SFDPH permits.
B.  Financial Information






· Provide evidence of financial resources with a minimum of two financial references or your company’s most recent annual report with 2 years of audited financial statements.

· Provide references from current landlord(s).
C.  Marketing and Customer Service Plan




· Provide a marketing plan for promoting and managing various clients from University customers to external users.

· Describe your philosophy as it relates to customer service in your profession and provide methods for delivering service excellence.

· Describe any policies or efforts that have been used to provide business opportunities for local, small, socially/economically disadvantaged, and/or women-owned business.

· Please describe any policies or efforts that have been used to provide business opportunities for local, small, socially and economically disadvantage and women owned businesses.

D.  Menu & Pricing






· Provide proposed menu(s) to include ingredients, quality/freshness, preparation and presentation, style of cooking, portion size, weight, and price. Identify food products which are produced internally and which are bought for resale. 
· List manufacturers and brands of products you will offer for resale.
· Highlight specific menu items that meet sustainable food guidelines.
Love Your Vendor! A portion of every dollar you spend at the campus retail vendors helps support Arts & Events at UCSF.

