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	515 E. Musser Street, Suite 300
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	Carson City, NV  89701
	
	Administrator



	SUBJECT:
	Amendment 1 to Request for Proposal 3257

	RFP TITLE:
	Food Services for Nevada State Veterans Home

	DATE OF AMENDMENT:
	[bookmark: _GoBack]July 8, 2016

	DATE OF RFP RELEASE:
	June 8, 2016

	OPENING DATE:
	July 21, 2016

	OPENING TIME:
	2:00 PM

	CONTACT:
	Heather Moon, Procurement Staff Member




The following shall be a part of RFP 3257.  If a vendor has already returned a proposal and any of the information provided below changes that proposal, please submit the changes along with this amendment.  You need not re-submit an entire proposal prior to the opening date and time.


1.	What are the current meal services times by Dining Room, to include actual seating times?
	
	Please see the attached sheet titled:  “Meal times for Town Hall and Units”.



2.	Who is responsible for recording meal intakes- Dietary or Nursing?

	Nursing is responsible for recording meal intakes.

3.	Can we get copies of current menus?

	A copy of the current menu is attached.




4.	Can we get copies of the current Snack/Nutrition list?

	A copy of the current snack/nutrition list is attached.




5.	Does each Dining Room have its own service equipment to include a steam-table?

The main dining room and one other unit currently have steam tables; however, we are in the process of ordering two (2) additional steam tables.

6.	Are meals served on china or disposable wear?

	Meals are served on china.

7.	Is the current staff in a union?

	No.

8.	If the staff is unionized can we get a copy of the current Collective Bargaining Agreement?

	No.

9.	Section 3.20.6 of the RFP references internal laundry use- are there charges associated with this 	that are passed on to the vendor?

Our in-house laundry service cleans aprons, etc.  Each employee is responsible for their own uniforms.

10.	Section 3.29.9 & 10 reference keeping current employees on at the current prevailing wage- 	can we get a list by position of current wages?

	We are unable to provide that information.

11.	Are Holiday meals considered as part of the 2 required monthly specials?

Yes and there is an additional charge to the facility for $1.00 per resident for the day for special meals.

12.	When was the last Joint Commission review and when are they next expected?

	There is no Joint Commission survey.

13.	Can we get a copy of the current food-service contract?

	A copy of the current contract is attached.






14.	What is the current volume of Snack usage?

	See question #4.

NOTE:

AGENCY QUESTION:

What system will your company put into place to ensure a high quality of resident satisfaction for dining services and quality of food?

Please incorporate your response to the agency question in your RFP submittal.


ALL ELSE REMAINS THE SAME FOR RFP 3257.


Vendor must sign and return this amendment with proposal submitted.

	Vendor Name:
	

	Authorized Signature:
	

	Title:
	
	Date:
	






	This document must be submitted in the “State Documents” section/tab of vendors’ technical proposal.



Amendment 1	RFP 3257	Page 1 of 3
image2.emf
meal times.pdf


meal times.pdf
Meal times for Town Hall and Units:

e Breakfast:
Town Hall
Drink service  7:00 a.m
Meal service  7:30 a.m.

Cove: 7:15 a.m.
Mariner: 7:20 a.m.
Falconer: 7:30 a.m.

Sidewinder: 7:35 a.m.

e Lunch:
Town Hall
Drink service  11:00 a.m.
Meal service  11:30 a.m.

Cove 11:15a.m.
Mariner 11:20 a.m.
Falconer 11:30 a.m.

Sidewinder 11:35 a.m.

e Dinner:
Town Hall
Drink service  4:30 p.m.
Meal service  5:00 p.m.

Cove 5:15 p.m.
Mariner 5:20 p.m.
Falconer 5:30 p.m.

Sidewinder 5:35 p.m.
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2 3-Jul 4-Jul 5-Jul 6-Jul 7-Jul 8-Jul 9-Jul
Tuesday Wednesday Thursday Saturday
Assorted Juice Assorted Juices Assorted Juice Assorted Juices Assorted Juice Assorted Juices Assorted Juice
r Oatmeal Cream of Wheat Oatmeal Cream of Wheat Oatmeal Cream of Wheat Oatmeal
o Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals
Cheese Omelet Eggs to Order Eggs to Order Eggs To Order Banana Pancakes Eggs To Order Pancakes
a Potato Pancakes Sausage Patty Belgian Waffle Bacon Eggs to Order Hashbrowns Sausage Link
k Toast Potatoes O'brien Cut Fresh Seasonal Fruit Cottage Fries Cut Seasonal Fresh Fruit Bacon Cut Fruit
f Sliced Oranges Toast 2% Milk Toast 2% Milk Toast 2% Milk
a 2% Milk Cut Seasonal Fresh Fruit Coffee/Tea Sliced Fruit Coffee/Tea Sliced Oranges Coffee/Tea
s Coffee/Tea 2% Milk 2% Milk 2% Milk
¢ Coffee/Tea Coffee/Tea Coffee/Tea
Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit
Salad Bar July 4th Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
Fried Chicken Salad Bar Roast Beef Dinner Bourban Glazed Pork Loin  |Chicken Cacciatore BBQ Beef Sandwich Sloppy Joe
L Steak Fries BBQ Pork Spare Ribs Mashed Potatoes Baked Sweet Potato Spinach Risotto Steak Fries Tater Tots
Sunshine Carrots Smoked Turkey Breast Corn Lima Beans Zucchini and Yellow Squash |Tomato and Cucumber Salad |Three Bean Salad
u Assorted Fruit Juices Texas Beans Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juice
n Soda Southwest Slaw Soda Soda Soda Soda Soda
c 2% Milk Assorted Fruit Juices 2% Milk 2% Milk 2% Milk 2% Milk 2 % Milk, Coffee/Tea
h Coffee/Tea Soda Coffee/Tea Coffee/Tea Coffee/Tea Coffee/Tea
2% Milk, Coffee/Tea
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
Chocolate Cream Pie Angel Food Cake w Berries  [Apple Cobbler Peach Shortcake Bananas Foster Bread Assorted Desserts Tapioca Pudding
Dessert and Whipped Cream Pudding
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
All Beef Kielbasa Turkey Salad Plate Fried Chicken Sandwich Beef Burgundy Ham and Beans Corn |Crabcake Chicken And Dumplings
D Sauerkraut Tomato Wedges Steak Fries Coleslaw |Wide Egg Noodles Bread Oven Roasted Potatoes Dinner Roll
i German Potato Salad Cucumber Slices Assorted Fruit Juices Steamed Carrots Assorted Fruit Juices Brussel Sprouts Assorted Fruit Juices
n Assorted Fruit Juices Assorted Fruit Juices Soda Soda Assorted Fruit Juices Soda
N Soda Soda 2% Milk, Coffee/Tea Assorted Fruit Juice 2% Milk Soda 2%Milk
2% Milk 2% Milk Soda Coffee/Tea 2% Milk Coffee/Tea
€ Coffee/Tea Coffee/Tea 2% MI”(, Coffee/Tea Coffee/Tea
r
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
Biien Orange Sherbet Buterscotch Pudding Assorted Desserts Nsa Chocolate Ice Cream Vanilla Pudding NSA Vanilla Ice Cream Apple Turnover

Resident Choice Menu:
BLT Sandwich, Cottage Cheese and Fruit Plate, Egg Salad Plate, Grilled Cheese, Grilled Ham and Cheese, Grilled Hot Dog, Grilled Turkey and Cheese,
Mediterranean Turkey Burger, Traditional American Hamburger, Turkey Club Sandwich
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Nevada State Veterans Home
Dining Room Menu

12-Jul
Tuesday

13-Jul
Wednesday

14-Jul
Thursday

15-Jul
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16-Jul
Saturday

B Assorted Juices Assorted Juices Assorted Juice Assorted Juices Assorted Juice Assorted Juices Assorted Juice
r Cream of Wheat Oatmeal Cream Of Wheat Oatmeal Cream Of Wheat Oatmeal Cream Of Wheat
- Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals
Country Style Meat Gravy Eggs To Order Peach Waffles Eggs to Order Banana Pancakes Eggs To Order French Toast
a over Biscuits Bacon Eggs To Order Sausage Patty Eggs to Order Bacon Sausage Link
k Scrambled Eggs Potato Pancake Sliced Seasonal Fresh Fruit  [Cottage Fries Strawberries and Oranges Hashbrowns Cut Fresh Seasonal Fruit
f Sliced Seasonal Fresh Fruit  |Toast 2% Milk Toast w/Jelly 2% Milk Toast 2% Milk
a 2% Milk Fresh Seasonal fruit Coffee/Tea Sliced Seasonal Fruit Coffee/Tea Sliced Seasonal Fresh Fruit  |Coffee/Tea
s Coffee/Tea 2% Milk 2% Milk 2% Milk
¢ Coffee/Tea Coffee/Tea Coffee/Tea
Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
Root Beer Glaze Ham Turkey Burger Baked Chicken Pulled Pork Sandwich Beef Taco Country Fried Steak W Chicken Pot Pie Carrot
L Maple Mash Sweet Potato Steak Fries Baked Potatoes House Chips Spanish Rice Country Gravy Raisin Salad
u California Blend Vegetables  [Cucumber Salad Broccoli Bleu Cheese Coleslaw Zesty Hominy Mashed Potatoes Assorted Fruit Juices
i Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Sunshine Carrots Soda
Soda Soda Soda Soda Soda Assorted Fruit Juices 2% Milk
¢ 2% Milk 2% Milk, Coffee/Tea 2% Milk 2% Milk, Coffee/Tea 2% Milk Soda Coffee/Tea
h Coffee/Tea Coffee/Tea Coffee/Tea 2% Milk, Coffee/Tea
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
Banana Cream Pie Vanilla Ice Cream Carrot cake Pecan Pie Cinnamon Churro NSA Cherry Pie Peach Crisp
Dessert
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
D Apple Honey Pork Roast Salisbury Steak Spaghetti w Meat Sauce Beef Strogonoff Sweet & Sour Chicken Fish and Chips Turkey Dinner
E Oven Roasted Potatoes Sliced |Mashed Potatoes Zucchini and Tomatoes Mashed Potatoes Udon Noodles Tomato & Cucumber Salad Mashed Potatoes
| Beets Peas and carrots Garlic Toast Normandy Blend Vegetable |Oriental Vegetables Assorted Fruit Juices Corn and Pimentos
n Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Soda Assorted Fruit Juices
n Soda Soda Soda Assorted Fruit Juice Soda 206 Milk Soda
e 2%Milk 204 Milk 2% Milk Soda 2% Milk, Coffee/Tea Coffee/Tea 204 Milk
r Coffee/Tea Coffee/Tea Coffee/Tea 2% Milk, Coffee/Tea Coffee/Tea
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
Dossert Chocolate Pudding Strawberry Cream Mousse Chocolate Chip Cookie Butterscotch Pudding Assorted Desserts Strawberry Ice Cream Pumpkin Pie
Ser
Resident Choice Menu:
BLT Sandwich, Cottage Cheese and Fruit Plate, Egg Salad Plate, Grilled Cheese, Grilled Ham and Cheese, Grilled Hot Dog, Grilled Turkey and Cheese, Mediterranean Turkey
Burger, Traditional American Hamburger, Turkey Club Sandwich
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4 17-Jul 18-Jul 19-Jul 20-Jul 21-Jul 22-Jul 23-Jul
Sunday Tuesday Wednesday Thursday Saturday
Assorted Juice Assorted Juices Assorted Juices Assorted Juices Assorted Juices Assorted Juices Assorted Juices
r Oatmeal Cream Of Wheat Oatmeal Cream of Wheat Oatmeal Cream of Wheat Oatmeal
o Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals
Breakfast Quiche Eggs to Order Belgium Waffle Eggs to Order Blueberry Pancakes Eggs To Order Cheese Omelet
a Cottage Fries Sausage Patty Eggs To Order Bacon Eggs to Order Sausage Link Breakfast Potatoes
k Sliced Seasonal Fruit Breakfast Potatoes Sliced Strawberries Potato Pancake Sliced Seasonal Fruit Toast Toast
f 2% Milk Toast w/Jelly 2% Milk Toast 2% Milk, Coffee/Tea Hash Browns Sliced Seasonal Fruit
a Coffee/Tea Sliced Seasonal Fruit Coffee/Tea Cut Fresh Seasonal Fruit Seasonal Fresh Fruit
s 2% Milk 2% Milk 2% Milk 2% Milk
Coffee/Tea Coffee/Tea Coffee/Tea
Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
Turkey Dinner Pot Roast Baked Meatloaf Smoked Pork Loin Beef Stew Fish Sandwich Philly Cheesesteak Sand
L Mashed Potatoes Red Potatoes and Carrots Mashed Potatoes w Gravy California Blend Vegetables |Butermilk Biscuit House made Chips Steak Fries
u French cut Green Beans Assorted Fruit Juices Diced Beets Smokey Mac and Cheese Assorted Fruit Juices Coleslaw 3 Bean Salad
" Assorted Fruit Juices Soda Assorted Fruit Juices Assorted Fruit Juice Soda Assorted Fruit Juices Assorted Fruit Juices
Soda 2% Milk Soda Soda 2% Milk Soda Soda
e 2% Milk Coffee/Tea 2% Milk 2% Milk, Coffee/Tea Coffee/Tea 2% Milk 2% Milk
h Coffee/Tea Coffee/Tea Coffee/Tea Coffee/Tea
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
Pumpkin Pie Spumoni Ice Cream Peach Cobbler Raspberry Sherbet Assorted Pies Chocolate Ice Cream Mocha Mousse
Dessert
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
I_D Spaghetti w/ Italian Sausage |Fried Chicken Bratwurst w/ Carmelized Baked Lasagna Pastrami on Rye Swiss Beef Tips Mashed (Pepperoni Pizza
I Italian Blend Vegetables Steak Fries Onions Zucchini and Tomatoes French Fries Potatoes Diced Caesar Salad
n Dinner Roll 3 Bean Salad Fried Potatoes Garlic toast Pickle Spear Carrots Assorted Fruit Juices
n Assorted Fruit Juice Assorted Fruit Juices Braised Red Cabbage Assorted Fruit Juices Assorted Fruit Juice Assorted Fruit Juice Soda
e Soda, 2 % Milk,Coffee/Tea Soda _ Assorted Fruit Juice Soda Soda, 2 % Milk,Coffee/Tea Soda, 2 % Milk,Coffee/Tea 2% Milk
: 2% Milk Soda, 2 % Milk,Coffee/Tea  |2% Milk Coffee/Tea
Coffee/Tea Coffee/Tea
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
Dessert Assorted Desserts Chocolate Mousse Oatmeal Raisin Cookie Chocolate Cupcakes Assorted Desserts Sliced Peaches Butterscotch Pudding

Resident Choice Menu:
BLT Sandwich, Cottage Cheese and Fruit Plate, Egg Salad Plate, Grilled Cheese, Grilled ham and Cheese, Grilled Hot Dog, Grilled Turkey and Cheese, Mediterranean Turkey
Burger, Traditional American Hamburger, Turkey Club Sandwich
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24-Jul

25-Jul

Nevada State Veterans Home

26-Jul

27-Jul

28-Jul

29-Jul

Tuesday Wednesday Thursday Saturday
Assorted Juices Assorted Juices Assorted Juice Assorted Juices Assorted Juice Assorted Juices Assorted Juice
r Cream of Wheat Oatmeal Cream of Wheat Oatmeal Cream of Wheat Oatmeal Cream of Wheat
- Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals
Country Style Meat Gravy Eggs to Order Pancakes Eggs To Order Eggs to Order Eggs To Order French Toast
a over Biscuits Link Sausage Eggs To Order Sausage Patty Belgian Waffle Grilled Ham Link Sausage
K Scrambled Eggs Hash Browns Sliced Oranges Potato Pancakes Cut Fresh Seasonal Fruit Hash Browns Sliced Oranges
f Sliced Seasonal Fresh Fruit |Toast 2% Milk Toast 2% Milk Toast 2% Milk
a 2% Milk Cut Fresh Seasonal Fruit Coffee/Tea Sliced Seasonal Fresh Fruit |Coffee/Tea Sliced Fresh Seasonal Fruit |Coffee/Tea
s Coffee/Tea 2% Milk, Coffee/Tea 2% Milk, Coffee/Tea 2% Milk
Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
Salisbury Steak Baked Chicken Country Fried Steak W Brown SugarGlazed Ham Spaghetti w/ Marinara Tuna Salad Boneless Pork Riblet
B Mashed Potatoes Baked Potatoes Brown Gravy Au Gratin Potatoes Zucchini and Tomatoes Croissant Garlic Mashed Potatoes
u Green Beans Broccoli Mashed Potatoes Normandy Blend Vegetables |Garlic Toast Sliced Tomatoes Peas & Pearl Onions
n Assorted Fruit Juices Assorted Fruit Juices Sunshine Carrots Assorted Fruit Juices Assorted Fruit Juices Melon Assorted Fruit Juices
Soda Soda Assorted Fruit Juices Soda Soda Assorted Fruit Juices Soda
“ 2% Milk 2% Milk Soda 2% Milk 2% Milk Soda 2% Milk
h Coffee/Tea Coffee/Tea 2% Milk, Coffee/Tea Coffee/Tea Coffee/Tea 2% Milk Coffee/Tea
Coffee/Tea
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
Coconut Cream Pie Pound Cake w/mixed berries [Assorted Desserts Caramel Brownies Peanut Butter Mousse Spice Cake Chocolate Pudding
Dessert
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
D Breaded Pork Chop Roast Beef Chicken Salad Smoked Beef Brisket Broccoli Beef Hot Dog w all the fixins Chicken Parmesan
‘ Cottage Fries Oven Roasted Potatoes Pretzel Roll Steak Fries White Rice Baked Beans Penne Pasta
Creamed Corn Spring Mix Vegetables 3 Bean Salad Chuckwagon Corn Oriental Blend Vegetables Corn Chips Capri Blend Vegetable
i Assorted Fruit Juice Assorted Fruit Juices Assorted Fruit Juice Assorted Fruit Juices Assorted Fruit Juice Assorted Fruit Juices Assorted Fruit Juices
n Soda, 2 % Milk,Coffee/Tea |Soda Soda Soda Soda, 2 % Milk,Coffee/Tea |Soda Soda
e 2% Milk 2% Milk, Coffee/Tea 2% Milk 2% Milk 2% Milk, Coffee/Tea
r Coffee/Tea Coffee/Tea Coffee/Tea
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
NSA Chocolate Ice Cream  |Marble Cake Oatmeal Raisin Cookie Vanilla pudding Strawberry Ice Cream Assorted Desserts Chocolate Chunk Cookie
Dessert
Resident Choice Menu:
BLT Sandwich, Cottage Cheese and Fruit Plate, Egg Salad Plate, Grilled Cheese, Grilled Ham and Cheese, Grilled Hot Dog, Grilled Turkey and Cheese,
Mediterranean Turkey Burger, Traditional American Hamburger, Turkey Club Sandwich,
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1-Aug

Nevada State Veterans Home

Dining Room Menu

2-Aug
Tuesday

3-Aug
Wednesday

4-Aug
Thursday

5-Aug
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6-Aug
Saturday

B Assorted Juice Assorted Juices Assorted Juice Assorted Juices Assorted Juice Assorted Juices Assorted Juice
r Oatmeal Cream of Wheat Oatmeal Cream of Wheat Oatmeal Cream of Wheat Oatmeal
o Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals Assorted Cold Cereals
Cheese Omelet Eggs to Order Eggs to Order Eggs To Order Banana Pancakes Eggs To Order Pancakes
a Potato Pancakes Sausage Patty Belgian Waffle Bacon Eggs to Order Hashbrowns Sausage Link
k Toast Potatoes O'brien Cut Fresh Seasonal Fruit Cottage Fries Cut Seasonal Fresh Fruit Bacon Cut Fruit
f Sliced Oranges Toast 2% Milk Toast 2% Milk Toast 2% Milk
a 2% Milk Cut Seasonal Fresh Fruit Coffee/Tea Sliced Fruit Coffee/Tea Sliced Oranges Coffee/Tea
s Coffee/Tea 2% Milk 2% Milk 2% Milk
¢ Coffee/Tea Coffee/Tea Coffee/Tea
Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit Fresh Whole Fruit
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
Fried Chicken Baked Meatloaf Roast Beef Dinner Bourban Glazed Pork Loin  |Chicken Cacciatore BBQ Beef Sandwich Sloppy Joe
L Steak Fries Oven Roasted Potatoes Mashed Potatoes Baked Sweet Potato Spinach Risotto Steak Fries Tater Tots
Sunshine Carrots Sliced Beets Corn Lima Beans Zucchini and Yellow Squash |Tomato and Cucumber Salad |Three Bean Salad
u Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juices Assorted Fruit Juice
n Soda Soda Soda Soda Soda Soda Soda
c 2% Milk 2% Milk 2% Milk 2% Milk 2% Milk 2% Milk 2 % Milk, Coffee/Tea
h Coffee/Tea Coffee/Tea Coffee/Tea Coffee/Tea Coffee/Tea Coffee/Tea
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
Chocolate Cream Pie Sugar Cookie Apple Cobbler Peach Shortcake Bananas Foster Bread Assorted Desserts Tapioca Pudding
Dessert Pudding
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
All Beef Kielbasa Turkey Salad Plate Fried Chicken Sandwich Beef Burgundy Ham and Beans Corn |Crabcake Chicken And Dumplings
D Sauerkraut Tomato Wedges Steak Fries Coleslaw |Wide Egg Noodles Bread Oven Roasted Potatoes Dinner Roll
i German Potato Salad Cucumber Slices Assorted Fruit Juices Steamed Carrots Assorted Fruit Juices Brussel Sprouts Assorted Fruit Juices
n Assorted Fruit Juices Assorted Fruit Juices Soda Soda Assorted Fruit Juices Soda
N Soda Soda 2% Milk, Coffee/Tea Assorted Fruit Juice 2% Milk Soda 2%Milk
2% Milk 2% Milk Soda Coffee/Tea 2% Milk Coffee/Tea
€ Coffee/Tea Coffee/Tea 2% MI”(, Coffee/Tea Coffee/Tea
r
Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day Chef Soup of the Day
Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup Vegetable Soup
Biien Orange Sherbet Buterscotch Pudding Assorted Desserts Nsa Chocolate Ice Cream Vanilla Pudding NSA Vanilla Ice Cream Apple Turnover
Resident Choice Menu:
BLT Sandwich, Cottage Cheese and Fruit Plate, Egg Salad Plate, Grilled Cheese, Grilled Ham and Cheese, Grilled Hot Dog, Grilled Turkey and Cheese,
Mediterranean Turkey Burger, Traditional American Hamburger, Turkey Club Sandwich
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"Template: Cost Tracking

Unit: 16142
DepartmentName/CostCenter: Reporting: 7/1/2016 - 7/7/2016
AR LEvELS PE pPAg - PEX U177

Date:

Honey Pouch 200/¢ Gr Each 0

Thicked Juice Each 5

Cranberry Juice 4oz Each 30

Tomato Juice Each 10

Each 30

Decafe Coffee Each 15

Sugar F’ackefs Each 50

Coffee Filters Each 50

Saltines Each 16

Chocolate Pk. Each 25

ilndividua! Cereals Each 7

‘Sandwiches {varieties) Each 24

Delivered By: Approved By:

“** Highly Confidential Protected Data — For Limited Internal Use only by Authorized Personnef *™*
*** Not for External Release or Review/Discussion with Unauthorized Personnel ***

Page: 1
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“Template: Cost Tracking B

Unit: 16142 Thursday, June 30, 2016 4:58:29 PM

DepartmentName/CostCenter: Reporting: 7/1/2016 - 7/7/2016

Date: | X | | | | | | | | | | )

Mayo pk Each 30

Ice Cream Cup Each 10

.

Peanut Butier and Jelly Each 14
|
|
|
|
Delivered By: Approved By: |
*** Highly Confidential Protected Dalfa - For Limited Internal Use only by Authorized Personnel ***
*** Not for External Release or Review/Discussion with Unauthorized Personne! ***
Page: 2
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( (\ , | For Purchasing Use Only:
’ RFP/Contract #1996

CONTRACT FOR SERVICES OF INDEPENDENT CONTRACTOR
A Contract Between the State of Nevada
Acting by and Through Its

Nevada State Veterans Home
100 Veterans Memorial Drive
Boulder City, NV 89005
Contact: Mike Nobles
Phone: (702) 332-6703 Fax: (702) 332-6762
Email: noblesm@veterans.nv.gov

and

Morrison Healthcare Services
5801 Peachtree Dunwoody Road
Atlanta, GA 30342
Contact: Gary Nelson, Director Strategic Alliance Group
Phone: (480) 264-2802 Fax: (704) 295-5364
Email: gary.nelson@compass-usa.com

WHEREAS, NRS 333.700 authorizes elective officers, heads of departments, boards, commissions or institutions to engage,
subject to the approval of the Board of Examiners (BOE), services of persons as independent contractors; and

WHEREAS, it is deemed that the service of Contractor is both necessary and in the best interests of the State of Nevada.
NOW, THEREFORE, in consideration of the aforesaid premises, the parties mutually agree as follows:

1. REQUIRED APPROVAL. This Contract shall not become effective until and unless approved by the Nevada State
Board of Examiners.

2. DEFINITIONS.

A. "State” — means the State of Nevada and any State agency identified herein, its officers, employees and immune
contractors as defined in NRS 41.0307.

B. “Independent Contractor” — means a person or entity that performs services and/or provides goods for the State
under the terms and conditions set forth in this Contract.

C. “Fiscal Year” —is defined as the period beginning July 1st and ending June 30th of the following year.
D. “Current State Employee” — means a person who is an employee of an agency of the State.

E.“ Former State Employee” — means a person who was an employee of any agency of the State at any time within the
preceding 24 months.

3. CONTRACT TERM. This Contract shall be effective as noted below, unless sooner terminated by either party as
specified in Section 10, Contract Termination. Contract is subject to Board of Examiners’ approval (anticipated to be
November 13, 2012).

Effective from: December 1, 2012 To: December 1, 2016

4. NOTICE. Unless otherwise specified, termination shall not be effective until 30 calendar days after a party has served
written notice of termination for default, or notice of termination without cause upon the other party. All notices or

Revised: 10/11 BOE Page 1 of 9






other communications req( | or permitted to be given under this Contract sl be in writing and shall be deemed to
have been duly given if delivered personally in hand, by telephonic facsimile with simultaneous regular mail, or mailed
certified mail, return receipt requested, posted prepaid on the date posted, and addressed to the other party at the address
specified above.

5. INCORPORATED DOCUMENTS. The parties agree that this Contract, inclusive of the following attachments,
specifically describes the scope of work. This Contract incorporates the following attachments in descending order of
constructive precedence: '

ATTACHMENT AA: NEGOTIATION POINTS

ATTACHMENT BB: STATE SOLICITATION OR RFP #:1996 and AMENDMENT(S) # 1
ATTACHMENT CC: INSURANCE SCHEDULE
ATTACHMENT DD: CONTRACTOR’S RESPONSE

A Contractor’s attachment shall not contradict or supersede any State specifications, terms or conditions without written
evidence of mutual assent to such change appearing in this Contract.

6. CONSIDERATION. The parties agree that Contractor will provide the services specified in Section 5, Incorporated
Documents at a cost as noted below:

The parties agree that Contractor will provide the services in accordance with Attachment DD — Contractor’s Response
at a total cost not to exceed $2,500,000.00. The State does not agree to reimburse Contractor for expenses unless
otherwise specified in the incorporated attachments. Any intervening end to a biennial appropriation period shall be
deemed an automatic renewal (not changing the overall Contract term) or a termination as the result of legislative
appropriation may require.

7. ASSENT. The parties agree that the terms and conditions listed on incorporated attachments of this Contract are also
specifically a part of this Contract and are limited only by their respective order of precedence and any limitations
specified.

8. BILLING SUBMISSION: TIMELINESS. The parties agree that timeliness of billing is of the essence to the
Contract and recognize that the State is on a fiscal year. All billings for dates of service prior to July 1 must be
submitted to the state no later than the first Friday in August of the same calendar year. A billing submitted after the
first Friday in August, which forces the State to process the billing as a stale claim pursuant to NRS 353.097, will
subject the Contractor to an administrative fee not to exceed one hundred dollars ($100.00). The parties hereby agree
this is a reasonable estimate of the additional costs to the state of processing the billing as a stale claim and that this
amount will be deducted from the stale claim payment due to the Contractor.

9. INSPECTION & AUDIT.

A. Books and Records. Contractor agrees to keep and maintain under generally accepted accounting principles
(GAAP) full, true and complete records, contracts, books, and documents as are necessary to fully disclose to the
State or United States Government, or their authorized representatives, upon audits or reviews, sufficient
information to determine compliance with all State and federal regulations and statutes.

B. Inspection & Audit. Contractor agrees that the relevant books, records (written, electronic, computer related or
otherwise), including, without limitation, relevant accounting procedures and practices of Contractor or its
subcontractors, financial statements and supporting documentation, and documentation related to the work product
shall be subject, at any reasonable time, to inspection, examination, review, audit, and copying at any office or
location of Contractor where such records may be found, with or without notice by the State Auditor, the relevant
State agency or its contracted examiners, the department of Administration, Budget Division, the Nevada State
Attorney General’s Office or its Fraud Control Units, the state Legislative Auditor, and with regard to any federal
funding, the relevant federal agency, the Comptroller General, the General Accounting Office, the Office of the
Inspector General, or any of their authorized representatives. All subcontracts shall reflect requirements of this
Section.

C. Period of Retention. All books, records, reports, and statements relevant to this Contract must be retained a
minimum three (3) years, and for five (5) years if any federal funds are used pursuant to the Contract. The retention
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period runs from the d  ,f payment for the relevant goods or services b)l state, or from the date of termination
of the Contract, whichever is later. Retention time shall be extended when an audit is schedule or in progress for a
period reasonably necessary to complete an audit and/or to complete any administrative and judicial litigation which
may ensue.

10. CONTRACT TERMINATION.

A. Termination Without Cause. Any discretionary or vested right of renewal notwithstanding, this Contract may be
terminated upon written notice by mutual consent of both parties, or unilaterally by either party without cause.

B. State Termination for Non-Appropriation. The continuation of this Contract beyond the current biennium is subject
to and contingent upon sufficient funds being appropriated, budgeted, and otherwise made available by the state
Legislature and/or federal sources. The State may terminate this Contract, and Confractor waives any and all
claims(s) for damages, effective immediately upon receipt of written notice (or any date specified therein) if for any
reason for the contracting Agency’s funding from State and/or federal sources is not appropriated or is withdrawn,
limited, or impaired.

C. Cause Termination for Default or Breach. A default or breach may be declared with or without termination. This
Contract may be terminated by either party upon written notice of default or breach to the other party as follows:

1) If Contractor fails to provide or satisfactorily perform any of the conditions, work, deliverables, goods, or
services called for by this Contract within the time requirements specified in this Contract or within any granted
extension of those time requirements; or

2) If any State, county, city, or federal license, authorization, waiver, permit, qualification or certification required
by statute, ordinance, law, or regulation to be held by Contractor to provide the goods or services required by
this Contract is for any reason denied, revoked, debarred, excluded, terminated, suspended, lapsed, or not
renewed; or

3) If Contractor becomes insolvent, subject to receivership, or becomes voluntarily or involuntarily subject to the
jurisdiction of the bankruptcy court; or

4) If the State materially breaches any material duty under this Contract and any such breach impairs Contractor’s
ability to perform; or

5) Ifitis found by the State that any quid pro quo or gratuities in the form of money, services, entertainment, gifts,
or otherwise were offered or given by Contractor, or any agent or representative of Contractor, to any officer or
employee of the State of Nevada with a view toward securing a contract or securing favorable treatment with
respect to awarding, extending, amending, or making any determination with respect to the performing of such
contract; or

6) Ifit is found by the State that Contractor has failed to disclose any material conflict of interest relative to the
performance of this Contract.

D. Time to Correct. Termination upon declared default or breach may be exercised only after service of formal written
notice as specified in Section 4, Notice, and the subsequent failure of the defaulting party within fifteen (15)
calendar days of receipt of that notice to provide evidence, satisfactory to the aggrieved party, showing that the
declared default or breach has been corrected.

E.Winding Up Affairs Upon Termination. In the event of termination of this Contract for any reason, the parties agree
that the provisions of this Section survive termination:

1) The parties shall account for and properly present to each other all claims for fees and expenses and pay those
which are undisputed and otherwise not subject to set off under this Contract. Neither party may withhold
performance of winding up provisions solely based on nonpayment of fees or expenses accrued up to the time
of termination;

2) Contractor shall satisfactorily complete work in progress at the agreed rate (or a pro rata basis if necessary) if
so requested by the Contracting Agency;

3) Contractor shall execute any documents and take any actions necessary to effectuate an assignment of this
Contract if so requested by the Contracting Agency;
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12.

13.

14.

15.

4) Contractor shall preserve, protect and promptly deliver into State possession all proprietary information in
accordance with Section 21, State Ownership of Proprietary Information.

REMEDIES. Except as otherwise provided for by law or this Contract, the rights and remedies of the parties shall not
be exclusive and are in addition to any other rights and remedies provided by law or equity, including, without
limitation, actual damages, and to a prevailing party reasonable attorneys’ fees and costs. It is specifically agreed that
reasonable attorneys’ fees shall include without limitation one hundred and twenty-five dollars ($125.00) per hour for
State-employed attorneys. The State may set off consideration against any unpaid obligation of Contractor to any State
agency in accordance with NRS 353C.190. In the event that the Contractor voluntarily or involuntarily becomes subject
to the jurisdiction of the Bankruptcy Court, the State may set off consideration against any unpaid obligation of
Contractor to the State or its agencies, to the extent allowed by bankruptcy law, without regard to whether the
procedures of NRS 353C.190 have been utilized.

LIMITED LIABILITY. The State will not waive and intends to assert available NRS Chapter 41 liability limitations
in all cases. Contract liability of both parties shall not be subject to punitive damages. Liquidated damages shall not
apply unless otherwise specified in the incorporated attachments. Damages for any State breach shall never exceed the
amount of funds appropriated for payment under this Contract, but not yet paid to Contractor, for the fiscal year budget
in existence at the time of the breach. Damages for any Contractor breach shall not exceed one hundred and fifty
percent (150%) of the Contract maximum “not to exceed” value. Contractor’s tort liability shall not be limited.

FORCE MAJEURE. Neither party shall be deemed to be in violation of this Contract if it is prevented from
performing any of its obligations hereunder due to strikes, failure of public transportation, civil or military authority, act
of public enemy, accidents, fires, explosions, or acts of God, including without limitation, earthquakes, floods, winds, or
storms. In such an event the intervening cause must not be through the fault of the party asserting such an excuse, and
the excused party is obligated to promptly perform in accordance with the terms of the Contract after the intervening
cause ceases.

INDEMNIFICATION. To the fullest extent permitted by law Contractor shall indemnify, hold harmless and defend,
not excluding the State’s right to participate, the State from and against all liability, claims, actions, damages, losses, and
expenses, including, without limitation, reasonable attorneys’ fees and costs, arising out of any alleged negligent or
willful acts or omissions of Contractor, its officers, employees and agents.

INDEPENDENT CONTRACTOR. Contractor is associated with the state only for the purposes and to the extent
specified in this Contract, and in respect to performance of the contracted services pursuant to this Contract, Contractor
is and shall be an independent contractor and, subject only to the terms of this Contract, shall have the sole right to
supervise, manage, operate, control, and direct performance of the details incident to its duties under this Contract.
Nothing contained in this Contract shall be deemed or construed to create a partnership or joint venture, to create
relationships of an employer-employee or principal-agent, or to otherwise create any liability for the state whatsoever
with respect to the indebtedness, liabilities, and obligations of Contractor or any other party. Contractor shall be solely
responsible for, and the State shall have no obligation with respect to: (1) withholding of income taxes, FICA or any
other taxes or fees; (2) industrial insurance coverage; (3) participation in any group insurance plans available to
employees of the state; (4) participation or contributions by either Contractor or the State to the Public Employees
Retirement System; (5) accumulation of vacation leave or sick leave; or (6) unemployment compensation coverage
provided by the State. Contractor shall indemnify and hold State harmless from, and defend State against, any and all
coverage provided by the State. Contractor shall indemnify and hold State harmless from, and defend State against, any
and all losses, damages, claims, costs, penalties, liabilities, and expenses arising or incurred because of, incident to, or
otherwise with respect to any such taxes or fees. Neither Contractor nor its employees, agents, nor representatives shall
be considered employees, agents, or representatives of the State and Contractor shall evaluate the nature of services and
the term of the Contract negotiated in order to determine “independent contractor” status, and shall monitor the work,
relationship throughout the term of the Contract to ensure that the independent contractor relationship remains as such.
To assist in determining the appropriate status (employee or independent contractor), Contractor represents as follows:

CONTRACTOR’S INITIALS
QUESTION _ YES NO
1. | Does the Contracting Agency have the right to require control of when,
where and how the independent contractor is to work? W
2. | Will the Contracting Agency be providing training to the independent :
contractor? W
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CONTRACTOR’S INITIALS
QUESTION YES NO
3. | Will the Contracting Agency be furnishing the independent contractor
with worker’s space, equipment, tools, supplies or travel expenses? W

4. | Are any of the workers who assist the independent contractor in
performance of his/her duties employees of the State of Nevada? ﬁ Z

5. | Does the arrangement with the independent contractor contemplate
continuing or recurring work (even if the services are seasonal, part-
time, or of short duration)? 5&&)

6. | Will the State of Nevada incur an employment liability if the

independent contractor is terminated for failure to perform? %Lk

7. | Is the independent contractor restricted from offering his/her services
to the general public while engaged in this work relationship with the @(,(/
State? ’

16. INSURANCE SCHEDULE. Unless expressly waived in writing by the State, Contractor, as an independent contractor
and not an employee of the state, must carry policies of insurance and pay all taxes and fees incident hereunto. Policies
shall meet the terms and conditions as specified within this Contract along with the additional limits and provisions as
described in Attachment CC, incorporated hereto by attachment. The State shall have no liability except as specifically
provided in the Contract.

The Contractor shall not commence work before:

1) Contractor has provided the required evidence of insurance to the Contracting Agency of the State, and
2) The State has approved the insurance policies provided by the Contractor.

Prior to approval of the insurance policies by the State shall be a condition precedent to any payment of consideration
under this Contract and the State’s approval of any changes to insurance coverage during the course of performance
shall constitute an ongoing condition subsequent to this Contract. Any failure of the State to timely approve shall not
constitute a waiver of the condition.

A. Insurance Coverage. The Contractor shall, at the Contractor’s sole expense, procure, maintain and keep in force for
the duration of the Contract insurance conforming to the minimum limits as specified in Attachment CC,
incorporated hereto by attachment. Unless specifically stated herein or otherwise agreed to by the State, the
required insurance shall be in effect prior to the commencement of work by the Contractor and shall continue in
force as appropriate until:

1) Final acceptance by the State of the completion of this Contract; or
2) Such time as the insurance is no longer required by the State under the terms of this Contract; whichever occurs
later.

Any insurance or self-insurance available to the State shall be in excess of and non-contributing with, any insurance
required from Contractor. Contractor’s insurance policies shall apply on a primary basis. Until such time as the
insurance is no longer required by the State, Contractor shall provide the State with renewal or replacement
evidence of insurance no less than thirty (30) days before the expiration or replacement of the required insurance. If
at any time during the petiod when insurance is required by the Contract, an insurer or surety shall fail to comply
with the requirements of this Contract, as soon as Contractor has knowledge of any such failure, Contractor shall
immediately notify the State and immediately replace such insurance or bond with an insurer meeting the
requirements.

B. General Requirements.

1) Additional Insured: By endorsement to the general liability insurance policy, the State of Nevada, its officers,
employees and immune contractors as defined in NRS 41.0307 shall be named as additional insureds for all
liability arising from the Contract.
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2)

3)

4)

5)

6)

Waiver of Subro{:’ 1. Each insurance policy shall provide for a vs .r of subrogation against the State of
Nevada, its officels, employees and immune contractors as defined in NRS 41.0307 for losses arising from
work/materials/equipment performed or provided by or on behalf of the Contractor.

Cross Liability: All required liability policies shall provide cross-liability coverage as would be achieved under
the standard ISO separation of insureds clause.

Deductibles and Self-Insured Retentions: Insurance maintained by Contractor shall apply on a first dollar basis
without application of a deductible or self-insured retention unless otherwise specifically agreed to by the State.
Such approval shall not relieve Contractor from the obligation to pay any deductible or self-insured retention.
Any deductible or self-insured retention shall not exceed fifty thousand dollars ($50,000.00) per occurrence,
unless otherwise approved by the Risk Management Division.

Policy Cancellation: Except for ten (10) days notice for non-payment of premiums, each insurance policy shall
be endorsed to state that without thirty (30) days prior written notice to the State of Nevada, c/o Contracting
Agency, the policy shall not be canceled, non-renewed or coverage and/or limits reduced or materially altered,
and shall provide that notices required by this Section shall be sent by certified mail to the address shown on
page one (1) of this contract.

Approved Insurer: Each insurance policy shall be:
a) Issued by insurance companies authorized to do business in the State of Nevada or eligible surplus lines
insurers acceptable to the State and having agents in Nevada upon whom service of process may be

made; and

b) Currently rated by A.M. Best as “A-VII” or better.

C. Evidence of Insurance.

Prior to the start of any work, Contractor must provide the following documents to the contracting State agency:

1)

2)

3)

4)

Certificate of Insurance: The Acord 25 Certificate of Insurance form or a form substantially similar must be
submitted to the State to evidence the insurance policies and coverages required of Contractor. The certificate
must name the State of Nevada, its officers, employees and immune contractors as defined in NRS 41.0307 as
the certificate holder. The certificate should be signed by a person authorized by the insurer to bind coverage
on its behalf. The State project/Contract number; description and Contract effective dates shall be noted on the
certificate, and upon renewal of the policies listed, Contractor shall furnish the State with replacement
certificates as described within Section 164, Insurance Coverage.

Mail all required insurance documents to the State Contracting Agency identified on Page one of the
Contract.

Additional Insured Endorsement: An Additional Insured Endorsement (CG 20 10 11 85 or CG 20 26 11 85),
signed by an authorized insurance company representative, must be submitted to the State to evidence the
endorsement of the State as an additional insured per Section 16 B, General Requirements.

Schedule of Underlying Insurance Policies: If Umbrella or Excess policy is evidenced to comply with
minimum limits, a copy of the underlying Schedule from the Umbrella or Excess insurance policy may be
required.

Review and Approval: Documents specified above must be submitted for review and approval by the State
prior to the commencement of work by Contractor. Neither approval by the State nor failure to disapprove the
insurance furnished by Contractor shall relieve Contractor of Contractor’s full responsibility to provide the
insurance required by this Contract. Compliance with the insurance requirements of this Contract shall not
limit the liability of Contractor or its subcontractors, employees or agents to the State or others, and shall be in
additional to and not in lieu of any other remedy available to the State under this Contract or otherwise. The
State reserves the right to request and review a copy of any required insurance policy or endorsement to assure
compliance with these requirements.

17. COMPLIANCE WITH LEGAL OBLIGATIONS. Contractor shall procure and maintain for the duration of this
Contact any State, county, city or federal license, authorization, waiver, permit qualification or certification required by
statute, ordinance, law, or regulation to be held by Contractor to provide the goods or services required by this Contract.
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18.

19.

20.

21.

22,

23.

24,

25.

Contractor will be respons( 0 pay all taxes, assessments, fees, premiums, pc!h 5, and licenses required by law. Real
property and personal prope.ty taxes are the responsibility of Contractor in accordance with NRS 361.157 and NRS
361.159. Contractor agrees to be responsible for payment of any such government obligations not paid by its
subcontractors during performance of this Contract. The State may set-off against consideration due any delinquent
government obligation in accordance with NRS 353C.190.

WAIVER OF BREACH. Failure to declare a breach or the actual waiver of any particular breach of the Contract or its
material or nonmaterial terms by either party shall not operate as a waiver by such party of any of its rights or remedies
as to any other breach.

SEVERABILITY. If any provision contained in this Contract is held to be unenforceable by a court of law or equity,
this Contract shall be construed as if such provision did not exist and the non-enforceability of such provision shall not
be held to render any other provision or provisions of this Contract unenforceable.

ASSIGNMENT/DELEGATION. To the extent that any assignment of any right under this Contract changes the duty
of either party, increases the burden or risk involved, impairs the chances of obtaining the performance of this Contract,
attempts to operate as a novation, or includes a waiver or abrogation of any defense to payment by State, such offending
portion of the assignment shall be void, and shall be a breach of this Contract. Contractor shall neither assign, transfer
nor delegate any rights, obligations nor duties under this Contract without the prior written consent of the State.

STATE OWNERSHIP OF PROPRIETARY INFORMATION. Any reports, histories, studies, tests, manuals,

instructions, photographs, negatives, blue prints, plans, maps, data, system designs, computer code (which is intended to

be consideration under the Contract), or any other documents or drawings, prepared or in the course of preparation by

Contractor (or its subcontractors) in performance of its obligations under this Contract shall be the exclusive property of

the State and all such materials shall be delivered into State possession by Contractor upon completion, termination, or

cancellation of this Contract. Contractor shall not use, willingly allow, or cause to have such materials used for any
purpose other than performance of Contractor’s obligations under this Contract without the prior written consent of the

State. Notwithstanding the foregoing, the State shall have no proprietary interest in any materials licensed for use by the

State that are subject to patent, trademark, or copyright protection.

PUBLIC RECORDS. Pursuant to NRS 239.010, information or documents received from Contractor may be open to
public inspection and copying. The State has a legal obligation to disclose such information unless a particular record is
made confidential by law or a common law balancing of interests. Contractor may label specific parts of an individual
document as a “trade secret” or “confidential” in accordance with NRS 333.333, provided that Contractor thereby agrees
to indemnify and defend the State for honoring such a designation. The failure to so label any document that is released
by the State shall constitute a complete waiver of any and all claims for damages caused by any release of the records.

CONFIDENTIALITY. Contractor shall keep confidential all information, in whatever form, produced, prepared,
observed or received by Contractor to the extent that such information is confidential by law or otherwise required by
this Contract.

FEDERAL FUNDING. In the event federal funds are used for payment of all or part of this Contract:

A. Coniractor certifies, by signing this Contract, that neither it nor its principals are presently debarred, suspended,
proposed for debarment, declared ineligible or voluntarily excluded from participation in this transaction by any
federal department or agency. This certification is made pursuant to the regulations implementing Executive Order
12549, Debarment and Suspension, 28 C.F.R. pt 67, Section 67.510, as published as pt. VII of the May 26, 1988,
Federal Register (pp. 19160-19211), and any relevant program-specific regulations. This provision shall be
required of every subcontractor receiving any payment in whole or in part from federal funds.

B. Contractor and its subcontracts shall comply with all terms, conditions, and requirements of the Americans with
Disabilities Act of 1990 (P.L. 101-136), 42 U.S.C. 12101, as amended, and regulations adopted there under
contained in 28 C.F.R. 26.101-36.999, inclusive, and any relevant program-specific regulations.

C. Contractor and it subcontractors shall comply with the requirements of the Civil Rights Act of 1964, as amended,
the Rehabilitation Act of 1973, P.L. 93-112, as amended, and any relevant program-specific regulations, and shall
not discriminate against any employee or offeror for employment because of race, national origin, creed, color, sex,
religion, age, disability or handicap condition (including AIDS and AIDS-related conditions.)

LOBBYING. The parties agree, whether expressly prohibited by federal law, or otherwise, that no funding associated
with this Contract will be used for any purpose associated with or related to lobbying or influencing or attempting to
lobby or influence for any purpose the following:
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26.

27.

28.

29.

30.

31.

(

A. Any federal, State, counwy or local agency, legislature, commission, council or board;

B. Any federal, State, county or local legislator, commission member, council member, board member, or other elected
official; or

C. Any officer or employee of any federal, State, county or local agency; legislature, commission, council or board.
WARRANTIES.

A. General Warranty. Contractor warrants that all services, deliverables, and/or work products under this Contract
shall be completed in a workmanlike manner consistent with standards in the trade, profession, or industry, shall
conform to or exceed the specifications set forth in the incorporated attachments; and shall be fit for ordinary use, of
good quality, with no material defects.

B. System Compliance. Contractor warrants that any information system application(s) shall not experience
abnormally ending and/or invalid and/or incorrect results from the application(s) in the operating and testing of the
business of the State.

PROPER AUTHORITY. The parties hereto represent and warrant that the person executing this Contract on behalf of
each party has full power and authority to enter into this Contract. Contractor acknowledges that as required by statute
or regulation this Contract is effective only after approval by the State Board of Examiners and only for the period of
time specified in the Contract. Any services performed by Contractor before this Contract is effective or after it ceases
to be effective are performed at the sole risk of Contractor.

NOTIFICATION OF UTILIZATION OF CURRENT OR FORMER STATE EMPLOYEES. Contractor has
disclosed to the State all persons that the Contractor will utilize to perform services under this Contract who are Current
State Employees or Former State Employees. Contractor will not utilize any of its employees who are Current State
Employees or Former State Employees to perform services under this Contract without first notifying the Contracting
Agency of the identity of such persons and the services that each such person will perform, and receiving from the
Contracting Agency approval for the use of such persons.

ASSIGNMENT OF ANTITRUST CLAIMS. Contractor itrevocably assigns to the State any claim for relief or cause
of action which the Contractor now has or which may accrue to the Contractor in the future by reason of any violation of
State of Nevada or federal antitrust laws in connection with any goods or services provided to the Contractor for the
purpose of carrying out the Contractor’s obligations under this Contract, including, at the State’s option, the right to
control any such litigation on such claim for relief or cause of action. Contractor shall require any subcontractors hired
to perform any of Contractor’s obligations under this Contract to irrevocably assign to the State, as third party
beneficiary, any right, title or interest that has accrued or which may accrue in the future by reason of any violation of
State of Nevada or federal antitrust laws in connection with any goods or services provided to the subcontractor for the
purpose of carrying out the subcontractor’s obligations to the Contractor in pursuance of this Contract, including, at the
State’s option, the right to control any such litigation on such claim or relief or cause of action.

GOVERNING LAW: JURISDICTION. This Contract and the rights and obligations of the parties hereto shall be
governed by, and construed according to, the laws of the State of Nevada, without giving effect to any principle of
conflict-of-law that would require the application of the law of any other jurisdiction. The parties consent to the
exclusive jurisdiction of the First Judicial District Court, Carson City, Nevada for enforcement of this Contract.

ENTIRE CONTRACT AND MODIFICATION. This Contract and its integrated attachment(s) constitute the entire
agreement of the parties and as such are intended to be the complete and exclusive statement of the promises,
representations, negotiations, discussions, and other agreements that may have been made in connection with the subject
matter hereof. Unless an integrated attachment to this Contract specifically displays a mutual intent to amend a
particular part of this Contract, general conflicts in language between any such attachment and this Contract shall be
construed consistent with the terms of this Contract. Unless otherwise expressly authorized by the terms of this
Contract, no modification or amendment to this Contract shall be binding upon the parties unless the same is in writing
and signed by the respective parties hereto and approved by the Office of the Attorney General and the State Board of
Examiners.
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IN WITNESS WHEREOQF, the pattics hereto have caused this Contract to be signed and intend to be legally bound thereby.

5/% G-26-) 2 Rvp

Independent Contracfor’s Signature Date Independent Contractor’s Title
. sidffe S
Signature Daté [ v Title
/ A CALER S. CAGE
EXECUTIVE DIRECTOR
! '_/ 4 / 2 OFFICE OF VETERANS SERVICES
Slgnature Date Title
Signature Date Title

Q ! ‘ /'l/\v\/ APPROVED BY BOARD OF EXAMINERS

Signature — Board of Examiners

On: . . .
1D
Date
Approved as to form by:
e o On: 4 .
L DIt e & ceria
Deputy Attorne§ General for Attorney General Date
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ATTACHMENT AA
Negotiated Points - RFP 1996






ATTACHMENT AA

NEGOTIATED ITEMS — RFP 1996

Morrison Healthcare Services agrees to the following:

A.) Attachment I — Insurance Indemnification Schedule Section B, State Purchasing hereby
removes the requirement/section of the policy including coverage for physical/sexual
abuse and molestation.

B.) Nevada State Veterans Home requires quality assurance control plan provided by
Mortrison Healthcare. This should include a monthly report, as specified in RFP section
3.7.4. If this program and reporting structure are not in place by one month of contract
inception, a penalty of 1.5% of the monthly invoice will be withheld from payment. In
addition, any problem areas discussed in the Resident Council Meeting — RFP section
3.7.6 — should be outlined and the specific solutions for those problems defined.

C.) Nevada State Veterans Home desires more specific visits by the regional management of
Morrison Healthcare. There should be more time spent with Veteran’s Home staff
discussing problems or concerns. This visit should take place quarterly and coincide with
the monthly clinical dietary meeting, so that the manager can discuss first hand any
dietary problems that are taking place.

D.) Nevada State Veterans Home Clinical Staff request a formal finger foods program/menu
for those residents that require or may benefit from it. This should take place
immediately upon contract inception.

E.) Nevada State Veterans Home Clinical Staff requests that more attention be paid by
Morrison to ensure that appropriate condiments are consistently included on meal trays
and/or Clinical Staff is given access to condiments in the nutrition kitchens.

F.) Nevada State Veterans Home request that Morrison Healthcare consistently ensure that
adequate amounts of extra gravies and sauces be delivered and/or made available with
puree meals for residents.

G.) Nevada State Veterans Home that meals served in the neighborhood dining areas take
place at more consistent times. Meals are not currently being served on a consistent basis
—in sync with the main dining room.






H.) Nevada State Veterans Home agrees to accept the meal rate proposed by Morrison that
does not require food service to be served by the Morrison employees.

IN WITNESS WHEREOF, the parties hereto have caused this Contract to be signed and intend to be legally bound
thereby.

Pl a-26-12 AUP

Independen s Signature Date , Independent's Contractor's Title
WAy~ 7/ 2. A ﬁl’/ﬁ
Agencf §7gnature Daée / ¢ Title 7
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~ State of Nevada

.

Department of Administration
Purchasing Division

515 E. Musser Street, Suite 300
Carson City, NV 89701

SUBJECT:

DATE OF AMENDMENT:

DATE OF RFP RELEASE:

DATE AND TIME OF OPENING:
AGENCY CONTACT:

Amendment No. 1 to Request for Proposal No.
August 23, 2012

August 3, 2012

September 6, 2012 @ 2:00 P.M.

Heather Moon, Procurement Staff Member

Brian Sandoval -
Governor

Greg Smith
_ Administrator

1996

The following shall be a part of RFP No. 1996 for Food Services for the Nevada State Veteran’s
Home. If a vendor has already returned a proposal and any of the information provided below
changes that proposal, please submit the changes along with this amendment. You need not re-
submit an entire proposal prior to the opening date and time.

1. In the RFP 1996 Food Service Cost Matrix is the Average Daily Census of facility

inclusive of tube feeders?

Yes.

2. Isthis proposal to include the pricing for front-line staff.

Yes, all hourly and management staff should be included.

3. What are the clinical responsibilities of the foodservice manager?

There are no clinical responsibilities for food service manager.

" 4. s the incoming vendor responsible for any clinical duties? If so, what are they?

No.

5. How many (on average, tube feeders are there in the facility)?

There are usually 3-5 residents who require tube feeding.

6. Isthere a charge for employee and/or guest meals? If so, how much?

Yes. That current charge is $3.50.

7. 'Who handles the payment/receipt for the employee/guest meals?

Amendment 1

RFP 1996
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Food service staff.
8. Is the cost per meal only raw food?

It is expected that the cost per meal includes all costs included in the production of
those meals.

9. Is the cost per meal inclusive of raw food and labor?
Please refer to question #8.
10. Is there any obligation to the existing front-line staff?

The Veterans Home would like to see the current staff provided the opportunity to stay
on.

11. If employees are to continue as employees of the awarded contract company, are there
any guidelines to the wages/benefit packages to the employees of the foodservice
department?

The Veterans Home has not set guidelines for the wages/benefit packages of the
vendors’ employees. However, in the interest of morale, the Home would prefer those
employees maintain a similar package.

12. Is there any obligation to utilize existing food vendors? If so, which?

No. Current food vendors were chosen by the current food service company.

13. At what time does the kitchen open?

Currently 5:00 a.m.
14. At what time does the kitchen close?
Currently 8:30 p.m.

15. What are the meal times?

Current meal times are: Breakfast 7:30 — 9:00 a.m.; Lunch 11:30 — 12:30 p.m.;
Dinner 5:00 — 6:30 p.m.

16. Who is responsible for cleaning the dining room?

Housekeeping does most of the cleaning of the dining room. Food service cleans off
tables, their work surfaces and the kitchen/tray line.

17. Who is responsible for nutritional supplements?

Food service is currently providing some of these supplements — especially to the
nutrition kitchens. This process is changing as the Home is working with one of our
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L
medical services vtgnuors to provide many of these supplemeunts through Medicare Part
B. This issue will probably be discussed in contract negotiations.

18. Are all food transportation devices, used for delivery to satellite kitchens/steam tables,
- provided and maintained (outside of neglect per section 3.9 [and others])?

Yes. The State maintains these devices.

19. Per 3.6.5 is there a preferred schedule and any preferred snack items (example Doritos vs
generic brand 'cheesy nacho chips'). :

For the preferred schedule, see 3.6.7 of the RFP. The Home has tried to maintain a
“healthy snack” approach regarding specific items on the snack carts and in the
nutrition kitchens. But there are still items like ice cream or pudding available, as well
as sandwiches and yogurt. Generic items are find IF the residents like them and will
eat them. Some of these decisions are made at request of the Resident Council.

20. Regarding 3.6.7 are there any specific requirements and/or desires regarding items on the
snack cart? Example being Lays chips and a Coke versus fountain apple juice and graham
crackers.

Please refer to question #19.

21. Would NV Vets Home be open to quarterly walk through to assess physical plant and
equipment condition?

Yes.

22. What does 3.20.6.2 entail? What laundry is the dining services department for‘7 How do
they process said laundry?

This applies to kitchen staff laundry like uniforms. Towels, table cloths, napkins, mops
and kitchen rags, etc., are handled by the Homes’ laundry service.

23. 3.24.3 applies only to general liability, not individual health insurance?
Yes. Please see Attachment E- Insurance Schedule of the RFP.
24.3.20.6.1 Can we get the Agency's Disaster Plan to aid in preparing ours?

Yes. That plan is currently being revised. It is expected that the new vendor will
participate in the creation of that plan.

25. 3.20.6.9 Who is responsible for the Dumpster Services?

The Home has a contract for garbage collection with the City of Boulder Czty The
food service vendor is not responsible for that service.
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26. 3.1 With no guaraiuees of the number of residents or numbe, of meals served, what is the
likelihood of the census dropping below 100 residents at the Home and what is the
minimum threshold that the contract will be modified?

That likelihood is very small. The Home has been over 150 residents for the last 7-8
years at least. If the chosen vendor needs to set a threshold for re-negotiation, that
could be done at contract negotiation when the vendor is chosen.

27. Who is the incumbent and how much is the current contract?

Morrison Management Services is the current service provider. That contract was set
at $1,292,294.00 per year.

28. Is the incumbent eligible to participate in this offering?
Yes.

29.1If in good standing with the government, can we inherit all or some of the incumbent
employees should be become the incoming vendor? '

Please refer to question #10.

30. 3.6.5 Who is responsible for securing or managing the snack food items during and after
hours?

The food service vendor will be responsible for stocking and securing snack food items
when “snack carts” are not in use. The nutrition kitchens are kept locked and only
opened for residents at their request.

31. 3.6.5 What happens when the snack items run out before the weekends?
This problem has not occurred. The current vendor receives food deliveries on Friday
— restocking their supplies. Their employees restock the nutrition kitchens during
weekend periods just like the weekday process.

32. 3.19 Who is responsible for cleaning up any bio hazard spills on the premises?

The home has housekeeping staff who have responsibility for bio-hazard clean-up. If
it is more than a simple clean-up, we have emergency procedures for that.

33. Are the Agency Staff members on duty included in the daily meal count or how would
that work for inventory and accountability purposes?

No. The anticipated meal count includes residents only. The contract only requests
that the vendor provide the option for staff to purchase meals if they desire. The
number of staff participating in this option is very low. Averaging about 10 per day.

34. Does the Agency require a Contractor Staff member to be onsite overnight?

No.

. Amendment 1 RFP 1996 Page 4 of 5






i f

{ f

35. Will winning vendor be required to purchase electronic diet cardex system?

No. The current vendor is using a PC-based system that their company provided. The
new vendor can use whatever system they prefer, as long as “some” diet card system
continues to be used.

36. Will the current practice of crediting missed meals at the end of the month be the practice
going forward?

Yes but this practice may be changed with discussion. The Home wishes to ensure that
some system of managing and crediting so-called “missed” meals continues.

37. Section 3.9 - What type of maintenance and repairs would be expected for HVAC duct
work and water systems? :

Unknown. This section is meant to cover “any” repairs that might be needed on any

such system that the vendor might come into contact with and might be damaged in
some way.

ALL ELSE REMAINS THE SAME FOR RFP 1996.

Vendor shall sign and return this amendment with proposal submitted.

NAME OF VENDOR

AUTHORIZED
SIGNATURE

TITLE DATE

RFP 1996 Amendment 1

This document must be submitted in the “State
Documents” section/tab of vendors’ technical proposal
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State of Nevada
Department of Administration
Purchasing Division

515 E. Musser Street, Suite 300
Carson City, NV 89701

State of Nevada

Purchasing Division

Request for Proposal: 1996

For

Brian Sandoval
Governor

Jeff Mohlenkamp
Director

Greg Smith
Administrator

FOOD SERVICES FOR NEVADA STATE VETERANS HOME

Mandatory Walk Through: 08/14/2012 @ 10:00 AM
Pre-registration required (See Attachment M)

Release Date: August 3,2012

Deadline for Submission and Opening Date and Time: September 6 @ 2:00 PM

Refer to Section 8, RFP Timeline for the compieté RFP schedule

For additional information, please contact:
Heather Moon, Procurement Staff Member
State of Nevada, Purchasing Division
515 E. Musser Street, Suite 300
Carson City, NV 89701
Phone: 775-684-0179

Email address: hmoon@admin.nv.gov

(TTY for Deaf and Hard of Hearing: 1-800-326-6868
Ask the relay agent to dial:  1-775-684-0179/V.)

Refer to Section 9 for instructions on submitting proposals

Food Services RFP 1996

Page 1 of 63






VENDOR INFORMATION SHEET FOR RFP 1996

Vendor Must:

A) Provide all requested information in the space provided next to each numbered question. The
information provided in Sections V1 through V6 will be used for development of the contract;

B) Type or print responses; and

C) Include this Vendor Information Sheet in Tab III, State Documents of the Technical Proposal.

1 V1 | Firm Name | l

[V2 ] Street Address | |

[V3 ] City, State, ZIP_| 1

V4 Telephone Number

Area Code: | Number: | Extension:
V5 Facsimile Number

Area Code: | Number: | Extension:
V6 Toll Free Number

Area Code: | Number: | Extension:

Contact Person for Questions / Contract Negotiations,
including address if different than above

Name:
VT [ Title:

Address:

Email Address:
V8 ) Telephone Number for Contact Person

Area Code: | Number: | Extension:
V9 Facsimile Number for Contact Person

Area Code: | Number: | Extension:

Name of Individual Authorized to Bind the Organization

V10 -

Name: . Title:
Vi1 Signature (Individual must be legally authorized to bind the vendor per NRS 333.337)

Signature: Date:
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A Request for Proposal process is different from an Invitation to Bid. The State expects vendors to
propose creative, competitive solutions to the agency's stated problem or need, as specified below.
Vendors’ technical exceptions and/or assumptions should be clearly stated in Affachment B,
Technical Proposal Certification of Compliance with Terms and Conditions of RFP. Vendors’ cost
exceptions and/or assumptions should be clearly stated in Aftachment J, Cost Proposal Certification
of Compliance with Terms and Conditions of RFP. Exceptions and/or assumptions will be
considered during the evaluation process; however, vendors must be specific. Nonspecific
exceptions or assumptions may not be considered. The State reserves the right to limit the Scope of
Work prior to award, if deemed in the best interest of the State per NRS 333.350(1). ’

Prospective vendors are advised to review Nevada’s ethical standards requirements, including but
not limited to, NRS 281A and the Governor’s Proclamation, which can be found on the Purchasing
Division’s website (http://purchasing.state.nv.us).

1. OVERVIEW OF PROJECT

The objective of food management services is to provide nuiritionally adequate and attractive
meals adapted to meet the needs and preferences of individuals in residence at the Nevada State
Veterans Home. A variety of meal options will offer highly palatable and nutritious food:
sufficiently varied and at the proper temperature to assure maximum nutritional support. Services
must be provided efficiently and at a reasonable cost to the Nevada State Veterans Home while
meeting all State and Federal requirements for Skilled Nursing Facilities.

The Nevada State Veterans Home (NSVH) is a 180-bed skilled nursing facility serving Nevada’s
veterans, spouses and gold star parents (maximum operating census is 177). The facility is a
single story building of approximately 85,000 square feet with full commercial kitchen, dining,
laundry, maintenance and other ancillary office facilities. The successful vendor will prepare and
distribute three (3) meals (breakfast, lunch, and dinner) per day each day of the year, maintain a
supply of nutritional snacks in the nutrition kitchens for residents as needed and provide
nutritional snacks for resident activities. The vendor represents that it is qualified, equipped,
staffed, ready, willing, and able to perform and render such services as shall be necessary,
required, or desired, for and on behalf of Nevada State Veterans Home.

The State will conduct a mandatory walk-through that will be held August 14, 2012, @ 10:00
a.m. Vendors who expect to propose must attend. The meeting location will be held at the
Nevada State Veterans Home, 100 Veterans Memorial Drive, Boulder City, Nevada. Vendors
must fill out the pre-registration form Attachment M prior to walk-through and return by fax no
later than August 13, 2012 by 3:00 p.m.

The State Purchasing Division will administer contract(s) resulting from this RFP. The resulting
contract(s) will be for an initial contract term of two (2) years, anticipated to begin December 1,
2012, subject to Board of Examiners approval, with an option to renew for two (2) additional
years, if agreed upon by both parties and in the best interests of the State.

1.1 GOALS AND OBJECTIVES

The vendor will prepare and distribute three (3) meals (breakfast, lunch, and dinner) per
day each day of the year, maintain a supply of nutritional snacks in the nutrition kitchens
for residents as needed and provide nutritional snacks for resident activities. The number
of meals in the RFP is estimated based on current and projected information available at
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the time the RFP was developed. However, fluctuations in funding, census, program
evaluation, and other factors affect the actual number of meals served. There is no way to
guarantee the estimated number of meals in the RFP will not increase or decrease during
the term of the contract.

2. ACRONYMS/DEFINITIONS

For the purposes of this RFP, the following acronyms/definitions will be used:

Acronym Description

Assumption An idea or belief that something will happen or occur without proof. An
idea or belief taken for granted without proof of occurrence.

Awarded Vendor | The organization/individual that is awarded and has an approved contract
with the State of Nevada for the services identified in this RFP.

BOE State of Nevada Board of Examiners

Confidential Any information relating to the amount or source of any income, profits,

Information losses or expenditures of a person, including data relating to cost or price
submitted in support of a bid or proposal. The term does not include the
amount of a bid or proposal. Refer NRS 333.020(5) (b).

Contract Approval | The date the State of Nevada Board of Examiners officially approves and

Date accepts all contract language, terms and conditions as negotiated between the
State and the successful vendor.

Contract Award The date when vendors are notified that a contract has been successfully

Date negotiated, executed and is awaiting approval of the Board of Examiners.

Contractor The company or organization that has an approved contract with the State of
Nevada for services identified in this RFP. The contractor has full
responsibility for coordinating and controlling all aspects of the contract,
including support to be provided by any subcontractor(s). The contractor
will be the sole point of contact with the State relative to contract
performance.

Cross Reference A reference from one document/section to another document/section
containing related material.

Customer Department, Division or Agency of the State of Nevada.

Division/Agency The Division/Agency requesting services as identified in this RFP.

Evaluation An independent committee comprised of a majority of State officers or

Committee employees established to evaluate and score proposals submitted in response
to the RFP pursuant to NRS 333.335.

Exception A formal objection taken to any statement/requirement identified within the
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Acronym Description
RFP. -

Goods The term “goods” as used in this RFP has the meaning ascribed to it in NRS
§104.2105(1) and includes, without limitation, “supplies”, “materials”,
“equipment”, and “commodities”, as those terms are used in NRS Chapter
333.

HCQC Bureau of Health Care Quality and Compliance

JCAHO Joint Commission on Accreditation of Health Care Organizations

Key Personnel Vendor staff responsible for oversight of work during the life of the project
and for deliverables.

LCB Legislative Counsel Bureau

LOI Letter of Intent - notification of the State’s intent to award a contract to a
vendor, pending successful negotiations; all information remains confidential
until the issuance of the formal notice of award.

May Indicates something that is recommended but not mandatory. If the vendor
fails to provide recommended information, the State may, at its sole option,
ask the vendor to provide the information or evaluate the proposal without
the information.

Must Indicates a mandatory requirement. Failure to meet a mandatory
requirement may result in the rejection of a proposal as non-responsive.

NAC Nevada Administrative Code —All applicable NAC documentation may be
reviewed via the internet at: www.leg.state.nv.us

NOA Notice of Award — formal notification of the State’s decision to award a
contract, pending Board of Examiners’ approval of said contract, any non-
confidential information becomes available upon written request.

NOVS Nevada Office of Veterans Services

NSVH Nevada State Veterans Home

NRS Nevada Revised Statutes — All applicable NRS doéumentation ‘may be
reviewed via the internet at: www.leg.state.nv.us.

Pacific Time (PT) | Unless otherwise stated, all references to time in this RFP and any
subsequent contract are understood to be Pacific Time.

Proprietary Any trade secret or confidential business information that is contained in a

Information bid or proposal submitted on a particular contract. (Refer to NRS 333.020
4 @.
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Acronym

Description

Public Record

All books and public records of a governmental entity, the contents of which
are not otherwise declared by law to be confidential must be open to
inspection by any person and may be fully copied or an abstract or
memorandum may be prepared from those public books and public records.
(Refer to NRS 333.333 and NRS 600A.030 [5]).

Redacted

The process of removing confidential or proprietary information from a
document prior to release of information to others.

RFP

Request for Proposal - a written statement which sets forth the requirements
and specifications of a contract to be awarded by competitive selection as
defined in NRS 333.020(8).

Shall

Indicates a mandatory requirement. Failure to meet a mandatory
requirement may result in the rejection of a proposal as non-responsive.

Should

Indicates something that is recommended but not mandatory. If the vendor |-
fails to provide recommended information, the State may, at its sole option,
ask the vendor to provide the information or evaluate the proposal without
the information.

State

The State of Nevada and any agency identified herein.

Subcontractor

Third party, not directly employed by the contractor, who will provide
services identified in this RFP. This does not include third parties who
provide support or incidental services to the contractor.

Trade Secret

Information, including, without limitation, a formula, pattern, compilation,
program, device, method, technique, product, system, process, design,
prototype, procedure, computer programming instruction or code that:
derives independent economic value, actual or potential, from not being
generally known to, and not being readily ascertainable by proper means by
the public or any other person who can obtain commercial or economic value
from its disclosure or use; and is the subject of efforts that are reasonable
under the circumstances to maintain its secrecy.

User

Department, Division, Agency or County of the State of Nevada.

VA

Department of Veterans Affairs

Vendor

Organization/individual submitting a proposal in response to this RFP.

Wwill

Indicates a mandatory requirement. Failure to meet a mandatory

requirement may result in the rejection of a proposal as non-responsive.
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2.1 STATE OBSERVED HOLIDAYS

The State observes the holidays noted in the following table. Note: When January 1%,
July 4" November 11™ or December 25" falls on Saturday, the preceding Friday is
observed as the legal holiday. If these days fall on Sunday, the following Monday is the

observed holiday.
Holiday Day Observed
New Year’s Day January 1
Martin Luther King Jr.’s Birthday Third Monday in January
Presidents' Day Third Monday in February
Memorial Day Last Monday in May
Independence Day July 4
Labor Day First Monday in September
Nevada Day Last Friday in October
Veterans' Day November 11
Thanksgiving Day Fourth Thursday in November
Friday following the Fourth Thursday in
Family Day November
Christmas Day December 25

3. SCOPE OF WORK

The vendor will prepare and distribute three (3) meals (breakfast, lunch, and dinner) per day each
day of the year, maintain a supply of nutritional snacks in the nutrition kitchens for residents as
needed and provide nutritional snacks for resident activities. The number of meals in the RFP is
estimated based on current and projected information available at the time the RFP was developed.
However, fluctuations in funding, census, program evaluation, and other factors affect the actual
number of meals served. There is no way to guarantee the estimated number of meals in the RFP
will not increase or decrease during the term of the contract.

All specifications listed in this scope of work must meet standards set forth in this scope and/or
Federal and State regulations for Skilled Nursing Facilities, whichever is higher. Proposals must
include a guaranteed sliding scale meal rate based on resident census, as well as the percentage
matkup of raw foods and snacks.

3.1 MAXIMUM NUMBER OF MEALS
Thé maximum number of resident meals is 193, 815 (177 residents x 3 meals x 365 days).

3.1.1 Maximum meals served using trays and transporting in carts to serving area in
memory impaired unit is 64,605 (59 residents x 3 meals x 365 days).

3.1.2  Maximum meals served using steam tables in dining rooms is 129,210 meals (118
' residents x 3 meals x 365 days).

3.1.3 Current census is 165 residents or 180,675 meals annually.

3.1.4  Projected operating census is 172 residents or 188,340 meals annually.
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3.2

33

3.1.5  Proposal ma); include a separate billing methodology for raw food costs of
nutritional snacks maintained in the nutrition kitchens and for activities.

3.1.6  For Department of Veterans Affairs requirements (State Home Inspection
Standards — Nursing Home), click on the link below:

http://www.warms.vba.va.gov/Regs/38CFR/BooklI/Part51/s51 140.doc.

3.1.7  Official copies of current Medicaid/Medicare Standards may be obtained from the
http://www.sph.umn.edu/hpm/NHRegsPlus/SOM/SOM append1x/483 35_dietary
services_appendix_pp.pdf.

FOOD STANDARDS

Service excellence through programs of standardized preparation, serving, and cleaning are
to be maintained. The following minimum standards shall apply:

3.2.1  All food shall be garnished, if practical.

322  The quantity and quality of the food should be similar for each resident (including
pureed food). In addition, the nutr1t1on kitchen in each unit should be well-stocked
for hungry residents.

3.2.3  All hot foods must reach the participants hot (>140°F), and all cold foods must
reach the participants cold (<40°F).

32.4  The same level of quality ingredients must be maintained throughout the vendor’s
operation.

3.2.5  Housekeeping and sanitation programs shall meet and be maintained within the
highest standards of cleanliness.

FOOD AND SUPPLIES SPECIFICATIONS

All food and supplies purchased shall be in conformance with any minimum standards of
Federal and State specifications not otherwise stated herein.

Nevada State Veterans Home shall periodically, or as deemed necessary, inspect the
vendor’s inventory of food and supplies to determine if the following food standards are
being maintained:

3.3.1 Meat: Beef, USDA inspected, select or choeice grade. 15%-18% maximum fat
content in ground beef products. Only beef patties may contain limited amounts of
vegetable protein (soy flour).

© 3.3.2  Veal and Lamb: USDA inspected, choice.

3.3.3  Pork and Poultry: USDA inspected, Grade A.
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334 Eggs and Dairy Products: USDA, Grade A, pasteurized. Milk alternatives will
contain protein, calcium, Vitamin D comparable to cow’s milk (i.e. soy milk).

3.3.5 Frozen Foods: USDA, Grade A.

3.3.6  Fresh Produce: US number 1 quality.

3.3.7  Canned Foods: fancy and choice quality canned food. No home-canned vegetables,

' meats, or fish. Fruit to be juice pack or light syrup.

3.3.8‘ Mayonnaise: regular, light, or low fat.

- 3.3.9  Salad dressing: regular, low-fat, and low-calorie variety.

3.3.10 Vendor shall maintain rigid procurement procedures throughout the entire process
of purchasing, receiving, storage, and inventory of all foods and direct supplies
related to food production, service, and management applicable to this agreement.

3.3.11  Guidelines for food storage:
3.3.11.1 Dry storage, 50 degrees F to 70 degrees F.
3.3.11.2 Refrigerated storage, 40 degrees F or lower.
3.3.11.3 Freezer storage, 0 degrees F or lower.

3.3.12  Storage temperatures shall be recorded daily in a log and made available to facility
upon request. - )

3.3.13  All utensils, including dishes, glass, and silverware shall be properly cleaned and
sanitized after each use and protected from dust or other contamination.

3.3.14 The vendor shall keep on file manufacturers’ specifications on convenience food
items and pre-packaged mixes served at all meals and snacks, including sack meals,
for nutritional content, i.e. grams of protein, fat carbohydrate, sodium, cholesterol,
iodine, and other pertinent information.

3.3.15 Nevada State Veterans Home is to receive credit or exchange for food or supplies
served in the event the food or supplies exceed an expiration date or spoil prior to
expiration date. Examples are pre-packaged cereals, chips and snacks, milk and
milk products, nutritional supplements, and other food supplies.

MENU PLANNING

34

Vendor shall provide, at a minimum, the following menu planning capabilities:

34.1

Provide at a minimum of twice per year a proposed six (6)-month cycle menu (no
less than 28-day cycles) to Nevada State Veterans Home for review, at least one (1)
month prior to serving dates. The proposed menu will include a computerized
nutritional analysis of regular and therapeutic diets. The menu will be reviewed
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3.4.2

343

344

3.4.5

3.4.6

3.4.7

3.4.8

(" | -

and approved by the Nevada State Veterans Home’s Administrator and the State’s
Registered Dietitian prior to serving dates. The following schedule shall apply
(beginning serving dates):

3.4.1.1 Fall/Winter - October 1
3.4.1.2 Spring/Summer - April 1

Menu substitutions of similar nutritional and caloric value shall be submitted to the
Administrator and the State’s Registered Dietitian for approval prior to serving. In
the case of emergency situations, only like items will be accepted. Example: meat
for meat, green vegetable for green vegetable.

The vendor should plan one (1) special event meal per month.

A written policy statement and procedure relative to menu substitution shall be
developed by the vendor and approved by facility.

Menus must be planned to meet nutritional needs as recommended by the dietary
allowances of the food and requirements of the US Department. of Agriculture,
Food & Nutrition Service.

Total available calories should be distributed in the following manner: 15-18%
protein, 25-30% fat, and 55-60% carbohydrates. Except where diet orders prohibit
it, regular and special diet menus will include a minimum of 25g of fiber per day
emphasizing complex whole food fiber and carbohydrate sources. For example:
fresh fruit, salads, cooked vegetables, beans, lentils, corn, squash, potatoes with
skins, and whole grain bread and cereal products.

The American Dietetic Association Manual of Clinical Dietetics and exchange lists
for meal planning will be used as a guide in planning all regular and therapeutic
diets. One copy of this manual will be purchased by the vendor and kept in the
kitchen by the vendor. Therapeutic diets will meet the medical and clinical needs
and cultural and ethnic characteristics of the residents as prescribed by the medical
staff or the Interdisciplinary Team. Some diets may require increased amounts of
food over the standard diet. Increased food as a result of high caloric meals is
canceled out by low caloric meals and shall not be an added charge.

Menus shall include the following minimum servings of food daily:

3.4.8.1 Seven (7) ounces of cooked meat/meat alternatives;

3.4.8.2 Three (3) servings of fruits;

3'4'.8'3 Four (4) servings of vegetables;

3.4.8.4 Eight (8) servings of bread/cereals (4 to 8 per day high fiber products);

3.4.8.5 One (1) pint cow’s milk or milk substitute, or other fluids per physician’s
order; '
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3.4.8.6 Eight (8) ounces of decaffeinated coffee as requested,
3.4.8.7 Eight (8) ounces of soda, lemonade or decaffeinated iced tea; and
3.4.8.8 Servings shall be defined as the size listed as one exchange as defined by

the exchange list for meal planning and the American Diabetic Association.
The minimum caloric level for a regular diet of three (3) meals shall be

2,000 calories.

3.4.9  Special menu items will be planned for holidays and special occasions. Monthly
special menus shall also be planned. Decorated individual birthday cakes will be
provided on residents’ birthdays at no additional charge.

3.4.10 Menus shall include at least seven (7) fresh fruit or vegetable items per week that
must be more substantial than shredded lettuce.

3.4.11 Menus shall include sugar free items for diabetic residents and any other menu
items required to meet the needs of residents on therapeutic diets.

3.5 FOOD PRODUCTION

Vendor shall meet the following minimum requirements in regard to food production:

3.5.1 Maintain hot food temperatures at a minimum of 140 degrees Fahrenheit or cold
food temperatures at a maximum of 40 degrees Fahrenheit at the point of service.

3.5.2  Food temperatures and the dates and times taken shall be recorded daily in a log
book at the time the food leaves the production area.

3.5.3  Food production order records shall. be maintained to ensure the correct ordering of
raw products.

3.54  Food items shall be displayed and garnished for maximum visual appeal.

3.5.5 Menu items shall be prepared only from standardized recipes. A master copy
accessible to facility shall be kept on file in a printed format. Standardized records
shall prescribe quantity to be prepared in compliance with established portion
control procedures.

3.5.6 Food shall be prepared by methods that conserve maximum nutritive value and
flavor.

3.5.7  Maintain at all times a clean, neat, and orderly serving area.

3.5.8  Maintain at all times a clean, sanitary, and safe work environment.

3.5.9 A specific cleaning schedule will be developed, posted in a conspicuous location,
maintained and verified by vendor.
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3.6

3.5.10

3.5.11

3.5.12

3.5.13

3.5.14

( i

Ensure at all times that employees maintain a high degree of personai cleanliness,
hygiene, and proper attire, per Federal and State regulations.

Develop and maintain written policy and procedure statements relative to food
production and sanitation, submitting a copy to facility for review and approval.

Provide, at vendor’s expense, drinking straws and/or paper cups, tray liners, sturdy
disposable plastic eating utensils, napkins and other paper products, salt, pepper,
sugar, catsup, mustard, mayonnaise, and all other condiments normally served with
meals, including alternatives for therapeutic diets. Family-style containers or
portion-controlled packaged condiments will be provided upon request. Currently,

- family-sized containers are provided to dining rooms, while smaller, portion-

controlled packaging is used with meals sent to individual rooms.

Vendor shall provide adequate storage for specialty food items, supplements, and
regular and emergency food inventories.

Prepare all meals under this agreement at the facility. The vendor may not use the
facility to provide service to outside facilities without prior written approval from
facility. If approved, reimbursement for meals provided to outside facilities will be
calculated on the percentage of the outside-facility meals to the total number of
meals provided from by NSVH. The percentage will be applied to the contract rate
to obtain the rate of reimbursement. Number of meals served to outside facilities
divided by total meals served equals percentage. Rate per meal times percentage
equals reimbursement rate per meal served to outside facility.

DISTRIBUTION

Vendor shall deliver food to residents at appropriate temperatures and portion sizes with an
appealing presentation.

3.6.1

3.6.2

3.6.3

3.6.4

3.6.5

Vendor shall determine the breakfast, lunch, and dinner menus.

Written procedures for transporting food from kitchen to dining room(s) shall be
developed by vendor and approved by facility, following Federal and State
regulations. :

Vendor employees will handle all plating and serving of food in the confines of the
dining room.

Meal schedules shall be developed and agreed upon, in writing, by facility and
vendor. Delivery schedules will comply with Federal and State regulations for the
length of time allowed between meals. Vendor will offer two (2) seatings per meal
in order to accommodate as many capable residents as possible in the main dining
room.

A delivery schedule for raw food snack items will be established by the vendor and
facility. A listing of available raw food snacks shall be negotiated by the vendor
and facility. The listing, in agreed-upon format, shall be provided to each
department head for the purpose of placing weekly orders.
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3.7

366

3.6.7

3.6.8

3.6.9

Vendor will provide fresh fruit on snack carts, at a central location on each
neighborhood, and in the main dining room on a continuing basis. This fruit should
include, at a minimum, apples, bananas, and oranges.

Vendor will maintain snack carts — purchased by the Home and serviced by the
vendor — for snack periods on each neighborhood. Specific times will be set for the
use of the carts. (These are expected to be: 10:00 a.m., 2:00 p.m., and 8:00 p.m.)
Clinical staff will take possession of the carts at the neighborhoods, and offer
snacks to residents.

Ensure meals, trays (appropriate for portion sizes, maintenance of temperature, and

_integrity of food served), and food and beverage containers are adequately

identified and assembled so each person receives the appropriate diet at
temperatures required by regulation.

A formal diet card or tray ticket system, electronic or otherwise, must be provided
and maintained by the vendor in order to keep track of the facility's census and diet
orders and to ensure all residents are provided with accurate meal trays at each
meal period.

QUALITY ASSURANCE

A program of Quality Assurance shall be developed by the vendor and approved by the
facility. The program shall include at a minimum:

3.7.1

3.7.2

3.7.3

3.74

3.7.5

3.7.6

A written quality assurance policy and plan that effectively interfaces with the
quality improvement and food service monitoring practlces in place at the facility
within one (1) month of contract inception.

All reports must be provided to the Facility Administrator.

Vendor will allow facility access to quality assurance-related documentation that is
developed and maintained to comply with items 3.7.4 and 3.7.5 below.

A quarterly written report of results of qualitative monitoring of meal temperatures,
presentation, taste, cleanliness, overall quality and portion compliance must be
provided to the Facility Administrator by the 15" of the month following the end of
each quarter.

Vendor will maintain operational monitors (e.g. daily temperature log in an
approved format) of main kitchen refrigerators, and nutrition kitchen refrigerators,
etc. as required by applicable State and Federal standards for food management
services.

Vendor will participate in the Home Residents’ Council meeting as well as the
Resident Food Committee meeting each month. The Residents’ Council plans the
“special meal” each month, and the Resident Food Committee is a forum to provide
the food service vendor with concerns, needs, and requests about food service from
the residents.
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3.8

3.9

{ |

3.7.7  Provision of one (1) of each meal daily, at vendors’ expense, for quality monitoring
by the facility’s staff. Facility shall evaluate and provide written comments to the
vendor.

INVENTORY

3.8.1  Vendor shall be responsible for care, safekeeping, and appropriate utilization of all
food service goods purchased or delivered for use in facility.

3.8.2  Inventories on non-commodity food items shall be maintained in a manner like
3.7.3, and should be available to the Nevada State Veterans Home on request.

3.8.3  Nevada State Veterans Home reserves the right to inspect and verify inventories.

3.8.4 A physical inventory of kitchen contents and inspection of the physical plant shall
be conducted by the vendor and Nevada State Veterans Home on the effective date
of the contract and a written report shall be prepared. A written report listing all
kitchen equipment, utensils, serving items, office equipment, and condition of the
physical plant shall be taken not less than once each calendar year by the vendor
and submitted to Nevada State Veterans Home. Equipment inventories shall be
updated annually on the anmversary of the contract, and submitted to Nevada State
Veterans Home Administrator.

3.8.4.1 Vendor shall certify that inventory is correct and shall include a shortage
listing. The vendor shall replace items included in the shortage listing.

3.8.4.2 Vendor shall certify the condition of the physical plant and shall include a
listing of all repairs and/or replacement.

3.8.4.3 An inspection of the physical plant and contents shall be conducted by the
vendor and Nevada State Veterans Home on the last date of operation
identified under the Term of Agreement section. A written report will be
prepared. Vendor shall replace or repair items as identified in the report.

3.8.5  Food supplies shall be held and stored under proper temperatures and conditions as
defined by Federal and State regulations.

MAINTENANCE, REPAIR, AND REPLACEMENT OF STATE-OWNED
EQUIPMENT AND PHYSICAL PLANT

Vendor shall be responsible to provide and pay for all maintenance promptly, including
repairs to and replacement of equipment and/or fixtures for damages other than normal wear
and tear. This listing may also include, but is not limited to: floor and floor coverings; wall
surfaces; mechanical, electrical, heating, and fixtures; plumbing; food receiving and
transportation; preparation and cooking equipment; dish and pot washing fixtures and
equipment; disposers; freezers and refrigerators, including compressors and motors; HVAC;
duct and water systems, except for preventive maintenance agreements as defined in
Attachment G. Vendor shall maintain grease traps and interceptors in a manner that prevents
the flow of grease past the containment system and into main sewer lines.
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3.10 VENDOR QUALIFICATIONS

3.11

Vendors® response must indicate the ability to perform the duties contained herein with
minimum involvement of facility staff.

Vendors must posséss the following qualifications in order for their proposals to be
considered. Each item listed below must be addressed and documented; evidence or proof
that vendor meets the qualifications must be submitted with their proposal.

3.10.1

3.10.2

3.10.3

3.104

Vendor must have at least five (5) years of experience in contract Food
Management Services.

Vendor muét have managed at least one (1) Food Management Service operation
for a health care facility with 100 licensed beds or more for at least three (3) years.

Experience in management of Food Services to skilled nursing facilities is
desirable.

Vendor shall submit a minimum of three (3) references. Reference sources shall
include past and current contracts with health care or other facilities. Vendors are
required to use the included Reference Questionnaire (Attachment F).

STATUTORY/LICENSURE REQUIREMENTS

Vendor shall meet the following requirements:

3.11.1

3.11.1

3.11.2

3.11.3

3.11.4

3.11.5

Vendor must possess a Boulder City business license and a State of Nevada
Business license from the Secretary of State’s office prior to beginning work on
this contract.

NRS 446.870 and 446.875 — NSVH will provide the required food service
establishment permit.

All applicable original licenses and permits for operations at the facility shall be
posted as required by regulation(s).

Vendor shall pay any and all taxes, permits, or licensing fees required by regulatory
entities to perform services under this agreement.

Vendor shall comply with all Federal, State, and local regulations regarding food
operations in. a skilled nursing facility, including but not limited to: delivery,
handling, dietary, nutrition and sanitary standards.

Vendor shall warrant that all policies and procedures of vendor will be acceptable
to and in compliance with all Federal, State, and local regulations regarding food
operations in a skilled nursing facility.

3.11.5.1 Regulations may include but are not limited to: Department of Veterans
Affairs (VA), Joint Commission on Accreditation of Health Care
Organizations (JCAHO), Bureau of Health Care Quality & Compliance’
(HCQCQ), Infection Control Association; and
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3.12

3.13

3.14

3.11.5.2 Nevada Administration Code, Chapters 446 and 449, Sub-chapter E,
Standards and Certification T42, CFR 482.28, Medicaid Serv1ces Manual
(42C CFR 483.480), USDA Standards.

3.11.6 Vendor and its subcontractors shall comply with all terms, conditions, and
requirements of Title 42 U.S.C., The Clean Air Act, and Title 33 U.S.C., The Clean
Water Act.

3.11.7 Vendor and its subcontractors shall comply with all terms, conditions, and
- requirements of Title 41 U.S.C. The Drug Free Workplace Act.

STATUS OF VENDOR

Vendor shall be recognized as an independent contractor within the meaning of the definition
of same by NRS 284.173, and as such is not entitled to any or all of the benefits or privileges
of an employee or officer of the State of Nevada.

RESTRICTIONS

Any agreement, written or oral, between the vendor and parties other than the facility, where
such agreements involve the facility, is prohibited without the express written consent of the
Facility Administrator or his designee.

3.13.1 Any use of the kitchen facilities by vendor for purposes other than those pursuant
to this agreement is prohibited without the express written consent of Nevada State
Veterans Home.

3.13.2 Vendor shall not purchase, store, or dispense any alcoholic beverages, drugs, or
other controlled substances on the premises of the NSVH.

3.13.3 Vendor shall ensure that all information concerning NSVH is confidential and
access is limited to persons specifically authorized by the individual or a legally
qualified representative.

3.13.4 The use of subcontractors by the vendor is specifically prohibited without prior
written approval from the NSVH Administrator or his designee.

INSPECTIONS

Nevada State Veterans Home shall reserve the right, but shall have no affirmative obligation,
to have a designated representative for NSVH review, inspect, and evaluate the operation
and condition of the food service facilities at any time with respect to the quantity and
quality of food served, the methods of service, food costs, the hours of meal service, and
generally with respect to the safety, sanitation, and maintenance of the facilities and
equipment, all of which shall be maintained at levels satisfactory to NSVH. Any
discrepancies found shall be corrected by the vendor to State or Federal guidelines within
twenty-four hours of discovery of the discrepancy.

'3.14.1 Nevada State Veterans Home shall reserve the right to make reasonable regulations,

from time to time, with respect to food service-related matters.
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3142

3.14.3

3.14.4

3.14.5

Vendor shall comply with all current Federal, State, and local health and sanitation

~regulations, including any which may become effective during the effective period

of this agreement. _

Vendor shall keep on file at the facility, written reports of inspections by Federal,
State, and local authorities with internal reviews and notations made of actions
taken by vendor to comply with recommendations and requirements. All
inspection reports, including corrective actions, shall be provided to the
Administrator or his designee at NSVH upon receipt.

Vendor shall submit to all surveys/reviews, e.g. HCQC, VA, JCAHO, Medicaid,
HCFA, OSHA, Department of Education, Clark County Health District, etc.,
during the term of this agreement.

Vendor shall be responsible for payment of monetary sanctions levied by
regulatory agencies for deficiencies related to the vendor’s responsibility as defined
herein.

3.15 EQUIPMENT

The vendor and Nevada State Veterans Home shall jointly participate in a walk-through
inspection to inventory and record the quantity and condition of dishes, trays, bulk
containers, pots, pans, cooking utensils, silverware, linen, food service equipment, fixtures,
and the physical plant owned by the State of Nevada at the commencement and termination
of this agreement. A copy of the inspection reports shall be provided to both parties.

3.15.1

3.15.2

3.153

3.15.4

Vendor shall, at vendor’s expense, provide, maintain, repair, and supply the
following:

3.15.1.1 Outside phone line and telephone;

3.15.1.2 Computer for use by employees of the vendor;

3.15.1.3 Fax Machine;

3.15.1.4 Any other equipment required by vendor; and

3.15.1.5 All office supplies required by vendor.

Vendor is responsible for scheduling and payment of required cleaning of the
exhaust hood -as needed. The vendor’s chosen subcontractor must be approved
by the Facility Administrator or his designee prior to commencement of hood

cleaning work.

Vendor is responsible for scheduling the cleaning of all refuse traps in
dishwashing equipment.

Vendor is responsible for scheduling the cleaning of the cupboards and
refrigerator in the small satellite, or nutrition, kitchens.
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3.16

3.15.5

3.15.6

3.15.7

3.15.8

3.15.9

3.15.10

( {

Vendor is responsible for scheduling and payment for maintenance of the grease
trap and all related equipment. The vendor’s chosen subcontractor must be
approved by the Facility Administrator or his designee prior to commencement of
work.

Vendor must submit a written request to the Facility Supervisor or his designee
for repair of equipment prior to work being performed; otherwise, vendor shall be
responsible for payment of repair. In emergency situations, vendor must notify
the facilities maintenance personnel on call and follow up with a written request.

Facility is responsible for the repair/replacement of equipment due to normal
wear and tear only.

Vendor is responsible for the repair or replacement of equipment if damage is
caused by negligence and/or abuse. If facility and vendor do not agree regarding
cause of any damage to equipment (wear and tear vs. neglect or abuse), the
facility’s decision is final. :

Vendor must submit a written request to the Facility Supervisor or his designee
for new or replacement equipment and ordered through approved State methods;
otherwise, vendor shall be responsible for payment.

At the termination of this agreement, the vendor shall relinquish, replenished to
initial levels except for normal wear and tear, the inventories and physical plant
of facility food services, including but not limited to: dishes, trays, bulk
containers, pots, pans, cooking utensils, silverware, linen, food service
equipment, and fixtures to the same condition as at the commencement of this
agreement.

SPECIAL PERSONNEL REQUIREMENTS

Vendor shall initiate and provide to the facility, at vendor’s expense, proof of the following
for all employees working at the facility:

3.16.1

3.16.2

3.16.3
3.16.4

3.16.5

' 3.16.6

Clark County Food Handlers® Card.

Pre-employment physical that shall include, at a minimum, a physical
examination and statement from a physician certifying the employee is free from
communicable disease prior to employment.

RPR Serology Screen.
Two-step PPD skin test for tuberculosis prior to employment.
Hepatitis A vaccination.

Background checks through the State of Nevada Criminal History Repository.

3.16.6.1 Background checks shall include information from previous
' employers regarding honesty and treatment of customers.

3.16.6.2 Any history of theft and/or mistreatment of customers shall be
considered unacceptable for employment under this agreement.
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3.17

3.16.7

3.16.8

3.16.9

3.16.10

Fingerprints and payment for background check must be submitted to Nevada
Highway Patrol within ten (10) days of employment.

Vendor will provide the facility a copy of the pre-employment physical and PPD
screen on the first day of employment. Vendor will also maintain this
information on-site. Results of pre-employment physicals will be reviewed by
the Nevada State Veterans Home Director of Nursing or his/her designee.

Vendor’s employees must attend facility training deemed mandatory by
regulation or by the Administrator (e.g. Fire safety, HIPAA, Confidentiality, etc.)
as offered by the facility.

Vendor shall at all times be in compliancé with immigration and naturalization
laws regarding eligibility of its employees and subcontractors to work in the
United States.

PERSONNEL REQUIREMENTS

Vendor shall at all times under this agreement maintain an adequate staff in order to provide
high quality food service, administrative support, food purchasing, safe and sanitary kitchen
operations, and meal supervision.

Vendor shall adhere to the following:

3.17.1

3.17.2

3.17.3

3.174

3.17.5

Vendor’s employees shall be subject to a standard of conduct not less than that
provided by Nevada State Veterans Home regulations regarding work-related
behavior and use of State facilities. :

Nevada State Veterans Home is an Equal Opportunity Employer and complies
with all applicable provisions of Federal law governing affirmative action and the
American Disabilities Act (ADA). Vendor shall also be required to comply with
affirmative action and ADA. The work environment shall be readily accessible to
all individuals with disabilities.

Employees of the vendor whose work or conduct is not consistent with the
Nevada Offices of Veterans Services' Prohibition and Penalties may, on written
notification by Nevada State Veterans Home, receive progressive discipline or be
removed from any work assignment in connection therewith, and, when
necessary, shall be replaced by the vendor with another employee who is
satisfactory.

Vendor shall indemnify Nevada State Veterans Home against any and all liability
and hold it harmless from any and all losses arising out of Nevada State Veterans
Home’s exercise of its right hereunder to request and obtain removal of any such
vendor’s employee.

Vendor’s employees shall be subject to the State of Nevada’s policy to provide a
safe, secure, productive work environment free of any form of sexual harassment.
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3.17.6

3.17.7

3.17.8

1 {

Vendor’s employees and work place shall be free from alcohol, illegal drugs, and
other controlled substances.

Vendor shall be responsible for all costs associated with vendor’s staff including,

but not limited to: pre-employment screenings, salaries, wages, withholding, and

employee benefits payable to or on behalf of vendor’s employees. All employees

shall be employed by the vendor in its own name, and the vendor shall hold

Nevada State Veterans Home harmless from any and all claims, demands, or

liability on account of such employment by the vendor.

Vendor’s on-site management

3.17.7.1 Manager shall hold a college degree representing four (4) years of
work in a food-related field from an accredited institution, or shall
have a minimum of three (3) years of experience in food service
management, or an equivalent combination of education and
experience.

3.17.7.2 Vendor’s manager may be a Registered Dietitian.

3.17.7.3 Key management personnel résumés shall be provided to the
facility.

3.17.7.4 An orientation meeting shall be held by the vendor with all non-
management employees during the first week of this agreement.

All vendor staff shall be instructed by vendor’s management regarding
documentation maintained for monthly in-service training to ensure that the
following policies and procedures are followed:

3.17.8.1 Food preparation methods and timing and documentation;

3.17.8.2 Portion control;

3.17.8.3 Dress (uniform);

3.17.8.4 Cleaning and sanitary procedures, documentation of dishwashing
and temperatures;

3.17.85  Responsibilities and duties;

3.17.8.6 Energy conservation;

3.17.8.7 Safe operation and maintenance of equipment;
3.17.8.8 Disaster plan for each facility site;

3.17.8.9 Required food temperatures;
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3.18 STAFF TRAINING

3.17.8.10

3.17.8.11

3.17.8.12

3.17.8.13

Emergency menu substitution to maintain meal schedules in the
event of or equipment failure;

Implementation of Performance Improvement Plan;

Employees shall be polite and diplomatic in enforcing vendor and
New State Veterans Home regulations; and

Employees shall be instructed in and shall practice proper hygiene.

In accordance with regulatory agency requirements, staff shall receive monthly in-service
training. Evidence of training shall be maintained by the vendor. Vendor may increase
training at its own discretion.

3.18.1 Monthly in-service training shall include but is not limited to:
3.18.1.1 Quality Assurance;
3.18.1.2 Safe food handling techniques;
3.18.1.3 Interpersonal communication skills;
3.18.1.4 Sa.fety,i sanitation, and hygiene;
3.18.1.5 Recipe controls - product and portion control;
3.18.1.6 Equipment cleaning and maintenance; and
3.18.1.7 Food storage.
3.18.2 Vendor shall provide new employee oriehtation prior to the first day of work. A

specific orientation schedule shall be developed, maintained, and verified by the

vendor.

3.183 Vendor shall be familiar with and meet all applicable occupational safety and
health standards adopted by the State of Nevada, Division of Occupational Safety

and Health.

In addition, the vendor shall be responsible for initiating,

maintaining, and supervising all safety precautions to prevent damage, injury or

loss to:

3.18.3.1

3.183.2

All employees on the job and all other persons who may be affected
thereby; and

All job-related materials and equipment to be incorporated therein,
whether or not in storage on or off the site.
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3.19

3.20

P

HAZARDOUS SUBSTANCES AND MATERIALS

Vendor shall maintain on-site Material Safety Data Sheets (MSDS), as defined and
prescribed in 29 CFR Section 1910.1200, for all hazardous substances purchased by vendor.

3.19.1 Vendor shall inform employees of any hazards to which they may be exposed
using, handling, transporting, or disposing of hazardous substances, and shall
obtain medical treatment for those who may be affected by the substance.

3.19.2  Vendor shall immediately report all spills of hazardous substances to facility.
VENDOR’S RESPONSIBILITY |

The vendor shall operate food services at the facility as described herein and as indicated
below.

3.20.1 Vendor shall not remove or permit the removal from the premises of any fixtures
and equipment owned by Nevada State Veterans Home.

3.20.2 Upon termination of this agreement, the vendor will surrender property in the same
condition as when it was received, ordinary wear and tear and acts of God
excepted. The NSVH reserves the right to withhold payment of vendor’s final
payment until all property is returned to the condition as when received.

3.20.3 Vendor will comply with all applicable ordinances, laws, rules and regulations of
the county, city, State, and Federal governments, and any political subdivision or
agency, authority, or commission thereof which may have jurisdiction to pass laws,
ordinances, or make and enforce rules or regulations with respect to the operations
of the food service program including, but without limitation, the generality of the
foregoing, such rules and regulations of Nevada State Veterans Home as are
consistent with the rights herein granted the vendor.

3.20.4 Remove all refuse and trash from all food service areas at least daily.

3.20.5 Operate all food service facilities on vendor’s own credit and shall hold harmless
Nevada State Veterans Home from any and all claims, demands, or liabilities on
account thereof. Nevada State Veterans Home shall not be responsible for any

debts incurred by the vendor in the performance of this agreement.

320.6 Vendor shall provide, at vendor’s expense, the following items relating to this
agreement:

3.20.6.1 All food and beverage costs, as well as dairy replacement;
3.20.6.2  All laundry service costs;

3.20.6.3  All telephone charges for a dedicated telephone line for incoming calls
from consumer agencies;

3.20.6.4  All clerical, copier, and fax costs;
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3.20.6.5 All taxes, fees, or fines as a result of sanctions imposed by the local,
State or Federal government with respect to its operation of the food
service program at Nevada State Veterans Home;

3.20.6.6 Routine cleaning of food receiving, storage/preparation, and service
areas, including areas around loading docks and dumpsters, grease traps,
and interceptors, with vendor maintaining clean, dry floors in the food
preparation and service areas, providing daily cleaning of floors, or
more often if judged by Nevada State Veterans Home to be needed; -

3.20.6.7 All janitorial and kitchen supplies related to assigned areas under this
agreement; -

3.20.6.8 All licenses, fees, and insurance premiums necessary for the
performance of this agreement;

3.20.6.9 Disposal of all garbage, including disposal of fats a minimum of three
(3) times per week; and

3.20.6.1 Vendor will develop a disaster plan that interfaces with each consumer
agency’s disaster plan to address interim food production in the event of
more than a temporary disruption in utility services or receipt of
supplies.

3.21 REPORTING

Vendor shall provide reports compatible with the State fiscal year (July 1 through June 30),

which meet the following minimum requirements.

3.21.1 Statements shall include expenses relative to the following:
3.21.1.1 Number of meals and snacks served by date, meal, and unit;
3.21.1.2 Raw food costs;
3.21.1.3 Purchased services;
3.21.1.4 Equipment maintenance;
3.21.1.5 Consumable and non-consumable supplies; and
3.21.1.6 Other (must be itemized).

3.21.2 Books of accounts shall be maintained in an accurate and complete manner
according to accepted standards of accounting, reflecting vendor’s operations at
facility together with appropriate supporting data.

3.21.3  Vendor shall make books of accounts and supporting documentation available for
inspection, reproduction, and audit by Nevada State Veterans Home, State of
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3.22

3.23

3.24

3.25

( (

Nevada, Centers for Medicare & Medicaid, or the Office of Veteran Services at all
reasonable times, and shall make provisions for the retention of records, data, and
documents at a reasonable place for a period of at least seven (7) years after the
expiration of this agreement, or subsequent renewals, or as long as required for the
resolution of issues raised by an audit.

3.21.4 Special reports covering vendor’s operations may be required by Nevada State
Veterans Home and various Federal or State agencies from time to time.

3.21.5 Statements and reports furnished to Nevada State Veterans Home shall routinely be
made available to relevant governing bodies and advisory committees.

FIDELITY BOND

The State requires the vendor to provide a fidelity bond or crime insurance in the amount of
$50,000.00. Bond and insurance requirements are provided in Attachment E of this RFP.

SUBCONTRACTORS

Vendor shall include all subcontractors as insureds under its policy or shall furnish separate
certificates and endorsements for each subcontractor. All coverage for subcontractors shall
be subject to all of the requirements stated herein.

MISCELLANEOUS CONDITIONS

3.24.1 Vendor shall be responsible for and remedy all damage or loss to any property,
including property of Nevada State Veterans Home, caused in whole or in part by
the vendor, subcontractor, or anyone employed, directed or supervised by vendor.

3.24.2 Nothing herein contained shall be construed as limiting in any way the extent to
which the vendor may be held responsible for payment of damages to persons or
property resulting from its operation or the operations of any subcontractor under
vendor.

3.24.3 In addition to any other remedies Nevada State Veterans Home may have, if vendor
fails to provide or maintain any insurance policies or policy endorsements to the
extent and within the time herein required, Nevada State Veterans Home may at
their sole option:

3.24.3.1 Cancel the contract; or

3.24.3.2 Purchase insurance to cover a contingency period and charge the cost of
that insurance to the vendor.

INVOICING

Vendor shall submit all original, itemized monthly invoices to the Facility Accounting
Office by the third (3") of each month. The invoice shall itemize the following charged to
resident meals by date, meal, and unit:
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3.26

3.27

3.28

3.25.1 Number of meals served;

3.25.2 Number of prepared snacks;

3.25.3 Raw food; and

3.25.4 Miscellaneous item(s) — description and detail required.

No payment shall be made for meals which are not documented, do not support the
nutritional requirements, do not meet food standards/specifications, or do not otherwise meet

 the requirements of this agreement.

NEVADA STATE VETERANS HOME RESPONSIBILITY

Nevada State Veterans Home shall be responsible for the following:

3.26.1 TFacility does not guarantee an uninterrupted supply of water, gas, or electric
current; nor does facility guarantee uninterrupted service in providing any utilities.
Facility shall not be liable to the vendor or to others for any loss, damage, cost, or
expense which may result from the interruption or failure of any utility services.

3.26.2 Facility will provide office space for the exclusive use of the vendor during the
term of this agreement. Vendor will provide, at vendor’s expense, all furniture and
equipment for use in said office. (Furniture may include, but not be limited to
desks, chairs, cabinets, files, trash cans, etc.) ‘

3.26.3 Nevada State Veterans Home shall provide ongoing preventive maintenance
agreements for heating and air conditioning systems, duct systems, fire safety
systems, and other major facility equipment.

3.26.4 Major capital improvement projects affecting the structure of the building may be
requested from time to time and, if approved by the Legislature, will be paid for by
the State.

COMPENSATION AND TIME OF PAYMENT

3.27.1 Nevada State Veterans Home agrees to pay vendor per actual meal served, prepared
snack rates, and the percentage over cost for raw food items purchased as snacks.

3.27.2 Vendor shall provide the invoice as evidence of raw food costs. Invoice shall be
submitted by the third (3") of the month to the Nevada State Veterans Home
Accounting Office, payable within thirty (30) days.

INTEGRATION / AMENDMENTS

3.28.1 This agreement, governed by the laws of Nevada, incorporates the sliding scale
meal rate (referred to in 3.1), and when attached to a Board of Examiners contract,
incorporated therein, and approved by the Board, shall represent the complete
understanding between the parties.
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3.28.2 Any amendments to this agreement must be agreed upon in writing by both parties
and approved by the Board of Examiners or on their behalf by the Clerk of the
Board. ‘
4. COMPANY BACKGROUND AND REFERENCES
4.1 VENDOR INFORMATION

4.1.1 Vendors must provide a company profile in the table format below.

Question Response

Company name:

Ownership (sole proprietor, partnership, etc.):
State of incorporation:

Date of incorporation:

# of years in business:

List of top officers:

Location of company headquarters:
Location(s) of the company offices:
Location(s) of the office that will provide the
services described in this RFP:

Number of employees locally with the
expertise to support the requirements identified
in this RFP:

Number of employees nationally with the
expertise to support the requirements in this
RFP:

Location(s) from which employees will be
assigned for this project:

4.1.2  Please be advised, pursuant to NRS 80.010, a corporation organized pursuant to
the laws of another state must register with the State of Nevada, Secretary of
State’s Office as a foreign corporation before a contract can be executed between
the State of Nevada and the awarded vendor, unless specifically exempted by
NRS 80.015.

4.1.3 The selected vendor, prior to doing business in the State of Nevada, must be
appropriately licensed by the State of Nevada, Secretary of State’s Office
pursuant to NRS76. Information regarding the Nevada Business License can be
located at http://sos.state.nv.us.

. Question Response
Nevada Business License Number:
Legal Entity Name:

Is “Legal Entity Name” the same name as vendor is doing business as?

Yes No
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4.14

4.1.5

4.1.6

4.1.7

If “No”, provide explanation.

Vendors are cautioned that some services may contain licensing requirement(s).
Vendors shall be proactive in verification of these requirements prior to proposal
submittal. Proposals that do not contain the requisite licensure may be deemed
non-responsive.

Has the vendor ever been engaged under contract by any State of Nevada agency?

Yes No

If “Yes”, complete the following table for each State agency for whom the work
was performed. Table can be duplicated for each contract being identified.

Question , Response
Name of State agency:
‘State agency contact name:
Dates when services were ¢
performed: '
Type of duties performed:
Total dollar value of the contract:

Are you now or have you been within the last two (2) years an employee of the
State of Nevada, or any of its agencies, departments, or divisions?

Yes No

If “Yes”, please explain when the employee is planning to render services, while
on annual leave, compensatory time, or on their own time?

If you employ (a) any person who is a current employee of an agency of the State
of Nevada, or (b) any person who has been an employee of an agency of the State
of Nevada within the past two (2) years, and if such person will be performing or
producing the services which you will be contracted to provide under this
contract, you must disclose the identity of each such person in your response to
this RFP, and specify the services that each person will be expected to perform.

Disclosure of any significant prior or ongoing contract failures, contract breaches,
civil or criminal litigation in which the vendor has been alleged to be liable or
held liable in a matter involving a contract with the State of Nevada or any other
governmental entity. Any pending claim or litigation occurring within the past
six (6) years which may adversely affect the vendor’s ability to perform or fulfill
its obligations if a contract is awarded as a result of this RFP must also be
disclosed.

Does any of the above apply to your company?

Yes No
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4.1.9

4.1.10

4.1.11

If “Yes”, please provide the following information. Table can be duplicated for
each issue being identified.

Question Response
Date of alleged contract failure or
breach: '
Parties involved:
Description of the contract
failure, contract breach, or
litigation, including the products
or services involved:
Amount in controversy:
Resolution or current status of the
dispute:
If the matter has resulted in a Court Case Number
court case:
Status of the litigation:

Vendors must review the insurance requirements specified in Attachment E,
Insurance Schedule for RFP 1996. Does your organization currently have or
will your organization be able to provide the insurance requirements as specified
in Attachment E,

Yes No

Any exceptions to the insurance requirements must be identified on Attachment
B, Technical Proposal Certification of Compliance with Terms and Conditions
of RFP. In order for any exceptions to the insurance requirements to be
considered they must be documented in detail in Af#fachment B. The State will
not accept additional exceptions and/or assumptions if submitted after the
proposal submission.

' Upon contract award, the successful vendor must provide the Certificate of

Insurance identifying the coverages as specified in Attachment E, Insurance
Schedule for RFP 1996.

Company background/history and why vendor is qualified to provide the services
described in this RFP. Limit response to no more than five (5) pages.

Length of time vendor has been providing services described in this RFP to the
public and/or private sector. Please provide a brief description.

Financial information and documentation to be included in Part III, Confidential
Financial of vendor’s response in accordance with Section 9.5, Part III —
Confidential Financial.
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4.1.11.1
4.1.11.2
41.11.3

Dun and Bradstreet Number
Federal Tax Identification Number
The last two (2) years and current year interim:

A. Profit and Loss Statement
B. Balance Statement

4.2 SUBCONTRACTOR INFORMATION

42.1  Does this proposal include the use of subcontractors? Check the appropriate
response in the table below.

Yes No

If “Yes”, vendor must:

42.1.1

4212

42.13

42.14

Identify specific subcontractors and the specific requirements of this
RFP for which each proposed subcontractor will perform services.

If any tasks are to be completed by subcontractor(s), vendors must:

A. Describe the relevant contractual arrangements;

B. Describe how the work of any subcontractor(s) will be
supervised, channels of communication will be maintained and
compliance with contract terms assured; and

C. Describe your previous experience with subcontractor(s).

Vendors must describe the methodology, processes and tools
utilized for:

A. Selecting and qualifying appropriate subcontractors for the
project/contract;

B. Ensuring subcontractor compliance with the overall performance
objectives for the project;

C. Ensuring that subcontractor deliverables meet the quality
objectives of the project/contract; and

D. Providing proof of payment to any subcontractor(s) used for this
project/contract, if requested by the State. Proposal should
include a plan by which, at the State’s request, the State will be
notified of such payments.

Provide the same information for any proposed subcontractors as
requested in Section 4.1, Vendor Information.
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42.1.5 Business references as specified in Section 4.3, Business
References must be provided for any proposed subcontractors.

42.1.6 Vendor shall not allow any subcontractor to commence work until
all insurance required of the subcontractor is provided to the vendor.

4.2.1.7 Vendor must notify the using agency of the intended use of any
subcontractors not identified within their original proposal and
provide the information originally requested in the RFP in Section
4.2, Subcontractor Information. The vendor must receive agency
approval prior to subcontractor commencing work.

4.3 BUSINESS REFERENCES

4.3.1

4.3.2

Vendors should provide a minimum of three (3) business references from similar
projects performed for private, state and/or large local government clients within
the last three (3) years.

Vendors must provide the following information for every business reference
provided by the vendor and/or subcontractor:

The “Company Name” must be the name of the propoéing vendor or the vendor’s
proposed subcontractor.

Reference #:

Company Name:

Identify role company will have for this RFP project
(Check appropriate role below):

VENDOR SUBCONTRACTOR
Project Name: ,
Primary Contact Information
Name:
Street Address:

City, State, Zip

Phone, including area code:

Facsimile, including area code:

FEmail address:

Alternate Contact Information

Name:

Street Address:

City, State, Zip

Phone, including area code:

Facsimile, including area code:

Email address:

Project Information

Brief description of the
project/contract and description of
services performed, including
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434

4.3.5

4.3.6

technical environment (i.e., software
applications, data communications,
etc.) if applicable:

Original Project/Contract Start Date:

Original Project/Contract End Date:

Original Project/Contract Value:

Final Project/Contract Date:

Was project/contract completed in
time originally allotted, and if not,
why not?

Was project/contract completed
within or under the original budget/
cost proposal, and if not, why not?

Vendors must also submit Attachment F, Reference Questionnaire to the
business references that are identified in Section 4.3.2.

The company identified as the business references must submit the Reference
Questionnaire directly to the Purchasing Division.

It is the vendor’s responsibility to ensure that completed forms are received by
the Purchasing Division on or before the deadline as specified in Section 8, RFP
Timeline for inclusion in the evaluation process. Reference Questionnaires not
received, or not complete, may adversely affect the vendor’s score in the
evaluation process.

The State reserves the right to contact and verify any and all references listed
regarding the quality and degree of satisfaction for such performance.

44 VENDOR STAFF RESUMES

A resume must be completed for each proposed individual on the State format provided in
Attachment G, for key personnel to be responsible for performance of any contract
resulting from this RFP.

S. COST

Vendors must provide detailed fixed prices for all costs associated with the responsibilities and
related services. Clearly specify the nature of all expenses anticipated (refer to Aftachment I, Cost

Schedule).

6. FINANCIAL

6.1 PAYMENT

6.1.1

Upon review and acceptance by the State, payments for invoices are normally
made within 45 — 60 days of receipt, providing all required information,
documents and/or attachments have been received.
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6.1.2

6.2 BILLING

6.2.1

6.2.2

6.2.3

( (
Pursuant to NRS 227.185 and NRS 333.450, the State shall pay claims for
supplies, materials, equipment and services purchased under the provisions of this
RFP electronically, unless determined by the State Controller that the electronic

payment would cause the payee to suffer undue hardship or extreme
inconvenience.

The State does not issue payment prior to receipt of goodé or services.

The vendor must bill the State as outlined in the approved contract and/or
payment schedule.

Vendors may propose an alternative payment option. Alternative payment
options must be listed on Attachment J, Cost Proposal Certification of
Compliance with Terms and Conditions of the RFP. Alternative payment
options will be considered if deemed in the best interest of the State, project or
service solicited herein.

7. WRITTEN QUESTIONS AND ANSWERS

In lieu of a pre-proposal conference, the Purchasing Division will accept questions and/or
comments in writing, received by email regarding this RFP.

7.1 QUESTIONS AND ANSWERS

7.11

7.1.2

7.1.3

The RFP Question Submittal Form is located on the Services RFP/RFQ
Opportunities webpage at http://purchasing.state.nv.us/services/sdocs.htm. Select
this RFP number and the “Question” link.

The deadline for submitting questions is as specified in Section 8, RFP Timeline.

All questions and/or comments will be addressed in writing and responses
emailed or faxed to prospective vendors on or about the date specified in Section
8, RFP Timeline. :

8. RFP TIMELINE

The following represents the proposed timeline for this project. All times stated are Pacific Time
(PT). These dates represent a tentative schedule of events. The State reserves the right to modify
these dates at any time.

Task ' Date/Time

Mandatory Walk-Through _ 08/14/2012 @ 10:00 AM
Deadline for submitting questions 08/20/2012 @ 2:00 PM
Answers posted to website On or about 08/24/2012
Deadline for submittal of Reference Questionnaires No later than 4:30 PM on 09/05/2012
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Task Date/Time

Deadline for submission and opening of proposals No later than 2:00 PM on 09/06/2012

Evaluation period (approximate time frame) 09/14/2012 - 09/15/2012
Selection of vendor On or about 09/15/2012
Anticipafed BOE approval 11/13/2012
Contract start date (contingent upon BOE approval) 12/01/2012

9. PROPOSAL SUBMISSION REQUIREMENTS, FORMAT AND CONTENT

9.1 GENERAL SUBMISSION REQUIREMENTS

Vendors® proposals must be packaged and submitted in counterparts; therefore, vendors
must pay close attention to the submission requirements. Proposals will have a technical
response, which may be composed of two (2) parts in the event a vendor determines that a
portion of their technical response qualifies as “confidential” as defined within Section 2,
Acronyms/Definitions.

If complete responses cannot be provided without referencing confidential information,
such confidential information must be provided in accordance with Section 9.3, Part I B —
Confidential Technical and Section 9.5, Part III Confidential Financial. Specific
references made to the tab, page, section and/or paragraph where the confidential
information can be located must be identified on Atfachment A, Confidentiality and
Certification of Indemnification and comply with the requirements stated in Section 9.6,
Confidentiality of Proposals.

The remaining section is the Cost Proposal. Vendors may submit their proposal broken out
into the three (3) sections required, or four (4) sections if confidential technical information
is included, in a single box or package for shipping purposes.

The required CDs must contain information as specified in Section 9.6.4.

Detailed instructions on proposal submission and packaging follows and vendors must
submit their proposals as identified in the following sections. Proposals and CDs that do
not comply with the following requirements may be deemed non-responsive and rejected
at the State’s discretion.

9.1.1  All information is to be completed as requested.

9.1.2  Each section within the technical proposal and cost proposal must be separated by
clearly marked tabs with the appropriate section number and title as specified in
the following sections.

9.1.3  Although it is a public opening, only the names of the vendors submitting
. proposals will be announced per NRS 333.335(6). Technical and cost details
about proposals submitted will not be disclosed. Assistance for handicapped,

blind or hearing-impaired persons who wish to attend the RFP opening is
available. If special arrangements are necessary, please notify the Purchasing
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9.14

9.1.5

9.1.6

9.1.7

( (

Division designee as soon as possible and at least two (2) days in advance of the
opening.

If discrepancies are found between two (2) or more copies of the proposal, the
master copy will provide the basis for resolving such discrepancies. If one (1)
copy of the proposal is not clearly marked “MASTER,” the State may reject the
proposal. However, the State may at its sole option, select one (1) copy to be
used as the master.

For ease of evaluation, the proposal must be presented in a format that
corresponds to and references sections outlined within this RFP and must be
presented in the same order. Written responses must be in bold/italics and placed
immediately following the applicable RFP question, statement and/or section.
Exceptions/assumptions to this may be considered during the evaluation process.

Proposals are to be prepared in such a way as to provide a straightforward,
concise delineation of capabilities to satisfy the requirements of this RFP.
Expensive bindings, colored displays, promotional materials, etc., are not
necessary or desired. Emphasis should be concentrated on conformance to the
RFP instructions, responsiveness to the RFP requirements, and on completeness.
and clarity of content.

Unnecessarily elaborate responses beyond what is sufficient to present a complete
and effective response to this RFP are not desired and may be construed as an
indication of the proposer’s lack of environmental and cost consciousness.
Unless specifically requested in this RFP, elaborate artwork, corporate brochures,

'_ lengthy narratives, expensive paper, specialized binding, and other extraneous

presentation materials are neither necessary nor desired.

The State of Nevada, in its continuing efforts to reduce solid waste and to further
recycling efforts requests that proposals, to the extent possible and practical:

9.1.6.1 Be submitted on recycled paper;
9.1.6.2 Not include pages of unnecessary advertising;
9.1.6.3 Be printed on both sides of each sheet of paper; and

9.1.64 Be contained in re-usable binders rather than with spiral or glued
bindings.

For purposes of addressing questions concerning this RFP, the sole contact will
be the Purchasing Division as specified on Page 1 of this RFP. Upon issuance of
this RFP, other employees and representatives of the agencies identified in the
RFP will not answer questions or otherwise discuss the contents of this RFP with
any prospective vendors or their representatives. Failure to observe this
restriction may result in disqualification of any subsequent proposal per NAC
333.155(3). This restriction does not preclude discussions between affected
parties for the purpose of conducting business unrelated to this procurement.
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9.1.8 Any vendor who believes proposal requirements or specifications are
unnecessarily restrictive or limit competition may submit a request for
administrative review, in writing, to the Purchasing Division. To be considered, a
request for review must be received no later than the deadline for submission of
questions.

The Purchasing Division shall promptly respond in writing to each written review
request, and where appropriate, issue all revisions, substitutions or clarifications
through a written amendment to the RFP.

Administrative review of technical or contractual requirements shall include the
reason for the request, supported by factual information, and any proposed
changes to the requirements.

9.19  If a vendor changes any material RFP language, vendor’s response may be
deemed non-responsive per NRS 333.311.

9.2 PARTI A - TECHNICAL PROPOSAL

9.2.1 Submission Requirements
9.2.1.1 Technical proposal must include:
A. One (1) original marked “MASTER”; and
B. Seven (7) identical copies.
9.2.1.2 The technical proposal must not include confidential technical
information (refer to Section 9.3, Part I B, Confidential Technical)
or project costs. Cost and/or pricing information contained in the
technical proposal may cause the proposal to be rejected.
9.2.2  Format and Content

9.2.2.1 Tab I — Title Page

The title page must include the following:

Part I A — Technical Proposal

RFP Title: Food Services
RFP: 1996

Vendor Name:

Address:

Proposal Opening Date: | September 6, 2012

Proposal Opening Time: | 2:00 PM

9222 Tab II — Table of Contents

An accurate and updated table of contents must be provided.
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9223

9224

9.2.2.5

9226

(
Tab III — Vendor Information Sheet

The vendor information sheet completed with an original signature
by an individual authorized to bind the organization must be
included in this tab.

Tab IV — State Documents
The State documents tab must include the following:

A. The signature page from all amendments with an original
signature by an individual authorized to bind the organization.

B. Attachment A — Confidentiality and Certification of
Indemnification with an original signature by an individual
authorized to bind the organization.

C. Attachment C — Vendor Certifications with an original signature
by an individual authorized to bind the organization.

D. Attachment K — Certification regarding lobbying with an
original signature by an individual authorized to bind the
organization.

E. Copies of any vendor licensing agreements and/or hardware-and
software maintenance agreements.

F. Copies of applicable certifications and/or licenses.
Tab V - Attachment B

The Technical Proposal Certification of Compliance with Terms and
Conditions of RFP with an original signature by an individual
authorized to bind the organization must be included in this tab.

In order for any technical exceptions and/or assumptions to be
considered they MUST be documented in detail in the tables in
Attachment B. Only technical exceptions and/or assumptions
should be identified on this attachment. The State will not accept
additional exceptions and/or assumptions if submitted after the
proposal submission deadline.  Vendors must be specific.
Nonspecific exceptions or assumptions may not be considered. If
the exception or assumption requires a change in the terms or
wording of the contract, the scope of work, or any incorporated
documents, vendors must provide the specific language that is being
proposed in Attachment B.

Tab VI — Section 3 — Scope of Work
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Vendors must place their written response(s) in bold/italics
immediately following the applicable RFP question, statement
and/or section.

9.22.7 Tab VII- Section 4 — Company Background and References

Vendors must place their written response(s) in bold/italics
immediately following the applicable RFP question, statement
and/or section. This section must also include the requested
information in Section 4.2, Subcontractor Information, if
applicable.

9.2.2.8 Tab VIII — Attachment G — Proposed Staff Resume(s)
Vendors must include all proposed staff resumes per Section 4.4,
Vendor Staff Resumes in this section. This section should also
include any subcontractor proposed staff resumes, if applicable.

9.2.2.9 Tab IX — Other Informational Material

Vendors must include any other applicable reference material in this
section clearly cross referenced with the proposal.

9.3 PARTIB - CONFIDENTIAL TECHNICAL

Vendors only need to submit Part I B if the proposal includes any confidential technical
information (Refer to Attachment A, Confidentiality and Certification of
Indemnification).

9.3.1 . Submission Requirements, if confidential technical information is being
submitted.

9.3.1.1 Confidential technical information must include:
A. One (1) original marked “MASTER”; and
B. Seven (7) identical copies.
9.3.2  Format and Content
9.3.2.1 Tab I — Title Page

The title page must include the following:

Part I B — Confidential Technical Proposal

RFP Title: Food Services
RFP: 1996

Vendor Name:

Address:

Proposal Opening Date: | September 6, 2012
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.

| Proposal Opening Time: | 2:00 PM

Tabs — Confidential Technical

Vendors must have tabs in the confidential technical information
that cross reference back to the technical proposal, as applicable.

9.4 PART II- COST PROPOSAL

9.4.1

9.4.2

Submission Requirements

94.1.1

9.4.1.2

Cost proposal must include:

A. One (1) original marked “MASTER”; and

B. Seven (7) identical copies.

The cost proposal mus£ not be marked “confidential”. Only

information that is deemed proprietary per NRS 333.020(5)(a) may
be marked as “confidential”.

Format and Content

9421

94.2.2

9423

Tab I — Title Page

The title page must include the following:

Part I — Cost Proposal

RFP Title: Food Services
REFP: 1996

Vendor Name:

Address:

Proposal Opening Date: | September 6, 2012
Proposal Opening Time: | 2:00 PM

Tab IT — Cost Proposai
Vendor’s response for the cost proposal must be included in this tab.
Tab III — Attachment J

The Cost Proposal Certification of Compliance with Terms and
Conditions of RFP with an original signature by an individual
authorized to bind the organization must be included in this tab.

In order for any cost exceptions and/or assumptions to be considered
they MUST be documented in detail in the tables in Atfachment J.
Only cost exceptions and/or assumptions should be identified on this
attachment, do not restate the technical exceptions and/or
assumptions on this form. The State will not accept additional
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exceptions and/or assumptions if submitted after the proposal
submission deadline. Vendors must be specific. Nonspecific
exceptions or assumptions may not be considered. If the exception
or assumption requires a change in the terms or wording of the
contract, the scope of work, or any incorporated documents, vendors
must provide the specific language that is being proposed in
Attachment J.
9.5 PART III - CONFIDENTIAL FINANCIAL
9.5.1 Submission Requirements
9.5.1.1 Confidential financial information must include:
A. One (1) original marked “MASTER”; and
B. Two (2) identical copies.
9.5.2  Format and Content
9.5.2.1 Tab I — Title Page

The title page must include the following:

Part III — Confidential Financial Proposal

RFP Title: Food Services
RFP: 1996

Vendor Name:

Address:

Proposal Opening Date: | September 6, 2012
Proposal Opening Time: | 2:00 PM

9522 Tab II — Financial Information and Documentation
A. Dun and Bradstreet Number .

B. The completed Attachment H, State of Nevada Registration
Substitute IRS Form W-9 '

C. The last two (2) years and current year interim:

1. Profit and Loss Statement
2. Balance Statement

9.6 CONFIDENTIALITY OF PROPOSALS

9.6.1  As a potential contractor of a public entity, vendors are advised that full
disclosure is required by law.
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9.6.2  Vendors are required to submit written documentation in accordance with
Attachment A, Confidentiality and Certification of Indemnification
demonstrating the material within the proposal marked “confidential” conforms
to NRS §333.333, which states “Only specific parts of the proposal may be
labeled a “trade secret” as defined in NRS §600A.030(5)”. Not conforming to

* these requirements will cause your proposal to be deemed non-compliant and will
not be accepted by the State of Nevada.

9.6.3 Vendors acknowledge that material not marked as “confidential” will become
public record upon contract award.

9.6.4  The required CDs must contain the following;:

9.64.1 One (1) “Master” CD with an exact duplicate of the technical and
cost proposal contents only. The electronic files must follow the
format and content section for the technical and cost proposal. The
CD must be packaged in a case and clearly labeled as follows:

Master CD
RFP No: 1996
Vendor Name:
Contents: Part IA — Technical Proposal
Part IB — Confidential Technical
Part IT — Cost Proposal '

9.6.4.2 One (1) “Public Records CD” with the technical and cost proposal
- contents to be used for public records requests. This CD must not
contain any confidential or proprietary information. The electronic
files must follow the format and content section for the redacted
versions of the technical and cost proposal. The CD must be
packaged in a case and clearly labeled as follows:

Public Records CD
RFP No: 1996
Vendor Name:
Contents: Part IA — Technical Proposal for Public Records
Request
Part II — Cost Proposal for Public Records
Request

9.6.5  Itis the vendor’s responsibility to act in protection of the labeled information and
agree to defend and indemnify the State of Nevada for honoring such designation.
Failure to label any information that is released by the State shall constitute a
complete waiver of any and all claims for damages caused by release of said
information. —

9.7 PROPOSAL PACKAGING

9.7.1  If the separately sealed technical and cost proposals as well as confidential
technical information and financial documentation, marked as required, are
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enclosed in another container for mailing purposes, the outermost container must
fully describe the contents of the package and be clearly marked as follows:

9.72  Vendors are encouraged to utilize the copy/paste feature of word processing
software to replicate these labels for ease and accuracy of proposal packaging.

Heather Moon
State of Nevada, Purchasing Division
515 E. Musser Street, Suite 300
Carson City, NV 89701

RFP: 1996

PROPOSAL OPENING DATE: | September 6, 2012

PROPOSAL OPENING TIME: | 2:00 PM

FOR: Food Services

VENDOR’S NAME:

9.7.3  Proposals must be received at the address referenced below no later than the
date and time specified in Section 8, RFP Timeline. Proposals that do not arrive
by proposal opening time and date WILL NOT BE ACCEPTED. Vendors may
submit their proposal any time prior to the above stated deadline.

9.74  The State will not be held responsible for proposal envelopes mishandled as a
result of the envelope not being properly prepared. Facsimile, e-mail or
telephone proposals will NOT be considered; however, at the State’s discretion,
the proposal may be submitted all or in part on electronic media, as requested
within the RFP document. Proposal may be modified by facsimile, e-mail or
written notice provided such notice is received prior to the opening of the
- proposals. '

9.7.5  The technical proposal shall be submitted to the State in a sealed package and bé
clearly marked as follows:

Heather Moon
State of Nevada, Purchasing Division
515 E. Musser Street, Suite 300
Carson City, NV 89701
RFP: 1996
PROPOSAL COMPONENT: PART I A - TECHNICAL
PROPOSAL OPENING DATE: | September 6, 2012
PROPOSAL OPENING TIME: | 2:00 PM
FOR: Food Services
VENDOR’S NAME:

9.7.6  If applicable, confidential technical information shall be submitted to the State in
a sealed package and be clearly marked as follows:

Heather Moon
State of Nevada, Purchasing Division
515 E. Musser Street, Suite 300
Carson City, NV 89701
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9.1.7

9.7.8

9.7.9

REP: 1996

PROPOSAL COMPONENT: | PARTIB - CONFIDENTIAL
' TECHNICAL

PROPOSAL OPENING DATE: | September 6, 2012

PROPOSAL OPENING TIME: | 2:00 PM

FOR: Food Services

VENDOR’S NAME:

The cost proposal shall be submitted to the State in a sealed package and be
clearly marked as follows:

Heather Moon
State of Nevada, Purchasing Division
515 E. Musser Street, Suite 300
Carson City, NV 89701

RFP: 1996

PROPOSAL COMPONENT: PART II - COST

PROPOSAL OPENING DATE: | September 6, 2012

PROPOSAL OPENING TIME: | 2:00 PM

FOR: Food Services

VENDOR’S NAME:

Confidential financial information shall be submitted to the State in a sealed
package and be clearly marked as follows:

Heather Moon
State of Nevada, Purchasing Division
515 E. Musser Street, Suite 300
Carson City, NV 89701

RFP: 1996 :
PROPOSAL COMPONENT: PART III - CONFIDENTIAL FINANCIAL
INFORMATION

PROPOSAL OPENING DATE: | September 6, 2012

PROPOSAL OPENING TIME: | 2:00 PM

FOR: ’ Food Services

VENDOR’S NAME:

The CDs shall be submitted to the State in a sealed package and be clearly

- marked as follows:

Heather Moon
State of Nevada, Purchasing Division
515 E. Musser Street, Suite 300
Carson City, NV 89701

RFP: 1996

PROPOSAL COMPONENT: CDs

PROPOSAL OPENING DATE: | September 6, 2012
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PROPOSAL OPENING TIME: | 2:00 PM
FOR: . Food Services
VENDOR’S NAME:

10. PROPOSAL EVALUATION AND AWARD PROCESS

The information in this section does not need to be returned with the vendor’s proposal.

10.1

10.2

10.3

10.4

10.5

Proposals shall be consistently evaluated and scored in accordance with NRS
333.335(3) based upon the following criteria:

Demonstrated competence

Experience in performance of comparable engagements
Conformance with the terms of this RFP

Expertise and availability of key personnel

Cost

Note: Financial stability will be scored on a pass/fail basis.
Proposals shall be kept confidential until a contract is awarded.

The evaluation committee may also contact the references provided in response to the
Section identified as Company Background and References; contact any vendor to
clarify any response; contact amy current users of a vendor’s services; solicit
information from any available source concerning any aspect of a proposal; and seek
and review any other information deemed pertinent to the evaluation process. The
evaluation committee shall not be obligated to accept the lowest priced proposal, but
shall make an award in the best interests of the State of Nevada per NRS 333.335(5).

Each vendor must include in its proposal a complete disclosure of any alleged
significant prior or ongoing contract failures, contract breaches, any civil or criminal
litigation or investigations pending which involves the vendor or in which the vendor
has been judged guilty or liable. Failure to comply with the terms of this provision may
disqualify any proposal. The State reserves the right to reject any proposal based upon
the vendor’s prior history with the State or with any other party, which documents,
without limitation, unsatisfactory performance, adversarial or contentious demeanor,
significant failure(s) to meet contract milestones or other contractual failures. See
generally, NRS 333.335.

Clarification discussions may, at the State’s sole option, be conducted with vendors who
submit proposals determined to be acceptable and competitive per NAC 333.165.
Vendors shall be accorded fair and equal treatment with respect to any opportunity for
discussion and/or written revisions of proposals. Such revisions may be permitted after
submissions and prior to award for the purpose of obtaining best and final offers. In
conducting discussions, there shall be no disclosure of any information derived from
proposals submitted by competing vendors. Any modifications made to the original
proposal during the best and final negotiations will be included as part of the contract.

A Notification of Intent to Award shall be issued in accordance with NAC 333.170.
Any award is contingent upon the successful negotiation of final contract terms and
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10.6

{ | (

upon approval of the Board of Examiners, when required. Negotiations shall be -
confidential and not subject to disclosure to competing vendors unless and until an
agreement is reached. If contract negotiations cannot be concluded successfully, the
State upon written notice to-all vendors may negotiate a contract with the next highest
scoring vendor or withdraw the RFP.

Any contract resulting from this RFP shall not be effective unless and until approved
by the Nevada State Board of Examiners (NRS 284.173).

11. TERMS AND CONDITIONS

11.1

PROCUREMENT AND PROPOSAL TERMS AND CONDITIONS /

The information in this section does not need to be returned with the vendor’s proposal.
However, if vendors have any exceptions and/or assumptions to any of the terms and
conditions in this section, they MUST identify in detail their exceptions and/or
assumptions on Attachment B, Technical Proposal Certification of Compliance. In order
for any exceptions and/or assumptions to be considered they MUST be documented in
Attachment B. The State will not accept additional exceptions and/or assumptions if
submitted after the proposal submission deadline.

11.1.1  This procurement is being conducted in accordance with NRS Chapter 333 and
\ NAC Chapter 333.

11.1.2 The State reserves the right to alter, amend, or modify any provisions of this RFP,
or to withdraw this RFP, at any time prior to the award of a contract pursuant
hereto, if it is in the best interest of the State to do so. ‘

11.1.3 The State reserves the right to waive informalities and minor irregularities in
proposals received. :

11.1.4 For ease of responding to the RFP, vendors are encouraged to download the RFP
from the Purchasing Division’s website at http:/purchasing.state.nv.us.

11.1.5 The failure to separately package and clearly mark Part I B and Part III — which
contains confidential information, trade secrets and/or proprietary information,
shall constitute a complete waiver of any and all claims for damages caused by
release of the information by the State.

11.1.6  Proposals must include any and all proposed terms and conditions, including,
without limitation, written warranties, maintenance/service agreements, license
agreements and lease purchase agreements. The omission of these documents
renders a proposal non-responsive. '

11.1.7 The State reserves the right to reject any or all proposals received prior to
contract award (NRS 333.350).
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11.1.8

11.1.9

11.1.10

11.1.11

11.1.12

11.1.13

11.1.14

11.1.15

11.1.16

11.1.17

11.1.18

The State shall not be obligated to accept the lowest priced proposal, but will
make an award in the best interests of the State of Nevada after all factors have
been evaluated (NRS 333.335).

Any irregularities or lack of clarity in the RFP should be brought to the
Purchasing Division designee’s attention as soon as possible so that corrective
addenda may be furnished to prospective vendors.

Descriptions on how any and all services and/or equipment will be used to meet
the requirements of this RFP shall be given, in detail, along with any additional
informational documents that are appropriately marked.

Alterations, modifications or variations to a proposal may not be considered
unless authorized by the RFP or by addendum or amendment.

Proposals which appear unrealistic in the terms of technical commitments, lack of
technical competence, or are indicative of failure to comprehend the complexity
and risk of this contract, may be rejected.

Proposals from employees of the State of Nevada will be considered in as much
as they do not conflict with the State Administrative Manual, NRS Chapter 281
and NRS Chapter 284.

Proposals may be withdrawn by written or facsimile notice received prior to the
proposal opening time. Withdrawals received after the proposal opening time
will not be considered except as authorized by NRS 333.350(3).

Prices offered by vendors in their proposals are an irrevocable offer for the term
of the contract and any contract extensions. The awarded vendor agrees to
provide the purchased services at the costs, rates and fees as set forth in their
proposal in response to this RFP. No other costs, rates or fees shall be payable to
the awarded vendor for implementation of their proposal. :

The State is not liable for any costs incurred by vendors prior to entering into a
formal contract. Costs of developing the proposal or any other such expenses
incurred by the vendor in responding to the RFP, are entirely the responsibility of
the vendor, and shall not be reimbursed in any manner by the State.

Proposals submitted per proposal submlssmn requirements become the property
of the State, selection or rejection does not affect this right; proposals will be
returned only at the State’s option and at the vendor’s request and expense. The
masters of the technical proposal, confidential technical proposal, cost proposal
and confidential financial information of each response shall be retained for
official files.

The Nevada Attorney General will not render any type of legal opinion regarding
this transaction.
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11.1.19 Any unsuccessful vendor may file an appeal in strict compliance with NRS

333.370 and Chapter 333 of the Nevada Administrative Code. ,

11.2 CONTRACT TERMS AND CONDITIONS

The information in this section does not need to be returned with the vendor’s proposal.
However, if vendors have any exceptions and/or assumptions to any of the terms and
conditions in this section, they MUST identify in detail their exceptions and/or
assumptions on Atfachment B, Technical Proposal Certification of Compliance. In order
for any exceptions and/or assumptions to be considered they MUST be documented in
Attachment B. The State will not accept additional exceptions and/or assumptions if
submitted after the proposal submission deadline.

11.2.1

11.2.2

11.2.3

11.2.4

11.2.5

11.2.6

The awarded vendor will be the sole point of contract responsibility. The State
will look solely to the awarded vendor for the performance of all contractual
obligations which may result from an award based on this RFP, and the awarded
vendor shall not be relieved for the non-performance of any or all subcontractors.

The awarded vendor must maintain, for the duration of its contract, insurance
coverages as set forth in the Insurance Schedule of the contract form appended to
this RFP. Work on the contract shall not begin until after the awarded vendor has
submitted acceptable evidence of the required insurance coverages. Failure to
maintain any required insurance coverage or acceptable alternative method of
insurance will be deemed a breach of contract.

Notwithstanding any other requirement of this section, the State reserves the right
to consider reasonable alternative methods of insuring the contract in lieu of the
insurance policies required by the attached Insurance Schedule. It will be the
awarded vendor’s responsibility to recommend to the State alternative methods of
insuring the contract. Any alternatives proposed by a vendor should be
accompanied by a detailed explanation regarding the vendor’s inability to obtain
insurance coverage as described within this RFP. The State shall be the sole and
final judge as to the adequacy of any substitute form of insurance coverage.

The State will not be liable for Federal, State, or Local excise taxes per NRS
372.325.

Attachment B and Attachment J of this RFP shall constitute an agreement to all
terms and conditions specified in the RFP, except such terms and conditions that
the vendor expressly excludes. Exceptions and assumptions will be taken into
consideration as part of the evaluation process; however, vendors must be
specific. Nonspecific exceptions or assumptions may not be considered.

The State reserves the right to negotiate final contract terms with any vendor
selected per NAC 333.170. The contract between the parties will consist of the
RFP together with any modifications thereto, and the awarded vendor’s proposal,
together with any modifications and clarifications thereto that are submitted at the
request of the State during the evaluation and negotiation process. In the event of
any conflict or contradiction between or among these documents, the documents
shall control in the following order of precedence: the final executed contract,

Food Services

RFP 1996 Page 47 of 63






11.2.7

11.2.8

11.2.9

any modifications and clarifications to the awarded vendor’s proposal, the RFP,
and the awarded vendor’s proposal. Specific exceptions to this general rule may
be noted in the final executed contract.

Local governments (as defined in NRS 332.015) are intended third party
beneficiaries 'of any contract resulting from this RFP and any local government
may join or use any contract resulting from this RFP subject to all terms and
conditions thereof pursuant to NRS 332.195. The State is not liable for the
obligations of any local government which joins or uses any contract resulting
from this RFP.

Any person who requests or receives a Federal contract, grant, loan or
cooperative agreement shall file with the using agency a certification that the

‘person making the declaration has not made, and will not make, any payment

prohibited by subsection (a) of 31 U.S.C. 1352.

Pursuant to NRS Chapter 613 in connection with the performance of work under
this contract, the contractor agrees not to unlawfully discriminate against any
employee or applicant for employment because of race, creed, color, national
origin, sex, sexual orientation or age, including, without limitation, with regard to
employment, upgrading, demotion or transfer, recruitment or recruitment
advertising, layoff or termination, rates of pay or other forms of compensation,
and selection for training, including, without limitation apprenticeship.

The confractor further agrees to insert this provision in all subcontracts,
hereunder, except subcontracts for standard commercial supplies or raw
materials.

11.3 PROJECT TERMS AND CONDITIONS

The information in this section does not need to be returned with the vendor’s proposal.
However, if vendors have any exceptions and/or assumptions to any of the terms and
conditions in this section, they MUST identify in detail their exceptions and/or
assumptions on Attachment B, Technical Proposal Certification of Compliance. In order
for any exceptions and/or assumptions to be considered they MUST be documented in
Attachment B. The State will not accept additional exceptions and/or assumptions if
submitted after the proposal submission deadline.

11.3.1

Award of Related Contracts

11.3.1.1 The State may undertake or award supplemental contracts for work
related to this project or any portion thereof. The contractor shall be
bound to cooperate fully with such other contractors and the State in
all cases.

11.3.1.2 All subcontractors shall be required to abide by this pfovision as a
condition of the contract between the subcontractor and the prime
contractor.
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11.3.2 Products and/or Alternatives

1133

11.3.4

11.3.2.1 An acceptable alternative is one the State considers satisfactory in
meeting the requirements of this RFP.

11.3.2.2 The State, at its sole discretion, will determine if the proposed
alternative meets the intent of the original RFP requirement. '

State Owned Property

The awarded vendor shall be responsible for the proper‘custody and care of any
State owned property furnished by the State for use in connection with the
performance of the contract and will reimburse the State for any loss or damage.

Right to Publish

11.3.4.1

11.3.4.2

11343

11344

11345

All requests for the publication or release of any information
pertaining to this RFP and any subsequent contract must be in
writing and sent to the Administrator of Nevada State Veterans
Home or designee.

No announcement concerning the award of a contract as a result of
this RFP can be made without prior written approval of the
Administrator of Nevada State Veterans Home or designee.

As a result of the selection of the contractor to supply the requested
services, the State is neither endorsing nor suggesting the contractor
is the best or only solution.

The contractor shall not use, in its external advertising, marketing
programs, or other promotional efforts, any data, pictures or other
representation of any State facility, except with the specific advance
written authorization of the Administrator of Nevada State Veterans
Home or designee.

Throughout the term of the contract, the contractor must secure the
written approval of the State per Section 11.3.4.2 prior to the release
of any information pertaining to work or activities covered by the
contract.
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12.-  SUBMISSION CHECKLIST

This checklist is provided for vendor’s convenience only and identifies documents that must be submitted with each
package in order to be considered responsive. Any proposals received without these requisite documents may be

deemed non-responsive and not considered for contract award.

‘Part I A- Technical Proposal Submission Ré(juir'e’ments

Completed

Required number of Technical Proposals per submission requirements

Tab1 Title Page

Tab II Table of Conténts

Tab I Vendor Information Sheet

Tab IV State Documents

TabV Attachment B — Technical Proposal Certification of Compliance with Terms and Conditions of RFP

Tab VI Section 3 — Scope of Work

Tab VII | Section 4 — Company Background and References

Tab VIII | Attachment G - Proposed Staff Resume(s)

Tab IX Other Information Material

Part I B — Confidential Technical Submission Requirements

Required number of Confidential Technical Proposals per submission requirements

Tab I Title Page

Tabs Appropr1ate tabs and information that cross reference back to the technical proposal

Part II Cost Proposal Submlssmn Requlrements

Requlred number of Cost Proposals per submission requirements

Tab1 /| Title Page

Tab II Cost Proposal

Tab III Attachment J - Cost Proposal Certification of Compliance with Terms and Conditions of RFP

Part I - Confidential Financial Submlssmn Requirements

Required number of Confidential Financial Proposals per submission requirements

Tabl Title Page

Tab II Fmanc1a1 Informanon and Documentation

CDs Reqmred

One (1) Master CD with the technical and cost proposal contents only

One (1) | Public Records CD with the technical and cost proposal contents only

Reference Questionnaire Reminders

Send out Reference Forms for Vendor (with Part A completed)

Send out Reference Forms for proposed Subcontractors (with Part A completed, if applicable)
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ATTACHMENT A — CONFIDENTIALITY AND CERTIFICATION OF INDEMNIFICATION

Submitted proposals, which are marked “confidential” in their entirety, or those in which a significant portion of the submitted
proposal is marked “confidential” will not be accepted by the State of Nevada. Pursuant to NRS 333.333, only specific parts
of the proposal may be labeled a “trade secret” as defined in NRS 600A.030(5). All proposals are confidential until the
contract is awarded; at which time, both successful and unsuccessful vendors’ technical and cost proposals become public
information.

In accordance with the Submittal Instructions of this RFP, vendors are requested to submit confidential information in separate
binders marked “Part I B Confidential Technical” and “Part ITI Confidential Financial”.

The State will not be responsible for any information contained within the proposal. Should vendors not comply with the
labeling and packing requirements, proposals will be released as submitted. In the event a governing board acts as the final
authority, there may be public discussion regarding the submitted proposals that will be in an open meeting format, the

proposals will remain confidential.

By signing below, I understand it is my responsibility as the vendor to act in protection of the labeled information and agree to
defend and indemnify the State of Nevada for honoring such designation. I duly realize failure to so act will constitute a
complete waiver and all submitted information will become public information; additionally, failure to label any information
that is released by the State shall constitute a complete waiver of any and all claims for damages caused by the release of the
information.

This proposal contains Confidential Information, Trade Secrets and/or Proprietary information as defined in Section 2
“ACRONYMS/DEFINITIONS.”

Please initial the appropriate response in the boxes below and provide the justification for confidential status.

Part I B — Confidential Technical Information
YES ' NO
Justification for Confidential Status

A Public Records CD has been included for the Technical and Cost Proposal
YES NO

Part III — Confidential Financial Information
YES NO
Justification for Confidential Status

Company Name

Signature

Print Name Date

This document must be submitted in Tab IV of vendor’s technical proposal
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ATTACHMENT B — TECHNICAL PROPOSAL CERTIFICATION OF COMPLIANCE
WITH TERMS AND CONDITIONS OF RFP

I have read, understand and agree to comply with the terms and conditions specified in this Request for
Proposal.

YES I agree to comply with the terms and conditions specified in this RFP.

NO I do not agree to comply with the terms and conditions specified in this RFP.

In order for any exceptions and/or assumptions to be considered they MUST be documented in detail in
the tables below. The State will not accept additional exceptions and/or assumptions if submitted after the
proposal submission deadline. Vendors must be specific. Nonspecific exceptions or assumptions may
not be considered. If the exception or assumption requires a change in the terms or wording of the
contract, the scope of work, or any incorporated documents, vendors must provide the specific language
that is being proposed in the tables below.

Company Name

Signature

Print Name : Date

Vendors MUST use the following format. Attach additional sheets if necessary.

EXCEPTION SUMMARY FORM

EXCEPTION :
RFP SECTION RFP . . .
EXCEPTION # NUMBER PAGE NUMBER (Complete detail r‘egar(!mg exceptions must be
identified)
ASSUMPTION SUMMARY FORM .
ASSUMPTION
RFP SECTION RFP . . .
ASSUMPTION # NUMBER PAGE NUMBER (Complete detail re.gardl.ng assumptions must
be identified)

This document must be submitted in Tab V of vendor’s technical proposal
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ATTACHMENT C —~ VENDOR CERTIFICATIONS

Vendor agrees and will comply with the following:

)

@
€)

4)

©)

(©)

O

®)
)

Any and all prices that may be charged under the terms of the contract do not and will not violate any existing federal, State
or municipal laws or regulations concerning discrimination and/or price fixing. The vendor agrees to indemnify, exonerate
and hold the State harmless from liability for any such violation now and throughout the term of the contract.

All proposed capabilities can be demonstrated by the vendor.

The price(s) and amount of this proposal have been arrived at independently and without consultation, communication,
agreement or disclosure with or to any other contractor, vendor or potential vendor.

All proposal terms, including prices, will remain in effect for a minimum of 180 days after the proposal due date. In the case
of the awarded vendor, all proposal terms, including prices, will remain in effect throughout the contract negotiation process.

No attempt has been made at any time to induce any firm or person to refrain from proposing or to submit a proposal higher
than this proposal, or to submit any intentionally high or noncompetitive proposal. All proposals must be made in good faith
and without collusion.

All conditions and provisions of this RFP are deemed to be accepted by the vendor and incorporated by reference in the
proposal, except such conditions and provisions that the vendor expressly excludes in the proposal. Any exclusion must be
in writing and included in the proposal at the time of submission.

Each vendor must disclose any existing or potential conflict of interest relative to the performance of the contractual services
resulting from this RFP. Any such relationship that might be perceived or represented as a conflict should be disclosed. By
submitting a proposal in response to this RFP, vendors affirm that they have not given, nor intend to give at any time
hereafter, any economic opportunity, future employment, gift, loan, gratuity, special discount, trip, favor, or service to a
public servant or any employee or representative of same, in connection with this procurement. Any attempt to intentionally
or unintentionally conceal or obfuscate a conflict of interest will automatically result in the disqualification of a vendor’s
proposal. An award will not be made where a conflict of interest exists. The State will determine whether a conflict of
interest exists and whether it may reflect negatively on the State’s selection of a vendor. The State reserves the right to
disqualify any vendor on the grounds of actual or apparent conflict of interest.

All employees assigned to the project are authorized to work in this country.

The company has a written equal opportunity policy that does not discriminate in employment practices with regard to race,
color, national origin, physical condition, creed, religion, age, sex, marital status, sexual orientation, developmental disability
or handicap.

(10) The company has a written policy regarding compliance for maintaining a drug-free workplace. |

(11) Vendor understands and acknowledges that the representations within their proposal are material and important, and will be

relied on by the State in evaluation of the proposal. Any vendor misrepresentations shall be treated as fraudulent
concealment from the State of the true facts relating to the proposal.

(12) Vendor must certify that any and all subcontractors comply with Sections 7, 8, 9, and 10, above.

(13) The proposal must be signed by the individual(s) legally authorized to bind the vendor per NRS 333.337.

Vendor Company Name

Vendor Signature

Print Name Date

This document must be submitted in Tab IV of vendor’s technical proposal
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ATTACHMENT D — CONTRACT FORM

The following State Contract Form is provided as a courtesy to vendors interested in responding to this
RFP. Please review the terms and conditions in this form, as this is the standard contract used by the
State for all services of independent contractors. It is not necessary for vendors to complete the Contract
Form with their proposal.

Please pay particular attention to the insurance requirements, as specified in Paragraph 16 of the
attached contract and Attachment E, Insurance Schedule.

&,

Contract Form.doc

To open the document, double click on the icon.

If you are unable to access the above inserted file
once you have doubled clicked on the icon,
please contact Nevada State Purchasing at

srvpurch@admin.nv.gov for an emailed copy.
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ATTACHMENT E — INSURANCE SCHEDULE FOR RFP 1996

Insurance 1996.doc

To open the document, double click on the icon.

Ifyou are unable to access the above inserted file
once you have doubled clicked on the icon,
please contact Nevada State Purchasing at

srvpurch@admin.nv.gov for an emailed copy.
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ATTACHMENT F — REFERENCE QUESTIONNAIRE

The State of Nevada, as a part of the RFP process, requires proposing vendors to submit business
references as required within this document. The purpose of these references is to document the
experience relevant to the scope of work and provide assistance in the evaluation process.

INSTRUCTIONS TO PROPOSING VENDOR

1. Proposing vendor or vendor’s proposed subcontractor MUST complete Part A of the Reference
Questionnaire.

2. Proposing vendor MUST send the following Reference Questionnaire to EACH business
reference listed for completion of Part B, Part C and Part D.

3. Business reference is requested to submit the completed Reference Questlonnalre via email or
facsimile to:

State of Nevada, Purchasing Division

Subject: RFP 1996

Attention: Susie Monegan

Email: rfpdocs@admin.nv.gov
Fax: 775-684-0188

Please reference the RFP number in the subject line of the email or on the fax.

4. The completed Reference Questionnaire MUST be received no later than 4:30 PM PT 09/05/12

5. Business references are NOT to return the Reference Questionnaire to the Proposer (Vendor).
6. In addition to the Reference Questionnaire, the State may contact any and all business references
| by phone for further clarification, if necessary.
7. Questions regarding the Reference Questionnaire or process should be directed to the individual
identified on the RFP cover page.
8. Reference Questionnaires not received, or not complete, may adversely affect the vendor’s score

in the evaluation process.

Reference
Questionnaire - 11-01

To open the document, double click on the icon.

If you are unable to access the above inserted file
once you have doubled clicked on the icon,
please contact Nevada State Purchasing at

srypurch(@admin.nv.gov for an emailed copy.
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ATTACHMENT G — PROPOSED STAFF RESUME

A resume must be completed for all proposed prime contractor staff and proposed subcontractor staff

using the State format.

Proposed Staff
Resume.doc

To open the document, double click on the icon.

If you are unable to access the above inserted file
once you have doubled clicked on the icon,
please contact Nevada State Purchasing at

srvpurch@admin.nv.gov for an emailed copy.
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ATTACHMENT H - STATE OF NEVADA REGISTRATION SUBSTITUTE IRS
FORM W-9

The completed form must be included in Tab II, Financial Information and Documentation of the Part III —
Confidential Financial proposal submittal.

7

KTLVEN-05
Registration.doc

To open the document, double click on the icon.

If you are unable to access the above inserted file
once you have doubled clicked on the icon,
please contact Nevada State Purchasing at

srvpurch(@admin.nv.gov for an emailed copy.
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ATTACHMENT I - COST SCHEDULE

1996 Cost
Matrix.doc

To open the document, double click on the icon.

If you are unable to access the above inserted file
once you have doubled clicked on the icon,
please contact Nevada State Purchasing at

srvpurch(@admin.nv.gov for an emailed copy.
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ATTACHMENT J - COST PROPOSAL CERTIFICATION OF COMPLIANCE
TERMS AND CONDITIONS OF RFP

I have read, understand and agree to comply with the terms and conditions specified in this Request for

Proposal.

YES

NO

I agree to comply with the terms and conditions specified in this RFP.

I do not agree to comply with the terms and conditions specified in this REP.

In order for any exceptions and/or assumptions to be considered they MUST be documented in detail in
the tables below. The State will not accept additional exceptions and/or assumptions if submitted after the
proposal submission deadline. Vendors must be specific. Nonspecific exceptions or assumptions may
not be considered. If the exception or assumption requires a change in the terms or wording of the
confract, the scope of work, or any incorporated documents, vendors must provide the specific language
that is being proposed in the tables below.

Company Name

Signature

Print Name

Date

Vendors MUST use the following format. Attach additional sheets if necessary.

EXCEPTION SUMMARY FORM

; EXCEPTION
RFP SECTION RFP . . .
EXCEPTION # NUMBER PAGE NUMBER (Complete detail r'egarc!lng exceptions must be
identified)
ASSUMPTION SUMMARY FORM
: g ASSUMPTION
RFP SECTION RFP - . .
ASSUMPTION # NUMBER PAGE NUMBER (Complete detail re.gardl_ng assumptions must
- be identified)

This document must be submitted in Tab III of vendor’s cost proposal.
This form MUST NOT be included in the technical proposal.
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ATTACHMENT K ~ CERTIFICATION REGARDING LOBBYING

Certification for Contracts, Grants, Loans, and Cooperative Agreements

The undersigned certifies, to the best of his or her knowledge and belief, that:

M

@)

€)

No Federal appropriated funds have been paid or will be paid, by or on behalf of the undersigned, to any
person for influencing or attempting to influence an officer or employee of any agency, a Member of
Congress, an officer or employee of Congress, or an employee of a Member of Congress in connection with
the awarding of any Federal contract, the making of any Federal grant, the making of any Federal loan, the
entering into of any cooperative agreement, and the extension, continuation, renewal, amendment, or
modification of any Federal contract, grant, loan, or cooperative agreement.

If any funds other than Federally appropriated funds have been paid or will be paid to any person for
influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an
officer or employee of Congress, or an employee of a Member of Congress in connection with this Federal
contract, grant, loan, or cooperative agreement, the undersigned shall complete and submit Standard Form-
LLL, “Disclosure of Lobbying Activities,” in accordance with its instructions.

The undersigned shall require that the language of this certification be included in the award documents for
all sub awards at all tiers (including subcontracts, sub grants, and contracts under grants, loans, and
cooperative agreements) and that all sub recipients shall certify and disclose accordingly.

This certification is a material representation of fact upon which reliance was placed when this transaction was
made or entered into. Submission of this certification is a prerequisite for making or entering into this transaction
imposed by section 1352, U.S. Code. Any person who fails to file the required certification shall be subject to a
civil penalty of not less than $10,000 and not more than $100,000 for each such failure.

By: _
Signature of Official Authorized to Sign Application Date
For:
Vendor Name
Project Title

This document must be submitted in Tab IV of vendor’s technical proposal
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ATTACHMENT L - FEDERAL LAWS AND AUTHORITIES

The information in this section does not need to be returned with the vendor’s proposal. Following is a
list of Federal Laws and Authorities with which the awarded vendor will be required to comply.

ENVIRONMENTAL:

Archeological and Historic Preservation Act of 1974, PL 93-291

Clean Air Act, 42 U.S.C. 7506(c)

Endangered Species Act 16 U.S.C. 1531, ET seq.

Executive Order 11593, Protection and Enhancement of the Cultural Environment.
| Executive Order 11988, Floodplain Management

Executive Order 11990, Protection of Wetlands

Farmland Protection Policy Act, 7 U.S.C. 4201 ET seq.

Fish and Wildlife Coordination Act, PL 85-624, as amended

National Historic Preservation Act of 1966, PL 89-665, as amended

Safe Drinking Water Act, Section 1424(e), PL 92-523, as amended
ECONOMIC:
1. Demonstration Cities and Metropolitan Development Act of 1966, PL 89-754, as amended

O ® N v oA »w M=
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2. Section 306 of the Clean Air Act and Section 508 of the Clean Water Act, including Executive
Order 11738, Administration of the Clean Air Act and the Federal Water Pollution Control Act
with Respect to Federal Contracts, Grants or Loans

SOCIAL LEGISLATION _

1. Age Discrimination Act, PL 94-135

2. Civil Rights Act of 1964, PL 88-352

3. Section 13 of PL 92-500; Prohibition against sex discrimination under the Federal Water Pollution
Control Act

4. Executive Order 11246, Equal Employment Opportunity

5. Executive Orders 11625 and 12138, Women’s and Minority Business Enterprise

6. Rehabilitation Act of 1973, PL 93, 112 -

MISCELLANEOUS AUTHORITY: _

1. Uniform Relocation and Real Property Acquisition Policies Act of 1970, PL 91-646

2. Executive Order 12549 — Debarment and Suspension
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ATTACHMENT M - MANDATORY WALK-THROUGH FORM

Mandatory Site Visit
Form.doc

To open the document, double click on the icon.

If you are unable to access the above inserted file
onceé you have doubled clicked on the icon,
please contact Nevada State Purchasing at

srvpurch@admin.ny.gov for an emailed copy.
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ATTACHMENT CC
Insurance Schedule - RFP 1996






INSURANCE SCHEDULE FOR RFP 1996

INDEMNIFICATION CLAUSE:

Contractor shall indemnify, hold harmless and, not excluding the State's right to participate, defend the
State, its officers, officials, agents, and employees (hereinafter referred to as “Indemnitee”) from and
against all liabilities, claims, actions, damages, losses, and expenses including without limitation
reasonable attorneys’ fees and costs, (hereinafter referred to collectively as “claims”) for bodily injury or
personal injury including death, or loss or damage to tangible or intangible property caused, or alleged to
be caused, in whole or in part, by the negligent or willful acts or omissions of Contractor or any of its
owners, officers, directors, agents, employees or subcontractors. This indemnity includes any claim or
amount arising out of or recovered under the Workers’ Compensation Law or arising out of the failure of
such contractor to conform to any federal, state or local law, statute, ordinance, rule, regulation or court
decree. It is the specific intention of the parties that the Indemnitee shall, in all instances, except for
claims arising solely from the negligent or willful acts or omissions of the Indemnitee, be indemnified by
Contractor from and against any and all claims. It is agreed that Contractor will be responsible for primary
loss investigation, defense and judgment costs where this indemnification is applicable. In consideration
of the award of this contract, the Contractor agrees to waive all rights of subrogation against the State, its
officers, officials, agents and employees for losses arising from the work performed by the Contractor for
the State.

INSURANCE REQUIREMENTS:

Contractor and subcontractors shall procure and maintain until all of their obligations have been
discharged, including any warranty periods under this Contract are satisfied, insurance against claims for
injury to persons or damage to property which may arise from or in connection with the performance of
the work hereunder by the Contractor, his agents, representatives, employees or subcontractors.

The insurance requirements herein are minimum requirements for this Contract and in no way limit the
indemnity covenants contained in this Contract. The State in no way warrants that the minimum limits
contained herein are sufficient to protect the Contractor from liabilities that might arise out of the
performance of the work under this contract by the Contractor, his agents, representatives, employees or
subcontractors and Contractor is free to purchase additional insurance as may be determined necessary.

A.  MINIMUM SCOPE AND LIMITS OF INSURANCE: Contractor shall provide coverage with limits of
liability not less than those stated below. An excess liability policy or umbrella liability policy may be
used to meet the minimum liability requirements provided that the coverage is written on a
“following form” basis.

1. Commercial General Liability - Occurrence Form
Policy shall include bodily injury, property damage and broad form contractual liability coverage.

¢ General Aggregate $2,000,000
¢ Products — Completed Operations Aggregate $1,000,000
e Personal and Advertising Injury $1,000,000
¢ Each Occurrence ‘ $1,000,000
a. The policy shall be endorsed to include the following additional insured language: "The

State of Nevada shall be named as an additional insured with respect to liability arising
out of the activities performed by, or on behalf of the Contractor".

2. Automobile Liability
Bodily Injury and Property Damage for any owned, hired, and non-owned vehicles used in the
performance of this Contract.

Combined Single Limit (CSL) $1,000,000






a. The policy shall be endorsed to include the foliowing additional insured language: "The
State of Nevada shall be named as an additional insured with respect to liability arising out
of the activities performed by, or on behalf of the Contractor, including automobiles owned,
leased, hired or borrowed by the Contractor".

Worker's Compensation and Employers’ Liability

Workers' Compensation Statutory
Employers' Liability
Each Accident $100,000
Disease — Each Employee $100,000
Disease — Policy Limit $500,000

a.  Policy shall contain a waiver of subrogation against the State of Nevada.

This requirement shall not apply when a contractor or subcontractor is exempt under
N.R.S., AND when such contractor or subcontractor executes the appropriate sole
proprietor waiver form.

Professional Liability (Errors and Omissions Liability)
The policy shall cover professional misconduct or lack of ordinary skill for those positions
defined in the Scope of Services of this contract.

Each Claim $1,000,000
Annual Aggregate $2,000,000
a. In the event that the professional liability insurance required by this Contract is written on

a claims-made basis, Contractor warrants that any retroactive date under the policy shall
precede the effective date of this Contract; and that either continuous coverage will be
maintained or an extended discovery period will be exercised for a period of two (2) years
beginning at the time work under this Contract is completed.

Fidelity Bond or Crime Insurance
Bond or Policy Limit $50,000.00

a. The bond or policy shall include coverage for all directors, officers, agents and
employees of the Contractor.

b. The bond or policy shall include coverage for third party fidelity and name the State of
Nevada and their clients as loss payee where as their interests may appear.

c. The bond or policy shall include coverage for extended theft and mysterious
disappearance.

The bond or policy shall not contain a condition requiring an arrest and conviction.
Policies shall be endorsed to provide coverage for computer crime/fraud.

o

ADDITIONAL INSURANCE REQUIREMENTS: The policies shall include, or be endorsed to
include, the following provisions:

1.

On insurance policies where the State of Nevada is named as an additional insured, the State
of Nevada shall be an additional insured to the full limits of liability purchased by the Contractor
even if those limits of liability are in excess of those required by this Contract.

The Contractor's insurance coverage shall be primary insurance and non-contributory with
respect to all other available sources.

NOTICE OF CANCELLATION: Each insurance policy required by the insurance provisions of this
Contract shall provide the required coverage and shall not be suspended, voided or canceled
except after thirty (30) days prior written notice has been given to the State, except when
cancellation is for non-payment of premium, then ten (10) days prior notice may be given. Such






notice shall be sent directly to (State of Nevada Department Representative's Name &
Address).

D. ACCEPTABILITY OF INSURERS: Insurance is to be placed with insurers duly licensed or
authorized to do business in the state of Nevada and with an “A.M. Best” rating of not less than A-
VII. The State in no way warrants that the above-required minimum insurer rating is sufficient to
protect the Contractor from potential insurer insolvency.

E. VERIFICATION OF COVERAGE: Contractor shall furnish the State with certificates of insurance
(ACORD form or equivalent approved by the State) as required by this Contract. The certificates
for each insurance policy are to be signed by a person authorized by that insurer to bind coverage
on its behalf.

All certificates and any required endorsements are to be received and approved by the State before
work commences. Each insurance policy required by this Contract must be in effect at or prior to
commencement of work under this Contract and remain in effect for the duration of the project.
Failure to maintain the insurance policies as required by this Contract or to provide evidence of
renewal is a material breach of contract. :

All certificates required by this Contract shall be sent directly to (State Department
Representative's Name and Address). The State project/contract number and project description
shall be noted on the certificate of insurance. The State reserves the right to require complete,
certified copies of all insurance policies required by this Contract at any time. DO NOT SEND
CERTIFICATES OF INSURANCE TO THE STATES RISK MANAGEMENT DIVISION.

F. SUBCONTRACTORS: Contractors’ certificate(s) shall include all subcontractors as additional
insureds under its policies or Contractor shall furnish to the State separate certificates and
endorsements for each subcontractor. All coverages for subcontractors shall be subject to the
minimum requirements identified above.

G. APPROVAL: Any modification or variation from the insurance requirements in this Contract shall
be made by the Attorney General's Office or the Risk Manager, whose decision shall be final. Such
action will not require a formal Contract amendment, but may be made by administrative action.
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