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Part II – Cost Proposal 
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Vendor	Name:		Morrison	Community	Living	
	


RFP	3257	Food	Services	Cost	Matrix	


Average	Daily	Census	of	Facility	 Cost	per	meal	
1-60	 17.62	
61-70	 16.27	
71-80	 14.12	
81-90	 12.44	
91-100	 11.13	
101-110	 10.07	
111-120	 9.19	
121-130	 8.46	
131-140	 7.83	
141-150	 7.29	
151-160	 6.82	
161-170	 6.41	


171	and	above	 6.18	
	


Percent	of	markup	for	raw	foods	for	snacks	______5%____________	


*The	Average	Daily	Census	of	Facility	is	inclusive	of	tube	feeders.		There	are	usually	3-5	
residents	who	require	tube	feeding.		It	is	expected	that	the	cost	per	meal	includes	all	costs	in	
the	production	of	those	meals.	


Attachment H, Cost Schedule
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Vendor	Name:		Morrison	Community	Living	
	


RFP	3257	Food	Services	Cost	Matrix-Option	2	


Average	
Daily	Census	
of	Facility	


Cost	per	
meal	Year	


1	


Cost	per	
meal	Year	


2	


Cost	per	
meal	Year	


3	


Cost	per	
meal	Year	


4	
1-60	 16.77		 17.19	 17.62	 18.06	
61-70	 15.48		 15.87	 16.27	 16.67	
71-80	 13.42		 13.75	 14.12	 14.45	
81-90	 11.84		 12.13	 12.44	 12.75	
91-100	 10.59		 10.86	 11.13	 11.41	
101-110	 9.58		 9.82	 10.07	 10.32	
111-120	 	8.75	 8.97	 9.19	 9.42	
121-130	 8.05		 8.25	 8.46	 8.67	
131-140	 7.45		 7.64	 7.83	 8.03	
141-150	 6.94		 7.11	 7.29	 7.47	
151-160	 6.49		 6.65	 6.92	 6.99	
161-170	 6.10		 6.25	 6.41	 6.57	
171	and	
above	


5.88		 6.03	 6.18	
	


6.34	


	


Percent	of	markup	for	raw	foods	for	snacks	______5%____________	


*The	Average	Daily	Census	of	Facility	is	inclusive	of	tube	feeders.		There	are	usually	3-5	
residents	who	require	tube	feeding.		It	is	expected	that	the	cost	per	meal	includes	all	costs	in	
the	production	of	those	meals.	
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Average


weighted 


A'Viands 1.  Demonstrated Competence 30.0 7.0 8.0 7.0 8.0 225.0


  


2.  Experience in performance of comparable engagements 25.0 7.0 7.0 7.0 7.0 175.0


  


3.  Conformance with the terms of this RFP 15.0 8.0 8.0 6.0 6.0 105.0


 


4. Expertise and availability of key personnel 10.0 7.0 6.0 6.0 6.0 62.5


 


5.  Cost 20.0 6.0 5.0 5.0 5.0 105.0


  


 


 Pass/Fail


Financial Stability (pass/fail) Pass     


Technical Ave567.5


   


    Average Score672.5


Weight Eval 1 Eval 2 Eval 3 Eval 4 Average


weighted 


Healthcare Services 1.  Demonstrated Competence 30.0 5.0 6.0 8.0 5.0 180.0


Group    


2.  Experience in performance of comparable engagements 25.0 7.0 6.0 8.0 6.0 168.8


   


3.  Conformance with the terms of this RFP 15.0 6.0 5.0 7.0 5.0 86.3


 


4. Expertise and availability of key personnel 10.0 4.0 5.0 7.0 4.0 50.0


 


5.  Cost 20.0 3.0 3.0 3.0 3.0 60.0


  


 


 Pass/Fail


Financial Stability (pass/fail) Pass     


Technical Ave485.0


 


   Average Score545.0
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Average


weighted 


Morrison Community 1.  Demonstrated Competence 30.0 8.0 9.0 8.0 8.0 247.5


Living    


2.  Experience in performance of comparable engagements 25.0 7.0 8.0 8.0 8.0 193.8


   


3.  Conformance with the terms of this RFP 15.0 6.0 8.0 8.0 7.0 108.8


 


4. Expertise and availability of key personnel 10.0 7.0 9.0 9.0 9.0 85.0


 


5.  Cost 20.0 8.0 8.0 8.0 8.0 160.0


  


 


 Pass/Fail


Financial Stability (pass/fail) Pass    


Technical Ave635.0


   


    Average Score795.0
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November 1, 2016

***NOTICE OF AWARD***

A Notice of Award discloses the selected vendor(s) and the intended contract terms resulting from a

State issued solicitation document.  Contract for the services of an independent contractor do not 

become effective unless and until approved by the Board of Examiners.


		RFP/BID:

		3257





		For:

		Food Services for Nevada State Veterans Home





		Vendor:

		Morrison Management Specialists, Inc.





		Term:

		December 2, 2016 – December 2, 2018 (with the option to extend an additional 2 years)





		Awarded Amount:

		$2,700,000.00





		Using Agency:

		Nevada Department of Veterans Services/Nevada State Veterans Home





************************************************************************************


This Notice of Award has been posted in the following locations:


		State Library and Archives

		100 N. Stewart Street

		Carson City



		State Purchasing

		515 E. Musser Street

		Carson City



		NDVS/NV State Veterans Home

		6880 S. McCarran Blvd, Bldg A

		Reno





Pursuant to NRS 333.370, any unsuccessful proposer may file a Notice of Appeal


 within 10 days after the date of this Notice of Award.


NOTE:  This notice shall remain posted until November 14, 2016 @ 5:00 P.M.

Revised as of 10/05/11






MASTER


NEVADA STATE 
VETERANS HOME 
CARSON CITY, NV


OPENING DATE:  JULY 21, 2016
OPENING TIME:   2:00 PM


JULY 21, 2016


PROPOSAL FOR A
PARTNERSHIP WITH


RFP 3257, FOOD SERVICES FOR 
NEVADA STATE VETERANS HOME


PART IA - TECHNICAL PROPOSAL
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RFP TITle Food Services for Nevada State Veterans Home


RFP: 3257


VeNDOR NaMe: A’viands


aDDReSS 1751 County Road B West Suite 300
Roseville, MN 55113
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OPeNINg TIMe 2:00 PM
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ATTACHMENT A: CONFIDENTIALITY/INDEMNIFICATION







Tab IV: STaTe DOCUMeNTS  |  13







14  |  Tab IV: STaTe DOCUMeNTS 







Tab IV: STaTe DOCUMeNTS  |  15


ATTACHMENT C: VENDOR CERTIFICATIONS
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Tab VI: SeCTION 3 - SCOPe OF WORK


3.1 MAXIMUM NUMBER OF MEALS
The	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	(60	residents	x	3	meals	x	365	days).
A’viands has read, understands, and will comply.


3.1.2 Maximum	meals	served	using	steam	tables	in	dining	rooms	is	129,210	meals	(118	residents	
x	3	meals	x	365	days).
A’viands has read, understands, and will comply.


3.1.3 Current	census	is	165	residents	or	180,675	meals	annually.
A’viands has read, understands, and will comply.


3.1.4 Projected	operating	census	is	172	residents	or	188,340	meals	annually.
A’viands has read, understands, and will comply. 


3.1.5 Proposal	may	include	a	separate	billing	methodology	for	raw	food	costs	of	nutritional	
snacks	maintained	in	the	nutrition	kitchens	and	for	activities.
A’viands has read, understands, and will comply. We will not be proposing a separate billing 
methodology for these items.


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/BookI/Part51/s51_140.doc
A’viands has read, understands, and will comply.


3.1.7 Official	copies	of	current	Medicaid/Medicare	Standards	(483.35	Dietary	Services)	can	be	
accessed at: 
https://www.cms.gov/Regulations-and-Guidance/Guidance/Manuals/downloads/
som107ap_pp_guidelines_ltcf.pdf	
A’viands has read, understands, and will comply.
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3.2 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.
A’viands has read, understands, and will comply. Because A’viands believes residents deserve 
food that looks appealing as well as tastes delicious, food production support will be provided 
to include cooking and plate garnishing that emphasizes outstanding flavor and creative 
presentation.


3.2.2 The	quantity	and	quality	of	the	food	should	be	similar	for	each	resident	(including	pureed	
food).		In	addition,	the	nutrition	kitchen	in	each	unit	should	be	well-stocked	for	hungry	
residents.
A’viands has read, understands, and will comply. The ultimate goal of  our dining service program 
is customer satisfaction. We ensure quality and the proper quantity for each resident we serve. 
We understand that each client has a different expectation for the quality and quantity of  food 
to be served. A’viands is flexible enough to have several menu variations available to ensure 
your expectations are being met.


3.2.3 All	hot	foods	must	reach	the	participants	hot	(>140ºF),	and	all	cold	foods	must	reach	the	
participants	cold	(<40ºF
A’viands has read, understands, and will comply. In addition to each facility’s policies and 
procedures, A’viands also has rigid standard operating procedures to ensure quality, safety, and 
compliance to meet set standards.


3.2.4 The	same	level	of	quality	ingredients	must	be	maintained	throughout	the	vendor’s	operation
A’viands has read, understands, and will comply. When developing our menus we focus on 
quality and variety. We are committed to food integrity. Quality ingredients will be used, 
including minimally processed whole foods. The menus developed will incorporate seasonal and 
sustainably-raised foods, fresh meats, dairy products free from antibiotics and hormones, and 
fresh fruits and vegetables. Healthy fats, whole grains, whole lean meats, fish, nuts, legumes, 
fresh fruits, and vegetables will be utilized in our menus, but with culinary flair and precision to 
entice residents and guests to try new foods and flavors. A’viands food preparation methods are 
centered on maintaining culinary integrity and supporting the well-being of  patients, residents, 
customers, and employees.


3.2.5 Housekeeping	and	sanitation	programs	shall	meet	and	be	maintained	within	the	highest	
standards	of	cleanliness.
A’viands has read, understands, and will comply. 
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3.3 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	choice	grade.	15%-18%	maximum	fat	content	in	
ground	beef	products.		Only	beef	patties	may	contain	limited	amounts	of	vegetable	protein	
(soy	flour)
A’viands has read, understands, and will comply. Our menus meet and/or exceed all Federal 
and State requirements, and once they are developed, we have systems in place to ensure these 
requirements are being met on a meal to meal basis.


3.3.2 Veal and lamb: USDa inspected, choices.
A’viands has read, understands, and will comply. See response to 3.3.1 for additional information.


3.3.3 Pork	and	Poultry:	USDA	inspected,	Grade	A
A’viands has read, understands, and will comply. See response to 3.3.1 for additional information.


3.3.4 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
A’viands has read, understands, and will comply. See response to 3.3.1 for additional information.


3.3.5 Frozen	Foods:	USDA,	Grade	A.
A’viands has read, understands, and will comply. See response to 3.3.1 for additional information.


3.3.6 Fresh	Produce:	US	number	1	quality.
A’viands has read, understands, and will comply. See response to 3.3.1 for additional information.


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.
A’viands has read, understands, and will comply. See response to 3.3.1 for additional information. 


3.3.8 Mayonnaise:		regular,	light,	or	low	fat.
A’viands has read, understands, and will comply. See response to 3.3.1 for additional information.


3.3.9 Salad	dressing:		regular,	low-fat,	and	low-calorie	variety;
A’viands has read, understands, and will comply. See response to 3.3.1 for additional information.
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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.
A’viands has read, understands, and will comply. 


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;	and
3.3.11.3	 Freezer	storage,	0	degrees	F	or	lower.
A’viands has read, understands, and will comply. We provide employees with properly working 
equipment to prepare and hold foods effectively and in proper temperature zones. In addition, 
our sanitation and maintenance programs portray our commitment to keep our valued clients 
safe and maintain a safe working environment for all our associates. 


3.3.12 Storage	temperatures	shall	be	recorded	daily	in	a	log	and	made	available	to	facility	upon	
request.
A’viands has read, understands, and will comply. Our time and temperature logs are designed 
to equip staff  with the tools they need to document all steps and measures and that create an 
audit trail.


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.
A’viands has read, understands, and will comply. Our sanitation standards are a critical key to 
a successful dining service program. It is important to conduct business in a sanitary and clean 
working environment.


3.3.14 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.
A’viands has read, understands, and will comply.


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.
A’viands has read, understands, and will comply.
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3.4 MENU PLANNING
Vendor	shall	provide,	at	a	minimum,	the	following	menu	planning	capabilities:


3.4.1 Provide	at	a	minimum	of	twice	per	year	a	proposed	six	(6)-month	cycle	menu	(no	less	than	
6	week	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	and	approved	by	the	Nevada	
State	Veterans	Home’s	Administrator	and	the	State’s	Registered	Dietitian,	and	reviewed	by	
the	Resident	Food	Committee	prior	to	serving	dates.		The	following	schedule	shall	apply	
(beginning	serving	dates):
3.4.1.1	Fall/Winter	-	October	1;	and
3.4.1.2	Spring/Summer	-	April	1.
A’viands has read, understands, and will comply. We will provide two, six week menu cycles per 
year, a Fall/Winter menu and a Spring/Summer menu. Each menu will include one main selection 
and an always available menu. Menus and nutritional analysis will be provided to the Veterans 
Home for review at least one month prior to implementation.  Additionally, all menus will be 
reviewed with the Resident Food Committee for approval. Our menus are developed by a team 
consisting of  our Corporate Executive Chef, Registered Dietitian Nutritionists, and Operational 
Experts based on standard recipes.


Please see attached sample menus on the following pages.
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ns 
 G


a
rlic French Brea


d
 


 Spiced Pea
ches  


 2%
 M


ilk 
 C


offee 
 A


ssorted
 Soda


 
 C


hoice of Juice 
 H


ot Tea
 


 Lem
ona


de 


Ba
ked


 C
hicken D


ijon 
 Scallop


ed
 Pota


toes 
 Herbed Broccoli C


uts 
 W


hea
t Brea


d
 


 Soft M
a


rga
rine C


up 
 Lem


on C
ooler C


ream
 


C
a


ke 
 2%


 M
ilk 


 C
offee 


 A
ssorted


 Soda
 


 C
hoice of Juice 


 H
ot Tea


 
 Lem


ona
de 


6 O
z Tom


a
to Soup 


1 ea
ch G


rilled C
heese 


Sa
ndw


ich 
1/2 C


up Broccoli 
M


and
a


rin Sala
d 


2 Pkg Saltine C
rackers 


2 Ea
ch C


hocola
te C


hip
 


C
ookies 


8 Fl O
z 1%


 M
ilk 


Ba
ked


 Penne w
/Italian 


Sa
usa


ge 
 Seasoned Zucchini 
 Pa


rm
esan Brea


d
stick 


 Soft M
a


rga
rine C


up 
 Fresh G


reen G
rap


es 
 2%


 M
ilk 


 C
offee 


 A
ssorted


 Soda
 


 C
hoice of Juice 


 H
ot Tea


 
 Lem


ona
de 


C
hicken C


how
 M


ein 
 C


how
 M


ein N
oodles 


 Herbed Sliced
 C


a
rrots 


 Soft M
a


rga
rine C


up 
 C


herry D
elight Ba


r 
 Fortune C


ookie 
 2%


 M
ilk 


 C
offee 


 A
ssorted


 Soda
 


 C
hoice of Juice 


 H
ot Tea


 
 Lem


ona
de 


Roa
st Beef 


 M
a


shed Pota
toes 


 Herbed Key Bisca
yne 


V
egies 


 W
hea


t Roll 
 Soft M


a
rga


rine C
up 


 Brow
n G


ravy 
 A


p
ple Pie 


 2%
 M


ilk 
 C


offee 
 A


ssorted
 Soda


 
 C


hoice of Juice 
 H


ot Tea
 


 Lem
ona


de 


DINNER 


1 Ea
ch Italian C


hicken 
Brea


st 
1/2 C


up Fluffy Rice 
1/2 C


up Pea
s &


 C
a


rrots 
w


/M
arg 


1 slice W
hole W


hea
t 


Brea
d 


1 Ea
ch Soft M


a
rga


rine 
C


up
 


1 piece Frosted Brow
nie 


8 Fl O
z 1%


 M
ilk 


Bratw
urst w


/ 
C


a
ram


elized
 O


nion 
 Italia


n Pa
sta


 Sala
d 


 Ba
ked Bea


ns 
 Ketchup 
 M


usta
rd


 
 Pickle Relish 
 V


anilla Ice C
ream


 
 2%


 M
ilk 


 C
offee 


 A
ssorted


 Soda
 


 H
ot Tea


 
 C


hoice of Juice 
 Lem


ona
de 


Saltine C
rackers 


 C
ream


 of Tom
a


to Soup
 


 G
rilled C


heese 
Sa


ndw
ich 


 C
ream


y C
ucum


bers 
 C


hilled
 Pinea


pple Tidbits 
 2%


 M
ilk 


 C
offee 


 A
ssorted


 Soda
 


 H
ot Tea


 
 C


hoice of Juice 
 Lem


ona
de 


1 C
up Italian M


ea
t 


Sa
uce 


1/2 C
up Spa


ghetti 
N


oodles 
1 C


up Lettuce Salad
 


1 ea
ch Bread


stick 
1 ea


ch G
old


en Italian 
D


ressing 
1/2 C


up A
p


p
le C


risp 
8 Fl O


z 1%
 M


ilk 


C
hicken Strip


s 
 H


oney M
usta


rd
 Sauce 


 French Fries 
 Pea &


 C
heese Sala


d 
 Ketchup 
 W


hipp
ed


 Top
ping 


 C
hocola


te Pudding 
 2%


 M
ilk 


 C
offee 


 A
ssorted


 Soda
 


 H
ot Tea


 
 C


hoice of Juice 
 Lem


ona
de 


Saltine C
rackers 


 V
egetable C


how
der 


 Egg Sala
d BLT on W


hole 
W


hea
t 


 C
hilled


 Fruit Salad
 


 2%
 M


ilk 
 C


offee 
 A


ssorted
 Soda


 
 H


ot Tea
 


 C
hoice of Juice 


 Lem
ona


de 


C
hicken M


a
nd


a
rin 


O
range Salad


 
 Ba


ked Brea
d


stick 
 Soft M


a
rga


rine C
up 


 Fresh C
a


ntaloupe 
 2%


 M
ilk 


 C
offee 


 A
ssorted


 Soda
 


 H
ot Tea


 
 C


hoice of Juice 
 Lem


ona
de 


Fa
ll/W
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N
EV


A
DA


 S
TA


TE
 V


ET
ER


A
N


’S
 H


O
M


E  


W
EE


KL
Y 


M
EN


U 
 


M
O


N
DA


Y 
D


a
te


 
TU


ES
DA


Y 
D


a
te


 
W


ED
N


ES
DA


Y 
D


a
te


 
TH


UR
SD


A
Y 


D
a


te
 


FR
ID


A
Y 


D
a


te
 


SA
TU


RD
A


Y 
D


a
te


 
SU


N
DA


Y 
D


a
te


 


BREAKFAST 


C
ho


ic
e 


of
 J


ui
ce


 
 O


a
tm


ea
l 


 C
ol


d
 C


er
ea


l 
 E


gg
 o


f C
ho


ic
e 


 F
re


sh
 F


ru
it 


of
 th


e 
D


ay
 


 T
oa


st
 


 S
of


t M
a


rg
a


rin
e 


C
up


 
 J


el
ly


 
 2


%
 M


ilk
 


 C
of


fe
e 


 H
ot


 T
ea


 


C
ho


ic
e 


of
 J


ui
ce


 
 C


re
am


 o
f W


he
a


t 
 C


ol
d


 C
er


ea
l 


 W
he


a
t F


re
nc


h 
To


a
st


 
 B


a
co


n 
 E


gg
 o


f C
ho


ic
e 


 F
re


sh
 F


ru
it 


of
 th


e 
D


ay
 


 T
oa


st
 


 S
yr


up
 


 S
of


t M
a


rg
a


rin
e 


C
up


 
 J


el
ly


 
 2


%
 M


ilk
 


 C
of


fe
e 


 H
ot


 T
ea


 


C
ho


ic
e 


of
 J


ui
ce


 
 M


al
t-O


-M
ea


l 
 C


ol
d


 C
er


ea
l 


 E
gg


 o
f C


ho
ic


e 
 H


as
hb


ro
w


n 
Po


ta
to


es
 


 F
re


sh
 F


ru
it 


of
 th


e 
D


ay
 


 T
oa


st
 


 S
of


t M
a


rg
a


rin
e 


C
up


 
 J


el
ly


 
 2


%
 M


ilk
 


 C
of


fe
e 


 H
ot


 T
ea


 


C
ho


ic
e 


of
 J


ui
ce


 
 C


re
am


 o
f R


ic
e 


 C
ol


d
 C


er
ea


l 
 E


gg
 &


 C
he


es
e 


Ba
ke


 
 E


gg
 o


f C
ho


ic
e 


 F
re


sh
 F


ru
it 


of
 th


e 
D


ay
 


 T
oa


st
 


 S
of


t M
a


rg
a


rin
e 


C
up


 
 J


el
ly


 
 2


%
 M


ilk
 


 C
of


fe
e 


 H
ot


 T
ea


 


C
ho


ic
e 


of
 J


ui
ce


 
 O


a
tm


ea
l w


/P
ea


ch
es


 
 C


ol
d


 C
er


ea
l 


 E
gg


 o
f C


ho
ic


e 
 F


re
sh


 F
ru


it 
of


 th
e 


D
ay


 
 T


oa
st


 
 S


of
t M


a
rg


a
rin


e 
C


up
 


 J
el


ly
 


 2
%


 M
ilk


 
 C


of
fe


e 
 H


ot
 T


ea
 


C
ho


ic
e 


of
 J


ui
ce


 
 C


re
am


 o
f W


he
a


t 
 C


ol
d


 C
er


ea
l 


 E
gg


 o
f C


ho
ic


e 
 A


m
er


ic
an


 F
rie


d 
Po


ta
to


 
 F


re
sh


 F
ru


it 
of


 th
e 


D
ay


 
 C


in
na


m
on


 S
tre


us
el


 
C


of
fe


ec
a


ke
 


 T
oa


st
 


 S
of


t M
a


rg
a


rin
e 


C
up


 
 2


%
 M


ilk
 


 C
of


fe
e 


 H
ot


 T
ea


 


C
ho


ic
e 


of
 J


ui
ce


 
 M


al
t-O


-M
ea


l 
 C


ol
d


 C
er


ea
l 


 E
gg


 &
 H


a
m


 B
a


ke
 


 E
gg


 o
f C


ho
ic


e 
 F


re
sh


 F
ru


it 
of


 th
e 


D
ay


 
 D


on
ut


 H
ol


es
 


 T
oa


st
 


 2
%


 M
ilk


 
 C


of
fe


e 
 H


ot
 T


ea
 


LUNCH 


Be
ef


 T
ip


s i
n 


G
ra


vy
 


 P
a


rsl
ie


d
 P


ot
a


to
es


 
 H


er
be


d 
Br


oc
co


li 
C


ut
s 


 W
he


a
t R


ol
l 


 S
of


t M
a


rg
a


rin
e 


C
up


 
 C


hi
lle


d
 P


ea
ch


es
 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 C
ho


ic
e 


of
 J


ui
ce


 
 H


ot
 T


ea
 


 L
em


on
a


de
 


Se
a


fo
od


 F
et


tu
ci


ne
 


Pa
st


a 
Pr


im
a


ve
ra


 
 H


er
be


d 
G


re
en


 P
ea


s 
 G


a
rli


c 
Fr


en
ch


 T
oa


st
 


 P
ud


di
ng


 P
a


rfa
it 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 C
ho


ic
e 


of
 J


ui
ce


 
 H


ot
 T


ea
 


 L
em


on
a


de
 


A
p


ric
ot


 G
la


ze
d


 P
or


k 
Ro


a
st


 
 S


ea
so


ne
d 


Sw
ee


t 
Po


ta
to


es
 


 H
er


be
d 


G
re


en
 &


 G
ol


d
 


Be
a


ns
 


 W
he


a
t D


in
ne


r R
ol


l 
 S


of
t M


a
rg


a
rin


e 
C


up
 


 A
ng


el
 F


oo
d 


C
ak


e 
+S


tra
w


be
rri


es
 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 C
ho


ic
e 


of
 J


ui
ce


 
 H


ot
 T


ea
 


 L
em


on
a


de
 


C
hi


ck
en


 P
a


rm
es


an
 


 B
ut


te
re


d 
Re


d 
Po


ta
to


es
 


 R
oa


st
ed


 C
au


lif
lo


w
er


 
 F


ro
st


ed
 R


ic
e 


Kr
isp


ie
 B


a
r 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 C
ho


ic
e 


of
 J


ui
ce


 
 H


ot
 T


ea
 


 L
em


on
a


de
 


C
in


na
m


on
 G


in
ge


r 
G


la
ze


d
 F


ish
 


 O
ve


n-
Br


ow
ne


d 
Po


ta
to


es
 


 L
em


on
 D


ill 
C


a
rro


ts
 


 B
a


na
na


 S
pl


it 
D


es
se


rt 
 2


%
 M


ilk
 


 C
of


fe
e 


 A
ss


or
te


d
 S


od
a


 
 C


ho
ic


e 
of


 J
ui


ce
 


 H
ot


 T
ea


 
 L


em
on


a
de


 


M
ea


tlo
a


f 
 M


a
sh


ed
 P


ot
a


to
es


 
 H


er
be


d 
Br


oc
co


li 
C


ut
s 


 B
ro


w
n 


G
ra


vy
 


 S
he


rb
et


  
 2


%
 M


ilk
 


 C
of


fe
e 


 A
ss


or
te


d
 S


od
a


 
 C


ho
ic


e 
of


 J
ui


ce
 


 H
ot


 T
ea


 
 L


em
on


a
de


 


H
aw


ai
ia


n 
C


hi
ck


en
 


 B
ro


w
n 


Ri
ce


 P
ila


f 
 H


er
be


d 
O


rie
nt


al
 B


le
nd


 
V


eg
ie


s 
 W


he
a


t D
in


ne
r R


ol
l 


 S
of


t M
a


rg
a


rin
e 


C
up


 
 W


hi
pp


ed
 T


op
pi


ng
 


 C
he


rry
 P


ie
 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 C
ho


ic
e 


of
 J


ui
ce


 
 H


ot
 T


ea
 


 L
em


on
a


de
 


DINNER 


Ki
el


ba
sa


 S
a


us
a


ge
 


 M
a


ca
ro


ni
 &


 C
he


es
e 


 S
a


ut
ee


d 
Pe


p
pe


rs
 &


 
O


ni
on


s 
 W


hi
pp


ed
 T


op
pi


ng
 


 G
el


a
tin


 P
ok


e 
C


ak
e 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 H
ot


 T
ea


 
 C


ho
ic


e 
of


 J
ui


ce
 


 L
em


on
a


de
 


Sa
lti


ne
 C


ra
ck


er
s 


 V
eg


et
ab


le
 B


ee
f S


ou
p 


 H
ot


 H
am


 &
 C


he
es


e 
Sa


nd
w


ic
h 


 M
a


rin
a


te
d


 C
a


rro
t 


Sa
la


d
 


 F
re


sh
 R


ed
 G


ra
p


es
 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 H
ot


 T
ea


 
 C


ho
ic


e 
of


 J
ui


ce
 


 L
em


on
a


de
 


Sw
iss


 S
te


ak
 


 M
a


sh
ed


 P
ot


a
to


es
 


 H
er


be
d 


C
or


n 
 B


ro
w


n 
G


ra
vy


 
 B


lu
sh


in
g 


Pe
a


rs 
 2


%
 M


ilk
 


 C
of


fe
e 


 A
ss


or
te


d
 S


od
a


 
 H


ot
 T


ea
 


 C
ho


ic
e 


of
 J


ui
ce


 
 L


em
on


a
de


 


Pe
a


ch
es


 &
 C


re
am


 
Fr


en
ch


 T
oa


st
 


 S
a


us
a


ge
 P


a
tty


 
 S


yr
up


 
 S


of
t M


a
rg


a
rin


e 
C


up
 


 S
um


m
er


 F
re


sh
 F


ru
it 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 H
ot


 T
ea


 
 C


ho
ic


e 
of


 J
ui


ce
 


 L
em


on
a


de
 


Tu
rk


ey
 R


a
nc


h 
Pa


st
a 


Sa
la


d
 


 L
ea


f L
et


tu
ce


  
 O


ra
ng


e 
W


ed
ge


s 
 T


om
a


to
 S


lic
es


 
 W


he
a


t D
in


ne
r R


ol
l 


 S
of


t M
a


rg
a


rin
e 


C
up


 
 P


ea
nu


t B
ut


te
r C


oo
ki


es
 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 H
ot


 T
ea


 
 C


ho
ic


e 
of


 J
ui


ce
 


BB
Q


 P
or


k 
Ri


bl
et


 o
n 


Bu
n 


 D
ill 


Po
ta


to
 S


al
a


d 
 C


hu
ck


w
ag


on
 C


or
n 


 F
re


sh
 W


a
te


rm
el


on
 


C
ub


es
 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 H
ot


 T
ea


 
 C


ho
ic


e 
of


 J
ui


ce
 


 L
em


on
a


de
 


M
an


ic
ot


ti 
w


/M
ea


t 
Sa


uc
e 


 H
er


be
d 


Ita
lia


n 
V


eg
gi


es
 


 G
a


rli
c 


Ba
ke


d 
Br


ea
d


st
ic


k 
 S


of
t M


a
rg


a
rin


e 
C


up
 


 F
ru


it 
C


oc
kt


ai
l G


el
a


tin
 


 2
%


 M
ilk


 
 C


of
fe


e 
 A


ss
or


te
d


 S
od


a
 


 H
ot


 T
ea


 
 C


ho
ic


e 
of


 J
ui


ce
 


 L
em


on
a


de
 


Fa
ll/


W
in


te
r 2


01
6 


– 
W


ee
k 
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N
EVA


DA
 STA


TE VETERA
N


’S HO
M


E  


W
EEKLY M


EN
U 


 
M


O
N


DA
Y 


D
a


te 
TUESDA


Y 
D


a
te 


W
EDN


ESDA
Y 


D
a


te 
THURSDA


Y 
D


a
te 


FRIDA
Y 


D
a


te 
SA


TURDA
Y 


D
a


te 
SUN


DA
Y 


D
a


te 
BREAKFAST 


C
hoice of Juice 


 O
a


tm
eal 


 C
old


 C
ereal 


 Breakfast Sa
usa


ge &
 


V
eg Burrito 


 Egg of C
hoice 


 Fresh Fruit of the D
ay 


 Toa
st 


 Soft M
a


rga
rine C


up 
 Jelly 
 2%


 M
ilk 


 C
offee 


 H
ot Tea 


C
hoice of Juice 


 C
ream


 of W
hea


t 
 C


old
 C


ereal 
 Egg &


 Pota
to Ba


ke 
 Egg of C


hoice 
 Fresh Fruit of the D


ay 
 Toa


st 
 Jelly 
 Soft M


a
rga


rine C
up 


 2%
 M


ilk 
 C


offee 
 H


ot Tea 


C
hoice of Juice 


 M
alt-O


-M
eal 


 C
old


 C
ereal 


 Egg of C
hoice 


 Breakfast H
am


 
 Fresh Fruit of the D


ay 
 Toa


st 
 Soft M


a
rga


rine C
up 


 Jelly 
 2%


 M
ilk 


 C
offee 


 H
ot Tea 


C
hoice of Juice 


 C
ream


 of Rice 
 C


old
 C


ereal 
 W


a
ffles 


 Sa
usa


ge Links 
 Egg of C


hoice 
 Fresh Fruit of the D


ay 
 Toa


st 
 Syrup


 
 Soft M


a
rga


rine C
up 


 2%
 M


ilk 
 C


offee 
 H


ot Tea 


C
hoice of Juice 


 O
a


tm
eal w


/Berries 
 C


old
 C


ereal 
 Egg of C


hoice 
 Fresh Fruit of the D


ay 
Blueberry M


uffin 
 Toa


st 
 Soft M


a
rga


rine C
up 


 2%
 M


ilk 
 C


offee 
 H


ot Tea 


C
hoice of Juice 


 C
ream


 of W
hea


t 
 C


old
 C


ereal 
 Egg of C


hoice 
 A


m
erican Fried Pota


to 
 Fresh Fruit of the D


ay 
 Toa


st 
 Soft M


a
rga


rine C
up 


 Jelly 
 2%


 M
ilk 


 C
offee 


 H
ot Tea 


C
hoice of Juice 


 M
alt-O


-M
eal 


 C
old


 C
ereal 


 Scram
bled Eggs and 


C
heese 


 Egg of C
hoice 


 Fresh Fruit of the D
ay 


 C
a


ram
el Roll 


 Toa
st 


 Soft M
a


rga
rine C


up 
 2%


 M
ilk 


 C
offee 


 H
ot Tea 


LUNCH 


Sea
food Pa


sta
 Salad


 
 Lea


f Lettuce  
 Sliced


 Tom
a


to G
a


rnish 
 Ba


ked Brea
d


stick 
 Soft M


a
rga


rine C
up 


Bla
ck Forest C


a
ke 


 2%
 M


ilk 
 C


offee 
 A


ssorted
 Soda


 
 C


hoice of Juice 
 H


ot Tea
 


 Lem
ona


de 


Roa
st Beef Sandw


ich  
w


/G
ra


vy 
 M


a
shed Pota


toes 
 Herbed Key Bisca


yne 
V


egies 
 Ice C


ream
 Sunda


e 
C


up
 


 2%
 M


ilk 
 C


offee 
 A


ssorted
 Soda


 
 C


hoice of Juice 
 H


ot Tea
 


 Lem
ona


de 


H
oney &


 G
inger 


G
la


zed
 C


hicken 
 Brow


n Rice Pilaf 
 Roa


sted V
egeta


bles 
 O


reo D
essert Pudding 


 2%
 M


ilk 
 C


offee 
 A


ssorted
 Soda


 
 C


hoice of Juice 
 H


ot Tea
 


 Lem
ona


de 


Sm
othered Pork C


hop 
 M


a
shed Sw


eet 
Pota


toes 
 Herbed C


orn 
 Soft M


a
rga


rine C
up 


 Sherb
et  


 2%
 M


ilk 
 C


offee 
 A


ssorted
 Soda


 
 C


hoice of Juice 
 H


ot Tea
 


 Lem
ona


de 


Pota
to C


runch Fish 
 O


ven-Brow
ned 


Pota
toes 


 C
ream


y C
oleslaw


 
 Ta


rta
r Sauce 


 Lem
on W


ed
ge 


 Frosted Lem
on 


Popp
yseed C


a
ke 


 2%
 M


ilk 
 C


offee 
 A


ssorted
 Soda


 
 C


hoice of Juice 
 H


ot Tea
 


 Lem
ona


de 


Beef Pepper Steak 
 Brow


n Rice 
 Herbed 4 W


a
y 


V
egeta


ble M
ix 


 W
hea


t Brea
d


 
 Soft M


a
rga


rine C
up 


 M
a


nda
rin O


ra
nges 


 2%
 M


ilk 
 C


offee 
 A


ssorted
 Soda


 
 C


hoice of Juice 
 H


ot Tea
 


 Lem
ona


de 


M
usta
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 H


am
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eet Pota
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C


a
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O
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a
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up 
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 C
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 A
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ot Tea
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de 
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Turkey C
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a


ffle Fries 
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V
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pple 
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 M
ilk 


 C
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 Soda
 


 H
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de 
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 M
a
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 C
ucum


b
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a
to 
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 Pea
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 M
ilk 


 C
offee 
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 Soda
 


 H
ot Tea
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de 


C
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a
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a
p


ri Blend 
V
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 G
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d
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 M
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 C
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 C
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de 
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ilk 


 C
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de 
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ed
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 M
ilk 


 C
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a
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a
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 M
ilk 


 C
offee 


 A
ssorted


 Soda
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de 
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d Sa
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ich 
on W
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a
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 2%


 M
ilk 


 C
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 A
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 C


hoice of Juice 
 Lem


ona
de 


Fa
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 C
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 C
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 C
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 C
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 C
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 C
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 C
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 C
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 C
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 C
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DA
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M
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W
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EN
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M


O
N
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Y 


D
a
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D


a
te 


W
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Y 


D
a


te 
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D
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te 


FRIDA
Y 


D
a


te 
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TURDA
Y 


D
a


te 
SUN


DA
Y 


D
a
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C
hoice of Juice 


 O
a


tm
eal 


 C
old


 C
ereal 


 Egg of C
hoice 


 Fresh Fruit of the D
ay 


 Toa
st 


 Jelly 
 Soft M


a
rga


rine C
up 
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 M


ilk 
 C
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 H


ot Tea 


C
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 C
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 C


ereal 
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 W
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hoice 
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ay 
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a
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rine C
up 
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 C


offee 
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C
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 C
ereal 


 Egg of C
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 Fresh Fruit of the D
ay 


 Toa
st 
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a


rga
rine C


up 
 Jelly 
 2%
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ilk 


 C
offee 


 H
ot Tea 


C
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 C
ream


 of Rice 
 C
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 Egg of C


hoice 
 H
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n Pota
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 Fresh Fruit of the D
ay 
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st 
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a


rga
rine C


up 
 Jelly 
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 M
ilk 


 C
offee 


 H
ot Tea 


C
hoice of Juice 


 O
a
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 C
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hoice 


 Fresh Fruit of the D
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a


rga
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up 
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 C
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 C
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 C
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 C
offee 


 H
ot Tea 


LUNCH 


C
otta


ge C
heese &


  
Fruit Pla


te 
 A
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a
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t D
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 M
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 M
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 C
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 C
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 C
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 C
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 C
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 C
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p
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a
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 C
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 C
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SOUPS 
 


Daily Soup Special 
 
 


SALAD BAR 
 


Seasonal selection of fresh ingredients, 
toppings, and dressings 


 


ENTREES 
 


Omelet | choice of cheese & vegetables. Served with hash browns & whole wheat 
toast 
 
Egg Sandwich | served on toast or English muffin 
 
Open Faced Hot Turkey Sandwich | accompanied with mashed potatoes & seasonal 
vegetable 
 
Roast Beef with Gravy | accompanied with mashed potatoes & seasonal vegetable 
 
Grilled Chicken Breast | herb seasoned or BBQ served with rice & seasonal vegetable  
 
GRILL & DELI 
 


Build you own sandwich-choice of bread and served toasted or melted 
 


Turkey | Ham | Tuna Salad | Chicken Salad | Bacon 
Swiss cheese | American cheese | Cheddar cheese 


Tomato | Grilled Onions | Lettuce | Red Onion | Pickles 
Wheat | Rye | Kaiser Roll | Whole Wheat Wrap 


 
Vegetable, Cottage Cheese, & Fruit Platter 
 
Hamburger | served on toasted bun with lettuce, tomato, & pickle 
 
Cheeseburger | served on toasted roll with lettuce, tomato, & pickle  
 
Turkey Burger | served on toasted roll with lettuce, tomato, & pickle  
 
Charred Hot Dog | served on a warm bun with choice of toppings 
 
Grilled Vegetable & Spinach Wrap 
 
ON THE SIDE 


 Cole Slaw | Pasta Salad | Potato Chips |Cottage Cheese | French Fries Mashed 
Potatoes | Steamed Rice | Fresh Fruit 


SaMPle MeNU - alWaYS aVaIlable
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3.4.2 3.4.2	 Menu	substitutions	of	similar	nutritional	and	caloric	value	shall	be	submitted	to	
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.
A’viands has read, understands, and will comply. Menu substitutions of  similar nutritional and 
caloric value will be provided and submitted to the State RDN for approval prior to serving.
A’viands is committed to the wellness of  our customers and currently employs a team of  
registered dietitians and diet technicians. The Wellness team works closely together with the 
Culinary and Purchasing teams to develop, support, and maintain our wellness programs.
Our registered dietitians will support each facility’s registered dietitians or designees as needed. 
Our dietitians are always available to review menus, provide consultation, and assist with 
special diets and menu adjustments to meet nutritional requirements. 


3.4.3 The	vendor	should	plan	two	(2)	special	event	meals	per	month
A’viands has read, understands, and will comply. 


3.4.4 A	written	policy	statement	and	procedure	relative	to	menu	substitution	shall	be	developed	
by	the	vendor	and	approved	by	facility.
A’viands has read, understands, and will comply. See below Menu Alternatives Policy.


          MENU ALTERNATIVES 
 
 


 
Policy: 
 
Residents’ preferences will be accommodated with food item alternatives as 
available. 
 
Procedure: 
 
1. Alternatives will be planned in advance and listed on the cycle menu for 


entrees, starches and vegetables. 
 
2. Alternatives will be nutritionally equivalent to the main menu item. 
 
3. The alternative selections will be prepared daily for lunch and supper and 


served by methods that conserve nutritive value, flavor, and appearance.   
 
4. Menu alternatives will be maintained as appropriate temperature during 


serving (i.e., hot foods hot, cold foods cold). 
 
5. The Foodservice Director is responsible for assuring that appropriate 


alternatives are planned, prepared, served, and recorded.  The Dietitian or 
designee is responsible for offering guidance and/or approval of 
substitution selections. 


 
6. The Foodservice Department will be informed of residents who wish to 


have the alternative for that meal and it will be provided. 
 
7. If the resident wishes to make another substitute, this will be 


accommodated as long as the food of their choice is available.  The staff 
member receiving the request is responsible for communicating the 
request to the kitchen and delivering the requested food item(s) or 
designating another staff member to deliver the food item(s). 
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3.4.5 Menus	must	be	planned	to	meet	nutritional	needs	as	recommended	by	the	dietary	
allowances	of	the	food	and	requirements	of	the	U.S.	Department	of	Agriculture,	Food	&	
Nutrition	Service.
A’viands has read, understands, and will comply. All menus are analyzed through our menu 
software program to ensure they meet the nutritional requirements as set forth by the U.S. 
Department of  Agriculture, Food & Nutrition. 


3.4.6 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
A’viands has read, understands, and will comply. 


3.4.7 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.
A’viands has read, understands, and will comply. Our team of  Registered Dietitian Nutritionists 
plan meals for regular and therapeutic diets utilizing the Academy of  Nutrition and Dietetics 
Manual of  Nutrition Care Manual (formerly American Dietetic Association Manual of  Clinical 
Dietetics).  This manual is only available on-line, but our Food Service Director will be given 
access as needed. Additionally, a hard-copy of  Becky Dorner’s Diet Manual will be available 
in the kitchen. We will follow prescribed medical diets and personalize resident meals to meet 
cultural and ethnic preferences. Our standard diet formulary is attached. 
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  Revised 9/15 


STANDARD DIET LIST – 705.0.0 
 
Policy 
Each location will have a facility approved list of standard diets and terminology. This will be used as the 
basis for physician/health care practitioner diet orders and diet modifications.  The list will include the most 
liberal diets medically appropriate for the residents based on the approved diet manual to promote 
adequate intake and enhance the quality of life.  
 
Procedure 
The diets listed below are the approved standard diets offered in this facility to contribute to the overall health 
and quality of life of our elderly residents.  Whenever possible, the regular diet is recommended to promote 
optimal nutritional intake and mealtime enjoyment.  When diet interventions are warranted, the most liberal 
diet medically appropriate will help ensure adequate calorie intake and increased diet compliance. 
 
The diets listed are nutritionally adequate meeting 100% of the USDA RDA/AI for the majority of individuals 
and have been planned by a team of Registered Dietitians. The standard diets meet menu guidelines for your 
states licensed nursing facilities. (Please see separate policy regarding state menu guidelines).  Approved Diet 
Manuals, Becky Dorner Diet Manual and Nutrition Care Manual published by the Academy of Nutrition and 
Dietetics, were used as a reference for the formulation of the standardized diets. 
 
The following diet order terminology will be used to assure consistency and accuracy in providing the diets as 
ordered by the physician/healthcare practitioner. Clarification will be requested by licensed Nursing staff to 
the physician/healthcare practitioner for diet orders not in the standard terminology. 
 
When a therapeutic diet or texture-modified diet is ordered, the physician’s/healthcare practitioner’s diet order 
should include the diet type and texture (i.e., Regular Puree, Regular Mechanical Soft, CSC Puree, CSC Regular).  
If no diet type is ordered, it will be assumed that the diet type is Regular.  If no diet texture is ordered, it will 
be assumed the diet texture is Regular. 
 


DIET TYPES 
 
REGULAR 
The regular diet permits the use of all foods and is designed for the elderly population.  It provides 
approximately 2000-2300 calories per day, 85-95 grams (g) protein, less than 3500 milligrams (mg) sodium 
without additional table salt, 25 grams or more of dietary fiber, and a balance of protein, fat, and 
carbohydrates. 
 
If needed, any individual restrictions or additions may be added to the diet to meet individual needs.  For 
example: 


 “No raw fruits or raw vegetables” – Avoid raw foods which may cause irritation or discomfort to an 
individual. 


 “With unprocessed bran 2 tablespoons added daily” – To increase dietary fiber, alleviate constipation 
or for diverticular disease. 


 “With in-between meal snacks or House Supplements” – To add additional protein and calories to the 
diet. 


 “Regular with no salt packet” – avoid additional table salt to assist in controlling edema or hypertension. 
Salt substitute is available with physician/healthcare practitioner order.  
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REGULAR SMALL PORTIONS: 
This is a smaller version of the regular diet which permits the use of all foods and is designed for residents with 
a smaller appetite.  The plan follows small portions policy and provides 1700 – 1800 calories, 70-80 g of 
protein, and less than 3000 mg of sodium without added salt at the table. 
 
CONSISTENT CARBOHYDRATE DIET (CSC): 
The regular diet is modified to provide consistent amounts of carbohydrate at meals with moderate amounts of 
fat. It includes simple desserts or half portions of regular desserts.  It provides approximately 1700-2000 
calories and is designed to control blood sugar levels and/or weight control.  Snacks are provided in the 
afternoon or evening per individual nutritional assessment and/or medication need.  
 
CONSISTENT CARBOHYDRATE LOW CALORIES (CSCLC): 
This diet is a lower calorie version of the Consistent Carbohydrate diet and provides 1400-1700 calories with 
consistent amounts of carbohydrate at meals and moderate amounts of fat.  Snacks are provided in the 
afternoon or evening per individual nutritional assessment and/or medication need.  
 
CARDIAC: 
This diet follows the regular diet with additional restrictions in fat, saturated fat, cholesterol, and sodium. This 
diet provides approximately 1800-2000 calories. On this diet eggs yolks are limited to 4 times per week, skim 
milk and margarine are provided, elimination of salt packets, limited fried and high fat foods, and fat 
modification of desserts, entrees, and salads as needed.  
 
2 GRAM SODIUM DIET: 
This diet maybe used as a nutritional intervention for residents with hypertension, renal complications, or 
congestive heart failure. This diet follows the regular diet, except for the elimination of salt packets, reduction 
of milk to 16 oz per day, and high sodium foods such as bacon, ham, lunch meat, etc. The diet provides 
approximately 1800 – 2000 calories. 
 
DIALYSIS: 
This diet is primarily used in conjunction with dialysis.  It provides 82-87 g protein, 2000-2400 calories, less 
than 3000 mg potassium, less than 2400 mg sodium, 800-1000 mg phosphorus, and fluid per resident’s 
requirements.  The diet can be individualized further as needed. 
 
DIALYSIS/CSC: 
This diet is primarily used in conjunction with dialysis for residents with diabetes. It provides 82-87 g protein, 
1700-2000 calories, less than 3000 mg potassium, less than 2400 mg sodium, 800-100 mg phosphorus, and 
fluid per resident’s requirements.  This diet can be individualized further as needed. Other substitutions may be 
required to meet CSC guidelines.   
 
RENAL:  
This diet is primarily used for residents with decreased kidney function and provides 55-68 g of protein, 1600-
2400 calories, less than 2400 mg of potassium, 800-1000 mg phosphorus restriction, and less than 2400 mg 
sodium. The diet can be individualized further as needed. 
 
RENAL/CSC  
This diet is primarily used for residents with decreased kidney function and provides 55-68 g of protein, 1700-
2000 calories, less than 2400 mg of potassium, 800-1000 mg phosphorus, and less than 2400 mg sodium. The 
diet can be individualized further as needed. Other substitutions may be required to meet CSC guidelines.  







38  |  Tab VI: SeCTION 3 - SCOPe OF WORK 


 
 


  Revised 9/15 


 
 
FOOD INSTEAD OF SUPPLEMENTS (FIS): 
FIS program is a successful meal intervention program for residents who are at risk for weight loss, have a poor 
appetite or other conditions that increase nutritional needs. The program includes nutrient-dense foods with 
meals instead of supplements with a goal to provide needed calories through food at mealtime. This diet can 
provide an additional 1000 Kcals and 20 grams of protein per day when used in full. See Policy 703.0.0 for 
specifics.  
 
VEGETARIAN: 
This diet is written as a Lacto-Ovo-Vegetarian diet which includes dairy products and eggs, but no animal flesh.  
Individual food preferences can be accommodated.  The diet provides approximately 2000-2300 calories, 80-
90 g of protein and less than 4000 mg of sodium without added salt at the table. 
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DIET TYPES 
 


DIET TYPES 
COMPARABLE DIET 


REFERENCE 
INDICATIONS FOR 


USE 
NUTRITIONAL 
COMPONENTS 


 
DIET PARAMETERS 


REGULAR  
 


General geriatric diet 2000 – 2300 Calories 
 85-95 g Protein 
<3500 mg Sodium w/out 
salt packet 


Permits use of all foods 


SMALL PORTIONS Half Portions Those with smaller 
appetites or requesting 


smaller portions  


1700 – 1800 Calories 
70-80 g protein 
<3000 mg Sodium w/out 
salt packet 


Permits use of all foods in smaller 
quantities. 


CONSISTENT 
CARBOHYDRATE (CSC) 


1700 ADA/Cal 
1800 ADA/Cal 
2000 ADA/Cal 
No Concentrated 
Sweets 
Liberal Diabetic 
Low Concentrated 
Sweets 


To control blood sugar/fat 
levels. Can be used for 


weight control 


1700 – 2000 Calories 
80 – 90 g Protein 
30 – 35% Fat 
<3500 mg Sodium 
without salt packet 
 


Consistent amounts of carbohydrates 
during the day. 
No regular sweetened condiments 
Sugar substitute; Individualized 
nourishments/ snacks for blood 
sugar and weight control.  
Simple desserts or half portions of 
regular desserts. 


CONSISTENT 
CARBOHYDRATE  
LOW CALORIE (CSCLC) 


1450 ADA/Cal 
1600 ADA/Cal 
Strict No Concentrated 
Sweets 


To control blood sugar/fat 
levels. Can be used for 


weight control 


1400 – 1700 Calories 
w/out snacks 
75 – 85 g Protein 
30 – 35% Fat 
<3000 mg Sodium w/out 
salt packet 
 


Consistent amounts of carbohydrates 
during the day. 
No regular sweetened condiments 
Sugar substitute; Individualized 
nourishments/ snacks for blood 
sugar and weight control.  
Simple desserts or half portions of 
regular desserts. 


CARDIAC Low Fat 
Low Cholesterol 


To control blood fat 
and/or cholesterol levels 


and needs sodium 
restriction. Beneficial for 
residents with cardiac 


issues 


1800 – 2000 Calories 
80 – 90 g Protein 
<30% Fat 
<10% Saturated Fat 
<2300 mg Sodium 
<300 mg Cholesterol 


Fat modified salads, desserts, and 
entrées 
Limit egg yolks to 4 times per week 
Avoid table salt 
Margarine only  
Skim Milk 


2 GRAM SODIUM Low Sodium/Salt 
No Salt 


Moderate sodium 
restriction to control 


edema, hypertension or 
congestive heart failure 


1800 - 2000 Calories 
70-80 g Protein 
2000 mg of Sodium 
 
 


No salt shaker, salt packets and 
restricted use of high sodium foods. 
Elimination of bacon, sausage, ham, 
lunch meat, processed cheese and 
high sodium soups/vegetables 
16 oz milk per day 
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DIET TYPES 


DIET TYPES 
COMPARABLE DIET 


REFERENCE 
INDICATIONS FOR 


USE 
NUTRITIONAL 
COMPONENTS 


 
DIET PARAMETERS 


DIALYSIS Protein, Sodium, 
Potassium, Phosphorus 
Controlled 


For use in conjunction with 
dialysis; provides 


adequate protein while 
minimizing potassium, 


phosphorus and sodium. 


2000 – 2400 Calories 
82 – 87 g Protein 
<3000 mg K+ 
<800-1000 mg Phos 
<2400 mg Sodium  


Provides 6 oz high quality protein 
daily 
4 oz Milk daily 
Limit high potassium/high 
phosphorus foods 
No salt shaker 
Limit higher salt foods such as bacon, 
breakfast sausage, or foods with 
visible salt.  Fluid restriction per 
physician order. 


DIALYSIS CONSISTENT 
CARBOHYDRATE  
 


Protein, Carbohydrate, 
Sodium, Potassium, 
Phosphorus Controlled 


For use in conjunction with 
dialysis. Provides 


adequate protein and 
consistent carbohydrate 


while minimizing 
potassium, phosphorus and 


sodium. 


1700 - 2000 calories 
82 – 87 g Protein 
<3000 mg K+ 
<800-1000 mg Phos 
<2400 mg Sodium 


Provides 6 oz high quality protein 
daily 
4 oz Milk daily 
Limit high potassium/high 
phosphorus foods 
No salt shaker Limit higher salt foods 
such as bacon, breakfast sausage, 
or foods with visible salt.  Follows 
CSC parameters. 


RENAL Low protein diet 
Pre-dialysis renal diet 


60 Grams Protein 
3 Grams Sodium 


For use with residents with 
decreased kidney 


function. Provides low 
protein, potassium, 


phosphorus and sodium. 


1600 – 2400 Calories 
55-68 g Protein 
<800-1000 mg Phos 
<2400 mg Potassium 
<2400 mg Sodium 


Provides 3-4 oz. high quality protein 
daily 


Limit high K+/high Phos foods 
No salt packet/shaker 


FOOD INSTEAD OF 
SUPPLEMENTS (FIS) 


High Calorie/High 
Protein 


Residents who are at risk 
for weight loss, decreased 


oral intake, or have 
increased nutritional needs 


2600 – 3400 Calories 
100 – 120 g Protein 
<4000 mg of Sodium 
w/out salt packet 


Use of nutrient dense foods, higher 
fat foods such as whole milk, cream, 
etc. May also have additional sugar 
added to items such as juice or hot 


cereal 
VEGETARIAN Lacto-Ovo-Vegetarian 


diet 
Used for those who follow 


a vegetarian diet. 
 


2000 – 2300 Calories 
80-90 g Protein 
<4000 mg Sodium w/out 
salt packet 


Lacto-Ovo Vegetarian diet 
Allows milk and eggs 


No animal flesh 
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DIET TEXTURES 
 
REGULAR: 
This diet texture has no foods restricted because of texture. 
 
MECHANICAL SOFT: 
This diet is indicated for residents with chewing problems.  It uses ground or chopped meats, soft textured fruits 
and vegetables, and shredded items to minimize chewing and ease of swallowing.  Other minor substitutions 
are provided based on the resident’s ability to chew and swallow foods. 
 
DYSPHAGIA ADVANCED: (mechanical or dental soft) 
This diet is indicated for those residents with mild oral and/or pharyngeal dysphagia.  Adequate dentition and 
mastication are required.  It is expected that mixed textures are tolerated on this diet.  This diet utilized thinly 
sliced, ground and chopped meats with extra sauces. Crunchy, hard or sticky foods must be avoided. This diet 
is comparable to National Dysphagia Diet Level III. 
 
DYSPHAGIA MECHANICAL: (mechanical soft) 
This diet is indicated for residents that have some chewing ability and have mild to moderate oral and/or 
pharyngeal dysphagia.   It uses thinly sliced, ground, or chopped meats; cohesive, moist, semi-solid foods; and 
fork mashable fruits and vegetables.  This diet is comparable to the National Dysphagia Diet, Level II. 
 
PUREED: 
This diet is for residents who are edentulous, have severe chewing and/or swallowing problems that are not 
eliminated by the mechanical soft diet.  All foods are of a pureed consistency thus eliminating the entire chewing 
process. Foods must stay in a bolus in the mouth.  This diet meets the requirements for the National Dysphagia 
Diet, Level I (Dysphagia Pureed). 
 
THICKENED LIQUIDS: 
Thickened liquids are to be ordered separately from the above consistency modified diets, if indicated.  The 
viscosity must also be specified:  honey-like, nectar-like or pudding-like consistency. See Policy 707.0.0 for 
specifics. 
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DIET TEXTURES 
 


DIET TEXTURES 
COMPARABLE DIET 


REFERENCE 
INDICATIONS FOR 


USE 
 


CONSISTENCY 
REGULAR  Can be added to any of 


the diet types. 
No restrictions on texture. 


MECHANICAL SOFT Ground Meat Minimize chewing or 
swallowing difficulties 


Ground Meat 
Soft textured fruits and vegetables 


DYSPHAGIA ADVANCED National Dysphagia 
Diet 


Level III 
Dental Soft 


Minimize chewing or 
swallowing difficulties 


Nearly regular textures with the exception of very 
hard, sticky, or crunchy foods. Extra sauces and 
gravies provided with meats. Utilizes buttered white 
bread. 


DYSPHAGIA MECHANICAL National Dysphagia 
Diet Level II 


Mechanical Soft 
 
 


Minimize difficulties for 
residents/ patients with 
moderate swallowing 
problems 


Moistened ground meat, poultry, or fish.  Cohesive, 
moist, semi-solid foods.  Mashable fruits and 
vegetables.  Extra sauces and gravies provided with 
meats. May have some pureed foods due to the type 
of food. 


PUREED Bulbar 
Edentulous 


 


Used with edentulous 
residents or for chewing 
and/or swallowing 
problems. 


All foods are of pureed (mashed potato/pudding) 
consistency. 


THICKENED FLUIDS Pudding-like 
Honey-like 
Nectar-like 


Used for individuals with 
swallowing problems. 


All beverages thickened to physician-ordered 
consistency. Can include other thickened liquid foods 
such as soup and some gelatin products. 
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All diets will be physician/healthcare practitioner ordered including texture modifications.  Exceptions:  Per 
Nursing discretion, texture changes may be initiated downward on a trial basis for up to three (3) days before 
a physician/healthcare practitioner order is received. 
 
Residents on therapeutic diets may have items from the regular menu on holidays and at special events if 
indicated on the physician’s standing order sheet.   
 
New diet orders from New Admissions and physician/healthcare practitioner ordered diet changes are to be 
communicated to Food Services with a written Dietary Communication form. 
 
 
 
 
I have reviewed and approved the standard diet list and terminology for  
 
_____________________________________   (facility): 
 
 
 
 
             
Medical Director/Date     Director of Nursing/Date 
 
 
 
 
             
Registered Dietitian/Date    Administrator/Date 
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3.4.8 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;
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
A’viands has read, understands, and will comply. 


3.4.9 Special	menu	items	will	be	planned	for	holidays	and	special	occasions.		Monthly	special	
menus	shall	also	be	planned.		These	special	menu	items	will	be	approved	by	the	
Administrator.		Decorated	individual	birthday	cakes	will	be	provided	on	residents’	birthdays	
at	no	additional	charge.
A sample of  our Special Holiday/Monthly Celebrations is provided below. The sample 
demonstrates the types of  meals we provide for holiday meals in recognition of  various national 
holidays.


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.
A’viands has read, understands, and will comply. 


New Years 
Roast	Beef	and	Gravy


Whipped Potatoes
Dinner	Roll	with	Margarine


Seasoned Peas
Strawberry	Shortcake
with	Whipped	Topping


Milk


Easter 
Turkey	Ham


Cheesy	Hashbrowns
Sweet	Potatoes


Fresh	Dinner	Roll	with	Margarine
Apple	Brown	Betty	


with	Whipped	Topping
Milk 


4th of July 
Brats	on	a	Bun
Sauerkraut


baked beans
Potato Salad


Watermelon	Wedge
Milk


Christmas 
baked Chicken


Baked	Potato	with	Sour	Cream
Candied	Carrots


Fresh	Dinner	Roll	with	Margarine
Cherry	Crisp


Milk 


Memorial Day
Chicken	Quarter
Barbeque	Sauce


Potato Salad
Creamy	Coleslaw


Assorted	Fresh	Melon
Milk


Thanksgiving
Roasted	Turkey


Savory	Bread	Stuffing
Whipped	Potatoes	w/	Turkey	Gravy


Green	Bean	Casserole
Cranberry	Sauce


Fresh	Dinner	Roll	w/Margarine
Pumpkin	Pie	w/	Whipped	Topping


Milk
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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.
A’viands has read, understands, and will comply. All therapeutic diets will include menu items 
needed to meet the nutritional parameters of  our standard diet formulary (attached under 
response to 3.4.7). They will also be personalized to meet the needs of  individual residents, 
including, but not limited to, sugar free items for diabetic residents as needed. 
In addition, our registered dietitians will support each facility’s registered dietitians or designees 
at least quarterly and as needed. Our dietitians are always available to review menus, provide 
consultation, and assist with special diets and menu adjustments to meet nutritional requirements.


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.
A’viands has read, understands, and will comply.


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.
A’viands has read, understands, and will comply.


3.5.3 Food	production	order	records	shall	be	maintained	to	ensure	the	correct	ordering	of	raw	
products.
A’viands has read, understands, and will comply.


3.5.4 Food	items	shall	be	displayed	and	garnished	for	maximum	visual	appeal.
A’viands has read, understands, and will comply. Food production support will be provided to 
include plate garnishing and creative presentation.


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.
A’viands has read, understands, and will comply. 


3.5.6 Food	shall	be	prepared	by	methods	that	conserve	maximum	nutritive	value	and	flavor.
A’viands has read, understands, and will comply. A’viands will implement and monitor a 
quality assurance program, which includes food production audits and sanitation, along with 
meal satisfaction surveys. The results of  these surveys shall be shared with both dining service 
personnel and administration. Our District Manager will assist the on-site management team in 
developing action plans that will address any issues identified in the survey.
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3.5.7 Maintain	at	all	times	a	clean,	neat,	and	orderly	serving	area.
A’viands has read, understands, and will comply.


3.5.8 Maintain	at	all	times	a	clean,	sanitary,	and	safe	work	environment.
A’viands has read, understands, and will comply. Since customer service, sanitation, and 
safety are cornerstones of  our business, we also include training on these relevant topics. The 
designated staff  will receive food safety and sanitation training, monthly SAFE training, and 
in-service trainings on a number of  different topics. Multiple, ongoing learning and development 
opportunities are available for all A’viands employees to assist them in performing their jobs and 
to support the growth of  each team member. We are committed to employing the best trained 
people in the business and then providing each member of  the team with the training to meet 
the specific needs of  each client.


3.5.9 A	specific	cleaning	schedule	will	be	developed,	posted	in	a	conspicuous	location,	maintained	
and	verified	by	vendor.
A’viands has read, understands, and will comply. We create easy to understand cleaning 
schedules and checklists. Our district managers and food service directors ensure these are 
posted and maintained. A’viands educates its staff  to understand that all kitchen functions must 
be centered on shared responsibility for cleaning duties.


3.5.10 Ensure	at	all	times	that	employees	maintain	a	high	degree	of	personal	cleanliness,	hygiene,	
and	proper	attire,	per	Federal	and	State	regulations.
A’viands has read, understands, and will comply. We address personal hygiene and foodborne 
illness in our sanitation and safety programs, which is provided to all employees. 


3.5.11 Develop	and	maintain	written	policy	and	procedure	statements	relative	to	food	production	
and	sanitation,	submitting	a	copy	to	facility	for	review	and	approval.
A’viands has read, understands, and will comply. In addition, it is A’viands’ policy to maintain a 
sanitary dining service operation, which includes the cleanliness of  equipment, the dining service 
department, and the personnel. Sanitary and proper food handling techniques shall be used 
at all times. There will be a comprehensive system for on-going sanitation inspections of  the 
work environment in the dining service department. Part of  this inspection includes our Weekly 
Sanitation Checklist and Sanitation QA Checklist, which documents observations related to 
sanitation. It also documents any corrective action that needs to taken. The designated staff  will 
receive food safety and sanitation training, monthly SAFE training, and in-service trainings on a 
number of  different topics.
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3.5.12 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.
A’viands has read, understands, and will comply.


3.5.13 Vendor	shall	provide	adequate	storage	for	specialty	food	items,	supplements,	and	regular	
and	emergency	food	inventories.
A’viands has read, understands, and will comply.


3.5.14 Prepare	all	meals	under	this	agreement	at	the	facility.		The	vendor	may	not	use	the	facility	
to	provide	service	to	outside	facilities.
A’viands has read, understands, and will comply.


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


3.6.1 Vendor	shall	determine	the	breakfast,	lunch,	and	dinner	menus.
A’viands has read, understands, and will comply.


3.6.2 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.
A’viands has read, understands, and will comply.


3.6.3 Vendor	employees	will	handle	all	plating	and	serving	of	food	in	the	confines	of	the	dining	
room.
A’viands has read, understands, and will comply.


3.6.4 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’viands has read, understands, and will comply.
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3.6.5 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.	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	fine	IF	the	residents	like	them	and	will	eat	them.		Some	of	these	decisions	are	made	at	
request	of	the	Resident	Council.
3.6.5.1	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.		Vendor	will	maintain	an	adequate	supply	of	snacks	
to	meet	resident’s	needs,	including	the	weekend.		Snack	items	have	never	run	out	before	the	
weekend.		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.	
A’viands has read, understands, and will comply.


3.6.6 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.
A’viands has read, understands, and will comply.


3.6.7 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.
A’viands has read, understands, and will comply.


3.6.8 Ensure	meals,	trays	conserves	nutritional	values,	flavor	and	appearance	(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’viands has read, understands, and will comply.


3.6.9 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.	
A’viands utilizes SureQuest, a menu and diet management system which ensures all residents are 
provided accurate meal trays at each meal period.
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3.7 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 A	written	quality	assurance	policy	and	plan	that	effectively	interfaces	with	the	quality	
improvement	and	food	service	monitoring	practices	in	place	at	the	facility	within	one	(1)	
month	of	contract	inception.
A’viands has read, understands, and will comply. A’viands has rigid standard operating 
procedures to ensure quality assurance, safety, and compliance to meet set standards that will 
be implemented within one month of  the contract start date.


3.7.2 All	reports	must	be	provided	to	the	Facility	Administrator.
A’viands has read, understands, and will comply.


3.7.3 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’viands has read, understands, and will comply.


3.7.4 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	15th	of	the	month	following	the	end	of	each	quarter.
A’viands has read, understands, and will comply. We will maintain complete operating records 
and submit regular operating reports, as well as a quarterly written report, and we will 
communicate the financial status of  the program to you on a regular basis.


3.7.5 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
A’viands has read, understands, and will comply.


3.7.6 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
A’viands has read, understands, and will comply. Interacting with residents and listening to what 
they say is vital to continuing to improve customer satisfaction. We listen to our residents and 
employees and provide multiple channels to gather feedback. We engage residents through: 


• Food Sampling and Menu Tasting Events 
• iPad Preference Surveys 
• Weekly A’viands Team and Resident Chats 
• Food Committee Meetings 
• Resident Food Committee
• Nutrition and Wellness Events 
• Guest Chef  Events 
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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.
A’viands has read, understands, and will comply.


3.8 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.
A’viands has read, understands, and will comply.


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.
A’viands has read, understands, and will comply.


3.8.3 Nevada	State	Veterans	Home	reserves	the	right	to	inspect	and	verify	inventories.
A’viands has read, understands, and will comply.


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	anniversary	
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;	and


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.
A’viands has read, understands, and will comply. A’viands will conduct an inventory with Nevada 
State Veterans Home at the start of  the contract and end of  the contract. A’viands shall certify 
the inventory is correct and provide a listing of  all shortage and repairs/replacements needed.


3.8.5 Food	supplies	shall	be	held	and	stored	under	proper	temperatures	and	conditions	as	
defined	by	Federal	and	State	regulations.
A’viands has read, understands, and will comply.
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3.9 MAINTENANCE, REPAIR, AND REPLACEMENT OF STATE-
OWNED EQUIPMENT AND PHYSICAL PLANT


3.9.1 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.		
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.		The	intent	of	this	section	is	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
A’viands has read, understands, and will comply.


3.10 VENDOR QUALIFICATIONS
Vendors’	response	must	indicate	the	ability	to	perform	the	duties	contained	herein	with	minimum	involvement	
of	facility	staff.


Vendors	must	possess	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 Vendor	must	have	at	least	five	(5)	years	of	experience	in	contract	Food	Management	
Services.
A’viands was established in 2003 and has grown into a top food service management company. 
The leadership team at A’viands has over 35 years of  experience working in the food service 
industry. We have extensive experience providing service to behavioral health hospitals, juvenile 
centers, long term care organizations, assisted living, independent living, acute care hospitals, 
post-acute care, and transitional care.


Please see the following page for A’viands’ Certificate of  Good Standing.
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CeRTIFICaTe OF gOOD STaNDINg
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3.10.2 Vendor	must	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.
A’viands has maintained long term relationships with a number of  clients with over 100 licensed 
beds. For example, Jones-Harrison Residence has been a loyal A’viands customer for over 
10 years. Jones-Harrison is a senior living community that offers assisted living apartments, 
rehabilitation services, long term memory care, and 24-hour skilled nursing care. 


3.10.3 Experience	in	management	of	Food	Services	to	skilled	nursing	facilities	is	desirable.
As stated in our responses to 3.10.1 and 3.10.2 we have numerous years experience in 
healthcare accounts, including skilled nursing facilities. We have provided Jones-Harrison as 
an example of  this above. In addition, Benedictine Health System is another A’viands client. 
Benedictine Health System’s senior services includes short-term and long-term skilled care, 
assisted living, independent living, memory care, as well as adult day services.


3.10.4 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	
Reference	Questionnaire	Attachment	F.
A’viands has provided references on Attachment F as required. 


3.11 STATUTORY/LICENSURE REQUIREMENTS
Vendor	shall	meet	the	following	requirements:


3.11.1 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.
A’viands has read, understands, and will comply.


3.11.2 Vendor’s	dietary	manager	and	cooks	must	be	“Serve	Safe”	certified.
A’viands has read, understands, and will comply. A’viands requires that managers be ServSafe 
certified. The Dining Service Director and all staff  working in positions that require food safety 
manager certification must complete an approved food safety manager certification course and 
pass an approved exam within 30 days of  hire (e.g. full day ServSafe class). Recertification is 
required at least every five years or earlier based on local regulatory requirements.


3.11.3 NRS	446.870	and	446.875	–	NSVH	will	provide	the	required	food	service	establishment	
permit.
A’viands has read, understands, and will comply.


3.11.4 All	applicable	original	licenses	and	permits	for	operations	at	the	facility	shall	be	posted	as	
required	by	regulation(s).
A’viands has read, understands, and will comply.
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3.11.5 Vendor	shall	pay	any	and	all	taxes,	permits,	or	licensing	fees	required	by	regulatory	entities	
to	perform	services	under	this	agreement.
A’viands has read, understands, and will comply.


3.11.6 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.
A’viands has read, understands, and will comply.


3.11.7 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:
3.11.7.1	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	(HCQC),	Infection	Control	Association;	and
3.11.7.2		Nevada	Administration	Code,	Chapters	446	and	449,	Sub-chapter	E,	Standards	
and	Certification	T42,	CFR	482.28,	Medicaid	Services	Manual	(42C	CFR	483.480),	USDA	
Standards.
A’viands has read, understands, and will comply.


3.11.8 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.
A’viands has read, understands, and will comply.


3.11.9 Vendor	and	its	subcontractors	shall	comply	with	all	terms,	conditions,	and	requirements	of	
Title	41	U.S.C.	The	Drug	Free	Workplace	Act.
A’viands has read, understands, and will comply.


3.12 STATUS OF VENDOR


3.12.1 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.
A’viands has read, understands, and will comply.
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3.13 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/her	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.
A’viands has read, understands, and will comply.


3.13.2 Vendor	shall	not	purchase,	store,	or	dispense	any	alcoholic	beverages,	drugs,	or	other	
controlled	substances	on	the	premises	of	the	NSVH.
A’viands has read, understands, and will comply.


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.
A’viands has read, understands, and will comply.


3.13.4 The	use	of	subcontractors	by	the	vendor	is	specifically	prohibited	without	prior	written	
approval	from	the	NSVH	Administrator	or	his/her	designee.
A’viands has read, understands, and will comply. No anticipated usage of  subcontractors at this 
point.


3.14 INSPECTION
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	policies,	from	time	
to	time,	with	respect	to	food	service-related	matters;
A’viands has read, understands, and will comply.


3.14.2 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.
A’viands has read, understands, and will comply.
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3.14.3 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.
A’viands has read, understands, and will comply.


3.14.4 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.
A’viands has read, understands, and will comply.


3.14.5 Vendor	shall	be	responsible	for	payment	of	monetary	sanctions	levied	by	regulatory	
agencies	for	deficiencies	related	to	the	vendor’s	responsibility	as	defined	herein.
A’viands has read, understands, and will comply.


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 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	the	vendor.
A’viands has read, understands, and will comply.


3.15.2 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/her	designee	prior	to	commencement	of	hood	cleaning	work.
A’viands has read, understands, and will comply.
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3.15.3 Vendor	is	responsible	for	scheduling	the	cleaning	of	all	refuse	traps	in	dishwashing	
equipment.
A’viands has read, understands, and will comply.


3.15.4 Vendor	is	responsible	for	scheduling	the	cleaning	of	the	cupboards	and	refrigerator	in	the	
small	satellite,	or	nutrition,	kitchens.
A’viands has read, understands, and will comply.


3.15.5 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/her	designee	prior	to	commencement	of	work.
A’viands has read, understands, and will comply.


3.15.6 Vendor	must	submit	a	written	request	to	the	Facility	Supervisor	or	his/her	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;
A’viands has read, understands, and will comply.


3.15.7 Facility	is	responsible	for	the	repair/replacement	of	equipment	due	to	normal	wear	and	
tear	only;
A’viands has read, understands, and will comply.


3.15.8 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;
A’viands has read, understands, and will comply.


3.15.9 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;	and
A’viands has read, understands, and will comply.


3.15.10 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.
A’viands has read, understands, and will comply.
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3.16 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 Clark	County	Food	Handlers’	Card.
A’viands has read, understands, and will comply.


3.16.2 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.
A’viands has read and agrees to a physical examination. We are unable to verify a “free from 
communicable disease” statement as this would be up to the clinic and physician.


3.16.3 RPR	Serology	Screen.
A’viands has read and understands this requirement. Candidates will possibly need to attend an 
additional clinic in order to have this lab screening performed. 


3.16.4 Two-step	PPD	skin	test	for	tuberculosis	prior	to	employment.
A’viands has read, understands, and will comply.


3.16.5 Hepatitis a vaccination.
A’viands has read, understands, and will comply.


3.16.6 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;	and


3.16.6.2	Any	history	of	theft	and/or	mistreatment	of	customers	shall	be	considered	
unacceptable	for	employment	under	this	agreement.		
A’viands has read, understands, and will comply.


3.16.7 Fingerprints	and	payment	for	background	check	must	be	submitted	to	the	Nevada	
Department	of	Public	Safety	prior	to	employment	and	every	5	years	thereafter;
A’viands has read, understands, and will comply.


3.16.8 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.
A’viands has read, understands, and will comply.
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3.16.9 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;	and
A’viands has read, understands, and will comply.


3.16.10 Vendor	shall	at	all	times	be	in	compliance	with	immigration	and	naturalization	laws	
regarding	eligibility	of	its	employees	and	subcontractors	to	work	in	the	United	States.
A’viands has read, understands, and will comply.


3.17 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 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.
A’viands has read, understands, and will comply.


3.17.2 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.
A’viands has read, understands, and will comply.


3.17.3 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.
A’viands has read, understands, and will comply.


3.17.4 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;
To the extent permissible under local, state and federal law, A’viands asks that all obligations to 
hold harmless and that all indemnification rights be mutually and equivalently applied to both 
parties in only those circumstances where a party (or its employee, agent or subcontractor) 
engages in negligent acts or omissions, willful misconduct, or otherwise fails to perform 
obligations under the Contract. We have included this clarification within Attachment B, as 
requested.
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3.17.5 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.		Vendor’s	
employees	and	work	place	shall	be	free	from	alcohol,	illegal	drugs,	and	other	controlled	
substances;
A’viands has read, understands, and will comply.


3.17.6 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.
A’viands has read, understands, and will comply.


3.17.7 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,	and	be	“Serve	Safe	Certified”;
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;	and
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.
A’viands has read, understands, and will comply.


3.17.8 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;
3.17.8.5	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;
3.17.8.10	Emergency	menu	substitution	to	maintain	meal	schedules	in	the	event	of	or	
equipment	failure;
3.17.8.11	Implementation	of	Performance	Improvement	Plan;
3.17.8.12	Employees	shall	be	polite	and	diplomatic	in	enforcing	vendor	and	new	State	
Veterans	Home	policies;	and
3.17.8.13	Employees	shall	be	instructed	in	and	shall	practice	proper	hygiene.
A’viands has read, understands, and will comply. Please see our responses to section 3.18 for 
more information.
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3.18 STAFF TRAINING
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		Safety,	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.
A’viands has read, understands, and will comply. 


Monthly Safety Training 
SAFE training is conducted every month and includes topics such as accident and fire prevention, 
personal hygiene, prevention of  spreading communicable illnesses, first aid equipment and 
supplies, and incident reporting process. The monthly SAFE training module features key pertinent 
topics related to one or more areas of  safety. The SAFE trainings include a facilitator guide 
with participant activities as well as a corresponding poster that highlights the key points of  the 
training. 


In-service Training
A’viands in-service trainings consists of  a variety of  short training sessions to develop specific 
job knowledge and skills. These informative in-services are available on the company intranet 
and include a wide variety of  topics in the following categories: food safety, food production, 
management skills, leadership skills, food presentation, special diets and nutrition, work safety, 
customer service, meal service, cost control, equipment, human resources, and team building.


Food Safety Certification and Training 
A’viands sanitation and safety programs portray our commitment to keep our valued clients safe 
and maintain a safe working environment for all of  our associates. Our sanitation and safety 
standards are a critical key to a successful dining service program. All dining service staff  are 
required to complete training in food safety and sanitation upon hire and ongoing training to 
ensure that employees have the knowledge to maintain a safe and sanitary food service. 
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3.18.2 Vendor	shall	provide	new	employee	orientation	prior	to	the	first	day	of	work.		A	specific	
orientation	schedule	shall	be	developed,	maintained,	and	verified	by	the	vendor;
A’viands has read, understands, and will comply. Each facility is unique in its own design, 
customer base, services, and needs, it is only logical that training programs should be individually 
designed to meet those requirements. 


New Employee Orientation 
A’viands conducts an orientation meeting with all of  our hourly staff  members new to our 
management. We feel it is important to review our policies as well as provide an overview 
about A’viands and what we stand for through our vision and core values. Since customer 
service, sanitation, and safety are cornerstones of  our business, we also include training on these 
relevant topics. Our training program includes a thorough understanding and presentation of: 
program objectives; customer service; food production; food service; food handling; sanitation 
and safety; equipment care and use; personal hygiene; and assessment development.


New Management Orientation 
As a part of  the on-boarding process, A’viands provides company-wide orientation training 
at the home office for all new food service directors/management joining the company. The 
orientation is filled with useful information about A’viands to familiarize the directors with our 
systems, explain their role in the organization, and provide them with the tools they need to 
succeed in their new position. It also provides opportunities to meet all the A’viands home office 
support staff  and ask specific questions. 


See response to 3.18.1 for additional training requirements.


3.18.3 3.18.3	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		All	employees	on	the	job	and	all	other	persons	who	may	be	affected	thereby;	and
3.18.3.2		All	job-related	materials	and	equipment	to	be	incorporated	therein,	whether	or	
not	in	storage	on	or	off	the	site.
A’viands has read, understands, and will comply.
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3.19 HAZARDOUS SUBSTANCES AND MATERIALS
Vendor	shall	maintain	on-site	Safety	Data	Sheets	(SDS),	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.
A’viands has read, understands, and will comply.


3.19.2 Vendor	shall	immediately	report	all	spills	of	hazardous	substances	to	facility.		NSVH	has	
housekeeping	staff	that	have	responsibility	for	bio-hazard	clean-up.		If	more	than	a	simple	
clean-up,	emergency	procedures	are	in	place	for	such	situations.
A’viands has read, understands, and will comply.


3.20 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.
A’viands has read, understands, and will comply.


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.
A’viands has read, understands, and will comply.


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.
A’viands has read, understands, and will comply.


3.20.4 Remove	all	refuse	and	trash	from	all	food	service	areas	at	least	daily.
A’viands has read, understands, and will comply.







60  |  Tab VI: SeCTION 3 - SCOPe OF WORK 


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.
A’viands has read, understands, and will comply.


3.20.6 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.		This	applies	to	kitchen	staff	laundry	like	uniforms.		
Towels,	table	cloths,	napkins,	mops	and	kitchen	rags,	etc.,	are	handled	by	the	Homes’	laundry	
service;
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;
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.		NSVH	has	a	contract	for	garbage	collection	with	the	City	of	Boulder	City.		The	
food	service	vendor	is	not	responsible	for	that	service;	and
3.20.6.10		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.	Vendor	may	request	a	copy	of	the	NSVH’s	
Disaster	Plan	to	aid	in	preparing	their	own	plan.	Emergency	food	maintained	onsite	and	
labeled	as	required	by	state	and	federal	regulations.	
A’viands has read, understands, and will comply.
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3.21 REPORTING


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).
A’viands has read, understands, and will comply.


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;
A’viands has read, understands, and will comply.


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	Nevada,	Centers	for	
Medicare	&	Medicaid,	or	the	Nevada	Department	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;
A’viands has read, understands, and will comply.


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;	and
A’viands has read, understands, and will comply.


3.21.5 Statements	and	reports	furnished	to	Nevada	State	Veterans	Home	shall	routinely	be	made	
available	to	relevant	governing	bodies	and	advisory	committees.
A’viands has read, understands, and will comply.


3.22 FIDELITY BOND


3.22.1 The	State	requires	the	vendor	to	provide	a	fidelity	bond	or	crime	insurance	in	the	amount	of	
$100,000.00.		Bond	and	insurance	requirements	are	provided	in	Attachment	E,	Insurance	
Schedule	of	this	RFP.	
A’viands has read, understands, and will comply. We have a fidelity bond policy in place and will 
provide the insurance requirements upon award as requested. 
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3.23 SUBCONTRACTORS


3.23.1 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.
A’viands has read, understands, and will comply. At this time we do not anticipate utilizing 
subcontractors for this contract.


3.24 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;
A’viands has read, understands, and will comply.


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;
A’viands has read, understands, and will comply.


3.24.3 In	addition	to	any	other	remedies	available	to	the	Nevada	State	Veterans	Home,	should	
vendor	fail	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:
A’viands has read, understands, and will comply.


3.24.3 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;	and
3.24.3.3		Section	3.24.3	applies	only	to	general	liability,	not	individual	health	insurance.		
Please	see	Attachment	E	-	Insurance	Schedule	of	the	RFP
A’viands has read, understands, and will comply.


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


3.25.1 Number	of	meals	served;
A’viands agrees with the exception that we will submit all invoices to the Facility Accounting 
Office on the 10th of  every month.







Tab VI: SeCTION 3 - SCOPe OF WORK  |  63


3.25.2 Number	of	prepared	snacks;
A’viands agrees with the exception that we will submit all invoices to the Facility Accounting 
Office on the 10th of  every month.


3.25.3 Raw	food;	
A’viands agrees with the exception that we will submit all invoices to the Facility Accounting 
Office on the 10th of  every month.


3.25.4 Miscellaneous	item(s)	–	description	and	detail	required;	and
A’viands agrees with the exception that we will submit all invoices to the Facility Accounting 
Office on the 10th of  every month.


3.25.5 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.
A’viands has read, understands, and will comply.


3.26 NEVADA STATE VETERANS HOME RESPONSIBILITY
Nevada	State	Veterans	Home	shall	be	responsible	for	the	following:


3.26.1 Facility	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.
A’viands has read, understands, and will comply.


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.).
A’viands has read, understands, and will comply.


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.
A’viands has read, understands, and will comply.


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.
A’viands has read, understands, and will comply.
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3.27 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;	and
 A’viands has read, understands, and will comply.


3.27.2 Vendor	shall	provide	the	invoice	as	evidence	of	raw	food	costs.		Invoice	shall	be	submitted	
by	the	third	(3rd)	of	the	month	to	the	Nevada	Department	of	Veterans	Services,	Fiscal	
Office,	payable	within	thirty	(30)	days.		
A’viands has read, understands, and will comply.


3.28 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	of	Examiners,	shall	represent	the	complete	
understanding	between	the	parties;	and
A’viands has read, understands, and will comply.


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.
A’viands has read, understands, and will comply.


3.29 GENERAL INFORMATION/COMMENTS
Vendor	proposals	should	include:


3.29.1 Pricing	for	all	hourly	and	management	staff,	this	includes	front	line	staff.
A’viands has read, understands, and will comply.


3.29.2 Food	service	staff	is	responsible	for	handling	the	payment/receipt	for	guest	meals.		The	
current	charge	for	these	meals	is	$3.50.		The	anticipated	meal	count	includes	residents	only.	
Food	service	staff	is	not	responsible	for	providing/serving	meals	to	NSVH	employees	or	
upon	request.
A’viands has read, understands, and will comply.


3.29.3 The	kitchen	opens	at	5:00	a.m.	and	currently	closes	at	8:30	p.m.;
A’viands has read, understands, and will comply.
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3.29.4 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.;
A’viands has read, understands, and will comply.


3.29.5 Serve	safe	certified	cook	or	chef	on	duty	for	each	shift	at	all	times;
A’viands has read, understands, and will comply.


3.29.6 Vendor	will	provide	adequate	staff	to	accommodate	and	maintain	buffet	service	on	each	
unit;
A’viands has read, understands, and will comply.


3.29.7 NSVH	does	not	require	a	contractor	staff	member	to	be	onsite	overnight;
A’viands has read, understands, and will comply.


3.29.8 While	housekeeping	cleans	the	majority	of	the	dining	room;	food	service	is	responsible	for	
cleanings	off	tables,	their	work	surfaces	and	the	kitchen/tray	line;
A’viands has read, understands, and will comply.


3.29.9 Current	vendors	were	chosen	by	the	current	food	service	company.		NSVH	would	like	to	
see	the	current	front-line	staff	provided	the	opportunity	to	stay	on;	however,	the	awarded	
vendor	will	be	under	no	obligation	to	keep	current	staff;	
A’viands has read, understands, and will comply.


3.29.10 NSVH	has	not	set	guidelines	for	the	wages/benefit	packages	of	the	vendors’	employees.		
However,	in	the	interest	of	morale,	NSVH	would	prefer	any	current	employees	that	are	kept	
on	maintain	a	similar	package;
A’viands pays competitive market rate wages that are based on training, education, and 
applicable experience.


3.29.11 Food	service	is	currently	providing	some	nutritional	supplements	–	especially	to	the	nutrition	
kitchens.		This	process	is	changing	as	the	NSVH	is	working	with	one	of	our	medical	services	
vendors	to	provide	many	of	these	supplements	through	Medicare	Part	B.		This	issue	will	
probably	be	discussed	in	contract	negotiations;
A’viands has read, understands, and will comply.


3.29.12 The	State	provides	and	maintains	all	food	transportation	devices,	used	for	delivery	to	
satellite	kitchens/steam	tables,	(outside	of	neglect	per	section	3.9).
A’viands has read, understands, and will comply.


3.29.13 NSVH	is	open	to	a	monthly	walk	through	to	assess	physical	plant	and	equipment	conditions.
A’viands has read, understands, and will comply.
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3.29.14 Morrison	Management	Services	is	the	current	service	provider.		That	contract	is	set	not	to	
exceed	$5,000,000	total	for	the	length	of	the	contract.		This	vendor	is	eligible	to	participate	
in	this	RFP;	
A’viands has read and understood this requirement.


3.29.15 NSVH	will	not	require	the	new	vendor	to	purchase	a	diet	card-ex	system.		The	new	vendor	
can	use	whatever	system	they	prefer,	as	long	as	“some”	diet	card	system	continues	to	be	
used.		The	current	vendor	is	using	a	PC-based	system	that	their	company	provided;	and
A’viands has read, understands, and will comply.


3.29.16 NSVH	wishes	to	ensure	that	some	system	of	managing	and	crediting	so-called	“missed”	
meals continues.
A’viands has read, understands, and will comply.
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Tab VII: SeCTION 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: A’viands


Ownership	(sole	proprietor,	partnership,	etc.) Limited Liability Corporation


State	of	incorporation: Minnesota


Date	of	incorporation: 2003


#	of	years	in	business: 13 years


List	of	top	officers: Tom Cusimano and Mitch Speicher


Location	of	company	headquarters: 1751 County Road B West, Suite 300
Roseville, MN 55113


Location(s)	of	the	company	offices: 1751 County Road B West, Suite 300
Roseville, MN 55113


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


1751 County Road B West, Suite 300
Roseville, MN 55113


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


In addition to our corporate support team, A’viands 
currently has 15 local Nevada employees staffed at 
Northern Nevada Mental Health. These employees have 
the expertise to support Nevada State Veterans Home as 
needed. 


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


A’viands consists of  over 2,700 team members.


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


We will provide support via on-site employees at Nevada 
State Veterans Home as well as our regional support 
team located at our headquarters in Roseville, MN.
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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.
Edmentum has read, understands, and will comply.


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://nvsos.gov.


Question Response


Nevada	Business	License	Number: NV20121572278


Legal	Entity	Name: A’viands, LLC


Is	“Legal	Entity	Name”	the	same	name	as	vendor	is	doing	business	as?
Yes X No


If	“No”,	provide	explanation


4.1.4 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.


4.1.5 Has	the	vendor	ever	been	engaged	under	contract	by	any	State	of	Nevada	agency?		
Yes X No
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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: Northern Nevada Adult Mental 
Health Services


State	agency	contact	name: Albert Kenneson


Dates	when	services	were	performed: January 2014 to present


Type	of	duties	performed: Food Service


Total	dollar	value	of	the	contract: $2,500,000


4.1.6 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 X


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


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.
N/A
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4.1.7 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 X


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: N/A


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: Court Case	Number


Status	of	the	litigation:
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4.1.8 Vendors	must	review	the	insurance	requirements	specified	in	Attachment	E,	Insurance	
Schedule	for	RFP	3257.		Does	your	organization	currently	have	or	will	your	organization	be	
able	to	provide	the	insurance	requirements	as	specified	in	Attachment	E.


Yes X No


Any	exceptions	and/or	assumptions	to	the	insurance	requirements	must	be	identified	on	
Attachment	B,	Technical	Proposal	Certification	of	Compliance	with	Terms	and	Conditions	
of	RFP.		Exceptions	and/or	assumptions	will	be	taken	into	consideration	as	part	of	the	
evaluation	process;	however,	vendors	must	be	specific.		If	vendors	do	not	specify	any	
exceptions	and/or	assumptions	at	time	of	proposal	submission,	the	State	will	not	consider	
any	additional	exceptions	and/or	assumptions	during	negotiations.	


Upon	contract	award,	the	successful	vendor	must	provide	the	Certificate	of	Insurance	
identifying	the	coverages	as	specified	in	Attachment	E,	Insurance	Schedule	for	RFP	3257.
A’viands has an insurance policy in place with the requested insurance requirements, including a 
fidelity bond. Please see attached Evidence of  Insurance coverage.
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4.1.9 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.
Since our establishment in 2003, A’viands has grown into a top food and service management 
company based out of  Roseville, MN. A’viands is a member of  Elior North America, which is 
among the top six contract food service companies within the United States. Elior North America’s 
regional companies combine almost 13,000 employees and provide services at over 875 client 
locations across the nation. 


Currently, A’viands serves over 275 locations throughout the United States with more than 
2,700 team members, serving more than 22,000,000 meals annually. Our largest healthcare 
facility serves over 700,000 meals per year. In addition to healthcare, we provide service to 
higher education, corporate dining, school districts, senior communities, juvenile, and correctional 
facilities. Created out of  passion to serve great food by great people, we provide consistent, 
professional service. We are responsive and committed to finding solutions for our clients’ needs. 


Our staff  blends smart, strategic thinking with innovation and creativity in a highly collaborative 
environment, providing powerful ideas and creative solutions that deliver results. The A’viands 
management and operational teams are passionate about serving all of  our clients. Our teams 
have a partnership mentality and all planning and decision making is done with our clients, not for 
them. Our service model involves customizing each operation plan with our clients individually to 
create a personal food service design that specifically fits their requirements. A’viands provides 
a personal touch and has invested in resources and support that meet or exceed those of  larger 
companies. 


We care just as much about the message as we do the experience. We believe that customer 
service through communication and the best possible dining service program are essential for a 
successful relationship with our clients. In addition, our employees are active in both local and 
national associations, staying current on issues, trends, and challenges facing the clients we serve. 
Our flexibility and bigger-picture thinking helps us drive transformation and deliver quality results 
in everything we do. 


COMMITTED AND SKILLED 
Operating a successful dining service is an intricate enterprise requiring expertise in a variety of  
disciplines. With A’viands as your partner, our management support and resources are available 
to you— whenever and wherever you need them. Our management and operational teams are 
passionate about serving our clients. We are responsive and committed to finding solutions for our 
clients’ needs. 


We share your enthusiasm for quality, reliability, and accessibility. A’viands focuses on providing 
exceptional food with seasonal flavors and world-class service. We seek to understand the taste 
preferences of  our customers. Our passion, dedication, and execution sets us apart and fuels our 
success for continued growth and customer loyalty. Every member of  our team is committed to 
exceeding your expectations! 







Tab VII: SeCTION 4, COMPaNY baCKgROUND aND ReFeReNCeS  |  73


We implement, support, train, and guide all dietary staff  in production standards and service 
protocols. Through our healthcare partners, we offer exceptional dining and meal programs, 
exceeding our clients’ expectations. 


The leadership team at A’viands has over 35 years of  experience working in the food service 
industry. A’viands has extensive experience providing service to behavioral health hospitals, 
juvenile centers, long-term care organizations, assisted living, independent living, acute care 
hospitals, post-acute care, and transitional care. 


As a regional food and services management provider, A’viands currently operates approximately 
50 healthcare related facilities, including hospitals, nursing homes, senior living, and behavioral 
health. Our primary focus is to provide the highest level of  support through many of  our support 
services, including nutrition, culinary, training, regulatory compliance, purchasing, accounting, 
human resources, and marketing. 


EXPERIENCE SERVING STATE GOVERNMENTS
Within A’viands and its sister companies in North America, we serve several state governments 
and quasi-governmental accounts. We provide services for four locations within the state of  
Mississippi. The size and scope of  work varies from each facility, and we customize our service 
approach to meet our clients’ needs. We are the leader in senior services nutrition Meals on 
Wheels, and we have over 208 clients in senior services (Area Agency in Aging, funded by 
state and local agencies). Within each of  our state and government partnerships we follow all 
regulatory compliance, including applicable hospital accrediting standards, such as The Joint 
Commission on Accreditation of  Healthcare Organizations (JCAHO) or the Center for Medicare 
and Medicaid Services (CMS). 


We have maintained working relationships with numerous state government and quasi-
governmental agencies throughout the country by creating partnerships with them and executing 
our commitments in order to properly meet their needs.


A’viands prides itself  in designing programs specifically tailored to meet our customers’ needs 
no matter what the size of  the setting. A’viands is committed to providing quality dining services 
at an efficient cost, while maintaining high standards of  client, patient, resident, family, staff, and 
guest satisfaction. We are proven leaders in the industry and our management team understands 
that client satisfaction begins with a cost effective plan while providing exceptional, high quality 
meals served by customer-focused professionals.


We have also included our response to the Walk Through Question on the following page as 
requested in the Answers to Questions document. We believe our response to this question further 
details our qualifications. 
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Walk	Through	Question:	What	system	will	your	company	put	into	place	to	ensure	a	high	
quality	of	resident	satisfaction	for	dining	services	and	quality	of	food?
Our overall approach to resident satisfaction will include a focus in these three areas- Culinary 
Integrity, Hospitality, and Communication.


Culinary Integrity
The ultimate goal of  our dining services program is resident and client satisfaction. The culture 
and demographics of  our client community is taken into consideration in developing menus. Menus 
are created using a collaborative approach to ensure a customized menu that exceeds the 
expectations and needs of  the community.


We are committed to food integrity. Quality ingredients will be used, including minimally 
processed whole foods. The menus developed will incorporate seasonal and sustainably-raised 
foods, fresh meats, dairy products free from antibiotics and hormones, and fresh fruits and 
vegetables. Healthy fats, whole grains, whole lean meats, fish, nuts, legumes, fresh fruits, and 
vegetables will be utilized in our menus- but with culinary flair and precision to entice residents 
and guests to try new foods and flavors. A focus on scratch recipes and balanced menus will be 
used. 


Events to include special theme meals, menu tasting events, cooking classes, chef  demonstrations, 
and exhibition cooking will all be an integral part of  our program to ensure the residents remain 
engaged and excited about the culinary program.


Hospitality
Providing high quality service is extremely important to resident satisfaction. 
We achieve this through offering a wide variety of  beverages and refills during meal service, 
offering seconds as permitted, training our employees in the areas of  customer satisfaction 
and hospitality, and implementing customer service standards including uniforms that provide a 
professional and welcoming look throughout the facility.


Engaging the residents through wellness initiatives is also key to continued satisfaction. Some of  
the programs we would implement include- 


Fit Choices 4 Life- Our current wellness program developed by A’viands to provide our guests 
with healthy menu options and education to assist them in achieving their health and fitness goals. 
The program includes heart healthy dining options, nutrition education materials, signs to promote 
healthy eating, and special wellness events.


Wellness Seminars and Events- Wellness seminars and wellness challenges promote healthy eating 
and provide nutrition education for residents and guests.


H2Ahhh Station- A flavorful way to stay hydrated with fruit, vegetable, or herb-infused water 
stations located throughout the building.
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Communication-
The key to a great dining program is constant and consistent communication with both our clients 
and those we serve on a daily basis. We facilitate communication through constant interaction, 
listening, and implementing change. This strategy is implemented in these key areas:


Resident Touch Points- Interacting with residents and listening to what they say is vital to 
continuing to improve resident satisfaction. We listen to our residents and employees and provide 
multiple channels to gather feedback. 


We engage residents through:
• Food Sampling and Menu Tasting Events


• iPad Preference Surveys conducted at a frequency of  your choosing


• Weekly A’viands Team and Resident Chats


• Food Committee Meetings


• Nutrition and Wellness Events


• Chef  inspired Special Events and Tastings


Shared Vision / Planning / Implementation- Communication is key to providing exemplary service 
to our residents and clients. Customer satisfaction surveys and comment cards are two ways in 
which we gather feedback, along with the Resident Touch Points mentioned above.
A’viands stays in communication with our clients through monthly client meetings and annual 
business planning sessions with quarterly reviews. We meet with the management at our client 
locations to review operations, achievements, innovations, and overall improvements.
Monthly Client Meetings- Client meetings are held every month with the client, District Manager, 
and Dining Service Director to discuss monthly achievements, plans for next month, challenges, and 
financials.


Annual Business Planning Sessions- A’viands works with our clients to develop our goals and 
benchmarks using a scorecard system. This planning session involves the District Manager, Dining 
Service Director, A’viands support staff, and our clients. During this session, solutions are discussed 
and created on ways to evolve, expand, and enhance the services and resident satisfaction. 
We encourage open communication from all key players, including residents and employees, to 
continue to evolve our services. Quarterly reviews and planning sessions are held to ensure we 
stay on track to achieve our goals for the year and update the scorecard based on feedback The 
quarterly Business Planning Sessions involve upper level management at our client locations. 
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4.1.10 Length	of	time	vendor	has	been	providing	services	described	in	this	RFP	to	the	public	and/or	
private	sector.		Please	provide	a	brief	description.
A’viands has been successfully providing services to public and private sectors since 2003, and 
our leadership team has over 35 years of  experience in the food service industry. Please see our 
response to 4.1.9 for additional information.


4.1.11 Financial	information	and	documentation	to	be	included	in	Part	III,	Confidential	Financial	
Information	of	vendor’s	response	in	accordance	with	Section	9.5,	Part	III	–	Confidential	
Financial	Information.
4.1.11.1	 Dun	and	Bradstreet	Number	
4.1.11.2	 Federal	Tax	Identification	Number
4.1.11.3	 The	last	two	(2)	years	and	current	year	interim:


A.	Profit	and	Loss	Statement	
b. balance Statement


Please see Part III, Confidential Financial Information for our financial statements.


4.2 SUBCONTRACTOR INFORMATION


4.2.1 Does	this	proposal	include	the	use	of	subcontractors?
Yes No X


If	“Yes”,	vendor	must:															N/A


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


4.2.1.2	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).
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4.2.1.3	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.


4.2.1.4	Provide	the	same	information	for	any	proposed	subcontractors	as	requested	in	
Section	4.1,	Vendor	Information.


4.2.1.5	Business	references	as	specified	in	Section	4.3,	Business	References	must	be	provided	
for	any	proposed	subcontractors.


4.2.1.6	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 Vendors	should	provide	a	minimum	of	five	(5)	business	references	from	similar	projects	
performed	for	private,	state	and/or	large	local	government	clients	within	the	last	five	(5)	to	
ten	(10)	years.
Please see Part IB, Confidential Technical Proposal for our completed reference form.


4.3.2 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	proposing	vendor	or	the	vendor’s	proposed	
subcontractor.		
Please see Part IB, Confidential Technical Proposal for our completed reference form.
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Reference	#: Please see Part IB, Confidential Technical Proposal for our completed 
reference form.


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:


Email	address:


Alternate Contact Information


Name:


Street	Address:


City,	State,	Zip:


Phone,	including	area	code:


Facsimile,	including	area	code:


Email	address:
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Project Information


Name:


Street	Address:


City,	State,	Zip:


Phone,	including	area	code:


Facsimile,	including	area	code:


Email	address:


4.3.3 Vendors	must	also	submit	Attachment	F,	Reference	Questionnaire	to	the	business	references	
that	are	identified	in	Section	4.3.2.		
A’viands understands this requirement and has submitted Attachment F to five business 
references as requested.


4.3.4 The	company	identified	as	the	business	references	must	submit	the	Reference	Questionnaire	
directly	to	the	Purchasing	Division.	
A’viands understands this requirement and has submitted Attachment F to five business 
references as requested.


4.3.5 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.		
A’viands understands this requirement and has submitted Attachment F to five business 
references as requested.


4.3.6 The	State	reserves	the	right	to	contact	and	verify	any	and	all	references	listed	regarding	
the	quality	and	degree	of	satisfaction	for	such	performance.
A’viands understands this requirement.
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Tab VIII: aTTaCHMeNT g, PROPOSeD STaFF ReSUMe


4.4 VENDOR STAFF RESUMES
A	resume	must	be	completed	for	each	proposed	key	personnel	responsible	for	performance	under	any	
contract	resulting	from	this	RFP	per	Attachment	G,	Proposed	Staff	Resume


This	section	should	also	include	any	subcontractor	proposed	staff	resumes,	if	applicable.


Please see Part IB, Confidential Technical Proposal for our completed vendor staff  forms.
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Tab IX: OTHeR INFORMaTIONal MaTeRIal


Vendors	must	include	any	other	applicable	reference	material	in	this	section	clearly	cross	referenced	with	
the	proposal.
In reference to Section 4.1, A’viands is committed to fully supporting our clients. In addition to on-site support, 
we have a fully staffed Support Office located in Roseville, Minnesota. We are a hands-on company, ready to 
meet your needs. 


VICE PRESIDENT OF HEALTHCARE
Scott Kern


Supports	the	Director	of	Operations,	District	Managers,	and	
Business	Development	Directors	for	Healthcare.	Provides	leadership,	
periodically	visits	healthcare	accounts	to	ensure	client	and	customer	
satisfaction,	and	provides	additional	healthcare	industry	insight	on	
trends	to	keep	culinary	services	innovative.


WELLNESS DIRECTOR
Sherie Nelson


Supports	all	Support	Services	and	field	dietitians.	Available	to	assist	
in	both	diet	and	menu	planning	for	health,	nutrition,	and	regulation	
compliance.	Upon	request,	Sherie	will	conduct	on-site	seminars	for	
good	health	and	nutrition.


BUSINESS DEVELOPMENT DIRECTOR, HEALTHCARE
Patrick Brown


Generates	new	business	by	helping	clients	understand	the	value	
which	A’viands’	managed	service	provides.	Patrick	leads	the	
assessment	team	for	each	new	opportunity	and	develops	the	
proposals,	which	are	custom	designed	for	each	client.


VICE PRESIDENT OF CULINARY
Eric Bodkin


Responsible	for	overall	culinary	development.	Provides	new	recipe	
development	and	innovative	menu	choices.	Provides	culinary	
expertise	and	support,	creating	theme	meals,	caterings,	and	special	
events. 
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VICE PRESIDENT OF FINANCE
Barb Severson


Provides	accounting	support	to	the	dining	services	department	
at	your	location	and	is	available	to	answer	questions	regarding	
accounting	procedures	and	controls.


SENIOR DIRECTOR OF MARKETING
Ben Mattson


Responsible	for	strategic	leadership	of	the	marketing	organization	
including	brand	marketing,	proposals,	and	research.	Provides	
support	and	guidance	to	ensure	all	teams	produce	marketing	
materials	that	accurately	reflect	A’viands’	company	values	and	
brand.


RISK MANAGER
Beth Austin


Coordinates	all	safety	training	and	compliance,	meeting	all	
regulatory	agencies.	Conducts	periodic	visits	in	each	operation	to	
ensure	standards	are	being	met.


SENIOR HUMAN RESOURCES DIRECTOR
Debbie Cottrell


Coordinates	all	human	resource	processes.	Debbie	is	always	
available	for	assistance	with	employee,	performance,	disciplinary	
action,	and	termination	issues.	Also	administers	the	automated	
payroll	service.








MASTER


NEVADA STATE 
VETERANS HOME 
CARSON CITY, NV


OPENING DATE:  JULY 21, 2016
OPENING TIME:   2:00 PM


JULY 21, 2016


PROPOSAL FOR A
PARTNERSHIP WITH


RFP 3257, FOOD SERVICES FOR 
NEVADA STATE VETERANS HOME


PART II - COST PROPOSAL











Tab I: TITle Page  |  3


Tab I: TITle Page


PART II – COST PROPOSAL
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Tab II: COST PROPOSal


ATTACHMENT H, COST SCHEDULE


Vendor Name  A’viands 


RFP 3257 Food Services Cost Matrix 


Average Daily Census of Facility  Cost per meal 
1‐60  23.62 
61‐70  13.97 
71‐80  12.38 
81‐90  11.18 
91‐100  10.23 
101‐110  9.46 
111‐120  8.81 
121‐130  8.28 
131‐140  7.82 
141‐150  7.42 
151‐160  7.08 
161‐170  6.78 


171 and above  6.59 


Percent of markup for raw foods for snacks   10% 


*The Average Daily Census of Facility is inclusive of tube feeders.  There are usually 3‐5
residents who require tube feeding.  It is expected that the cost per meal includes all costs in
the production of those meals.







Tab II: COST PROPOSAL |  6







Tab III: aTTaChMeNT I, COST PROPOSal  CeRTIFICaTION OF COMPlIaNCe  |  6


ATTACHMENT I
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Part II – Cost Proposal 


RFP Title: Food Services for Nevada State 


Veterans Home 


RFP: 3257 


Vendor Name: Healthcare Services Group, INC. 


Address: 3220 Tillman Dr. #300  


Bensalem, Pa 19020 


Proposal Opening 


Date: 


July 21, 2016 


Proposal Opening 


Time: 


2:00 PM 


 







             


2 


MASTER 







             


3 


MASTER 


 


Cost Proposal 
 


Vendor Name – Healthcare Services Group, INC. 


 


RFP 3257 Food Services Cost Matrix 


Average Daily Census of Facility Cost per meal 


1-60 $26.69 


61-70 $24.98 


71-80 $22.82 
81-90 $21.98 


91-100 $20.50 


101-110 $20.30 


111-120 $20.14 


121-130 $21.83 


131-140 $21.83 


141-150 $22.40 


151-160 $22.38 


161-170 $21.83 


171 and above $21.83 


 


Percent of markup for raw foods for snacks 0% - Included in per Meal 


Cost. 


*The Average Daily Census of Facility is inclusive of tube feeders.  There are usually 3-5 


residents who require tube feeding.  It is expected that the cost per meal includes all costs in 


the production of those meals. 
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ATTACHMENT I – 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 X 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. 
 


Healthcare Service Group, INC  


Company Name  


    


Signature    


    


Dan Hills    


Print Name   Date 


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


EXCEPTION SUMMARY FORM 


RFP SECTION 


NUMBER 


RFP PAGE 


NUMBER 


EXCEPTION 


(Complete detail regarding exceptions must be provided) 


  NONE 


  NONE 


  NONE 


ASSUMPTION SUMMARY FORM 


RFP SECTION 


NUMBER 


RFP PAGE 


NUMBER 


ASSUMPTION 


(Complete detail regarding assumptions must be provided) 


  NONE 


  NONE 
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Opening Time: 2:00 PM 
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Vendor Information Sheet 
 


V1 Firm Name Healthcare Services Group, INC. 


 


V2 Street Address 3220 Tillman Dr. #300  


 


V3 City, State, ZIP Bensalem, PA 19020 


 


V4 
Telephone Number 


Area Code:   Number:  (800) 363-4274 Extension:   


 


V5 
Facsimile Number 


Area Code:   Number:  (215) 639-2152 Extension:   


 


V6 
Toll Free Number 


Area Code:   Number:  (800) 363-4274 Extension:   


 


V7 


Contact Person for Questions / Contract Negotiations, 


including address if different than above 


Name: Dan Hills 


Title: Regional Director 


Address: 5199 E Pacific Hwy #402 Long Beach, CA 90804 


Email Address: DHills@hcsgcorp.com 


 


V8 
Telephone Number for Contact Person 


Area Code:   Number:  (207) 450-3829 Extension:   


 


V9 
Facsimile Number for Contact Person 


Area Code:   Number:  (866) 728-4785 Extension:   


 


V10 
Name of Individual Authorized to Bind the Organization 


Name: Dan Hills Title: Regional Director 


 


V11 
Signature (Individual must be legally authorized to bind the vendor per NRS 333.337) 


Signature:  Date: 


 



mailto:DHills@hcsgcorp.com
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State Documents 
 


Amendment Signature(s) 
  


State of Nevada  


  
 


Brian Sandoval 


Department of Administration Governor 


Purchasing Division  


515 E. Musser Street, Suite 300 Jeffrey Haag 


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: 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”. 
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meal times.pdf


 
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. 


 


NSVH Menu July 


2016.pdf  
 


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


 


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


 


snacks.pdf


 
 


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? 
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 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. 


 


Current Contract.pdf


 
 


 


 


14. What is the current volume of Snack usage? 


 


 See question #4. 
 


NOTE: 


 


AGENCY QUESTION: 
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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. 
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RFP 3257 FOOD SERVICES 


AGENCY QUESTION TO VENDORS 


The Nevada State Veteran’s Home would like the following question answered: 


 


 


What system will your company put into place to ensure a high quality 


of resident satisfaction for dining services and quality of food? 


 


 


 


**Please complete this question and e-mail to Heather Moon -- hmoon@admin.nv.gov at 


State Purchasing no later than 5:00 p.m. on June 29, 2016.** 


 


Thank you! 


 


 


ANSWER: 


We employ a suite of tools in order to maintain high levels of customer satisfaction.  It starts with our 


production and preferencing software.  We use a program called Meal Tracker Direct.  It is a very 


powerful web based program where we can set the residents likes, dislikes, allergies, preferences and any 


other resident specific info and it will interact with the menu and ensure all meals are accurate to their 


desires.  In addition to that we have a full complement of QA tools that are ran either with pen and paper 


or on a “mobile app” platform.  Tools include but are not limited to: Monthly Resident Satisfaction 


Survey, Monthly Test Tray Audits, Monthly Sanitation Inspection, Monthly Unit Inspection and Service 


Line Checklist (Daily Checklist to ensure all items were prepared and at correct temps).  Copies of all of 


the aforementioned documents will be included in the confidential technical proposal. 



mailto:hmoon@admin.nv.gov
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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 III 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 X NO  


Justification for Confidential Status 


 


A Public Records CD has been included for the Technical and Cost Proposal 


YES X NO  


Part III – Confidential Financial Information 


YES X NO  


Justification for Confidential Status 


Contains Confidential Financial Info including Tax ID, Dun and Bradstreet, Etc. 
 


Healthcare Services Group, INC  


Company Name  


    


Signature    


    


Dan Hills    


Print Name   Date 
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ATTACHMENT C – VENDOR CERTIFICATIONS 


 
Vendor agrees and will comply with the following: 


 


(1) 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. 


(2) All proposed capabilities can be demonstrated by the vendor. 


(3) 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. 


(4) 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. 


(5) 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. 


(6) 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. 


(7) 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. 


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


(9) 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. 
 


Healthcare Services Group, INC.  


Vendor Company Name  


    


Vendor Signature 


 


   


Dan Hills    


Print Name   Date 
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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: 


 


(1) 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. 


 


(2) 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. 


 


(3) 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: Healthcare Services Group, INC. 


      Vendor Name 


 


 


NV Stave Veterans Home Food Services – RFP 1996 


Project Title 
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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 X 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. 


 


Healthcare Services Group, INC.  


Company Name  


    


Signature    


    


Dan Hills    


Print Name   Date 
 


 


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


 


EXCEPTION SUMMARY FORM 


EXCEPTION # 
RFP SECTION 


NUMBER 


RFP  


PAGE NUMBER 


EXCEPTION 


(Complete detail regarding exceptions must be 


identified) 


5 3.20.6.4 23 Facility will allow vendor use of copy machine 


and fax for any work related to operation of 


department. 
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ASSUMPTION SUMMARY FORM 


ASSUMPTION # 
RFP SECTION 


NUMBER 


RFP  


PAGE NUMBER 


ASSUMPTION 


(Complete detail regarding assumptions must 


be identified) 


1 3.17.7.4 21 An orientation meeting shall be held by vendor 


with all non-management employees  during first 


week of this agreement (assumption this is only 


all dietary non-management staff) 


2 3.18.2 22 Vendor shall provide new employee orientation 


prior to the first day of work (assumption that as 


noted under 3.17.7.4, any time during the first 


week will satisfy this requirement) 
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3 – Scope of Work 
 


Healthcare Services Group, INC. can meet or exceed all areas laid out within section 3 and all 


of its subsections regarding the scope of work.  Please see the confidential technical proposal 


for our policies, procedures and diet manual outlining the systems we have in place to provide 


exceptional services and a high quality scope of work. 


3.1 – Maximum number of meals: 


 We acknowledge the maximum number of meals, current number of meals and 


projected number of meals based upon the census numbers provided.  Additionally we 


understand that a different billing methodology may be applied for raw food for 


nutritional snacks. 


3.2 – Food Standards: 


 We can meet and exceed all items laid out in section 3.2 and all of its subsections 


regarding the food quality and standards. 


3.3 – Food supplies and specifications: 


 Utilizing our current vendor and distributor base and through effective management 


HCSG can meet and exceed all areas in section 3.3 and all of its subsections.  We 


welcome and encourage inspection of inventory and supplies by NV Veterans Home 


representatives. 


3.4 – Menu planning: 


 We can meet and exceed all criteria laid out in section 3.4 and all of its subsections 


regarding menu planning.  Our menus can be tailor maid to fit any requirements and 


with our singular focus in the healthcare industry we are specialists in providing 


proper clinical and therapeutic diets. 


3.5 – Food production: 


 We can meet and exceed all items laid out in section 3.5 and all of its subsections 


regarding food production. 
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3.6 – Distribution: 


 We can meet and exceed all items laid out in section 3.6 and all of its subsections 


regarding distribution. (please see attachment J for minor exception). 


 


3.7 – Quality assurance: 


 Quality assurance is paramount to success in any kitchen, particularly in a clinical 


environment.  Healthcare Services Group, INC only provides services to the healthcare 


industry and we have a comprehensive QA/PI program.  Through our current 


programs – adapted to fit the individual specifications and nuances or the NV Veterans 


Home – we can meet and exceed all quality assurance measures and requirements laid 


forth within section 3.7 and all of its subsections. 


3.8 – Inventory: 


 HCSG can meet and exceed all areas in section 3.3 and all of its subsections regarding 


inventory. We can implement all required QA measures in regards this this area and 


we welcome and encourage inspection of inventory and supplies by NV Veterans Home 


representatives. 


3.9 – State owned equipment and physical plant: 


 We understand and acknowledge our responsibilities regarding maintenance and 


repair of state owned equipment and the physical plant. 


3.10 – Vendor qualifications: 


 We far exceed all requirement laid out within section 3.10 and its subsections.  


Healthcare Services Group, INC has been providing dining and nutrition services to 


the healthcare industry – and only the healthcare industry – for over 14 years.  We 


currently provide dining and nutritional services to over 600 Skilled nursing facilities 


as well as hospitals, rehab centers and LTAC Hospitals. 


3.11 – Statutory/licensure requirements: 


 We understand and will comply with all requirements and have all certification and 


licenses required and laid out within section 3.11 and its subsections. 
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3.12 – Status of vendor: 


 We understand we are recognized as an independent contractor per NRS 284.173. 


3.13 – Restrictions: 


 We understand, agree with and will abide by all restrictions listed in sections 3.13 and 


all of its subsections. 


3.14 – Inspections: 


 Healthcare Services Group, INC. will comply with all regulatory and accreditation 


agencies and will welcome and submit to all inspections both internal and external.  


We understand and will comply with all items laid out within section 3.14 and its 


subsections.(please see attachment J for minor exception). 


3.15 – Equipment: 


 We are aware of and can comply with all requirements regarding the equipment set 


forth within section 3.15 regarding equipment – including, but not limited to, service 


and cleaning to grease traps, refuse traps and cupboards and refrigerators. (please see 


attachment J for minor exception). 


3.16 – Special personnel requirements: 


 We understand and will comply with all special personnel requirements laid out on 


section 3.16 and all of its subsections. 


3.17 – Personnel Requirements: 


 Healthcare Services Group, INC. will provide more than adequate staffing, training 


and screening to ensure that all specifications in section 3.17 and all of its subsections 


are met or exceeded. 


3.18 – Staff training: 


 We feel that staff training, like QA, is a critical aspect of running a quality, efficient 


and productive dietary department.  HCSG has a thorough orientation AND on-going 


monthly in-service training program that cover all areas indicated in section 3.18 and 


it subsections as well as additional areas. 
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3.19 – Hazardous substances and materials: 


 We understand the importance of hazardous substance and material safety and 


training.  We will maintain up-to-date MSDS sheets for all chemicals and materials 


needed in addition to providing comprehensive hazard communication training.  All 


sills will be reported per 3.19.2. 


3.20 – Vendor responsibility: 


 We understand and accept all responsibilities set forth in section 3.20 and its 


subsections. (please see attachment J for minor exception). 


3.21 – Reporting: 


 Healthcare Services Group, INC. understands and will comply with and provide all 


required reporting and accounting documentation for the July 1 – June 30 fiscal year 


per section 3.21 and its subsections. 


3.22 – Fidelity bond: 


 We carry adequate insurances to meet the requirements. 


3.23 – Subcontractors: 


 We understand and will comply with all requirements regarding the use of 


subcontractors per section 3.23. 


3.24 – Miscellaneous conditions: 


 We understand and will comply with a miscellaneous conditions listed in section 3.24 


and all of its subsections. 


3.25 – Invoicing: 


 We will submit invoicing utilizing the methodology set forth in section 3.25 and its 


subsections. 


3.26 – Nevada State Veterans Home responsibility: 


 Healthcare Services Group, INC. acknowledges the NV State Veterans Home’s 


responsibilities. 
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3.27 – Compensation and time of payment: 


 We accept and agree to all items within section 3.27 and it subsections in regards to 


compensation and time of payment. 


3.28 – Integration/amendments: 


 We understand and will comply with all items in section 3.28 and it subsections. 







             


22 


MASTER 







             


23 


MASTER 


 


4 – Company Background and References 


4.1 – Vendor Information 


Question Response 


Company name: Healthcare Services Group, INC. 


Ownership (sole proprietor, partnership, 


etc.): 


Corporation 


State of incorporation: Pennsylvania 


Date of incorporation: November 26, 1976 


# of years in business: 35+ 


List of top officers: Daniel McCartney, Chairman; 


Theodore Wahl, President and 


CEO, John Shea, Secretary and 


CFO & Mike McBryan, COO 


Location of company headquarters: Bensalem, PA 


Location(s) of the company offices: Long Beach, CA & Bensalem, PA 


Location(s) of the office that will provide 


the services described in this RFP: 


Henderson, NV; Long Beach, CA 


& Bensalem, PA 


Number of employees locally with the 


expertise to support the requirements 


identified in this RFP: 


100+ 


 


Number of employees nationally with the 


expertise to support the requirements in 


this RFP: 


50,000+ 


Location(s) from which employees will be 


assigned for this project: 


Boulder City, Henderson and Las 


Vegas, NV – Los Angeles, CA 
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4.1.3 - 
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Question Response 


Nevada Business License Number: 487660500 (See Certificates Above) 


Legal Entity Name: Healthcare Services Group, INC 


 


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


 


Yes X No  
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4.1.5 


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


 


Yes X No  


 


Question Response 


Name of State agency: State of Nevada Veteran’s Home 


State agency contact name: Annette Morfin 


Dates when services were 


performed: 


2012 through Present 


Type of duties performed: Housekeeping and Laundry Services 


Total dollar value of the contract: $44,804 per month.  $2,150,592 for the 


4 year term 


 


4.1.6 


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 X 


 


4.1.7 


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? 
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Yes  No X 


 


4.1.8 


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 X No  


 
 


 


4.1.9 


Company Background/History: 
 


Healthcare Services Group, Inc. since its inception in 1977 has been in the forefront of providing 


housekeeping, laundry, linen, dining and facility maintenance and management services which 


improve quality and reduce costs to our market in the health care industry: 


 


 Nursing Homes 


 Rehabilitation Centers 


 Assisted living 


 Retirement Facilities 


 Hospitals 


 


 Healthcare Services Group, Inc. has established itself as a leader in our industry 


providing cost-effective means of outsourcing indirect patient care services.  As a result, our 


clients can maximize the attention paid to their direct patient care responsibilities. 
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 Healthcare Services Group, Inc. has been able to bring a high level of professionalism to 


managing these ancillary services.  Healthcare prides itself on creating a partnership with our 


clients to focus on delivering the highest quality care to the residents of the health facilities. 


 


 Healthcare Services Group, Inc. is the single largest service provider to the healthcare 


industry servicing over 3000 accounts nationwide in housekeeping, laundry and dining services 


with over 36,000 employees. 


 


  


 


The Company is dedicated to four (4) simple business principles: 


 


1) Service  


To provide our clients (residents, families, visitors and employees) with the best service 


possible with a concentration on consistency, quality control and systems operations. Our 


standardized operational methods are set and never compromised. 


 


2) Professionalism 


To bring to our industry and our services the “professional” approach of business people.  


Our department head (Account Manager) will be professional at all times and in all 


aspects of the job. 


 


3) Cost Efficiency 


To operate the department in the most cost-effective manner possible.  By standardizing 


operations, maintaining controls and planning schedules, service to the residents will 


improve.  


 


4) Growth 


To expand our operations through a satisfied client base and a strong management team 


developed by promoting from within. 


 


Why is Healthcare Services Group, Inc. the best fit for Nevada State Veterans Home?  


Today's challenging healthcare environment demands an experienced partner who can deliver 


innovative service solutions while operating on a budget.  Healthcare Services Group has the 


experience and expertise to meet these needs, making us the preferred choice of countless senior 


living facilities nationwide. 
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Our proactive approach to dining and nutrition services delivers the solutions, 


performance and results that you need to increase your residents' satisfaction and improve your 


bottom line results.  Our singular focus on the healthcare sector as well as our expansive district 


and regional support network gives us the flexibility to meet your individual needs within the 


financial parameters of your operating budget. 


 


From innovative dining programs and services to extensive training and quality assurance 


initiatives to financial performance commitments, Healthcare Services Group keeps your 


residents and your facility at the center of our focus, each and every day. 


 


 This gives us the unique position of being the specialists at all aspects of dining and 


nutrition services in the healthcare environment including, but not limited to: Infection control, 


resident rights, CMS regulations, state BLQC surveys, Joint Commission, etc… 


We pride ourselves at being the best in the industry at what we do and doing it at the best 


price; thus allowing the facility to focus their energies on patient care, quality of life, driving 


census and patient mix, and dealing with the myriad other items that arise on a daily basis while 


not having to worry about the dining, nutrition and food quality. 


 


The biggest way we are able to maintain these high standards day in and day out is 


through the strength of our management team.  All management in our organization has started 


from the ground up, beginning their careers running a dietary operation at a healthcare center.  


This equates into a team of managers, from on-site supervisors to Divisional Vice Presidents, 


who have significant hands-on healthcare dining and nutrition management experience. 


In addition to the ground-up approach we have a structure that provides us the ability to 


support the healthcare centers and drive the systems and quality control measures essential to 


maintaining an program fit for the resident population.  See a truncated version of our 


management structure below: 
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4.1.9 


Healthcare Services Group, INC has been providing Dining and nutrition services to both the 


public and private sectors for over 20 years. 


4.1.10 


Please See: Part III – Confidential Financial Information. 
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4.2 Sub-Contractor Information: 
 


4.2.1 


Does this proposal include the use of subcontractors?  Check the appropriate response in the 


table below. 


 


Yes  No X 
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4.3 Business References 


Reference #: 1 


Company Name: Healthcare Services Group, INC 


Identify role company will have for this RFP project 


(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: Mountain View Care Center 


Primary Contact Information 


Name: Mark McBride 


Street Address: 601 Adams Boulevard 


City, State, Zip Boulder City, NV 89005 


Phone, including area code: (702) 293-5151 


Facsimile, including area code: (702) 293-5782 


Email address: Mark.Mcbride@pcitexas.net 


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 


technical environment (i.e., software 


applications, data communications, 


etc.) if applicable: 


Dining and Nutrition services for an 86 


bed long term care Skilled Nursing 


Facility. 


Original Project/Contract Start 


Date: 


1/11/2016 


Original Project/Contract End Date: Open Ended 


Original Project/Contract Value: $31,800 per Month 


Final Project/Contract Date: N/A 


Was project/contract completed in 


time originally allotted, and if not, 


why not? 


N/A Ongoing Contract 


Was project/contract completed 


within or under the original budget/ 


cost proposal, and if not, why not? 


Yes, currently on/below budget. 
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Reference #: 2 


Company Name: Healthcare Services Group, INC 


Identify role company will have for this RFP project 


(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: Angels Nursing 


Primary Contact Information 


Name: Araceli Enciso 


Street Address: 415 S Union Ave. 


City, State, Zip Los Angeles, CA 90017 


Phone, including area code: (213) 484-0784 


Facsimile, including area code: (213) 484-1003 


Email address: Araceli@caravanoperations.com 


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 


technical environment (i.e., software 


applications, data communications, 


etc.) if applicable: 


Dining, Nutrition, Housekeeping and 


Laundry Services for a 50 bed Skilled 


Nursing Facility. 


Original Project/Contract Start 


Date: 


 


Original Project/Contract End Date: Open Ended – On-going 


Original Project/Contract Value: $27,997.00 Per Month 


Final Project/Contract Date: N/A 


Was project/contract completed in 


time originally allotted, and if not, 


why not? 


N/A Ongoing Contract 


Was project/contract completed 


within or under the original budget/ 


cost proposal, and if not, why not? 


Yes, currently on/below budget. 
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Reference #: 3 


Company Name: Healthcare Services Group, INC 


Identify role company will have for this RFP project 


(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: Alcott Rehabilitation Hospital 


Primary Contact Information 


Name: Martin Hipschman 


Street Address: 3551 W Olympic Blvd 


City, State, Zip Los Angeles, CA 90019 


Phone, including area code: (323) 737-2000 


Facsimile, including area code: (323) 737- 3234 


Email address: Admin@Alcottrehab.com 


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 technical environment (i.e., 


software applications, data 


communications, etc.) if applicable: 


Dining, Nutrition, Housekeeping and 


Laundry Services 


Original Project/Contract Start Date:  


Original Project/Contract End Date: Open Ended – Ongoing  


Original Project/Contract Value: $29,376.00 Per Month 


Final Project/Contract Date: N/A 


Was project/contract completed in time 


originally allotted, and if not, why not? 


N/A Ongoing Contract 


Was project/contract completed within 


or under the original budget/ cost 


proposal, and if not, why not? 


Yes, currently on/below budget. 
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Reference #: 4 


Company Name: Healthcare Services Group, INC 


Identify role company will have for this RFP project 


(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: HMR Veterans Homes 


Primary Contact Information 


Name: Heyward Hilliard – Regional VP 


Street Address: 8 Justice Ln. 


City, State, Zip Anderson, SC 29621 


Phone, including area code: (864) 224-3898 


Facsimile, including area code: (864) 224-3609 


Email address: HHilliard@hmrvsi.com 


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 


technical environment (i.e., software 


applications, data communications, etc.) if 


applicable: 


Provide Dining, Nutrition, 


Housekeeping and Laundry Services for 


7 veterans homes throughout the eastern 


seaboard 


Original Project/Contract Start Date: 1/1993 


Original Project/Contract End Date: Open Ended 


Original Project/Contract Value: $12 Million annually 


Final Project/Contract Date: N/A 


Was project/contract completed in time 


originally allotted, and if not, why not? 


N/A Ongoing Contract 


Was project/contract completed within or 


under the original budget/ cost proposal, and 


if not, why not? 


Yes, currently on/below budget. 
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Reference #: 5 


Company Name: Healthcare Services Group, INC 


Identify role company will have for this RFP project 


(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: Edward C. Allworth Oregon Veterans Home 


Primary Contact Information 


Name: Kelly Odegaard 


Street Address: 600 N 5
th


 St. 


City, State, Zip Lebanon, OR 97355 


Phone, including area code: (541) 497-7267 


Facsimile, including area code: (541) 248-2001 


Email address: Kelly.Odergaard@ovhlebanon.org 


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 


technical environment (i.e., software 


applications, data communications, etc.) if 


applicable: 


Providing Dining and Nutrition services 


to the Oregon State Veteran’s Home. 


Original Project/Contract Start Date: 10/2015  


Original Project/Contract End Date: Open Ended 


Original Project/Contract Value: $1.5 Million Annually 


Final Project/Contract Date: N/A 


Was project/contract completed in time 


originally allotted, and if not, why not? 


N/A Ongoing Contract 


Was project/contract completed within or 


under the original budget/ cost proposal, and 


if not, why not? 


Yes, currently on/below budget. 
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Proposed Staff Resumes 
 


Company Name Submitting Proposal: HEALTHCARE SERVICES GROUP, INC 


 
Check the appropriate box as to whether the proposed individual is 


 Prime contractor staff or subcontractor staff. 


Contractor: X Subcontractor:  


 
The following information requested pertains to the individual being proposed for this project. 


Name: DANIEL HILLS 
Key Personnel: 


(Yes/No) 
X 


Individual’s Title: Regional Director 


# of Years in Classification: 5 # of Years with Firm: 12.5 


 


BRIEF SUMMARY OF PROFESSIONAL EXPERIENCE 
Information should include a brief summary of the proposed individual’s professional experience. 


 
Housekeeping and Laundry management specialist with over 9 years of experience in the industry.  
Started at the ground level as a Floor care Technician and moved my way up through the ranks. 
 
 


RELEVANT EXPERIENCE 
Information required should include:  timeframe, company name, company location, position title held during 


the term of the contract/project and details of contract/project. 


 
 
 
9/2011 to Present 
Healthcare Services Group, INC. 
Regional Director 
Oversee Dining, Nutrition, Housekeeping and Laundry operations, management and staff development 
for 85+ Skilled Nursing Facilities, Rehab Centers and Hospitals. 
 
 
5/2006 to 9/2011 
Healthcare Service Group, INC. 
District Manager 
Oversee Housekeeping and Laundry operations, management and staff development for 10 to 25 Skilled 
Nursing Facilities, Rehab Centers and Hospitals. 
 
 
2/2005 to 5/2006 







             


38 


MASTER 


Healthcare Service Group, INC. 
Villa Rancho Bernardo 
Bob Durbin 
15720 Bernardo Center Dr 
Rancho Bernardo, CA 92127 
(858) 672-3900 
Admin.vrb@mpowercom.net 
 
Housekeeping, Laundry and Maintenance Director 
Oversee the Housekeeping, Laundry and Maintenance departments of a 298 bed 150,000+ sq ft skilled 
nursing facility in San Diego, CA.  Including 2 separate 40+ bed secure Alzheimer’s and Dementia units 
and large sub-acute and therapy population.  Contract still in place, I was promoted to District Manager. 
 
 


EDUCATION 
Information required should include: institution name, city, state,  


Degree and/or Achievement and date completed/received. 


 


Description                                 # of Years Experience 


University of Southern Maine 4 


Gorham  


Maine  


BA Political Science  


Pre Law Society and Coaching Certificate  


 
 
 


CERTIFICATIONS 
Information required should include: type of certification and date completed/received. 


 
Insert here any certifications proposed individual has received. 
 
 


REFERENCES 
A minimum of three (3) references are required, including name, title, organization, phone number, fax number 


and email address.   


 
Glenn Tuttle – VP Operations Beacon Industries, (860) 416-9019, TuttleGT@aol.com 
Jim Wyse – Owner Industronics Service Company, (800) 878-1551 ext. 101, JWyse@industronics.com 
Joe McCartney – Manager (retired), (860) 871-6136, JMeMcc1@aol.com 
 


 


 



mailto:Admin.vrb@mpowercom.net

mailto:TuttleGT@aol.com

mailto:JWyse@industronics.com

mailto:JMeMcc1@aol.com
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Company Name Submitting Proposal: Healthcare Services Group, INC. 


 


Check the appropriate box as to whether the proposed individual is 


 prime contractor staff or subcontractor staff. 


Contractor: X Subcontractor:  


 


The following information requested pertains to the individual being proposed for this project. 


Name: Gina Stella 
Key Personnel: 


(Yes/No) 
Yes 


Individual’s Title: Division VP/Division Dietitian – Dining and Nutrition Services 


# of Years in Classification: 2 # of Years with Firm: 16.5 


 


BRIEF SUMMARY OF PROFESSIONAL EXPERIENCE 


Information should include a brief summary of the proposed individual’s professional experience. 


 


Over 19 years of experience in Foodservice Management and Clinical Nutrition having worked 


both as a clinical nutrition provider as well as overseeing institutional foodservice operations. 


 


 


RELEVANT EXPERIENCE 


Information required should include:  timeframe, company name, company location, position title held during 


the term of the contract/project and details of contract/project. 


2/2000-present 


Healthcare Services Group, INC. 


Divisional VP and Dietitian overseeing clinical/operational support to staff registered dietitians, 


dietary managers and district management teams in over 150+ facilities in the Western United 


States. 


 


3/1998-9/2000 


King’s Daughter’s Hospital 


1901 SW HK Dodgen Loop, Temple, TX 


Clinical Nutrition Manager responsible for the clinical care at 138-bed hospital and outpatient 


clinic.  Worked alongside Foodservice Director and was actively involved in tray line service and 


retail operation. 


 


07/1997-03/1998 
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Scott and White Memorial Hospital 


2401 S. 31
st
 St., Temple, TX 


Clinical Dietitian responsible for med/surg units, gen med and pediatric coverage. 


 


 


EDUCATION 


Information required should include: institution name, city, state,  


degree and/or Achievement and date completed/received. 


 


Pepperdine University 


Malibu, CA 


BS in Nutritional Science 


 


Also completed Graduate Studies in Human Nutrition at Texas A&M University 


 


CERTIFICATIONS 


Information required should include: type of certification and date completed/received. 


 


Insert here any certifications proposed individual has received. 


 


 


REFERENCES 


A minimum of three (3) references are required, including name, title, organization, phone number, fax number 


and email address.   


 


Mike Shaddock, Foodservice Director, Morrison Management Services, mshaddock@sbcglobal.net 


 


Carol Larkin-VP of Clinical Services, Rockport Healthcare, 949-394-8006, clarkin@rockporthc.com 


 


Jeff Wittenauer, National Director of Culinary Services, Sava Senior Care, 970-646-3682 


jawittenauer@savasc.com 


 


 



mailto:mshaddock@sbcglobal.net
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Company Name Submitting Proposal: Healthcare Services Group 


 


Check the appropriate box as to whether the proposed individual is 


 prime contractor staff or subcontractor staff. 


Contractor:  Subcontractor:  


 


The following information requested pertains to the individual being proposed for this project. 


Name: Rodney Carrington 


Key Personnel: 


(Yes/No) 


Yes 


Individual’s Title: District Manager 


# of Years in Classification: 6 # of Years with Firm: 4 


 


BRIEF SUMMARY OF PROFESSIONAL EXPERIENCE 


Information should include a brief summary of the proposed individual’s professional experience. 


 


Over 20 years of experience in Foodservice Management and Clinical Nutrition and overseeing 


institutional foodservice operations. 


 


RELEVANT EXPERIENCE 


Information required should include:  timeframe, company name, company location, position title held during 


the term of the contract/project and details of contract/project. 
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11/2011-Present 


Healthcare Services Group, INC. 


District Manager 


Overseeing the day to day operation of several accounts within an assigned multi-state district by 


providing necessary training, time management, and helping Account Managers reach financial goals set 


forth by the company.   


 


02/09-10/11 


Los Angeles Jewish Home for the Aging, Reseda, CA  


Director of Food Services 


Overall responsibility for the direction, development and performance of management 
operations, including planning, coordinating and evaluating multiple units for 350 patient 


distribution to TCU, SNF, Acute Care and Assisted Living for long term and acute care patients..  
Controlled a multi-million dollar budget which involved adhering to a Kosher Kitchen/Dietary 


Department, as well as researching new Kosher Vendor accounts.  Increased productivity for 72 
employees. 


 
03/06-02/09 


Vista Healthcare, Rancho Cucamonga, CA 


Director of Dietary/Food Nutrition Services 


Overall responsibility for the management planning and total administration of Dietary Department for 


two hospitals, including all labor, revenue, capital, and operational budgeting for the department within 


the scope of operations. Evaluate staffing needs, develops job descriptions, task assignments and 


operate the department within budgeted FTE’s. 


 


 


 


11/00 - 03/06 


Sodexho, Whittier, CA 


G.M./Food Service 


Overall responsibility for food service operations in an account with more than $2M.  Managed volume, 


maintained a high level of client/customer satisfaction and quality standards.  Provide strong leadership 


and foster development and mentoring for all staff.  Develop and attain account’s financial objectives. 
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EDUCATION 


Information required should include: institution name, city, state,  


degree and/or Achievement and date completed/received. 


 


12/84-12/86 Business Management-Subdivision of University of Maryland, Okinawa, Japan 
1984  -  Naval Food Management School, U.S. Navy 
1985  -  Budget Management Course, U.S. Navy 
1991  -  Dietary Food Preparation Seminar, California State University Long Beach 
1991  -  New York Culinary Arts School, (3 week course) 
1997  -  OBRA, JCAHO and HACCP Regulation Training 
2014- Certified Dietary Management (CDM) Training 


 


 


CERTIFICATIONS 


Information required should include: type of certification and date completed/received. 


 


1988 - 1994 CPR Course 


 


1992 - Total Quality Leadership Seminar (Instructor) 


 


1993 - 1994 Sexual Harassment Course 


 


1999 – ServSafe 


 


2014- Certified Dietary Management 


 


REFERENCES 


A minimum of three (3) references are required, including name, title, organization, phone number, fax number 


and email address.   


 


Illana Grossman, Administration, Jewish Home for The Aging, (818) 290-9665 


 


Deanna McHale, Director of Environmental Services, Whittier Hospital, (562) 522-3327 


 


Shelly Ryan, Vice President, Jewish Home for The Aging, (818) 335-4137 


 


Personal Reference: Carolyn Roddy, Owner,  Pampered Lady Florist, (626) 399-4683 
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Part IA – Technical Proposal 


RFP Title: Food Services for Nevada State Veterans Home 
RFP: 3257 
Vendor Name: Morrison Community Living 
Address: 25 Golf Drive  Aliso Viejo, Ca. 92656 
Opening Date: July 21, 2016 
Opening Time: 2:00 PM 
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1. 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 IA– Technical Proposal Submission Requirements Completed 


Required number of Technical Proposals per submission requirements  


Tab I Title Page  


Tab II Table of Contents  


Tab III Vendor Information Sheet  


Tab IV State Documents  


Tab V 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 Informational Material  


Part IB – Confidential Technical Submission Requirements  


Required number of Confidential Technical Proposals per submission requirements  


Tab I Title Page  


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


Part II – Cost Proposal Submission Requirements  


Required number of Cost Proposals per submission requirements  


Tab I Title Page  


Tab II Cost Proposal  


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


Part III – Confidential Financial Information Submission Requirements  


Required number of Confidential Financial Proposals per submission requirements  


Tab I Title Page  


Tab II Financial Information and Documentation  


CDs or Flash Drives Required  


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


One (1) Public Records CD or Flash Drive 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 and Part B completed, if applicable) 
 


 


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016


7/19/2016
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National Union Fire Ins. Co. of Pittsburg 19445-001


New Hampshire Insurance Company           23841-001


ACE Property & Casualty Insurance Company 20699-001


National Union Fire Ins. Co. of Pittsburg 19445-003


877-945-7378 888-467-2378
certificates@willis.com


Willis of North Carolina, Inc.
c/o 26 Century Blvd.
P. O. Box 305191
Nashville, TN  37230-5191


2400 Yorkmont Road
Charlotte, NC  28217-4611


X
X


Contractual LiabilityX


X


  1,000,000
  1,000,000


  1,000,000
 10,000,000
  5,000,000


A 3333262 9/30/2015 9/30/2016


X


Self Ins.
Phy DamageX


  5,000,000A AOS 7469850 9/30/2015 9/30/2016
B MA 7469851 9/30/2015 9/30/2016
A VA 7469858 9/30/2015 9/30/2016


X X  10,000,000
 10,000,000


C XOOG27738631 9/30/2015 9/30/2016


X
  2,000,000
  2,000,000
  2,000,000


N


B 024781061 9/30/2015 9/30/2016


$ 1,000,000 Each Common Cause
$10,000,000 Aggregate


Liquor Liability
D 3333263 9/30/2015 9/30/2016


See Attached


Morrison Management Specialists, Inc


07/06/2016Page 1 of 2


24536526


Boulder City, NV  89005
100 Veterans Memorial Drive
The Nevada State Veterans Home


Coll:4925640 Tpl:1993201 Cert:24536526


DATE (MM/DD/YYYY)


PRODUCER


INSURED


INSR ADDL SUBR POLICY EFF POLICY EXPTYPE OF INSURANCE POLICY NUMBER LIMITSLTR INSD WVD (MM/DD/YYYY) (MM/DD/YYYY)
COMMERCIAL GENERAL LIABILITY


AUTOMOBILE LIABILITY


UMBRELLA LIAB


EXCESS  LIAB


WORKERS COMPENSATION
AND EMPLOYERSʼ LIABILITY Y / N


N / A
(Mandatory in NH)


DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES (ACORD 101, Additonal Remarks Schedule, may be attached if more space is required)


AUTHORIZED REPRESENTATIVE


CONTACT
NAME:
PHONE FAX
(A/C, NO, EXT): (A/C, NO):
E−MAIL
ADDRESS:


INSURER(S)AFFORDING COVERAGE NAIC #


INSURER A:


INSURER B:


INSURER C:


INSURER D:


INSURER E:


INSURER F:


EACH OCCURRENCE
DAMAGE TO RENTED


$


PREMISES (Ea occurence)CLAIMS−MADE OCCUR $


MED EXP (Any one person) $


PERSONAL & ADV INJURY $


GENERAL AGGREGATE $GENʼL AGGREGATE LIMIT APPLIES PER:


PRODUCTS - COMP/OP AGG $PRO-POLICY LOCJECT
OTHER: $


COMBINED SINGLE LIMIT
$(Ea accident)


ANY AUTO
ALL OWNED
AUTOS


BODILY INJURY(Per person) $
SCHEDULED
AUTOS


HIRED AUTOS


BODILY INJURY(Per accident) $
NON-OWNED
AUTOS


PROPERTY DAMAGE $(Per accident)


$


EACH OCCURRENCEOCCUR


CLAIMS−MADE AGGREGATE


$


$


DED $RETENTION $
PER OTH-


STATUTE ER
E.L. EACH ACCIDENT $ANY PROPRIETOR/PARTNER/EXECUTIVE


OFFICER/MEMBER EXCLUDED?


If yes, describe under
DESCRIPTION OF OPERATIONS below


E.L. DISEASE - EA EMPLOYEE $


E.L. DISEASE - POLICY LIMIT $


THIS IS TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN. THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.


SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE 
THE  EXPIRATION  DATE  THEREOF,   NOTICE  WILL  BE  DELIVERED  IN
ACCORDANCE WITH THE POLICY PROVISIONS.


THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
BELOW.  THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED 
REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.


IMPORTANT:  If the certificate holder is an ADDITIONAL INSURED, the policy(ies)must be endorsed.  If SUBROGATION IS WAIVED, subject to
the terms and conditions of the policy, certain policies may require an endorsement. A statement on this certificate does not confer rights to the
certificate holder in lieu of such endorsement(s).


COVERAGES CERTIFICATE NUMBER: REVISION NUMBER:


CERTIFICATE HOLDER CANCELLATION


ACORD 25 (2014/01)
© 1988−2014 ACORD CORPORATION. All rights reserved. 


The ACORD name and logo are registered marks of ACORD


CERTIFICATE OF LIABILITY INSURANCE
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ADDITIONAL REMARKS SCHEDULE


AGENCY CUSTOMER ID:
LOC#:


ADDITIONAL REMARKS
THIS ADDITIONAL REMARKS FORM IS A SCHEDULE TO ACORD FORM,
FORM NUMBER: FORM TITLE:


ACORD 101 (2008/01) © 2008 ACORD CORPORATION. All rights reserved. 
The ACORD name and logo are registered marks of ACORD


AGENCY NAMED INSURED


POLICY NUMBER


CARRIER NAIC CODE


EFFECTIVE DATE:


22011126


Page 2 of 2


Willis of North Carolina, Inc.


See First Page


See First Page See First Page


Morrison Management Specialists, Inc
2400 Yorkmont Road
Charlotte, NC  28217-4611


25 CERTIFICATE OF LIABILITY INSURANCE
Garagekeepers
Carrier: National Union Fire Ins. Co. of Pittsburgh, PA
NAIC 19445-001
Policy No. 7469850 
Policy Period: 09/30/2015 to 09/30/2016
Limit: $1,500,000


SIR applies per terms and conditions of the policy.


The Umbrella Policy follows the Primary Insurance coverage captioned above subject to the policy 
terms and conditions.


The State of Nevada  is included as an Additional Insured as respects to General Liability and 
Auto Liability, where required by written contract. 


It is further agreed that coverage under the General Liability shall be Primary and 
Non-Contributory with any other Insurance in force for or which may be purchased by Additional 
Insured where required by written contract


Waiver of Subrogation in favor of The State of Nevada as respects to Workers Compensation policy 
where required by written contract and permitted by law.


Coll:4925640 Tpl:1993201 Cert:24536526
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Coverage Policy Number Carrier WC Coverage EL Limits


Work 
Comp/EL


24781061 New Hampshire Insurance 
Company NAIC 23841-001
Policy Covers States of:  AL, AR, 
CO, CT, DC, DE, GA, HI, IA, ID, IN, 
KS, LA, MD, MI, MO, MS, MT, NE, 
NM, NV, NY, OK, OR, RI, SC, SD, 
TN, TX, WV, 


Statutory $2,000,000 Bodily Injury by Accident - Each Accident
$2,000,000 Each Employee Bodily Injury by Disease
$2,000,000 Policy Limit Bodily Injury by Disease


Work 
Comp/EL


24781072 New Hampshire Insurance 
Company
NAIC 23841-001
Policy Covers States of: AK, AZ, 
IL, KY, NC, NH, NJ, PA, UT, VA, 
VT


Statutory $2,000,000 Bodily Injury by Accident - Each Accident
$2,000,000 Each Employee Bodily Injury by Disease
$2,000,000 Policy Limit Bodily Injury by Disease


Work 
Comp/EL


28471064 New Hampshire Insurance 
Company
NAIC 23841-001
Policy Covers States of: MA, WI 
Stop Gap Coverage: ND, OH, WA, 
WY


Statutory $2,000,000 Bodily Injury by Accident - Each Accident
$2,000,000 Each Employee Bodily Injury by Disease
$2,000,000 Policy Limit Bodily Injury by Disease


Work 
Comp/EL


24781068 National Union Fire Insurance 
Company of Pittsburgh
NAIC 19445-001
Policy Covers State of CA


Statutory $2,000,000 Bodily Injury by Accident - Each Accident
$2,000,000 Each Employee Bodily Injury by Disease
$2,000,000 Policy Limit Bodily Injury by Disease


Work 
Comp/EL


24781062 Illinois National Insurance 
Company
NAIC 23817-001
Policy Covers State of FL


Statutory $2,000,000 Bodily Injury by Accident - Each Accident
$2,000,000 Each Employee Bodily Injury by Disease
$2,000,000 Policy Limit Bodily Injury by Disease


Work 
Comp/EL


24781065 New Hampshire Insurance 
Company
NAIC 23841-001
Policy Covers State of ME


Statutory $2,000,000 Bodily Injury by Accident - Each Accident
$2,000,000 Each Employee Bodily Injury by Disease
$2,000,000 Policy Limit Bodily Injury by Disease


Work 
Comp/EL


24781063 New Hampshire Insurance 
Company
NAIC 23841-001
Policy Covers State of MN


Statutory $2,000,000 Bodily Injury by Accident - Each Accident
$2,000,000 Each Employee Bodily Injury by Disease
$2,000,000 Policy Limit Bodily Injury by Disease


Compass Group USA, Inc.
Policy Term:  09/30/2015 to 09/30/2016
Workers' Compensation and Employers Liability Policies
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1. 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 are 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.  NSVH has been over 160 residents for the last 4 years.  
If the awarded vendor needs to set a threshold for re-negotiation, that could be done at 
contract negotiation when the vendor is selected. 


 
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 markup of raw foods and snacks.   


 
Vendor will not have any clinical responsibilities.   


 
1.1 MAXIMUM NUMBER OF MEALS 


  
The maximum number of resident meals is 193,815 (177 residents x 3 meals x 


365 days). 
 


1.1.1 Maximum meals served using trays and transporting in carts to serving 
area in memory impaired unit is 64,605 (60 residents x 3 meals x 365 
days); 


 
1.1.2 Maximum meals served using steam tables in dining rooms is 129,210 


meals (118 residents x 3 meals x 365 days); 
 


1.1.3 Current census is 165 residents or 180,675 meals annually; 
 


1.1.4 Projected operating census is 172 residents or 188,340 meals annually; 
and 


 
1.1.5 Proposal may include a separate billing methodology for raw food costs 


of nutritional snacks maintained in the nutrition kitchens and for activities. 
 


1.1.6 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/BookI/Part51/s51_140.doc. 
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1.1.7 Official copies of current Medicaid/Medicare Standards (483.35 Dietary 
Services) can be accessed at:  
https://www.cms.gov/Regulations-and-
Guidance/Guidance/Manuals/downloads/som107ap_pp_guidelines_ltcf.
pdf  


 
1.2 FOOD STANDARDS (understood) 


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


 
1.2.1 All food shall be garnished, if practical 


 
1.2.2 The quantity and quality of the food should be similar for each resident 


(including pureed food).  In addition, the nutrition kitchen in each unit 
should be well-stocked for hungry residents; 


 
1.2.3 All hot foods must reach the participants hot (>140ºF), and all cold foods 


must reach the participants cold (<40ºF); 
 


1.2.4 The same level of quality ingredients must be maintained throughout the 
vendor’s operation; and 


 
1.2.5 Housekeeping and sanitation programs shall meet and be maintained 


within the highest standards of cleanliness. 
 


1.3 FOOD AND SUPPLIES SPECIFICATIONS (understood) 
 


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: 


 
1.3.1 Meat: Beef, USDA inspected, select or choice grade. 15%-18% maximum 


fat content in ground beef products.  Only beef patties may contain limited 
amounts of vegetable protein (soy flour); 


 
1.3.2 Veal and Lamb: USDA inspected, choice; 


  
1.3.3 Pork and Poultry: USDA inspected, Grade A; 


 







25


1.3.4 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); 


 
1.3.5 Frozen Foods: USDA, Grade A; 


 
1.3.6 Fresh Produce: US number 1 quality; 


 
1.3.7 Canned Foods: fancy and choice quality canned food.  No home-canned 


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


1.3.8 Mayonnaise:  regular, light, or low fat; 
 


1.3.9 Salad dressing:  regular, low-fat, and low-calorie variety;  
 


1.3.10 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; 


 
1.3.11 Guidelines for food storage: 


 
1.3.11.1 Dry storage, 50 degrees F to 70 degrees F;  


 
1.3.11.2 Refrigerated storage, 40 degrees F or lower; and 


 
1.3.11.3 Freezer storage, 0 degrees F or lower. 


 
1.3.12 Storage temperatures shall be recorded daily in a log and made available 


to facility upon request; 
 


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


 
1.3.14 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; and 


 
1.3.15 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 
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and snacks, milk and milk products, nutritional supplements, and other 
food supplies. 


 
1.4 MENU PLANNING (understood) 


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


 
1.4.1 Provide at a minimum of twice per year a proposed six (6)-month cycle 


menu (no less than 6 week 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 and approved by the Nevada State 
Veterans Home’s Administrator and the State’s Registered Dietitian, and 
reviewed by the Resident Food Committee prior to serving dates.  The 
following schedule shall apply (beginning serving dates): 


 
1.4.1.1 Fall/Winter - October 1; and 


 
1.4.1.2 Spring/Summer - April 1. (sample menu in section 1B) 


 
1.4.2 Menu substitutions of similar nutritional and caloric value shall be 


submitted to 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; 


 
1.4.3 The vendor should plan two (2) special event meals per month; 


(understood-will do) 
 


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


 
1.4.5 Menus must be planned to meet nutritional needs as recommended by the 


dietary allowances of the food and requirements of the U.S. Department 
of Agriculture, Food & Nutrition Service;  


 
1.4.6 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; and  


 
1.4.7 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 
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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.   


 
1.4.8 Menus shall include the following minimum servings of food daily  


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


 
1.4.8.2 Three (3) servings of fruits;   


 
1.4.8.3 Four (4) servings of vegetables; 


 
1.4.8.4 Eight (8) servings of bread/cereals (4 to 8 per day high fiber 


products); 
 


1.4.8.5 One (1) pint cow’s milk or milk substitute, or other fluids 
per physician’s order; 


 
1.4.8.6 Eight (8) ounces of decaffeinated coffee as requested;  


 
1.4.8.7 Eight (8) ounces of soda, lemonade or decaffeinated iced tea; 


and 
 


1.4.8.8 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. 


 
1.4.9 Special menu items will be planned for holidays and special occasions.  


Monthly special menus shall also be planned.  These special menu items 
will be approved by the Administrator.  Decorated individual birthday 
cakes will be provided on residents’ birthdays at no additional charge;) 


 
1.4.10 Menus shall include at least seven (7) fresh fruit or vegetable items per 


week that must be more substantial than shredded lettuce; and  
 


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


 
1.5 FOOD PRODUCTION (understood) 
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Vendor shall meet the following minimum requirements in regard to food 
production:  


 
1.5.1 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; 


 
1.5.2 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; 
 


1.5.3 Food production order records shall be maintained to ensure the correct 
ordering of raw products; 


 
1.5.4 Food items shall be displayed and garnished for maximum visual appeal; 


 
1.5.5 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; 


 
1.5.6 Food shall be prepared by methods that conserve maximum nutritive 


value and flavor; 
 


1.5.7 Maintain at all times a clean, neat, and orderly serving area;  
 


1.5.8 Maintain at all times a clean, sanitary, and safe work environment; 
 


1.5.9 A specific cleaning schedule will be developed, posted in a conspicuous 
location, maintained and verified by vendor; 


 
1.5.10 Ensure at all times that employees maintain a high degree of personal 


cleanliness, hygiene, and proper attire, per Federal and State regulations; 
 


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


 
1.5.12 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; 
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1.5.13 Vendor shall provide adequate storage for specialty food items, 
supplements, and regular and emergency food inventories; and 


 
1.5.14 Prepare all meals under this agreement at the facility.  The vendor may 


not use the facility to provide service to outside facilities. 
 


1.6 DISTRIBUTION (understood) 
 


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


 
1.6.1 Vendor shall determine the breakfast, lunch, and dinner menus; 


 
1.6.2 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; 


 
1.6.3 Vendor employees will handle all plating and serving of food in the 


confines of the dining room; 
 


1.6.4 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; 


 
1.6.5 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. 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 fine IF the residents 
like them and will eat them.  Some of these decisions are made at request 
of the Resident Council; 


 
1.6.5.1 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.  Vendor will maintain an adequate 
supply of snacks to meet resident’s needs, including the 
weekend.  Snack items have never run out before the 
weekend.  The current vendor receives food deliveries on 
Friday – restocking their supplies.  Their employees restock 
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the nutrition kitchens during weekend periods just like the 
weekday process.   


 
1.6.6 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; 


 
1.6.7 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; 


 
1.6.8 Ensure meals, trays conserves nutritional values, flavor and appearance 


(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; and 


 
1.6.9 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.  


 
1.7 QUALITY ASSURANCE (understood) 


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


 
1.7.1 A written quality assurance policy and plan that effectively interfaces with 


the quality improvement and food service monitoring practices in place at 
the facility within one (1) month of contract inception; 


 
1.7.2 All reports must be provided to the Facility Administrator; 


 
1.7.3 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; 


 
1.7.4 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 15th of 
the month following the end of each quarter; 


 
1.7.5 Vendor will maintain operational monitors (e.g. daily temperature log in 


an approved format) of main kitchen refrigerators, and nutrition kitchen 
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refrigerators, etc. as required by applicable State and Federal standards 
for food management services; 


 
1.7.6 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; and 


 
1.7.7 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. 


 
1.8 INVENTORY (understood) 


 
1.8.1 Vendor shall be responsible for care, safekeeping, and appropriate 


utilization of all food service goods purchased or delivered for use in 
facility; 


 
1.8.2 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; 


 
1.8.3 Nevada State Veterans Home reserves the right to inspect and verify 


inventories; 
 


1.8.4 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 anniversary of the contract, and submitted to Nevada State Veterans 
Home Administrator; 


 
1.8.4.1 Vendor shall certify that inventory is correct and shall 


include a shortage listing.  The vendor shall replace items 
included in the shortage listing; 


 
1.8.4.2 Vendor shall certify the condition of the physical plant and 


shall include a listing of all repairs and/or replacement; and 
 


1.8.4.3 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 
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Agreement section.  A written report will be prepared.  
Vendor shall replace or repair items as identified in the 
report. 


 
1.8.5 Food supplies shall be held and stored under proper temperatures and 


conditions as defined by Federal and State regulations. 
 


1.9 MAINTENANCE, REPAIR, AND REPLACEMENT OF STATE-OWNED 
EQUIPMENT AND PHYSICAL PLANT (understood) 


 
1.9.1 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.  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.  The 
intent of this section is 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. 


  
1.10 VENDOR QUALIFICATIONS 


 
Vendors’ response must indicate the ability to perform the duties contained herein 
with minimum involvement of facility staff. (understood) 


 
Vendors must possess 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. 


 
1.10.1 Vendor must have at least five (5) years of experience in contract Food 


Management Services; 
 


1.10.2 Vendor must 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; 


 
1.10.3 Experience in management of Food Services to skilled nursing facilities 


is desirable; and 
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1.10.4 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 Reference Questionnaire 
Attachment F. 


 
1.11 STATUTORY/LICENSURE REQUIREMENTS 


 
Vendor shall meet the following requirements: (understood) 


 
1.11.1 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; (included in section 1B) 


 
1.11.2 Vendor’s dietary manager and cooks must be “Serve Safe” certified; 


(understood) 
 


1.11.3 NRS 446.870 and 446.875 – NSVH will provide the required food service 
establishment permit; 


 
1.11.4 All applicable original licenses and permits for operations at the facility 


shall be posted as required by regulation(s); 
 


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


 
1.11.6 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; 


 
1.11.7 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; 


 
1.11.7.1 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 (HCQC), 
Infection Control Association; and 


 
1.11.7.2 Nevada Administration Code, Chapters 446 and 449, Sub-


chapter E, Standards and Certification T42, CFR 482.28, 
Medicaid Services Manual (42C CFR 483.480), USDA 
Standards. 
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1.11.8 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; and 


 
1.11.9 Vendor and its subcontractors shall comply with all terms, conditions, and 


requirements of Title 41 U.S.C. The Drug Free Workplace Act. 
 


1.12 STATUS OF VENDOR 
 


1.12.1 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. 


 
1.13 RESTRICTIONS (understood) 


 
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/her designee. 


 
1.13.1 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; 


 
1.13.2 Vendor shall not purchase, store, or dispense any alcoholic beverages, 


drugs, or other controlled substances on the premises of the NSVH; 
 


1.13.3 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; and 


 
1.13.4 The use of subcontractors by the vendor is specifically prohibited without 


prior written approval from the NSVH Administrator or his/her designee. 
 


1.14 INSPECTIONS (understood) 
 


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.   
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1.14.1 Nevada State Veterans Home shall reserve the right to make reasonable 
policies, from time to time, with respect to food service-related matters; 


 
1.14.2 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; 


 
1.14.3 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; 


 
1.14.4 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; and 


 
1.14.5 Vendor shall be responsible for payment of monetary sanctions levied by 


regulatory agencies for deficiencies related to the vendor’s responsibility 
as defined herein. 


 
1.15 EQUIPMENT (understood) 


 
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. 


 
1.15.1 Vendor shall, at vendor’s expense, provide, maintain, repair, and supply 


the following: 
 


1.15.1.1 Outside phone line and telephone; 
 


1.15.1.2 Computer for use by employees of the vendor; 
 


1.15.1.3 Fax machine; 
 


1.15.1.4 Any other equipment required by vendor; and 
 


1.15.1.5 All office supplies required by the vendor. 
 


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


 
1.15.3 Vendor is responsible for scheduling the cleaning of all refuse traps in 


dishwashing equipment; 
  


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


 
1.15.5 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/her designee prior 
to commencement of work; 


 
1.15.6 Vendor must submit a written request to the Facility Supervisor or his/her 


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; 


 
1.15.7 Facility is responsible for the repair/replacement of equipment due to 


normal wear and tear only; 
 


1.15.8 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; 


 
1.15.9 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; and 


 
1.15.10 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. 


 
1.16 SPECIAL PERSONNEL REQUIREMENTS (understood) 


 
Vendor shall initiate and provide to the facility, at vendor’s expense, proof of the 
following for all employees working at the facility:   
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1.16.1 Clark County Food Handlers’ Card; 
 


1.16.2 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; 


 
1.16.3 RPR Serology Screen; 


 
1.16.4 Two-step PPD skin test for tuberculosis prior to employment; 


 
1.16.5 Hepatitis A vaccination; 


 
1.16.6 Background checks through the State of Nevada Criminal History 


Repository: 
 


1.16.6.1 Background checks shall include information from previous 
employers regarding honesty and treatment of customers; 
and 


 
1.16.6.2 Any history of theft and/or mistreatment of customers shall 


be considered unacceptable for employment under this 
agreement.   


 
1.16.7 Fingerprints and payment for background check must be submitted to the 


Nevada Department of Public Safety prior to employment and every 5 
years thereafter; 


 
1.16.8 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; 


 
1.16.9 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; and 


 
1.16.10 Vendor shall at all times be in compliance with immigration and 


naturalization laws regarding eligibility of its employees and 
subcontractors to work in the United States. 


 
1.17 PERSONNEL REQUIREMENTS (understood) 


 
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. 
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Vendor shall adhere to the following: 


 
1.17.1 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; 


 
1.17.2 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; 


 
1.17.3 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; 


 
1.17.4 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; 


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


 
1.17.6 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; 


 
1.17.7 Vendor’s on-site management: 


 
1.17.7.1 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 
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combination of education and experience, and be “Serve 
Safe Certified”; 


 
1.17.7.2 Vendor’s manager may be a Registered Dietitian; 


 
1.17.7.3 Key management personnel résumés shall be provided to the 


facility; and 
 


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


 
1.17.8 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: 


 
1.17.8.1 Food preparation methods and timing and documentation; 


 
1.17.8.2 Portion control; 


 
1.17.8.3 Dress (uniform); 


 
1.17.8.4 Cleaning and sanitary procedures, documentation of 


dishwashing and temperatures; 
 


1.17.8.5 Responsibilities and duties; 
 


1.17.8.6 Energy conservation; 
 


1.17.8.7 Safe operation and maintenance of equipment; 
 


1.17.8.8 Disaster plan for each facility site; 
 


1.17.8.9 Required food temperatures; 
 


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


 
1.17.8.11 Implementation of Performance Improvement Plan; 


 
1.17.8.12 Employees shall be polite and diplomatic in enforcing 


vendor and new State Veterans Home policies; and 
 


1.17.8.13 Employees shall be instructed in and shall practice proper 
hygiene. 
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1.18 STAFF TRAINING (understood) 
 


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. 


 
1.18.1 Monthly in-service training shall include but is not limited to: 


 
1.18.1.1 Quality Assurance; 


 
1.18.1.2 Safe food handling techniques; 


 
1.18.1.3 Interpersonal communication skills; 


 
1.18.1.4 Safety, sanitation, and hygiene; 


 
1.18.1.5 Recipe controls - product and portion control; 


 
1.18.1.6 Equipment cleaning and maintenance; and 


 
1.18.1.7 Food storage. 


 
1.18.2 Vendor shall provide new employee orientation prior to the first day of 


work.  A specific orientation schedule shall be developed, maintained, and 
verified by the vendor; 


 
1.18.3 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: 


 
1.18.3.1 All employees on the job and all other persons who may be 


affected thereby; and 
 


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


 
1.19 HAZARDOUS SUBSTANCES AND MATERIALS 


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


 
1.19.1 Vendor shall inform employees of any hazards to which they may be 


exposed using, handling, transporting, or disposing of hazardous 
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substances, and shall obtain medical treatment for those who may be 
affected by the substance; and 


 
1.19.2 Vendor shall immediately report all spills of hazardous substances to 


facility.  NSVH has housekeeping staff that have responsibility for bio-
hazard clean-up.  If more than a simple clean-up, emergency procedures 
are in place for such situations. 


 
1.20 VENDOR’S RESPONSIBILITY (understood) 


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


 
1.20.1 Vendor shall not remove or permit the removal from the premises of any 


fixtures and equipment owned by Nevada State Veterans Home; 
 


1.20.2 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; 


 
1.20.3 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; 


 
1.20.4 Remove all refuse and trash from all food service areas at least daily; 


 
1.20.5 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; 


 
1.20.6 Vendor shall provide, at vendor’s expense, the following items relating to 


this agreement: 
 


1.20.6.1 All food and beverage costs, as well as dairy replacement; 
 


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


 
1.20.6.3 All telephone charges for a dedicated telephone line for 


incoming calls from consumer agencies; 
 


1.20.6.4 All clerical, copier, and fax costs; 
 


1.20.6.5 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; 


 
1.20.6.6 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;   


 
1.20.6.7 All janitorial and kitchen supplies related to assigned areas 


under this agreement; 
 


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


 
1.20.6.9 Disposal of all garbage, including disposal of fats a 


minimum of three (3) times per week.  NSVH has a contract 
for garbage collection with the City of Boulder City.  The 
food service vendor is not responsible for that service; and 


 
1.20.6.10 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.  Vendor may request 
a copy of the NSVH’s Disaster Plan to aid in preparing their 
own plan. Emergency food maintained onsite and labeled as 
required by state and federal regulations.  


 
1.21 REPORTING (Understood) 


 
Vendor shall provide reports compatible with the State fiscal year (July 1 through 
June 30), which meet the following minimum requirements: 


 







43


1.21.1 Statements shall include expenses relative to the following: 
 


1.21.1.1 Number of meals and snacks served by date, meal, and unit; 
 


1.21.1.2 Raw food costs; 
 


1.21.1.3 Purchased services; 
 


1.21.1.4 Equipment maintenance; 
 


1.21.1.5 Consumable and non-consumable supplies; and 
 


1.21.1.6 Other (must be itemized). 
 


1.21.2 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; 


 
1.21.3 Vendor shall make books of accounts and supporting documentation 


available for inspection, reproduction, and audit by Nevada State Veterans 
Home, State of Nevada, Centers for Medicare & Medicaid, or the Nevada 
Department 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; 


 
1.21.4 Special reports covering vendor’s operations may be required by Nevada 


State Veterans Home and various Federal or State agencies from time to 
time; and 


 
1.21.5 Statements and reports furnished to Nevada State Veterans Home shall 


routinely be made available to relevant governing bodies and advisory 
committees. 


 
1.22 FIDELITY BOND 


 
1.22.1 The State requires the vendor to provide a fidelity bond or crime insurance 


in the amount of $100,000.00.  Bond and insurance requirements are 
provided in Attachment E, Insurance Schedule of this RFP.  


 
1.23 SUBCONTRACTORS 


 
1.23.1 Vendor shall include all subcontractors as insureds under its policy or 


shall furnish separate certificates and endorsements for each 
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subcontractor.  All coverage for subcontractors shall be subject to all of 
the requirements stated herein. 


 
1.24 MISCELLANEOUS CONDITIONS (understood) 


 
1.24.1 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; 


 
1.24.2 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; 


 
1.24.3 In addition to any other remedies available to the Nevada State Veterans 


Home, should vendor fail 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: 


 
1.24.3.1 Cancel the contract; or 


 
1.24.3.2 Purchase insurance to cover a contingency period and charge 


the cost of that insurance to the vendor; and 
 


1.24.3.3 Section 3.24.3 applies only to general liability, not 
individual health insurance.  Please see Attachment E - 
Insurance Schedule of the RFP. 


  
1.25 INVOICING (understood) 


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


 
1.25.1 Number of meals served; 


 
1.25.2 Number of prepared snacks; 


 
1.25.3 Raw food;  


 
1.25.4 Miscellaneous item(s) – description and detail required; and 


 
1.25.5 No payment shall be made for meals which are not documented, do not 


support the nutritional requirements, do not meet food 
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standards/specifications, or do not otherwise meet the requirements of this 
agreement. 


 
1.26 NEVADA STATE VETERANS HOME RESPONSIBILITY 


 
Nevada State Veterans Home shall be responsible for the following: 


 
1.26.1 Facility 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; 


 
1.26.2 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.); 


 
1.26.3 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; and 


 
1.26.4 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. 


 
 
 
 
 


1.27 COMPENSATION AND TIME OF PAYMENT (understood) 
 


1.27.1 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; and 


  
1.27.2 Vendor shall provide the invoice as evidence of raw food costs.  Invoice 


shall be submitted by the third (3rd) of the month to the Nevada 
Department of Veterans Services, Fiscal Office, payable within thirty (30) 
days.   


 
1.28 INTEGRATION / AMENDMENTS 


 
1.28.1 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 of 
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Examiners, shall represent the complete understanding between the 
parties; and 


 
1.28.2 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. 


 
1.29 GENERAL INFORMATION/COMMENTS 


 
Vendor proposals should include: 
 
1.29.1 Pricing for all hourly and management staff, this includes front line staff; 


 
1.29.2 Food service staff is responsible for handling the payment/receipt for 


guest meals.  The current charge for these meals is $3.50.  The anticipated 
meal count includes residents only. Food service staff is not responsible 
for providing/serving meals to NSVH employees or upon request; 


 
1.29.3 The kitchen opens at 5:00 a.m. and currently closes at 8:30 p.m.; 


 
1.29.4 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.; 
 


1.29.5 Serve safe certified cook or chef on duty for each shift at all times; 
 


1.29.6 Vendor will provide adequate staff to accommodate and maintain buffet 
service on each unit; 


 
1.29.7 NSVH does not require a contractor staff member to be onsite overnight; 


 
1.29.8 While housekeeping cleans the majority of the dining room; food service 


is responsible for cleanings off tables, their work surfaces and the 
kitchen/tray line; 


 
1.29.9 Current vendors were chosen by the current food service company.  


NSVH would like to see the current front-line staff provided the 
opportunity to stay on; however, the awarded vendor will be under no 
obligation to keep current staff;  


 
1.29.10 NSVH has not set guidelines for the wages/benefit packages of the 


vendors’ employees.  However, in the interest of morale, NSVH would 
prefer any current employees that are kept on maintain a similar package; 


 
1.29.11 Food service is currently providing some nutritional supplements – 


especially to the nutrition kitchens.  This process is changing as the NSVH 
is working with one of our medical services vendors to provide many of 
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these supplements through Medicare Part B.  This issue will probably be 
discussed in contract negotiations; 


 
1.29.12 The State provides and maintains all food transportation devices, used for 


delivery to satellite kitchens/steam tables, (outside of neglect per section 
3.9); 


 
1.29.13 NSVH is open to a monthly walk through to assess physical plant and 


equipment conditions; 
 


1.29.14 Morrison Management Services is the current service provider.  That 
contract is set not to exceed $5,000,000 total for the length of the contract.  
This vendor is eligible to participate in this RFP;  


 
1.29.15 NSVH will not require the new vendor to purchase a diet card-ex system.  


The new vendor can use whatever system they prefer, as long as “some” 
diet card system continues to be used.  The current vendor is using a PC-
based system that their company provided; and 


 
1.29.16 NSVH wishes to ensure that some system of managing and crediting so-


called “missed” meals continues. 
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Heather Moon, Buyer III 


hmoon@admin.nv.gov 


State of Nevada, Purchasing Division 


June 29, 2016 


 


Question provided at the walk through. 


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


 
1. Submit	menu	to	the	Administrator	of	Nevada	Veterans	Home	for	approval	prior	to	each	menu	


change	(Fall/Winter	and	Spring/Summer).	
2. Follow	menus	as	written	and	approved	by	Community.	
3. Create	a	garnish	schedule	for	menu	items	where	appropriate.	
4. Review	“Always	Available”	menu	with	the	Administrator	to	review	and	revise	every	3	months.	
5. If	the	facility	does	not	have	a	Food	Committee;	create	one	and	have	monthly	meetings	to	review	


menu	/service	concerns.	
6. Work	with	facility	RD	to	identify	items	on	the	menu	that	are	not	satisfactory.		Set	up	a	monthly	


meeting	with	her	to	complete	kitchen	inspections	and	menu	reviews.	
7. DDS	and	Chef	to	do	meal	rounds	daily	and	document	concerns.	
8. DDS,	Chef	(and	facility	RD,	if	allowed)	to	alternate	in	completing	the	Morrison	Resident	


Satisfaction	questionnaire	weekly.	(attached)	
9. DDS	to	complete	Dining	Room	Observation	form	quarterly	(attached)	
10. DDS	to	work	with	Administrator	in	creating	a	schedule	so	Community	Department	heads	or	


representative;	complete	Morrison	Meal	Evaluation	Form	or	State	Meal	Evaluation	form	twice	
per	week.	


11. DDS/Chef	will	contact	one	resident’s	family	on	a	weekly	basis	to	check	in	with	them	on	their	
parent’s	meal	satisfaction.	


12. Complete	monthly	report	for	Administrator	of	Monthly	menu	activities;	results	of	monthly	
Pinnacle	Scores	and	action	plans.	


13. Approach	our	goals	to	improve	resident	satisfaction	as	a	team	with	our	client	and	RD.		
14. See	attached	forms	we	will	implement,	record,	and	submit	monthly	in	the	Administrator’s	


report.	
Resident	Satisfaction	forms	-4	surveys	to	be	completed	per	week	
Meal	Evaluation	form-1	per	week	
Dining	Room	Observation	form-quarterly	
Family	contact	form-1	family	per	week	(this	form	will	be	created)	


15. 	This	system	was	created	to	pro-actively	manage	our	Resident	Satisfaction.		The	current	practice	
of	calling	residents/families	after	they	have	scored	us	is	not	a	credible	plan.	







1.1 VENDOR INFORMATION 
 


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


Question Response 
Company name: Morrison Community Living 
Ownership (sole proprietor, partnership, 
etc.): 


Corporation 


State of incorporation: Delaware 
Date of incorporation: September 1920 
# of years in business: 96 years 
List of top officers: Scott MacClellan, CEO Morrison 


Community Living    
Kevin Svagdis, Division President 
Morrison Community Living 


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


Aliso Viejo, Ca 


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


1 Regional Vice President, 1 
Regional Director of Operations, 
1 Regional Clinical/Wellness 
Manager, 1 Corporate Executive 
Chef 


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


We have 6 teams across the 
county with equal to the above 
mentioned positions 


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


Boulder City/ Las Vegas, Nevada 


 
1.1.2 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. 


 
1.1.3 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://nvsos.gov. 


 
Question Response 


Nevada Business License 
Number: 


NV20011302439 
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Question Response 
Legal Entity Name: Morrison Management Specialists 


Inc 
 


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


Yes x No  
 


If “No”, provide explanation. 
 


1.1.4 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. 


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


agency?   
 


Yes X 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 of Nevada Purchasing 
Division 


State agency contact name: State of Nevada Purchasing 
Division 


Dates when services were 
performed: 


Heather Moon 


Type of duties performed: Food Services 
Total dollar value of the 
contract: 


5,000,000 


 
1.1.6 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 x 
 


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


 
1.1.7 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 x 


 
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: 


Court Case Number 
  


Status of the litigation:  
 


1.1.8 Vendors must review the insurance requirements specified in Attachment 
E, Insurance Schedule for RFP 3257.  Does your organization currently 
have or will your organization be able to provide the insurance 
requirements as specified in Attachment E. 


 
Yes x No  
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Any exceptions and/or assumptions to the insurance requirements must 
be identified on Attachment B, Technical Proposal Certification of 
Compliance with Terms and Conditions of RFP.  Exceptions and/or 
assumptions will be taken into consideration as part of the evaluation 
process; however, vendors must be specific.  If vendors do not specify any 
exceptions and/or assumptions at time of proposal submission, the State 
will not consider any additional exceptions and/or assumptions during 
negotiations.  
 
Upon contract award, the successful vendor must provide the Certificate 
of Insurance identifying the coverages as specified in Attachment E, 
Insurance Schedule for RFP 3257. 


 
1.1.9 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. 


 
1.1.10 Length of time vendor has been providing services described in this RFP 


to the public and/or private sector.  Please provide a brief description. 
 


1.1.11 Financial information and documentation to be included in Part III, 
Confidential Financial Information of vendor’s response in accordance 
with Section 9.5, Part III – Confidential Financial Information.  


 
1.1.11.1 Dun and Bradstreet Number  


 
1.1.11.2 Federal Tax Identification Number 


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


 
A.  Profit and Loss Statement  
B.  Balance Statement 


 


52







1920


HISTORY/HERITAGE


Morrison Restaurants 
Inc. founded


1999


2001


2012


1980s


1950s


Joined Compass 
Group USA


Branched out into
Morrison Senior 


Living
Morrison Healthcare


Became Morrison’s 
Health Care Inc.


First contract 
foodservice job


Became Morrison 
Management 


Specialists


OUR HISTORY


A legacy of quality, hospitality 
and innovation


The Morrison legacy began in 1920, when Morrison Restaurants Inc. was 
founded in Mobile, Alabama by James Arthur Morrison and George Cabel 
Outlaw. Even then, nearly a century ago, the Morrison name was known 
for a commitment to outstanding service and quality food. The company’s 
first contract foodservice job was catering for the set of the film "The 
Greatest Show on Earth" in the early 1950s.


Innovation is our touchstone, and around that same time, Morrison saw a 
need and opportunity for quality culinary service in the health care sector, 
as well. The company secured a contract with Candler General Hospital 
in Georgia. After 60 years, Candler General Hospital remains a client of 
Morrison. Ruby Tuesday, another division of Morrison, opened their first 
restaurant in Tennessee in 1971. In the late 1980s the Business, Industry 
and Education divisions of Morrison were sold; the remaining 300 or so 
health care accounts became Morrison’s Health Care Inc. 


In 1999, Morrison became Morrison Management Specialists, and in 2001, 
the organization joined Compass Group USA, the national leader in food 
management and hospitality. With a growing market and increased need 
and opportunity in the senior living industry, Morrison branched out in 
2012 as its own specialized sector, Morrison Senior Living. In 2015, our 
company became Morrison Community Living, a significant rebranding 
with a name that reflects our larger mission and purpose in connecting 
with our clients, residents and the greater community.


Today, Morrison continues to offer the highest quality food, nutrition 
and wellness, EVS and hospitality services to communities, residents and 
seniors across the country, while consistently setting new standards in 
the industry. At Morrison Community Living, we enrich the lives of seniors 
every day. 


2015
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 ACHIEVEMENTS 


From our culinary associates to our CommunityWorks leaders, ensuring we have the most creative, brightest and 
innovative associates and programs in the industry is a key focus for our company. We take great pride in the 
associates we attract, train and retain. This is part of the Morrison culture and a differentiator for us in the market. 
We recently made Training Magazine’s Top 125 list for the sixth consecutive year, reflecting our commitment to 
development and operational excellence. Being grounded in a structured support system allows for great outcomes, 
like our 2014 dining program, Travel the World. The recipient of the ICAA Innovators Award, this interactive 12-month 
program took residents on a culinary adventure around the world, engaging their senses, tastes and minds in an 
international journey. 


Being part of a prestigious national organization like Compass Group North America underscores our purpose and 
drives our value as the nation’s leading senior living contract management company. Their recent 2015 awards as Top 
Contractor, Best Employer and Healthiest Employer inspire and encourage us to exceed expectations. We view these 
accomplishments as collective and as a reflection of the diverse and rich partnership we have with Compass Group, 
including access to best practices through the other 21 sectors under the parent company.


54







COMPASS GROUP CORPORATE OVERVIEW 


Based in Charlotte, North Carolina, our parent company, Compass Group North America, is the leading foodservice 
and support services company with $14.5 billion in revenues in 2015. With more than 500,000 associates worldwide, 
its parent company, U.K.-based Compass Group PLC, had revenues of £17.8 billion in the fiscal year ending 
September 30, 2015. 


Crucial to our business foodservices and support services is our absolute dependence on a collaborative, creative 
and compassionate workforce. At Compass Group, we attract, develop and retain top diverse talent and foster a 
workplace where each individual has the opportunity to shine. Our multifaceted diversity and inclusion strategy 
focuses on the needs of our business and aligns with our people strategy to drive excellent performance. As a result, 
Compass Group has become the global leader in contract foodservice and hospitality. We serve millions, from 
vending to restaurants, from corporate cafeterias to school lunches. If you’ve been hungry and away from home, 
chances are good that you’ve tasted Compass Group’s food and unmistakable service.


COMPANIES AND BRANDS


Our mission at Morrison Community Living is more than just a slogan; it’s 
a personal promise backed by the commitment, passion and dedication of 
more than 350 registered dietitians, 250 executive chefs, 400 hospitality 
associates and 5,000 professional foodservice team members within our 
organization. Together, we are committed to raising the standard of senior 
living by offering innovative, best-in-class programs and services for our 
clients and residents while engaging with the greater community through a 
holistic approach that serves and links multiple generations.


Morrison Healthcare is the nation’s only foodservice company exclusively 
dedicated to providing food, nutrition and hospitality services to hospitals. 
The company has more than 1,200 registered dietitians, 274 executive chefs, 
and 14,300 professional foodservice team members, as well as approximately 
9,000 client employees who are managed by Morrison. Actively committed 
to fostering ways to enjoy great tasting, healthy food through socially 
responsible practices and superior customer service, the Atlanta-based 
company serves more than 585 hospitals and integrated healthcare systems 
throughout the United States.


TouchPoint provides food, nutrition and environmental services to locations 
across the country. With a rich history and strong culture, TouchPoint is 
constantly growing and changing: through new dynamic culinary and 
patient programs, sustainable and green initiatives, and innovative training 
and development. In addition to the company’s people-driven culture, its 
corporate mission is compassion at every point of human contact.


Crothall Healthcare provides specialized, high-quality, innovative, and 
responsive support services to the healthcare industry. Crothall Healthcare 
is the only healthcare cleaning company to achieve CIMS and CIMS-GB 
certifications, with honors, from worldwide cleaning association ISSA. 
Crothall serves more than 1,200 healthcare clients in 38 states and employs 
more than 30,000 associates.
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Eurest Services was created to deliver support services to the business and 
industry sector, and services over 300 million square feet daily. What truly 
makes Eurest Services’ facilities solutions stand out from the competitors is 
not just the variety of services performed, but also that each member of the 
Eurest team is a true master of his or her craft. From sustainable cleaning 
to laboratory support, outdoor maintenance, materials management and 
logistics, to handling individualized needs within the office, Eurest’s subject 
matter experts are trained to meet your requirements.


For quality-focused educational institutions, SSC is the premium provider of 
cleaning and facilities services. With over 40 years of industry experience and 
highly trained skilled professionals, SSC is the choice for all of your support 
service needs. SSC specializes in custodial and campus services, plant 
operations and maintenance, and grounds management.


Canteen is the most recognized name in vending. Established in 1929 in 
Chicago with just five-cent candy bar machines, Canteen has grown to triple 
the size of its closest competitor. Canteen is the only vending company in 
the U.S. with a franchise system that serves clients in vending, dining and 
office coffee service locations.


As an experienced leader in managing K-12 foodservice. Chartwells’ 
experience in educational dining service makes it a valuable partner for 
any learning environment. But Chartwells does more than just feed hungry 
students – it practices a single-minded commitment to building strong 
bodies and sharp minds and establishing the foundation for a long, healthier 
life.


Chartwells operates on 270 higher education campuses in the United States, 
delivering expertise to colleges and universities both large and small. Since 
Chartwells was launched in 1996, our dining services and programs continue 
to evolve with the market and restaurant trends. Consequently, we bring our 
partners the latest nutritional research, technology, innovative food platforms 
and brands, and a culture of fun to the schools we are honored to have as 
clients.


The globally recognized Eurest launched in 1996 in the U.S. and provides 
dining services to local, regional and national companies within the Business 
& Industry markets, including employee dining centers, on-site catering, 
vending, executive dining rooms, and other managed services. Eurest is 
proud to serve the world’s most respected and successful corporations, 
including many of the Fortune 500.


FLIK Hospitality Group focuses on feeding clients in executive and corporate 
settings. FLIK’s unique niche of providing upscale and authentic foodservice 
sets it apart from others in the industry. The client list includes some of 
the most prestigious financial and legal institutions. Setting the standard 
for both residential and non-residential conference center management, 
FLIK is on the forefront of the industry. FLIK Hotels & Conference Centers 
is uniquely positioned to expertly manage a wide range of operations and 
has demonstrated the ability to exceed clients’ goals and objectives for its 
facilities.
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STRATEGIC PARTNER


As the only dining services company specializing exclusively in independent 
school education, FLIK understands your community’s needs and what 
it takes to meet them. We understand that the dining program is just as 
important as academics and athletics to the overall school experience. Our 
experts are equipped to help the communities we serve transform their 
dining program and facilities into a point of pride and excellence on campus.


Since its launch in 1987, Gourmet Dining is the premier foodservice company 
for higher education campuses in northern New Jersey/New York metro 
area,delivering expertise to colleges and universities both large and small. 
Gourmet is committed to meeting the continuously evolving, dynamic dining 
needs of our clients. They consistently provide an exemplary and unique 
dining experience for each client built on strong professional and personal 
relationships.


Founded in 1964, Lackmann Culinary Services started with 10 team members 
over 40 years ago and today has over 2000 team members and over 100 
dining operations along the East Coast. Lackmann operates by three guiding 
principles; Freshly Made, Locally Grown and Guest Focused. Under this 
philosophy, Lackmann provides customers with the highest level of service 
and quality by continuously expanding their programs and services to better 
meet the needs of their customers..


Founded in 1978, Levy Restaurants has grown from one delicatessen in 
Chicago to a specialized, industry-leading food and dining organization. It 
pioneered the concept of fine dining in stadium and arena environments 
and today provides foodservices at an envied list of sporting venues around 
the country. It also operates a number of critically acclaimed restaurants in 
Chicago, Orlando and Salt Lake City.


Restaurant Associates operates a portfolio of corporate accounts spanning a 
variety of industries including publishing and media, advertising, banking and 
financial, technology, beauty and fashion, sports, law firms and educational 
facilities. It proudly serves America’s finest museums, performing arts centers, 
and zoos and aquariums as the leader in cultural dining across the country.


This division currently orchestrates hundreds of celebrated events a year, 
including The Academy of Motion Picture Arts and Sciences Governors Ball, 
GLAAD Media Awards, ESPY Awards, BET Awards and many others. It also 
operates in landmark locations throughout Los Angeles, Chicago, Las Vegas, 
San Francisco, Washington, D.C., and Dallas. 


Thompson Hospitality Corporation, the largest minority-owned contract 
foodservice company in the U.S., has been strategically partnered with 
Compass Group North America since 1997.
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SUBCONTRACTOR INFORMATION 
 


Does this proposal include the use of subcontractors? 
 


Yes  No x 
 


If “Yes”, vendor must: 
 


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: 


 
Describe the relevant contractual arrangements; 


 
Describe how the work of any subcontractor(s) will be 


supervised, channels of communication will be 
maintained and compliance with contract terms assured; 
and 


 
Describe your previous experience with subcontractor(s). 


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


 
Selecting and qualifying appropriate subcontractors for the 


project/contract; 
 


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


 
Ensuring that subcontractor deliverables meet the quality 


objectives of the project/contract; and 
 


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. 
 


Business references as specified in Section 4.3, Business References 
must be provided for any proposed subcontractors. 


 


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


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


 
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. 
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Reference #: 1 
Company Name: Morrison Community Living 


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


 VENDOR  SUBCONTRACTOR 
Project Name: Alta Vita Village 


Primary Contact Information 
Name: General Jim Melin 
Street Address: 17050 Arnold Drive 
City, State, Zip: Riverside, Ca.  92518 
Phone, including area code: 951-697-2200 
Facsimile, including area code: 951-697-2179 
Email address: JMelin@afvw.com 


Alternate Contact Information 
Name: Bruce Cameron 
Street Address: 17050 Arnold Drive 
City, State, Zip: Riverside, Ca.  92518 
Phone, including area code: 951-697-2200 
Facsimile, including area code: 951-697-2179 
Email address: BCameron@afvw.com 


Project Information 
Brief description of the 
project/contract and description 
of services performed, including 
technical environment (i.e., 
software applications, data 
communications, etc.) if 
applicable: 


Morrison Community Living 
provides food and housekeeping 
services at this community 


Original Project/Contract Start 
Date: 


January 1, 2001 


Original Project/Contract End 
Date: 


Still service this client 


Original Project/Contract Value: Current Budget for both 
departments is $5,778,016 


Final Project/Contract Date: Contract renewed 
Was project/contract completed 
in time originally allotted, and if 
not, why not? 


Yes 


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


Yes 


 


Attachment F, Reference
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Reference #: 2 
Company Name: Morrison Community Living 


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


 VENDOR  SUBCONTRACTOR 
Project Name: Atherton Baptist Homes 


Primary Contact Information 
Name: Craig Statton, COO/ Ex. Director 
Street Address: 214 South Atlantic Boulevard 
City, State, Zip: Alhambra, Ca.  91801 
Phone, including area code: 626-289-4178 
Facsimile, including area code: 626-576-0857 
Email address:  


Alternate Contact Information 
Name: Atherton Baptist 
Street Address: 214 South Atlantic Blvd 
City, State, Zip: Alhambra, Ca.  91801 
Phone, including area code: 626-289-4178 
Facsimile, including area code: 626-576-0857 
Email address: cstatton@abh.org 


Project Information 
Brief description of the 
project/contract and description 
of services performed, including 
technical environment (i.e., 
software applications, data 
communications, etc.) if 
applicable: 


Morrison Community Living 
provides Food, Housekeeping and 
Plant Operations services at this 
location. 


Original Project/Contract Start 
Date: 


July, 2005 


Original Project/Contract End 
Date: 


Still servicing this client 


Original Project/Contract Value: 1.8M 
Final Project/Contract Date: Contract Renewed 
Was project/contract completed 
in time originally allotted, and if 
not, why not? 


Yes 


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


Yes 
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Reference #: 3 
Company Name: Morrison Community Living 


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


 VENDOR  SUBCONTRACTOR 
Project Name: Hillcrest Homes 


Primary Contact Information 
Name: Matthew Neeley, CEO 
Street Address: 2705 Mountain View Drive 
City, State, Zip: La Verne, Ca.  91750 
Phone, including area code: 909-392-4375 
Facsimile, including area code: 909-596-5538 
Email address: mneeley@hillcresthomes.org 


Alternate Contact Information 
Name: Mike Wolfson, Director of Facilities 
Street Address: 2705 Mountain View Drive 
City, State, Zip: La Verne, Ca.  91750 
Phone, including area code: (909) 392-4142 
Facsimile, including area code: 909-596-5538 
Email address: mwolfsen@livingathillcrest.org 


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., software 
applications, data communications, 
etc.) if applicable: 


Morrison Community Living provides 
Food services at this location 


Original Project/Contract Start Date: August 1990 
Original Project/Contract End Date: Still servicing this client 
Original Project/Contract Value: 1.5M 
Final Project/Contract Date: Contract Renewed 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes 


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


Yes 
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Reference #: 4 
Company 
Name: Morrison Community Living 


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


 VENDOR  SUBCONTRACTOR 
Project Name: Motion Picture and Television Fund 


Primary Contact Information 
Name: Michael Kuehl 
Street Address: 23388 Mulholland Drive 
City, State, Zip: Woodland Hills, Ca  91364 
Phone, including area code: 818-876-1888 
Facsimile, including area code: 818-876-1003 
Email address: Michael.Kuehl@mptf.com 


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


Morrison Community Living 
provides food services at this 
location 


Original Project/Contract Start 
Date: 


March, 1990 


Original Project/Contract End 
Date: 


Still servicing this client 


Original Project/Contract Value: 2.8M 
Final Project/Contract Date: Contract Renewed 
Was project/contract completed 
in time originally allotted, and if 
not, why not? 


Yes 


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


Yes 
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Reference #: 5 
Company Name: Morrison Community Living 


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


 VENDOR  SUBCONTRACTOR 
Project Name: San Francisco Towers 


Primary Contact Information 
Name: Melody Mitchell 
Street Address: 1661 Pine Street 
City, State, Zip: San Francisco, Ca.  94109 
Phone, including area code: 415-776-0500 
Facsimile, including area code: 415-776-5192 
Email address: MMitchell@jtm-esc.org 


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


Morrison Community Living 
provides food services at this 
location 


Original Project/Contract Start 
Date: 


06/01/2004 


Original Project/Contract End 
Date: 


Still servicing this client 


Original Project/Contract Value: 5.1 Million 
Final Project/Contract Date: Contract renewed 
Was project/contract completed 
in time originally allotted, and if 
not, why not? 


Yes 


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


Yes 
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Reference #: 6 
Company Name: Morrison Community Living 


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


 VENDOR  SUBCONTRACTOR 
Project Name: Spring Lake Village 


Primary Contact Information 
Name: Sharon York, Executive Director 
Street Address: 5555 Montgomery Drive 
City, State, Zip: Santa Rosa, Ca.  95409 
Phone, including area code: 707-538-8400 
Facsimile, including area code: 707-579-6997 
Email address: syork@jtm-esc.org 


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


Morrison provides food services at 
this location 


Original Project/Contract Start 
Date: 


August 1, 2004 


Original Project/Contract End 
Date: 


Still servicing this client 


Original Project/Contract Value: $5.9 Million 
Final Project/Contract Date: Contract renewed 
Was project/contract completed 
in time originally allotted, and if 
not, why not? 


Yes 


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


Yes 
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67


Revised:  09-25-13 Resume Form Page 1 of 2 


PROPOSED STAFF RESUME FOR RFP 3257 
A resume must be completed for all proposed prime contractor staff and proposed subcontractor staff. 


 


Company Name Submitting Proposal: Morrison Community Living 


 
Check the appropriate box as to whether the proposed individual is 


 prime contractor staff or subcontractor staff. 
Contractor:  Subcontractor:  


 
The following information requested pertains to the individual being proposed for this project. 


Name: Joseph T. Sousa Key Personnel: 
(Yes/No) Yes 


Individual’s Title: Director Of Dining Services 
# of Years in Classification: 8 # of Years with Firm: 8 
 


BRIEF SUMMARY OF PROFESSIONAL EXPERIENCE 
Information should include a brief summary of the proposed individual’s professional experience. 


 
12-2008 to Present 
Nevada State Veterans Home as Ex. Chef and Director of Dining Services 
 
03-2007 to 12-2008 
Station Casinos; Red Rock, Palace Station; Specialty Room Chef 
 
10-2005 to 02-2007 
Harrahs Entertainment; Rio Paris; Chef Tournant 
 
 


RELEVANT EXPERIENCE 
Information required should include:  timeframe, company name, company location, position title held during 


the term of the contract/project and details of contract/project. 
 
Joseph (JT) has been the Director of Dining Services at the Nevada Veterans Home since December 
27th, 2009 (7 years).  JT understands the State contract and requirements of the Contractor.  He has 
ensured compliance with this contract for 7 years.  JT has a culinary background so is a great support to 
Chef Michael as he navigates the strict budget with the residents desires.  Under his leadership, Nevada 
Veterans Home Dining Services Department has had 6 years of zero deficiency surveys with CMS and 6 
years of zero deficiency surveys with the Veterans Home surveys.  JT’s goal is to provide the best quality 
meals and continue to improve resident satisfaction.  In addition, under his leadership, he has promoted 
5 line staff to cooks; 4 utility associates to diet aides, a diet aide to Assistant Director and a cook to a 
Sous Chef. 
 
 


EDUCATION 
Information required should include: institution name, city, state,  


degree and/or Achievement and date completed/received. 
Culinary Institute of Las Vegas; Las Vegas, Nevada 
Associate of Science Degree in Culinary Arts 
 
Certified Dietary Manager 
 


CERTIFICATIONS 
Information required should include: type of certification and date completed/received. 
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Serve Safe Certificate; renewed every 3 years 
 
Recipient of Brillat-Savarin Jeune Professional Award 
 
 


REFERENCES 
A minimum of three (3) references are required, including name, title, organization, phone number, fax number 


and email address.   
 
Brian Johnston 
Corporate Executive Chef 
Morrison Community Living 
619-433-4957 
 
Lenny Longo 
Corporate Executive Chef 
Morrison Community Living 
623-293-2033 
 
Ryan Fahey 
Food and Beverage Director  
Stations Casino 
702-354-9205 
 
Wes Kendrick 
Executive Chef/Owner 
Table 34 Restaurant 
702-263-0034 
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PROPOSED STAFF RESUME FOR RFP 3257 
A resume must be completed for all proposed prime contractor staff and proposed subcontractor staff. 


 


Company Name Submitting Proposal: Morrison Community Living 


 
Check the appropriate box as to whether the proposed individual is 


 prime contractor staff or subcontractor staff. 
Contractor:  Subcontractor:  


 
The following information requested pertains to the individual being proposed for this project. 


Name: Michael J. Hanley Key Personnel: 
(Yes/No) Yes 


Individual’s Title: Executive Chef 
# of Years in Classification: 7 # of Years with Firm: 7 
 


BRIEF SUMMARY OF PROFESSIONAL EXPERIENCE 
Information should include a brief summary of the proposed individual’s professional experience. 


 
12-2009 to Present 
Nevada State Veterans Home as Ex. Chef 
 
08-2008 to 07-2009 
Gaming Ventures Inc; Club Fortune Casino-Director of Food and Beverage 
 
09-1999-07-2008 
Texas Station and Santa Fe Station-Executive Chef 
 
 


RELEVANT EXPERIENCE 
Information required should include:  timeframe, company name, company location, position title held during 


the term of the contract/project and details of contract/project. 
Chef Michael has been the Ex. Chef at Nevada Veterans Home for 7 years.  Chef Michael manages a 
very tight budget with the goal of providing the best quality food/meals at a most competitive price for the 
Veteran home.  Most recently he introduced non-alcoholic beer as an additional selection to the 
resident’s beverage choices with much fan-fare.  He knows most of the residents intimately and knows 
what they like and dislike. They know him by name as he regularly visits the Residents dining room at 
meals.  He listens to their concerns and requests and does his best to incorporate those requests on the 
cycle menu. In addition, he plays blue grass music in a band and entertains the residents once a month. 
 


EDUCATION 
Information required should include: institution name, city, state,  


degree and/or Achievement and date completed/received. 
 
Marriott Food School, Bethesda, Maryland 
Mirage Resorts Management Training Course 
Station Casinos Leadership Development Training 1 & 2 
Station Casinos Relationship Building Development 
Rapport International Leader One 
Franklin Covey 7 Habits for Managers 
Franklin Covey Business Writing Course 
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CERTIFICATIONS 
Information required should include: type of certification and date completed/received. 


Serve Safe Certificate; renewed every 3 years 
Enrolled in Certified Dietary Manager course 
 
 


REFERENCES 
A minimum of three (3) references are required, including name, title, organization, phone number, fax number 


and email address.   
 
Brian Johnston 
Corporate Executive Chef 
Morrison Community Living 
619-433-4957 
 
Bryan Dillon 
Corporate Executive Chef  
Station Casinos 
702-334-0042 
 
Christopher Young 
Sales Director  
Prami Foods 
702-491-9401 





