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REQUESI FOR QUOTATTO_N

Date

RFQ Na

The CIVIL AVIATION AUTHORITY CIF THE PHILIPPIHIS {CAAP}, through its tsids and Awards
Committee (BAC), intends to pr$cLire LIASE OF VENUE FOR THE 59rt1 D!RECTORS GENERAL OF
tlvll AVIATION (DGCA) IONFtftENCE CULTURAL TVENTS FOR OCTOBER 17, ZO24 wchich inrludes
function halls, audio-visual rentai, entertainment, meals and other incidentals, through Section
53.10 (Negotiated Procurement - Lease of Keal Prcperg and Venue) of the 2016 revised
implementing Rules and Regulations of Republic Act. No, 9184.

ATTY, DANJUN C. LUCAS

Chairperson, Bids and Awards Cornmittee
BAC Office, Pl!,lO Building, CAAP, Ivlia Road, Pasay City

Tel ephone i"lo: {+532; 8246-49&&1oc2236

E rn*i i: bac@caa p.gov, ph

l

Comp*nyl9uslness Name

Address

EusinesslMdyor's
Fermit Number

rtrt'

P\\IGEPS Registration Number
(required)
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LEASE OF VENUE FOR THE 59TH DIRECTORS

GENERAL 0F CrVrL AVTATTON (DGCA)

CONFERENCE CULTURAL EVENTS FOR

OCTOBER 17,2424

PhP 7,745.000.00

Please submit your duly signed quotation addressed to the Bids arrd Awards Cornmittee {BAC)
Chairperson and to the given addre ss below, on or before 9:00 AM of August 23,2A24, subject to
the com iance with the Terms and Conditions ded on this of Qr-rotation {RFGQ)



lnteresteci service pravider shali also submit the foliorrying docuiments along with the quotation
on or before the above specified deadline of submission of quotation:

a. Copy af 2A24 Mlayors'or Business Permit; and
b. Latest lncomelBusiness Tax Return

For any clarification, yolt may contact the BAC Secretariat at {+6321 8246-49881oc 2236 or send

email to bac@caap.gov.plr.

r
ATTY. C. LUCAS

Chairperson, Bids a d Awards Comrnittee

INSTRUCTIOI'15;

Note: Faiiure to follow these instructions will disqualify yaur entire quotation

1) Do not alter the contents of this form in any way"

2) The use of this RFQ is highly ercouraged to minimize errors or omissions of the required
mandatcry provisions. ln cas of any changes, bidders must use or referto the latestversion of tl-re
RFQ, except when the latest version of the t?FQ oniy pertains to deadline of extension

ll another forrn ls used other than the latest RFQ, lhe quotation shall contain all ihe manCatory

requirements/provisions including manifestation on the agreement with the Terms and Conditions

below,

ln case a prospective supplier/service provider subrriits a filled out RFQ with a supporting
document {i.e., a price quotation in a different format), both documents shall be considered unless
there wili be discrepancies. ln this case, provisions in the RFQ shali pi"evail.

3) AII mandatory technical specifications {with asterisk} rnust be ccmplied with" Failure to comply wilh
th* mandatory requirements shall render ihe quotation ineligibie/disqualified,

4) Quotations rnay he sukimitted thrCIugh electronic mail at bac@caap.gov+h

5) Quotations, iricluejing elocurnentary requirenrenr, received after the deadline shall not lie arcepted.
For quotations submitted via electronic rnail, the dare and time of receipt indicated in the e-maii
shall be ccnsidered.
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TERMS AND COt\DITIONS:

1. Bidders shall provide correct and accurate information required in this form.

2. Any interlineations, erasures, or overwritrng shatrl be valid only if they are signed

or initiated by you or any of your duly authorized representative/s.

3. Price quotation/s must be valid for a period of forry-five {45) calendar days from
the deadline of submission.

4. Price quotation/s, to lle denominated in Phiiippine peso, shall inclutJe all laxes,

ciuties, and/or Ievies payahle.

5. Quotarions exceeding the Approved Budget for the Contract shall be rejected.

6. in case of two or more bidders are deterrnined to have subrnitted the LouJest

Calculated Quotarionllowest calculated ancl Responsive Quotation, the C,{AP

shall adopr and enrploy "draw lots" as the tie-breaking methods to finally
determine the single winning pi"ovider in accordance with GPBB Circular 06-

2005"

7. Award of contract shall be made tc the iowesi quai;tion which complies with
the tecNrnical specifications, requireffients and ather terrrs and conditions
.f1fa.i harainJLL{LUU I tLt Ltr l.

B. The itenris shail be delivered accarding ro the *ccepted affer cf the bidder.

E. ltemls detrivered shait be inspected on the sch*Culed date and tinie of the
CAAPP. The delivery of the itemls shai! be acknowledgec upon rJelivery to
confirnr the complianee with the tc{hiii{ai specifications.

10. Payment shall be made after delivery and upon the submission of the required
supporting documents, i.e. order Slip ancl/or Billing Statement, by the supplien,

contractor, or consullant, Our Government 5ervicing Bank, i"e". the Land bank

of the Phiiippines, shall credit the amount due to the identified bank account of
the supplier, conti-actor, or consultant not earlier than twenfy-for:r {24} hours
but not later than forty-eight (48) hours, upon receipt of our advice. Please note

that the corresponding bank transfer fee, if any, shall be chargeable to the
accCIunt of lhe supplier, contractor, 0r consultant.

11. Liquidated damages equivalent to one-tenth of one percent {0"1%} of the value

of the goods not deiivered within the prescribed delivery period shall be

imposed per day of delay. The CAAF may terminate the eontract once the
cumulative amoLrnt of iiquidated damages reaches ten percent (10%) of the
amount of lhe contract, withoui prejudice to other courses of action and

remedies open to lt

12. The procuring entity nray cancei or terminate the contract at any time in

accordance with thegrounds provided under RA No.9184and it's 2016 revised

iRR

13. The RFQ, Purchase Order (PC), and other related document for the above-
stated Procurement projects shall be deer-ned to form part of the contract
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After having carefully read and accepted the lnstructions and Terms and Conditions. llwe subr-nit

our qucltation/s for the itemls as foliows:

Note: lrlone-compliance with the minimum required specifications shall be rejected.

REQUIREN4ENTS:

lnclusive date of occupancy/event
A" Date of Hvent:

17 0ctober 2024
B. Time: Excluding time for setup

2 prn - 6 pm : Cultural Shows
6 pm - 10 pm : Buffet Dinner

1. Not mrre than 5 kms to and from the 59'h

DGCA Ccnterence Venue and accessible to and
fram airp*rt

?. At least 5-star rating hOtel

3. Offers a scphistic*ted and serene ambience
4. With beach area that can accommodate at least

450 pax
5. Ample cellular signal for all networks in the

entire hotel
6. Should have free parking space for small and

large vehicles

1 . Proper waste management system such as

regular garbage collection and with Sanitary
permit from appropriate authority

2. Proximity to Police and Fire Stations, banks,
posta l, tel ecomnr u n ications service proviriers,
restaurants, and hospitals

A. Structur"al Condition:
The foundation is rnade of concrete and
structural steel materials or combination of
both or tension structures
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Statement of
Compliance
("Comply" or

"Not
Complv")

Minimum Technical Specifi cations
Offered Technical

Specifi catio n/Se rvi ce

I Availability

II Location & Site Condition

lll Neishborhood Data

lV Venue



B. Functionality
'1. Banquet Hall for Cultural Shows

a. To be held indoor (2:00 pm - 6:00 pm
excluding time for setup) with sufficient
space to accornmodate at least 450 guests

' Air-conditioned
. Weli lighted venlle
. Usage of four (4) hours excluding

ingress time of set-up and

' Reliable and good quality audio-visual
system and equipment

b. Able ta provide appropriate performers
for entertainment

c. Confirmed nunrber of persons to be

iJetermined before the expiration of ihe
option date

2. Function Space for- Dinner
CAAP-Hosted Farewell Dinner on 17 October
2024 (6:00pm - 10 pm) excluding tirne for
setup)
a. To be held outdoor, but venue mLrst be

exclusive for the 59'h DGCA Conference
delegates/attendees

b. Able to provide appropriate
entertainments performers during the
dinner

c. Appropriatelylighted
d, Full band sound system set-up
d. Able to provide appropriate performers

fOr entertainment
e. Able to provide an indoor venue in case of

inclement weatlrer:
. Sufficient space to accommodate at

least 450 guests
. Aii'-conditioned
. Well lighted venue
. Usage of four (4) hours excluding

ingress time of set-up
. Well-secured venue and

' Reliable and good quality audio-visual
systern and equiprnent

f. Confirmed number of persons to be

determined before tne expiration of the
0ption date
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3. Audio-Visual Equipment

a. Sound system must cover ail areas *f the
event, inciuding at ieast the following:
. 2 front active speakers
, 2 delay speakers

' 4 mr:nitor speakers

' 2 sub speakers
. Line arr"ay speaker
. Cornplete drum mic kit with 2

condenser overhead

' Professional uutdoor amplifiers for
guitars with instrument rnic

' Keyboard amp through out to mix in

' Bass amp with throughout to mix in
, 2 vocal microphone

' Digital mixer

' With Professional D.j

b. Two (2) panels for LED wall
{. The supplier shall ensure that ali canles

are neatly laid out and managed
d. The suppiier shai! ensure that spare

equipment {i.e microphones, speakers,
cables, etc.) are availahrle during the event

e. The supplier shall ensure full compatibility
of all equipment t0 be pravided

f. All cables and connertors shall be

provided i:y the suppliers
g. All peripherals that are not specificaily

mentioned but are necessary tCI operate
the system shall be provided by the
supplier

C. Rooms and Facilities
a. Compliant to basic protective safety

measLrres Against COV|D-19 and
guideiines on social distancing

b. Ensure ten {10) rooms with complimentary
breakfasts

(:. Continuous waler supply & Accessible
comfort rooms {sepa!'ate male and femaie)

d. Compliance with the standards provided
by the builcling code af the Phitippin*s

i:. At least on* {i ) operationai eievator for
four (4) or moi"e slorel, buildings

{'. Accessible ernergency e;tit and alarm.
standby fire extinguishers and automalic
sprinklers

g. Available telephone andlinternet
eonnection within the premises of the
truilding
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D. Cther Services
a. Provision of janitorial and maintenance

serviees
b. Pesignated coiltact persCIft

c. Adequate se(urity services t24/7j
d. Use of energy efficient lighting {LED day

li{,ht\

e. Option for multiple-use toiletries
f. Compiiance with Tourism Act 2009 as

industry Standard

E. Catering Services
Restauranls or Dining Area and Other Space

Requirements
a. l-las sufficient manpower to provide dining

services to guests

b. Has sufficient and good qualrty crockery
and cutlery and elegant buffet and tabie
settings

2. FoodlMeals
a. Provide the f0ll0wing meals for a

minimum of 450 pax:

' Filipino therned snacks during the
Cultural Shows, and

, Themed Buffet during the dinner
b. Free flowing coffee, tea and purified water

thr0ughout the event
c, Proposed menu shali be submitted

sublect to the approval 0fthe CAAP

d. Shall be a set-Lip of two-way buffet station
e. AII fr:od anri beverage shail be prepared.

served, and presented appetizingly and

shali be of high-quaiity and balance
prop0rti0ning.

f. Ir/eat, vegetables, fruits, and salads shall

be purchased as fresh as possibie. All

basic ingredients and thclse used in
preparations slrall be of high quaiity.

g. The cater"ing seruice provider rilust be able
to serve delegates/guests who requit'e
pescatarian, vegetarian, vegan, nc
seafood, no pork, no wine, or no lard food.

h. Ensure adequate supply. preparatrCIn,

serving, and replenishment of CAAP-

approved food
i. Complimentary provision and condLrct of

food tasting to be scheduled at least lwt:
weeks before the event.

j. Ensure that the purchase and delivery of
fresh and nigh-quality fooo and non-food
items necessary for food prep a ratio n,
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rxaintenan{e, and management of kitchen
ad all equipment are in good order and

consistent with high-quality standards on

cleanliness, sanitation, and hygiene; and

k. Buffet tables, banquet tables and chairs
are provided with good quality table linens
consistent with the CAAP-approved colors
and shall be set up at least 'tr day prior to
the event"

3. WAITERS, KITCHEN TQUIPI\4ENT AND

UTINSILS
a. All kitchen equiprrent, crockery. and

cutiery shall be supplied by the Service

Prorrider.
b. The Service Provider shall ensure that ait

crockery and cutlery and other items to be

used for the purpose of serving food must
be always well-cleaned and well-kept in a
hygienic and ordei'ly manner; and

.. Ali kitchen and service staff must i:e
adequate and weil-groo*red tc pl-ovide

highly satisFattor,v anei pr*r-*ri s*nrice.
.l

f. Clients Satisfactcry Ratirig
Rating based on online reviews

_ x {0.05ii Availabiiity

-.- 
x (0.5ill Location and Site Condition

_ x {0.0s}lll NeighborhCIod Data

-- 
x {0.4)lV Venue

Passing Rater 9070

t

RATING FACTOR ASSIGhIED WEIGHT



FINANCIAL OEEER:

Terms of Pavment:

Single Advance Payment may be requested but shall not exceed fifty percent i500/o) of the

contract amount pursuant to Sec 4.3 af Annex D of IRR of RA No" 9'184.

Payment shail be made through land bank's LDDAP-ADAIbank Transfer facility, within thirty {30)

days after Submission of Biliing and User Acceptance of the product. Bank Transfer fee shail be

rharged against the creditor's accollnt.

Payment shall be made on the actt-;al nurnber of participants.

Paym_e_nlDetails

Banking lnstitutian

Account Number

Accaunt Name
{should be the exdcl dccount fia{fie
*s registered in the bank:

Bank Srsnch
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please quote your best offer for the itemls i:elow. Please do not leave any blank items' lndicate

*'0" if the item being offered is free

Slgnature over Printed Name

Position/Designation

Office Telephone/Fax/l$obiie Nos.

tmail Address/es

In Words:

ln Figures:
PhP2,745,000.00

ffafe: Fleos e attoch the breakdawn of the offered prapas*f inclusive af VAT which wilt be the basis for
the computation of unit Prir.es

i0

Approved Budget for the Contract


