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Repubtic of the Philippines

CTvl L AVIATI*N AUTH$E.ITY c:F TH E PT{IIIPpINES
,Y.4 I114{: tlt ltrr iq.,B,

RIQU*ES]jO.LQ u OrAr r Ol{

Date

RFQ No

The effll AVIATlilN AUTHORTY CIF Th{f Pi{il-lFpiNf;s {CAAP), through its Biris an.d Air,rerils
Ccmn":ittee {BACi, int*nds en pr6eure LHASH Of VEh{UE FOR THE 59ri'r DImtreTCIRS GENHftAt fiF
CiVtL AVIATICN {ilmcA} CONFIRENCE ilihif-.,,fift ffiR SCTfiBER i5, 2fi24 thrc'ugh Seetlo* 53.]C
{lrlegotiated Procurenrent - Lease of Real Property and Venue} of the 2016 revised lmplementing
Rules and [tegulations of Republic Act, No, 9i 84.

ATTY. DANJIJN C. L|"JCAS

Chairpersor:, tsids anci Aw*rds Cornrnittee
BAC Cffice, Plvl0 Burlding, CAAP, hlia Road, Fasay City

Telephone f{o: 1+5321 8246-49881cc2236

Imail: bac@caap.gov.ph

{* m p * ny/ ?i;siness N u m e

Acldress

Business/{Vlctyar's

Fermit Number

flN

PhiIGEPS Registration Number
(required)

1

I-EASE OF VINUE FOR TI.{E sgTH DIRECTORS

Grht[ftAL 0F Clvrl AVTATTCIN (DGCA)

CONFERENCT DINNER FOR

ocToBER 15,2024

PhP1,125,000.00

Please submit your duly signed quCItation addressecl to the Bids and Awards Committee (EAC)

Chainperson and to the given address beiow, on or before 9:00 AM of August 23,?.0?4., subject tc:

the com Iiance with the Terms and Conditions rovicled on this est of uotati0n

1

DESCRIPTION
ffi&$fre}*ffi-q$



interested service provider shali aiso submit the foilowing docurnents aiong with the quotaticn
on or before the above specified rJeadline of submission of quotation:

a. Copy of 2024 ttilayors'or Business Perrnit; and
b. Latest lncome/Business Tax Return

For any clarification, you may contact the BAC Secretariat at {+6321 8246-4988 ioc 2236 or send
email to bac@caap.gov.ph.

LUCAS

Chairperson, Bids Awards Committee

IN5:TRUCI_IQNS;

Note: Failure to follow these instructions will disqualify your entire quotation

1) DCI not alter the contents of this form in any way.

2j The use of this RFQ is higHy_encourcged to minimize errors or omissions of the required
mandatory provisions . ln cas of any changes, bidders must use or refer to the latest version of the
RFQ, except when the latest version of the RFQ only perrains to deadline of extension

lf another form ls used other than the latest RFQ, the quotation shali rCIntain all the mandatory
requirements/provisions including manifestation on the agreement with the Terms and Conditions
below.

ln case a prospective supplier/service provider submits a filled out RFQ with a supporting
document (i.e., a price quotatlon in a different format), both documents shall be considered unless
there will be discrepancies. ln tflis case, provisions in the RFQ shall prevail.

3) All mandatory technical specifications (with asterisk) must he complied with. Failure to comply with
the mandatory requirements shall render the quotation ineligibleldisqualified.

4) Quotations may be submitted through electronic mail at bac@caap4ovgh

5) Quotations, inciuding documentary requirement, received after the deadline shall nCIt be accepted.
For quotations submitted via electronic rnail, the date and time of receipt indicated in the e-rnail
shall be considered.

.



TERMS AND CONDITIOf{S:

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

2." Any interiineations, erasures, or cverwriting shall be valid only if they are signed
or initiated by you or any of your duly authorized representative/s.

3. Price quctationls must be valid for a period of forty-five {45) calendar days from
the deadline of submission.

4. Price quotarion/s, to be defiorrinated in Philippine peso, shall include all taxes,

duties, anci/or levies payabie.

5. Quotations exceeding the Approved Budget for the Contract shall be rejected"

6. in case of two or rr]ore bidders are determined to have submitted the Lowest

Caiculated Quotation/Lowest calculared and Responsive Quotation, the CAAP

shall adopt and employ "draur lots" as the tie-breaking methods to finally
determine the single winning provider in accorrlance with GPBB CircLrlar 06-
2005.

7. Award of contract shall be macle to the lowest quotation which cornplies with
the technical specifications, requirements and other terms and conditions
stated hereiir.

L The itemls shall be delivered according to the accepted offer of the bieJder.

9" ltem/s delivereel shail be inspected on the scheduled date and tin:e of the
CAAPP" The delivery of the itemls shall be acknowledged upon delivery to
confirm the compliance with the technical specifications.

10. Payment sirall be made after delivery and upon the submission of the requirecJ

supporting documents, i.e. order Siip and/or Billing Statement, by the supplier,
contractor, or consultant. OLrr Gorrernnnent Seryicing Bank, i.e", the L.and hank
of the Philippines, shall credit the amount due to the identified bank account of
the supplier, contractor, or consuitant not earlier than twenry-four (24) hours
but not later than forty-eight (48) hours, upon recei5)t of our advice. Please note
that the corresponding bank transf'er fee, if any, shall be chargeable to the
account of the suppiier, contractor, or consultant.

1'1. Liquidated damages equivaient to one-tenth of one percent (0"i0lo) of the value
of the goods not delivered within lhe prescrii:ed deii,very period shall hre

imposed per day of delay. The CAAP may terminate the contrafi once the
cumulative emount of iiquidated damages reaches ter.\ percent (10Yo) of the
amount of the contract, without prejudice to other courses of action and
remedies open to it

i2. The procuring entity may cancei or terminate the contract at any time in

accordance with the grounds provided under R.A No. 9184 and it's 2016 revised
IRR

13" The RFQ, Purchase Order (P0), and other related document for the above-
stated Procurement projects shall be deerned to form part of the contract

)



After having carefutly read and accepted the lnstr"uctions and Terms and Conditions, llwe submit
our quotation/s for the itemls as follows:

Note: t{one-complianee with the minimum required specifications shall be rejectecl.

REQUIREf\dENTS:

Inclusive date of CIccupancy/event
A. Date of Event:

1 5 October 2024
ts. Tinre

6 pm - i 0 pm excluding time for setup

1. Must be within Lapu-Lapu City only
2. Not more than 2 kms from the 59th DGCA

Conference Venue
3, At least 4-star rating hotel
4. With panoramic scenic view
5. Ample cellular signal for all networks in the

entire h0tel
6. Should have free parking spacs for small and

large vehicles

1 . Proper waste management system such as

reguiar garLra6e collection and with Sanitary
perrriit from appropriate auithority

2. Proximity to Police and Fire Stations, hanks,
postal, telecom mu n ications service providers,
restaurants, and hospitals

A. Structural Condition:
The foundation is made of concrete and

structurai steel materials or combination of
both

B. Functia

1" Function Room

Complimeritary provision and conduct of
to evaluate the food to be

a

food tastr

+

M inimum Technical Specifi cations
Offered Technical

Specifi catio nlService

Statement of
Compliance
("Con:piy" or

,,t\lnf
I\UL

Complv")

I Availability

I! l-ocation & Slte Condition

lll Neirhborhood Data

lV Venue



served {to be scheduled}
b. Tc be held indoor with sufflcient space to

acconrmodate at least 450 guests
. Air-conditioned
. Well iighted venrre
. l-rsage of four (4] hours excluding

ingress time of set-up and
. Reliable and good quality audio-visual

system and equipnrent
c. With LED screen

d. Able to pr-ovide appropriate entertainment
performers during the dinner

e. Confirmed numl:er of persans to lre
determined before the expiration of the
option date

C" R**ms and F*ciiities
a" eanrpliant t* basic protective safety

measures ,Against CSVID-19 and guidelines
on soeial distaneing

b. Centinr-;cus \ffater supply & Aeccssibie
comfort rooms (separate male and female)

c. Compliance with the standards provided by
the building code of the Philippines

d. At least one (1i operational elevator for four
{4} or more storey buildings

e, Accessible emergency exit and alarm,
standby fire extinguishers and automatic
sprinklers

f. Available telephone and/internet
connection within the premises of the
building

D. Other Services
a. Provision of janitorial and rnaintenance

senrices
b, Designated c0ntact person
c. Adequate security serviees (24/7)
d. Use of energty efficient iighting iLED day

light)
e. Option for multiple-use toiletries
f. Conrpiianre with Tourism Act 2CI09 as

industry Standard

E. Catering Services
Restaurants or Dining Area and Other Space
Requireme nts
a. l-las sufficient manpower to provide dining

services t0 guests

b. Has sufficient and goocl quality crockery
and cutlery and elegant buffet and tai:ie

5



settings
2. Food/Meals

a. Provide a Lunch Buffet for at ieast 450 pax

with one (1) round of non-alcoholic drink
b. Proposed menu shali be suklmiited subject

to the approval ofthe CAAP

c" Shall be a set-up of two-way buffet station
d. All food and beverage sha!l be prepared,

served, and presented appetizingly and

shall be of high-quality and balance
proport;oning"

e. tu{emt, vegetabies, fruits, and saiacj: shal! be
purchased as fresh as po:sible. AIi basie
ingredlents and thase used in prepar"ati*ns
shali be *f high qLrality.

f. The cateriilg ser,rice pro'uider n:ust be abie
to serve delegates/guests who require
pescatarian, vegetarian, vegan, no seafoocl,
no pork, nq: wine, or no lard food.

g. Ensure adequate supply, preparation,
serving, and repienishrnent af CAAP-

approved food
h. Complimentary provision and conduct of

food tasting tc be scheduled at least two
weeks before the event.

i, Ensure that the purchase and delivery of
fresh antJ high-quality food and non-food
items necessary for food preparation,
maintenance, and managernent of kitchen
ad ail equipment are in good order and
consistent with high-quality standards on
cieaniiness, sanitation, and hygiene; anci

j. Buffet tables, L:anquet tables and chairs are
provided with good quality table linens
consistent with the CAAP-approved colors
and shall be set up at least 1 day prioi" to
the event.

3. WATTERS, KTTCHEN IQUtPMTNTAND UTEt{SlLS

a. Ali kitchen equipment, crockery, and cutlery
shall be supplied by the Servire Provider,

b. The Service Provider shail ensure that ail

crockery and cutlery and other items to be

used for the purpose of serving food rni;st
be always weil-cleaned and well-kept in a
hygienic and orderly manner; and

c. ,All kitchen and seruice staff must be

adequate and weil-groomed to provide
highly satisfactCIry and prompt seni ite.

F. Clients Satisfactory Rating

Rating based on online reviews
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I Availabiiity -- x {0.1)

-- 
x (0.5)ll Location and Site Condition

_ x {0.1)lll tleighborhood Data

_-_- x (0.3)lV Venue

Passing Rate: 90?o

EINANCIAL-IEEEE:

Terms cf Payment:

Single Advance Payment may be requested but shall not exceed fifty percent (500/01 of the
contract amount pursuant to Sec 4.3 of Annex D of IRR of RA No. 9184.

Payment shall be made through land bank's LDDAP-ADAlbank Transfer facility, within thirty (30)

days after Submission of Billing ancJ User Acceptance of the product. Bank Transfer fee shall be

charged against the creditor's account.

Payment shali be made on the actual number of participants,

Paym-eirt Details:

flanking lnstitution

Accsunt Number

Account Name
{shauld be the exact cccaunt na{ne
as registered in the bafik:

Bank Brunch

RATING FACTOR ASSIGNED WEIGHT



Flease quote your best offer for the itemis below. Please do not leave any blank items. lndicate
"0" if the item being offered is free

Signature over Printed Name

Pssit i o n lDes ign at i or-r

Cffice Te lep horreiFax/tu{o bi ie lrJos.

EmailAddress/es

I

ln Words:

In Figunes:

PhP'1,125,000.00

Note: Please attsch the breakdown af the affered praposal inc{usive of VAT which will be the b*sis for
the computstion of unit prices

Approved Budget for the Cpntract CIffered Quctation


