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SECTION 1:
ISSUE AND TIMELINE INFORMATION
This Request for Proposal (RFP) is issued by Rite of Passage (ROP) for the purpose of selecting a
qualified Food Service Vendor to provide, prepare, and serve on-site meal service at JoAnn
Bridges Academy, a Florida Department of Juvenile Justice-owned program operated by ROP.
Meals shall be prepared at the on-site commercial kitchen and shall satisfactorily meet ROP’s high
standard of fresh, nutritious, balanced, and flavorful food. Meals shall not compromise quality,
and shall be accompanied by responsive customer service. This RFP is provided to prospective
Food Service providers with sufficient information and detail that shall enable them to prepare and
submit proposals to meet all requirements specified herein, including meeting the goals and intent
of this RFP.
1.1 Point of Contact: Jamie Carlton, Food Service Director shall be the sole contact for this RFP.
Jamie Carlton shall receive all inquiries and RFP submissions:
Jamie Carlton, Food Service Director
Rite of Passage
jamie.carlton@rop.com
Prospective Offerors may make written inquiries on or before July 16, 2021 via e-mail (mail
to:jamie.carlton@rop.com) concerning the RFP and to obtain clarification of requirements.
1.2 Schedule of Activities:
1 RFP Issue

Close of Business,
Eastern Time

July 7, 2021

2 Written Questions due via Email
(No questions shall be accepted after this date) Email
Inquiries: Jamie.Carlton@rop.com
3 Proposal Submission Due
See Administrative Information Section 2.3 for submission.

Close of Business,
Eastern Time

July 23, 2021

5:00pm, Eastern
Time

August 9, 2021

4 Proposal Evaluation Period (estimated week of)
Including clarifications, BAFO

Week of August 9

5 ROP Decision Announced (estimated week of)

Week of August 9

6 Contract Finalized (estimated week of)

September 1, 2021

The anticipated initial term of the resulting contract is September 1, 2021 to August 31, 2022. The
resulting contract may be renewed for four (4) additional one-year periods at the sole discretion of
ROP, contingent upon contractual requirements being satisfied.
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SECTION 2
ADMINISTRATIVE INFORMATION AND REQUIREMENTS
ADMINISTRATIVE INFORMATION
2.1

Inquiries: Prospective Offerors may make e-mail inquiries concerning this RFP to obtain
clarification of requirements. No inquiries will be accepted after the date and time
indicated in the Schedule of Activities.
•

E-mail: jamie.carlton@rop.com;

•

Clearly identify inquiries as “JoAnn Bridges Food Service - Inquiry” in the subject line;

•

Responses to Offeror's inquiries will be emailed as a modification to all perspective
vendors as the questions are answered.

2.2

Modification or Withdrawal of Proposal: Proposals may be modified or withdrawn by
the Offeror prior to the established due date and time.

2.3

Electronic Proposal Submission: Proposals must be emailed to the point of contact on
or before the date and time indicated in the Schedule of Activities. Late proposals will not
be accepted. The electronic submission shall follow the instructions listed below:
•

The proposal shall be submitted as one complete PDF document, inclusive of all
letters, forms and attachments;

•

The proposal shall be submitted to the point of contact: jamie.carlton@rop.com;

•

Clearly identify email as “JoAnn Bridges Food Service - Proposal” in the subject
line.
Please note, the proposal size should not exceed 30 MB

2.4

Acceptance of Terms: A proposal submitted in response to this RFP shall constitute a
binding offer. Acknowledgment of this condition shall be indicated by the signature of the
Offeror that is legally authorized to execute contractual obligations. It is assumed by the
Offeror's response that it acknowledges all terms and conditions of this invitation for an
offer. Offeror shall identify clearly and thoroughly any variations between its proposal and
the ROP’s RFP. Failure to do so shall be deemed a waiver of any rights to subsequently
modify the terms of performance, except as outlined or specified in the RFP.

2.5

Confidential/Proprietary Information: Any restrictions of the use or inspection of
material contained within the proposal shall be requested prior to the submission of the
proposal itself. Written requests for confidentiality shall be submitted, by the Offeror prior
to the proposal submission date. The Offeror must state specifically what elements of the
proposal that would be considered confidential/proprietary.

2.6

Material Ownership: All products/services produced in response to the contract resulting
from this RFP will be the sole property of ROP, unless otherwise noted in the RFP. The
contents of the successful Offeror's proposal will become contractual obligations. ROP has
the right to retain the original proposal and other RFP response materials for our files. As
such, ROP may retain or dispose of all copies as deemed appropriate. Proposal materials
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may be reviewed by ROP’s partners as ROP contractual obligation may allow.
2.7

Proposal Prices: Estimated proposal prices are not acceptable. Best and final offers
(BAFO) may be considered in determining the apparent successful Offeror. Proposals shall
be firm for a period of not less than 180 calendar days from the date of award.

2.8

Debarment: Submission of a signed proposal in response to this solicitation is certification
that your firm (or any subcontractor) is not currently debarred, suspended, proposed for
debarment, declared ineligible or voluntarily excluded from participation in this transaction
by any State or Federal department or agency. Submission is also agreement that ROP will
be notified of any change in this status.

2.9

Proposal Content Acceptance: The contents of the proposal (including persons specified
to implement the project) of the successful Offeror will become contractual obligations if
acquisition action ensues. Failure of the successful Offeror to accept these obligations in
a contract, purchase document, delivery order or similar acquisition instrument may result
in cancellation of the award and such Offeror may be removed from future solicitations.
Further, failure of the Offeror to note any special conditions or exceptions shall be deemed
a waiver of any such condition or exception.

2.10

Evaluation Criteria: Proposals will be evaluated on many criteria deemed to be in the
ROP’s best interests, including, but not limited to qualitative and financial aspects. The
award will not necessarily be to the Bidder with the lowest price or margin, however this
will be a sizable factor in the award decision.

2.11

Award of Contract: The award will be made to that Offeror whose proposal, conforming
to the RFP, will be the most advantageous to ROP, price and other factors considered. ROP
incorporates standard contract provisions into any Contract resulting from this RFP, for a
term of one (1) year, with four (4) additional one-year periods at the sole discretion of ROP,
contingent upon contractual requirements being satisfied.

2.12

Termination: ROP may, by written notice of default to Vendor, terminate any agreement
based on the terms, conditions and provisions as specified within the contract between both
parties. Either party may terminate this Agreement, for any reason, by providing notice of
said termination in writing thirty (30) days prior to the proposed termination date.

2.13

Protested Awards: Bidders may appeal the award decision by submitting a written protest
to the Director of Food Service within five (5) business days of the date of the award notice.
The protest must contain a statement of the basis for the challenge.

2.14

Incurring Costs: ROP is not liable for any cost incurred by Offerors prior to issuance of
a legally executed contract or procurement document. No property interest, of any nature
shall occur until a contract is awarded and signed by all concerned parties.

2.15

Cancellation and Rejection: ROP reserves the right to cancel this RFP at any time,
without penalty. ROP reserves the right to reject any or all proposals and to waive
informalities and minor irregularities in proposals received and to accept any portion of a
proposal or all items proposed if deemed in the best interest of ROP.
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USDA FOOD SERVICE REQUIREMENTS
2.16

Buy American Provision: Contractor will purchase, to the maximum extent practicable,
domestic commodities or products in accordance with 7CFR§210.21(d) and
7CFR§220.16(d). Contractor shall purchase, to the maximum extent practicable,
domestic agricultural commodities or products substantially processed in the United
States. "Substantially" means the final processed product contains over 51% domestically
grown agricultural commodities. This provision applies to all food purchases paid from
the nonprofit school food services account. There are limited exceptions to this provision
which allow for the purchase of products not meeting the "domestic" standard as
described above ("non-domestic") in circumstances when use of domestic products is
truly not practicable. However, before utilizing an exception, alternatives to purchasing
non-domestic food products should be considered.

2.17

Small Businesses, Minority-Owned Firms, and Women's Business Enterprises: In
accordance with OMB Circular A-110, the District shall make a positive effort to utilize
small businesses, minority owned firms, and women's business enterprises, whenever
possible.

2.18

Disclosure of Lobbying Activities. Pursuant to Byrd Anti-Lobbying Amendment 31
USC 1352, Contractor must disclose lobbying activities in connection with school
nutrition programs. If there are material changes after the initial filing, updated reports
must be submitted on a quarterly basis. 7CFR§3018.100 (Only applies to contracts over
$100,000)

2.19

Certification Regarding Lobbying: Pursuant to 31 USC 1352, Contractor must submit
a certification regarding lobbying which conforms in substance with the language
provided in CFR Part 200.450. By signing the Offer & Acceptance form, Contractor shall
certify that no appropriated funds may be expended by the recipient of a Federal contract,
grant, loan, or cooperative Agreement to pay 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 any
of the following covered Federal actions. (Only applies to contracts over $100,000

2.20

Certificate of Independent Price Determination: Offeror agrees that all prices in this
Offer have been arrived at independently, without consultation, communication or
agreement, for the purpose of restricting competition, as to any matter relating to such
prices with any other Offeror or with any competitor certification regarding noncollusion.

2.21

Civil Rights Compliance: In accordance with Federal civil rights law and U.S.
Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its
Agencies, offices, and employees, and institutions participating in or administering
USDA programs are prohibited from discriminating based on race, color, national origin,
sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program
or activity conducted or funded by USDA.
Persons with disabilities who require alternative means of communication for program
information (e.g., Braille, large print, audiotape, American Sign Language, etc.) should
contact the Agency (State or local) where they applied for benefits. Individuals who are
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deaf, hard of hearing or have speech disabilities may contact USDA through the Federal
Relay Service at (800) 877-8339. Additionally, program information may be made
available in languages other than English.
To file a program complaint of discrimination, complete the USDA Program
Discrimination
Complaint
Form,
AD3027,
found
online
at
http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write
a letter addressed to USDA and provide in the letter all of the information requested in
the form. To request a copy of the complaint form, call (866) 632-9992. Submit your
completed form or letter to USDA by: (l) mail: U.S. Department of Agriculture, Office of
the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington,
D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov.
2.22

Clean Air Act, Clean Water Act, and Environmental Protection Agency Regulation:
Contractor shall comply with all applicable standards, orders or requirements issued under
Section 306 of the Clean Air Act, Section 508 of the Clean Water Act, Executive Order
11738 and Environmental Protection Agency regulations which prohibit the use, under
nonexempt federal contracts, grants or loans to facilities included on the EPA List of
Violating Facilities. The SFA will report all violations to ADE and to the USEPA
Assistant Administrator for Enforcement. (Only applies to contracts over $100,000)

2.23

Contract Work Hours and Safety Standard Act: Contractor shall comply with
Sections 103 and 107 of the Contract Work Hours and Safety Standards Act (40 U.S.C.
327-330) as supplemented by Department of Labor regulations (29 CFR Part 5). (Only
applies to contracts over $2,500)

2.24

Debarment, Suspension, Ineligibility and Voluntary Exclusion: By signing the Offer
& Acceptance form, Contractor shall certify that they have not been debarred, suspended,
or otherwise excluded from or ineligible for participation in federal assistance programs
under executive order 12549 and 12689. Contractor shall comply with regulations
implementing Office of Management and Budget Guidance in Non procurement
Debarment and Suspension codified at 2 CFR Part 180 and 2 CFR Part 417. These
regulations restrict transactions with certain parties that are debarred, suspended or
otherwise excluded from, or ineligible for, participation in Federal assistance programs or
activities. (Only applies to contracts over $25,000)

2.25

Energy Policy and Conservation Act: Contractor shall meet the mandatory standards
and policies relating to energy efficiency which are contained in the State Energy
Conservation Plan issued in compliance with the Energy Policy and Conservation Act.
(Pub. L. 94-163, 89 Stat. 871.)

2.26

Equal Employment Opportunity: Contractor shall comply with Executive Order 11246
of September 24, 1965, entitled "Equal Employment Opportunity," as amended by
Executive Order 11375 of October 13, 1967, and as supplemented in Department of Labor
regulations (41 CFR chapters 60).

2.27

Record Keeping: The books, documents, papers and records of Contractor pertaining to
operations under this Agreement shall be available to the SFA at any reasonable time.
These records are subject to inspection or audit by duly authorized representatives of the
SFA, State Agency, the US Department of Agriculture, and the US General Accounting
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Office at any reasonable time and place. The SFA shall maintain such records, for a period
of not less than five (5) years after the final day of the contract, or longer if required for
audit resolution (A.R.S §35-214). 7CFR§2 I 0.23 and 2 CFR Part 200.3 l 8(i).
2.28

No expenditure may be made from the nonprofit school food service account for any cost
resulting from a cost reimbursable contract that fails to include the requirements of
7CFR§210.21, nor may any expenditure be made from the nonprofit school food service
account that permits or results in Contractor receiving payments in excess of the
Contractor's actual, net allowable costs. 7CFR§210.2 l (f)(2)

2.29

Termination Clause: The contract may be terminated for cause and for convenience by
the SFA. Appendix II to 2 CFR Part 200. (Only applies to contracts over $10,000)

2.30

Affordable Care Act: The CONTRACTOR understands and agrees that it shall be solely
responsible for compliance with the patient Protection and Affordable Care Act, Public
Law 111-148 and the Health Care and Education Reconciliation Act, Public Law 111-152
(collectively the Affordable Care Act "ACA"). The CONTRACTOR shall bear sole
responsibility for providing health care benefits for its employees who provide services to
the SFA as required by State or Federal law.

OTHER ROP REQUIREMENTS
In addition to the specifications provided in the Sample Contract, in Attachment B, ROP requires
the following:
2.31

Meal Specifications: On-site preparation, and service of three (3) daily meals (breakfast,
lunch and dinner and two (2) daily snacks. At least two (2) meals shall be hot, with the
preference of three (3) hot meals. The awarded vendor shall provide meals, snacks and
milk and beverages as specified by the National School Lunch Program (NSLP), School
Breakfast Program (SBP) and After School Snack Program (ASSP).

2.32

Product Recall: Vendor awarded the contract under this solicitation shall be required to
notify ROP of any manufacturer’s recalls regarding items ordered under said contracts.
The Vendor shall contact ROP within the same day of notification by the manufacturer.
Failure to comply with this requirement may be cause for termination.

2.33

Providing Nutritional Information: Upon request, the Vendor shall provide nutritional
information for all products and ingredients purchased and meals provided to ROP
throughout the contract period. Vendor must be able to provide meals appropriate to
dietary, allergen, religious and cultural guidelines with limited notice.

2.34

Safety: Due to DJJ and ROP safety and security protocols, products packaged in glass
containers need prior approval before delivery.

2.35

Counting and Claiming: The Vendor shall count reimbursable meals and submit all
applicable documentation, compliant with the National School Lunch Program, the School
Breakfast Program and the After School Snack Program, to the designated School Food
Authority. ROP, and not the Vendor, shall receive reimbursement from the National School
Lunch Program, the School Breakfast Program and the After School Snack Program.
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SECTION 3
BACKGROUND, OVERVIEW AND GOALS
3.1

Background of JoAnn Bridges Academy. JoAnn Bridges Academy is a 28-bed genderspecific residential treatment program that provides a safe, supportive and nurturing
environment in which young women can learn and grow. Our program features evidencebased practices and mental health overlay services (MHOS) within a normalized, traumafocused environment. Rite of Passage operates JoAnn Bridges Academy in partnership
with Florida Division of Juvenile Justice (DJJ).
ROP shall provide the kitchen and all essential furniture, fixtures, and equipment (FFE).
Pictures of the kitchen are provided in Attachment A.

3.2

Address: JoAnn Bridges Academy, 950 SW Greenville Hills Road, Greenville, FL 32331

3.3

Overview and Goals: ROP intends to pursue a one to five-year, fixed-price-per-plate
contract with a food service management entity to provide high-quality, nutritious food for
female adolescents in our care. ROP intends for 3 daily meals to be freshly prepared onsite in our kitchen, to meet all dietary needs of youth in our care. At least 2 meals shall be
hot; ROP prefers that at least 1 hot item be offered at all meals. A full-service salad bar,
nutritious beverages, and at least 2 snacks per day shall be provided by the Vendor. The
price-per-plate shall be inclusive of all vendor labor, management fees, documentation and
service (i.e., counting and claiming), food, beverages, paper products, cleaning chemicals,
and plastic ware.
The Vendor shall ensure healthy and tasty food, responsive to female adolescents, is
prepared in accordance with HACCP and ServSafe, as well as all Federal (including the
National School Lunch Program [NSLP], the School Breakfast Program [SBP], and the
After School Snack Program [ASSP]), State (including Florida Department of Juvenile
Justice [DJJ] and Florida Department of Business and Professional Regulation [DBPR]),
and Local regulations and standards.
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SECTION 4
REQUIREMENTS/ STATEMENT OF WORK
Offeror shall describe in detail how they will meet each requirement within the Business Proposal
as described in Section 4. Respond to each requirement in the order and sequence presented. Your
response must identify the letter associated with each requirement.
A.
Vendor Experience and Credentialing
The Vendor shall possess sufficient experience to successfully operate a contract providing 365day meal service for females juvenile residential populations in accordance with HACCP and
ServSafe, as well as all Federal (including the National School Lunch Program [NSLP], the School
Breakfast Program [SBP], and the After School Snack Program [ASSP]), State (including Florida
Department of Juvenile Justice [DJJ] and Florida Department of Business and Professional
Regulation [DBPR]), and Local regulations and standards.
Requirement: Offeror shall state their years of experience and describe their organizational
capabilities to ensure successful operations of a multi-year food service contract for residential
populations, in accordance with all specified regulations.
B.
Meal Preparation and Service
ROP is committed to providing a healthy and nurturing environment for the young women in our
care, and our meal services must also be reflective of our commitment to health and wellness. The
Vendor shall prepare and serve all meals and salad bar on-site in the JBA kitchen, by ensuring a
minimal use of processed foods and preparing meals that are cooked from scratch to the greatest
extent possible. Menus and meal service shall consider the preferences and nutritional needs of
female adolescents.
Requirement: Offeror shall describe their strategy to ensure minimal use of processed foods while
promoting a cooked by scratch approach in the preparation of breakfast, lunch, and dinner meals
that are responsive to the preferences and nutritional needs of female adolescents.

C.
Staffing
Vendor shall provide sufficient staffing to ensure uninterrupted meal services to include 3 meals a
day (breakfast, lunch and dinner), beverages, salad bar (during lunches and dinners), and at least
2 daily snacks continuously for 365 days per year, including all weekends and holidays. Vendor
shall ensure sufficient staffing to plan, procure, prepare, serve and document on-site meal service
in JBA’s industrial kitchen. Vendor must either possess current ServSafe Food Manager
certification for its Food Service Manager or provide evidence of certification within 90 days of
contract.
Requirement: Offeror shall describe their proposed staffing pattern. Include a brief description of
each staff position’s job duties (do not include job descriptions as an attachment). Describe how
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the offeror will have and maintain ServSafe Food Manager certification for the duration of the
contract. Describe the plan to ensure staff coverage in the event of staffing shortages.
D.
Staff Training
The Vendor shall ensure staff training sufficient to meet all HACCP, ServSafe, and all Federal
(including NSL, SBP, and ASSP), State (including DJJ and DBPR), and Local regulations and
standards regarding food safety, storage, preparation, service, and documentation.
Requirement: Offeror shall describe their staff training plan to meet all standards cited above,
including the hours of pre-service and annual in-service training.
E.
Registered Dietitian
Vendor shall contract with a Registered Dietitian (who shall be qualified to provide nutritional and
dietetic analysis for youth female populations) for yearly dietetic and nutritional review of all
recipes, or when menus change by more than 10%.
Requirement: Offeror shall describe their plan for ensuring Registered Dietitian review for all
menus, in accordance with the schedule above.
F.
Food Safety
All ingredient and chemical products shall be maintained at their proper temperature throughout
their preparation, meal delivery and storage, in accordance with HACCP and ServSafe standards.
At no time shall safe, approved temperatures for meals and ingredients be exceeded or unmet.
Vendor shall have an approved Hazard Analysis Critical Control Point (HACCP) Food Safety
Program.
All refrigerated and frozen goods will be clearly dated. Products will be stored in temperaturecontrolled environments that are consistent with their recommended storage temperatures, as
defined by manufacturer standards. Vendor shall clean and sanitize all on-site kitchen facilities
prior to meal preparation and after meal service, in accordance with all HACCP, ServSafe, and all
Federal (including NSL, SBP, and ASSP), State (including DJJ and DBPR), and Local regulations
and standards.
Requirement: Offeror shall describe organizational policies and procedures to ensure food,
including a brief description of the organization’s HACCP Plan (note: a complete HACCP Plan
should not be included as an attachment, but a HACCP Plan Table of Contents may be included).
Offeror shall provide a sample daily schedule of cleaning and sanitizing procedures.

G.

Disaster Planning, Public Health Security and Bioterrorism Preparedness, and
Pandemic Outbreaks
ROP has responsibility for the direct care of youth residing in 24/7 residential treatment facilities
and must be considered as a “High Priority” for deliveries should any kind of disaster be declared
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in this area. Vendor disaster plan must address and define its strategy for continuing delivery of
service in the event of disasters such as natural disaster, pandemic, epidemic, inclement weather,
work stoppage, or other happenings. Vendor must allow for storage of at least 1 months’ worth of
food on site, in addition to current menu inventory, to be labeled as ‘Emergency Food.’ Vendor
must be able to guarantee that ROP will receive products specified to be critical.
Requirement: Offeror shall describe their plan to maintain a supply of emergency food and food
service-related supplies to ROP facilities in the event of natural disaster, public health security,
bioterrorism, and/or pandemic and pandemic-related events.
H. Sample 30-Day Menu with Nutritional Information
Vendor must provide meals that are nutritionally balanced and appropriate for our female
adolescent population. Vendor must also be responsive to diverse and variable dietary
requirements, restrictions, and allergies. Vendor must be able to adapt their 30-day dinner menu
to accommodate special occasions and holidays.
Requirement: Offeror shall provide, as an appendix, a sample 30-day menu, inclusive of
breakfast, lunch, and dinner meals, salad bar components, snacks, and beverages, as well as
comprehensive nutritional analyses, portion sizes, and ingredients for all meals, snacks, and
beverages. Provide a sample holiday-appropriate menu.
I.
Documentation
Vendor staff and management must document, and maintain documentation (for a period of three
years), on production menus, meal counts, temperature logs, and all other applicable food
preparation, service, and storage records pursuant to HACCP, ServSafe, and all Federal (including
NSL, SBP, and ASSP), State (including DJJ and DBPR), and Local regulations and standards. The
Vendor shall count reimbursable meals and submit all applicable documentation, compliant with
the NSL, the SBP and ASSP, to the designated School Food Authority. ROP, and not the Vendor,
shall receive reimbursement from the NSL, SBP and ASSP.
Requirement: Offeror shall describe its documentation plan to comply with all applicable
regulations.
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SECTION 5
RESPONSE FORMAT AND INSTRUCTIONS
Submittal instructions: Proposals must be submitted via email to the point of contact. The
proposal shall be presented in the following order. The single PDF document shall be inclusive of
sections 1 through 3, below:
SECTION 1) Transmittal Letter: Submit a Transmittal on your official business letterhead that
is signed by an individual authorized to commit your organization to the proposed work. The
Transmittal Letter shall:
1. Positively state your willingness to comply with all work requirements and other
terms and conditions as specified in this RFP, inclusive of Section 2 requirements and
the Sample Contract. Any exceptions to these shall be noted in the Transmittal Letter.
2. Affirm the prices in this proposal have been arrived at independently, without
consultation, communication, or agreement, for the purpose of restricting
competition, as to any matter relating to such prices with any other offeror or with
any competitor.
SECTION 2) Business Proposal: The Business Proposal shall consist of two parts:
Part 1: Technical Proposal: Reference each requirement set forth in Section 4,
Requirements/Statement of Work, followed by a response describing in detail how each
requirement will be met. Identify the associated letter of each requirement in your response.
Part 2: Cost Proposal: Vendors must provide a fixed per plate cost, to include salad bar
and beverages, for the first contract year. Subsequent increases in per plate costs for years
2 through 5 shall be based on increases in the annual Consumer Price Index (CPI). In
addition, the cost proposal shall also consider:
• The price-per-plate shall be inclusive of all vendor labor, management fees,
documentation and service (i.e., counting and claiming), food, beverages, paper
products, cleaning chemicals, and plastic ware.
• ROP shall, without cost to vendor, provide the space for meal service; and shall
furnish all utilities; furniture, fixtures and equipment (FFE); and facilities
reasonable and necessary for the efficient performance of vendor’s services.
• ROP will be responsible, at no cost to vendor, for all necessary cleaning of walls,
windows, and electric light fixtures and all necessary scrubbing, mopping, and
polishing of floors in any and all dayroom and dining areas.
• Provider shall perform all necessary cleaning of the food service equipment, food
service preparation areas, and floors in the storage and food service preparation
areas.
• ROP, and not the vendor, shall receive reimbursement from the NSLP, SBP and
ASSP.
Requirement: The Offeror shall state a per plate cost scale based on the following
number of residents: 1-10; 11-20; 21-30; 30-40; 41+ daily residents.
SECTION 3) Appendices: The appendices should include the 30-day cycle menu as well as any
other pertinent information required in this RFP.
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SECTION 6
EVALUATION AND AWARD
An Evaluation Committee will be established prior to opening the proposals. The sole objective of
the Evaluation Committee is to conduct reviews of the submitted proposals along with other
documentation that may be requested, to hold frank and detailed discussions among themselves,
and to recommend the proposal for award that is responsive and most advantageous to ROP.
Offerors should not assume that they would have an opportunity for oral presentations or revisions
of proposals. Therefore, Offerors should submit their most favorable proposal as their initial
proposal.
The Evaluation Committee will conduct a comprehensive, fair, and impartial evaluation of the
proposals received in this solicitation effort. A Proposal Evaluation will evaluate Proposals that
meet the minimum general requirements. Evaluation criteria for the proposals will be used for the
purpose of ranking the proposals in a relative position based on how fully each proposal meets the
requirements of this RFP. Clarifying questions, oral presentations, and BAFOs, may be permitted
during the evaluation process. If so, Offerors will be given a reasonable timeframe in which to
formulate and submit written responses to the questions and to provide any related revisions to
their initial proposal. Such revisions will be at the option of the Offeror, but will be limited to the
guidelines included within ROP’s requested clarifications. No additional written materials will be
permitted. Adjustments to pricing will also be allowed, but only to the extent, such revisions are
reflected in, and are consistent with, the proposal revisions.
The award decision ultimately is a business judgment that will reflect an integrated assessment of
the relative merits of the proposals using the factors set forth in the RFP. ROP intends to award
the contract to the Offeror whose proposal, conforming to the RFP, will be most advantageous to
ROP, price and other factors considered.
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ATTACHMENT A
KITCHEN FACILITIES
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ATTACHMENT B
SAMPLE FOOD SERVICES AGREEMENT
SECTION 1. RITE OF PASSAGE’S (“CLIENT”) GRANT TO FOOD SERVICE PROVIDER
(“PROVIDER”)

1.1 Client grants to Provider, as an independent contractor, the exclusive right to operate resident food
services at the Rite of Passage facility located at 950 SW Greenville Hills Road, Madison, FL 32331
(such location hereinafter referred to as the "Premises"), and the exclusive right to serve to residents,
staff, and other persons at such Premises food products, beverages, and other such articles
("Products") as shall be approved by the Client (such food service hereinafter referred to as
"Services"). Menus shall be subject to the Client's approval, not to be unreasonably withheld.
SECTION 2. FOOD SERVICE PROVIDER RESPONSIBLITIES

2.1 Pursuant to the provisions of this Agreement, will operate and manage its Services hereunder at the
Premises and keep its Services adequately serviced and supplied with appropriate merchandise and
food products of good quality at prices as agreed upon by the parties. Such Services shall meet or
exceed the minimum requirements of the National School Lunch/Breakfast Program, Department
of Health & Rehabilitative Services standard 64E-11, Florida Administrative Code, Florida Model
Jail Standards, Florida Corrections Accreditation Commission and other applicable local, state and
federal regulations. Provider agrees to purchase existing on hand food services inventory, at the
Seller's cost, on the condition that the inventory be fresh (nothing beyond applicable "use by" dates)
and usable in the menus to be served by Provider. The purchase of the inventory shall be reflected
as a credit on the invoice{s} to the Client.
2.2 Provider agrees to pay all Federal, state, and local taxes which may be assessed against Provider's
equipment or merchandise while in the Premises, as well as all Federal, state, and local taxes
assessed in connection with the operation of its Services at the Premises. Except in circumstances
in which the Client is exempt from sales tax, Provider shall bill and Client shall pay for all applicable
sales taxes. Provider also agrees: to comply with PREA standards; to comply with all Federal, state,
and local laws and regulations governing the preparation, handling, and serving of foods; to procure,
post as required by law and keep in effect all necessary licenses, permits, and food handler's cards
required by law; and meet all guidelines as prescribed by the American Correctional Association.
All costs in connection with such taxes (excluding Client's real estate and personal property taxes)
referred to herein, licenses, permits, and food handler's cards, shall be a Cost of Business and will
be charged to the operation of the business and borne solely by Provider.
2.3 Provider shall hire all employees necessary for the performance of this Agreement. Upon being
hired, such employees shall be subject to such health examinations as proper city, state, or Federal
authorities may require in connection with their employment in addition to security background
screening as permitted by law to include criminal background checks conducted by Provider. All
persons employed by Provider will be the employees of Provider, and not of the Client, and will be
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covered by employee dishonesty coverage. The Client may refuse access to any Provider employee.
Provider shall be solely responsible for all employment withholding, social security, and other taxes
on the wages of its employees, and hereby indemnifies Client from any liability for such obligation.
Provider agrees to comply with applicable Federal, state, and local laws and regulations pertaining
to wages and hours of employment.
2.4 Provider shall perform all necessary cleaning of the food service equipment, food service
preparation areas, and floors in the storage and food service preparation areas. Provider agrees to
maintain conditions of sanitation and cleanliness in accordance with applicable laws and the Client's
customer's requirements.
2.5 Provider shall keep such records as the Client will need to support its claim for reimbursement under
the National School Lunch/Breakfast Program. All records shall be kept on file by Provider for a
period of three (3) years from the date the record is made and the Client shall have the right, upon
reasonable notice and during normal business hours to of inspect, examine, and audit such of
Provider's business records which are relevant to the financial arrangements set forth in Exhibit A.
The cost of such inspection, examination, and audit will be at the sole expense of the Client and
such inspection, examination, and audit shall be conducted at the Provider locations where said
records are normally maintained. Such information shall be deemed Confidential Information and
shall be subject to the terms of Section 12 herein.
2.6 Provider agrees that Provider's employees and agents shall comply with, and observe, all applicable
rules and regulations concerning conduct on the Premises that Client imposes upon Client's
employees and agents or required by Client's customers.
2.7 Provider agrees to be responsible for the repair and/or replacement of any equipment due to its
employees' negligent acts or omissions or failure to follow applicable operating instructions but not
due to the acts or omissions of youth. This does not include the repair or maintenance for normal
equipment wear and tear and other responsibilities of the Client as defined in Section 3.
2.8 In connection with Services provided hereunder, Provider shall purchase inventory, equipment, and
services from various sellers and vendors selected by Provider at its sole discretion.
SECTION 3. CLIENT'S RESPONSIBILITIES

3.1 Client shall, without cost to Provider, provide Provider with the necessary space for the operation
of its Services, and shall furnish, without cost to Provider, all utilities and facilities reasonable and
necessary for the efficient performance of Provider's services hereunder, include, but not limited to,
the following: heat, hot and cold water, steam, gas, lights and electric current, garbage removal
services, exterminator services, sewage disposal services, and office space, not to exceed 150 square
feet.
3.2 Client shall, at its own cost and expense, provide all food equipment, facilities, and floor space as
mutually agreed is necessary for the efficient provision of Provider's Services hereunder. Subject to
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the limitation of Section 2.7 and the requirements of the State of Florida, the Client will maintain,
repair, and replace said equipment and facilities at its own expense. Notwithstanding the foregoing,
if equipment provided by Client becomes inoperative, hazardous, or inefficient to operate Provider
shall promptly notify Client in writing and have the right to effect repairs or replacements at the
expense of the Client, if the Client fails to do so after a reasonable amount of time after written
notice to the Client of said equipment deficiency. Furthermore, during such time period when the
equipment is inefficient, hazardous, or fails to operate Client shall, if applicable, pay the cost of all
paper products used during such time period. Client shall permit Provider to have the use of all such
equipment and facilities in the performance of its obligations hereunder, subject to the duty to
exercise reasonable care in the use thereof. All equipment and items of equipment furnished by
Client to Provider are the sole property of the Client, and Provider will not change, deface, or
remove any symbol or mark of identity from said equipment furnished by the Client.
3.3 Client will be responsible, at no cost to Provider, for all necessary cleaning of walls, windows, and
electric light fixtures and all necessary scrubbing, mopping, and polishing of floors in any and all
dayroom and dining areas. All such cleaning shall be accomplished by Client staff or youth workers
and supervised by Client staff and shall be performed on a schedule determined by agreement
between the Client and Provider.
3.4 Client will reimburse Provider for all paper products used during lock down events.
3.5 Client shall be responsible for the cost of any background, security or criminal background
checks which the Client elects to conduct regarding Provider's employees.
SECTION 4. FINANCIAL ARRANGEMENTS
4.1 The financial arrangements of this Agreement are set forth in Exhibit A, which is attached hereto

incorporated herein and made a part hereof as if fully set forth in this Agreement.
SECTION 5. INDEMNIFICATION AND INSURANCE

5.1 Each Party to this Agreement shall be responsible for its own acts and omissions, and, to the

extent allowed by law, shall indemnify and hold harmless the other and its officers, employees
and agents thereof, from and against any and all claims, suits, proceedings, liabilities, losses,
damages, costs and expenses whatsoever, including reasonable counsel fees and the reasonable
costs associated with the retention of consultants or experts, arising out of or resulting from any
bodily injury, death, sickness, property damage or other injury or loss caused by or arising from
the non-compliance with any applicable law, or the alleged or actual breach of this Agreement
or any negligent act or omission attributable to the indemnifying party, its managers, members,
officers, employees, agents or subcontractors in the performance of their obligations under this
Agreement (except to the extent caused by the negligent act or omission of the other party, its
employees, or agents). Notwithstanding the foregoing, Provider shall not be required to
indemnify Client for any claim or action brought by an employee of Provider against Client due
to Client's intentional or wrongful acts. The provisions of this Section shall survive the expiration
or termination of this Agreement.
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5.2 Notification of an event giving rise to an indemnification claim ("Notice") must (a) be received

by the indemnifying party on or by the earlier of a date thirty (30) days subsequent to the date
which such event was or should have been discovered or ninety (90) days subsequent to the
effective termination date of this Agreement; and (b) include a brief factual summary of the
damage and cause thereof.

5.3 Provider shall obtain and maintain Worker's Compensation insurance as required by state law

and will provide proof of such insurance prior to providing any Services. Provider agrees to
indemnify the Client for any claims, costs, losses, fees, penalties, interest, or damages suffered
by the Client resulting from Provider's failure to comply with this provision. Provider will
maintain Professional Liability insurance to amounts of $1 million per incident and $2 million
aggregate. The Contractor will provide evidence of such coverage at the time of contract
enactment and shall name Rite of Passage as additional insured. (Rite of Passage Inc./ 2560
Business Parkway Suite A/ Minden, NV 89423)

5.4 Certificates of Insurance for such coverages shall be provided by Provider, naming the Client as

an additional insured as respects such coverage prior to the commencement of Services
hereunder.

SECTION 6. COMMENCEMENT AND TERMINATION

6.1 Unless sooner terminated as provided herein, the term of this Agreement shall be for one (1)
year beginning on September 1, 2016. The parties may extend the term of this Agreement by
mutual agreement for up to four (4) additional one (1) year terms.
6.2 Either party may terminate this Agreement, for any reason, by providing notice of said
termination in writing thirty (30) days prior to the proposed termination date.
6.3 If either party shall refuse, fail, or be unable to perform or observe any of the terms or conditions
of this Agreement for any reason other than Excused Performance reasons stated in Section 8
herein, the party claiming such failure shall give the other party a written notice of such breach.
If, within thirty (30) days from such notice the failure has not been corrected, the injured party
may cancel the Agreement effective immediately.
6.4 Upon the termination or expiration of this Agreement, Provider shall, as soon thereafter as is
feasible, but not later than thirty (30) days, vacate all parts of the Premises occupied by Provider,
and where applicable, remove its property and equipment and return the Premises to Client,
together with all the equipment furnished by the Client pursuant to this Agreement, in the same
condition as when originally made available to Provider, excepting reasonable wear and tear
and, if applicable, any fire and other casualty loss. In the event that Provider fails to remove any
of its property and equipment within thirty (30) days of the termination or expiration of this
Agreement, Client shall consider the property and equipment abandoned by Provider and Client
may sell, dispose of or convert to Client's use any such abandoned property or equipment.
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SECTION 7. INDEPENDENT CONTRACTOR RELATIONSHIP

7.1 Provider shall be an independent contractor and shall retain control over its employees and
agents. The employees of Provider are not, nor shall they be deemed to be, employees of Client
and employees of Client are not, nor shall they be deemed to be, employees of Provider.
SECTION 8. EXCUSED PERFORMANCE

8.1 If the performance of any terms or provisions herein (other than the payment of monies) shall
be delayed or prevented because of compliance with any law, decree, or order of any
governmental agency or authority, either local, state, or federal, or because of riots, war, public
disturbances, strikes, lockouts, differences with workmen, fires, floods, Acts of God or Nature,
or any other reason whatsoever which is not within the control of the party whose performance
is interfered with and which, by the exercise of reasonable diligence said party is unable to
prevent, the party so suffering may at its option suspend, without liability, the performance of
its obligations hereunder (other than the payment of monies) during the period such cause
continues, and extend the term of this Agreement for the period of such suspension of the
performance of duties hereunder.
SECTION 9. ASSIGNMENT

9.1 Neither Provider nor Client may assign or transfer this Agreement, or any part thereof, without
the written consent of the other party.
SECTION 10. ENTIRE AGREEMENT AND WAIVER

10.1 This Agreement constitutes the entire Agreement between the parties with respect to the
provision of Provider's Services, and there are no other or further written or oral understandings
or agreements with respect thereto. No variation or modification of this Agreement, and no
waiver of its provisions, shall be valid unless in writing and signed by the duly authorized
representatives of Provider and Client. This Agreement supersedes all other agreements
between the parties for the provision of the contract.
SECTION 11. CONFIDENTIALITY

11.1 In the course of providing Services hereunder, the parties may be exposed to trade secrets or
other confidential or proprietary information and materials of the other party which includes,
but is not limited to, recipes, food service surveys and studies, management guidelines,
procedures, operating manuals, and software, all of which shall be identified as confidential
("Confidential Information"}. The parties agree, to the extent permitted by law, to hold in
confidence and not to disclose any Confidential Information during, and for two (2) years after,
the term of this Agreement, except that the parties may use or disclose Confidential Information
(a) to its employees and affiliates or others to the extent necessary to render any service
hereunder, provided that the other party is first notified of the information that will be provided
to any party outside of this Agreement and provided further that such information is disclosed
only after such party is required to maintain it in confidence as required hereunder; (b) to the
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extent expressly authorized by either party; (c) to the extent that at the time of disclosure, such
Confidential Information is in the public domain, or after disclosure, enters the public domain
other than by breach of the terms of this Agreement; (d) is in the possession of either party at
the time of disclosure and is not acquired directly or indirectly from the other party; (e) is
subsequently received on a non-confidential basis from a third party having a right to provide
such information; or (f} as required by order during the course of a judicial or regulatory
proceeding or as required by a governmental authority. The Client may use and disclose
Confidential Information as is necessary to obtain reimbursement under the National School
Lunch/Breakfast Program. The parties agree not to photocopy or otherwise duplicate any
Confidential Information without the express written consent of the other party. Each party's
Confidential Information shall remain the exclusive property of the party and shall be returned
by the party to the other party upon termination or expiration of this Agreement. In the event of
any breach of this provision, the parties shall be entitled to equitable relief, in addition to all
other remedies otherwise available to them at law. This provision shall survive the termination
or expiration of this Agreement.
SECTION 12. DISPUTE RESOLUTION AND GOVERNING LAW

12.1 This Agreement shall be governed by the laws of the State of Florida and any dispute,
controversy, claim, or disagreement arising out of or relating to this Agreement or the breach,
termination, validity, or enforceability of any provision of this Agreement (each a "Dispute")
not remedied within thirty (30) days after the parties use their best efforts to resolve and settle
such Dispute by consulting and negotiating with each other in good faith and attempting to
reach a just and equitable solution satisfactory to both parties, may be submitted to a court of
competent jurisdiction within the State of Florida.
SECTION 13. EQUAL EMPLOYMENT OPPORTUNITY CERTIFICATION

13.1 The parties shall comply with all Federal, state and local laws as required including, but not
limited to, Executive Order 11246, as amended, Section 503 of the Rehabilitation Act of 1973,
as amended, and the Vietnam Era Veterans' Readjustment Act of 1974, as amended. The
Dispute by consulting and negotiating with each other in good faith and attempting to reach and
a just and equitable solution satisfactory to both parties, may be substituted to a court competent
jurisdiction within the State of Florida.
SECTION 14. EQUAL EMPLOYMENT OPPORTUNITY CERTIFICATION

14.1 The parties shall comply with all federal, state and local laws as required including, but not
limited to, Executive Order 11246, as amended, Section 503 of the Rehabilitation Act of 1973,
as amended, and the Vietnam Era Veterans' Readjustment Act of 1974, as amended. The parties
hereby incorporate the requirements of 41 C.F.R. §60-1.4{a) (7), 60-250.5 and 60-741.5, if
applicable.
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SECTION 15. FINANCIAL ARRANGEMENTS
I.

PRICE PER MEAL

Client shall pay Provider the price per meal as detailed in the scale that is attached hereto as
and incorporated herein by this reference, which scale is based on the number of youth.
To the extent Provider's receipts are less than Provider's costs and expenses for providing such meals,
Provider shall bear all losses. To the extent Provider's receipts exceed its costs and expenses,
Provider shall be entitled to all profits therefrom. In the event the term of this Agreement is extended,
meal prices shall be adjusted annually, effective on the anniversary date of the Contract, by an
amount equal to the change in the Bureau of Labor Statistics, Consumer Price Index. Annual price
adjustments shall be based on the most current data available sixty (60) days prior to the contract
anniversary date and shall be communicated to the client not less than ten (10) days prior to the
effective date of the new prices.
In addition, in the event of material unanticipated cost changes, whether in (i) federal, state or local
sales, payroll based or other taxes, labor, employee benefits, merchandise, equipment; (ii) the
minimum wage rate or the enactment or application of any "living wage", "prevailing wage" or
similar laws by any governmental entity having jurisdiction over the parties, it is agreed that
Provider shall have the right to request an adjustment of its per meal prices to reflect impact of the
cost changes. If other material conditions change due to causes beyond Provider’s control, including,
but not limited to a change in the scope of services, menu changes requested by the facility, decreases
in youth population or the availability of youth labor, efforts to organize labor or changes in federal,
state or local standards or regulations including any applicable Child Nutrition Program standards
or other unforeseen conditions beyond Provider’s control, it is agreed that Provider shall have the
right to request an adjustment of its per meal prices to reflect the impact of the change in
circumstances. The Client is not obligated to approve such requests.
II.

PAYMENT TERMS

Provider shall invoice Client each week, in arrears, for the total amount due from Client as the result
of the number of meals served in the preceding week. Client shall pay the invoice amount within
thirty (30) days of date of the invoice from Provider.
In the event that said amounts set forth in said statements are not paid according to the terms hereof
for a period of three consecutive months, Provider shall have the option to: (a) either decline to
continue provision of Services hereunder, except on a cash in advance basis; or (b) terminate this
Agreement without liability whatsoever to Provider, by giving sixty (60) days prior written notice
to Client.
All costs of collection of past due amounts, including but not limited to reasonable attorney's fees,
shall be chargeable to and paid by the Client.
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III.

BASIS OF FINANCIAL TERMS

The financial terms of this Agreement have been negotiated between the parties upon the condition
that Provider will operate its Services at the same points of service and remain in operation under
the same operating standards as agreed at the time of execution of this Agreement. If Client desires
Provider to change the operation or scope of its Services, Client and Provider shall mutually agree
on the appropriate financial adjustments for the requested changes.

IN WITNESS WHEREOF, the parties hereto have hereunto set their hands and seals affective

By:

___________________________

By: __________________________
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