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RETURN BIDS TO:
RETOURNER LES SOUMISSIONS À:
Bid Receiving Public Works and Government 
Services Canada/Réception des soumissions Travaux 
publics et Services gouvernementaux Canada
The Cambridge Building
3 Queen Street/ 3, rue Queen
Charlottetown, PEI   C1A 4A2
Bid Fax: (902) 566-7514

CCC No./N° CCC - FMS No./N° VME

SOLICITATION AMENDMENT
Time Zone

MODIFICATION DE L'INVITATION  
02:00 PM
2018-01-16

Fuseau horaire
Atlantic Standard Time
AST

Destination:  Other-Autre:

FAX No. - N° de FAX

(902) 566-7514

Issuing Office - Bureau de distribution

Commercial Acquisitions (PEI)
The Cambridge Building
3 Queen Street/3 rue, Queen
Charlottetown, PEI   C1A 4A2

indicated, all other terms and conditions of the Solicitation

The referenced document is hereby revised; unless otherwise

remain the same.

les modalités de l'invitation demeurent les mêmes.

Ce document est par la présente révisé; sauf indication contraire,

Instructions:  Voir aux présentes

Instructions:  See Herein

Delivery Required - Livraison exigée Delivery Offered - Livraison proposée

All enquiries are to be submitted in writing to the 
Contracting Authority, Crystal Bysterveldt, either by 
facsimile or by e-mail at:  
crystal.bysterveldt@pwgsc.gc.ca.

Vendor/Firm Name and Address
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Title - Sujet
Meals and Accommodations
Solicitation No. - N° de l'invitation

W010X-18J031/A

Client Reference No. - N° de référence du client

W010X-18J031
GETS Reference No. - N° de référence de SEAG

PW-$PEI-001-4242

File No. - N° de dossier

PEI-7-40146 (001)

Solicitation Closes - L'invitation prend fin
at - à
on - le
F.O.B. - F.A.B.

Plant-Usine:

Address Enquiries to: - Adresser toutes questions à:

Bysterveldt (PEI), Crystal

Telephone No. - N° de téléphone

(902) 940-7122 (    )
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Destination - des biens, services et construction:

pei001
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2017-12-08
Date 
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THE FOLLOWING CHANGES IN THE TENDER DOCUMENTS ARE EFFECTIVE 
IMMEDIATELY.  THIS ADDENDUM WILL FORM PART OF THE CONTRACT 
DOCUMENTS. 
 
 

Meal Composition Guidelines 

Breakfast meals: 
 
The following servings are to be provided per person: 

 
 0.25 ea – Fruit (50% oranges, 50% bananas) 
 0.25 ea – Cereal, one cooked and three ready-to-eat with milk; 
 0.75 ea – Eggs, at least one style eggs (2 per person); 
 0.5 ea – One breakfast item (e.g. pancakes, french toast, etc - 2 per person); 
 0.75 ea – Breakfast meat (e.g. bacon - 3 strips per person, sausages - 2 per person); 
 0.75 – Potato; 
 0.25 ea – Baked beans; 
 0.5 ea – Cheese or yogurt; 
 1 ea - Toast with butter, margarine, assortment of jam & peanut butter; 
 1 ea – Fruit juice (variety); 
 1 ea – Milk (50% 2%, 50% Skim); and 
 0.5 ea – Coffee & tea, sugar and cream. 

 
Lunch Meals: 
 
The following servings are to be provided per person: 
 

 0.25 ea – Soup; 
 0.5 ea – Salad bar (6” plate); 
 1.5 ea - Sandwich, sub or wrap (variety assortment of at least 3 types, 90% meat, 10% 

vegetarian protein option); 
 1 ea- Desert type item, (i.e. packaged pastry, pudding etc); 
 0.5 ea - Assorted fruit (50% Bananas, 50% apples); and 
 1 ea – Dessert; and 
 1 ea – Milk (50% chocolate, 25% 2% and 25% Skim);  
 0.5 ea – Coffee & tea, sugar and cream; and 
 Ice water  
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Deployed Lunch Meals: 
 
The following servings are to be provided per person: 
 

 1.5 ea – Individually wrapped sandwich, sub or wrap (variety assortment of at least 3 
types, 90% meat, 10% vegetarian protein option); 

 1 ea – Packaged Cheese and crackers; 
 1 ea – Packaged granola Bar; 
 1 ea – Packaged desert type item, (i.e. packaged pastry, pudding etc); 
 0.5 ea - Assorted fruit (50% Bananas, 50% apples); and 
 1 ea - Tetra juice pack; 
 1 ea - Milk (50% chocolate, 25% 2% and 25% Skim); 
 2 ea - Cookie (packaged or fresh, variety); 
 0.25 ea - Hot vegetable broth; 
 0.5 ea - Hot chocolate; 
 0.25 ea - Coffee, milk, sugar; and 
 1 ea – Disposable condiments, napkins, cups and eating utensils as applicable 

 
Supper Meals: 
 
The following servings are to be provided per person: 
 

 0.25 ea – Soup; 
 1 ea – Main protein entrée (90% meat, 10% vegetarian protein option); 
 1 ea – Starch item (e.g. Potato, rice, pasta); 
 1 ea – Cooked vegetable; 
 0.5 ea – Salad bar (6” plate); 
 0.75 ea – Bread product; 
 1 ea – Dessert; and 
 1 ea – Milk (50% chocolate, 25% 2% and 25% Skim);  
 0.5 ea – Coffee & tea, sugar and cream; and 
 Ice water  

 
 
 
 
 


