
 
 

 

SHRI MATA VAISHNO DEVI UNIVERSITY 

Sub Post Office Pin 182320, Katra, J&K, India 

(Recognized under section 12(B & 2(f) of UGC Act, 1956) 

School of Business, Faculty of Management 

 

SHORT TERM TENDER NOTICE 
 

SMVD University invites sealed tenders from reputed and registered firm for providing 

catering service at SMVDU, Katra in view of organizing Kissan Sangoshthi scheduled 

to be held on 5th September, 2023. The rates quoted should be inclusive of all taxes and 

charges at the above- mentioned venue. Conditional tenders / offers shall not be accepted. 

The tenders must reach Central Dispatch Section, SMVDU Campus Kakryal (Katra) 

latest by 4th September. 2023, 11:00 AM. 

The University reserves the right to accept or reject any tender/all tenders without 

assigning any reason thereof. 

 

The copy of menu is enclosed herewith 
 

No.: SMVDU/FoM/23/50 Sd/- 
Date: 01-09-2023 SMVD University 

Kakryal, Katra 

 
 

 

 
 

 

 

 
 

 

 
 

 

 
 

 

 

 
 

 

 
 

 

 

 
 



 

SHORT TERM TENDER NOTICE 

 

SMVD University invites sealed tenders from reputed and registered firms for providing catering 

services at SMVD University, Katra for celebration of Kissan Sangoshthi scheduled on 05-09-2023. 

1. TEA / SNACKS 

Tea and Samosa / Pakoda – 200  packs 

 

2. DETAILED MENU – 200 PACKS 

a. Green salad   

b. Mixed Raita, Poppadum,pickle  

c. Paneer Butter Masala 

 d. Rajmash  

e. Nandroo Yakhni  

f. Mix vegetable  

g. Breads: Assorted (Lacha Prantha, Butter Nan, Missi Roti)  

h. Rice: Zeera Rice  

i. Sweet: Gulab Jamun  

j. Water camper   

TERMS & CONDITIONS 

 The rates quoted should be inclusive of all taxes and charges at the above mentioned venue. 

Conditional tenders / offers shall not be accepted. 

 The sealed tenders must reach the Central Dispatch Section SMVDU Campus Kakryal 

(Katra) latest by 4th September. 2023, 11:00 AM. 

 The University reserves the right to accept or reject any tender / all tenders without assigning 

any reason thereof. 

 

GENERAL INSTRUCTIONS 

 Food cooked should be properly cleaned before preparation. 

 Less oil and spices should be used in the preparation of food. 

 Food should be cooked in good quality oil. 

 Food should be served hot. 

 


