
  

 

 

 

 
 

 

 

SHRI MATA VAISHNO DEVI UNIVERSITY 
Kakryal, Katra – 182320 (J&K) 

(A State University recognised by UGC u/s 2(f) & 12(B) and ranked 78th among 

Engineering Institutions; Top 100 Business Schools and among top 150 Universities in the 

NIRF 2020 ranking of MHRD, GoI.) 

SHORT TERM TENDER NOTICE 

SMVD University invites sealed tenders from reputed and 

registered firms for providing Catering Services at SMVD 

University, Katra in connection with One Day Awareness 

Campaign on Women's Rights & Domestic Violence scheduled to 

be held on 13.10.2023. 

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 SMVDU Campus Kakryal (Katra) latest 

by 12.10.2023, 11:00 am. 

The University reserves the right to accept or reject any tender / 

all tenders without assigning any reasons thereof. 

The copy of Menu is enclosed herewith. 

    No: SMVDU/ ICC/23/094 Sd/- 
Dated:11/10/2023                                      Chairman ICC, SMVDU 

 
 



  

SHORT TERM TENDER NOTICE 

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

Catering Services at SMVD University, Katra in connection with One Day Awareness 

Campaign on Women's Rights & Domestic Violence scheduled to be held on 13.10.2023. 

1. Refreshment for 700 PAX (in Box) 

(i)   1 samosa 

(ii)  1 sandwich 

(iii) 1 Motichoor/Boondi ladoo 

(iv)  1 juice (Minimum 100 ml) 

(v)   1 small piece Paneer pakoda 

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 12
th

 October 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. 

 

          

 


