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The Primary Contact for this Contract is: 

Eliton Domond 
Market Sales Manager 
864-608-9627
eliton.domond@mytech24.com

General 

1. Any change in the scope described herein shall be mutually agreed upon by the Purchasing 
Agency and Contractor with all changes first being authorized through either a contract 
modification and/or a change order issued by the Purchasing Agency.

2. Parties agree that this Negotiation Summary modifies RFP ADF-1255 and the Contractors initial 
response to said RFP. In the event of conflict, this negotiation summary shall take precedence.

3. Contractor agrees that the terms and conditions stated in the RFP will govern.

4. Contractor agrees that during any subsequent renewal periods, the Commonwealth elects to 
exercise the option to renew the contract, the contract price(s) for the subsequent renewal 
period shall not exceed the contract price(s) of the previous renewal period
increased/decreased by more than the percentage increase/decrease of the other services 
category of the CPI-W section of the Consumer Price Index of the United States Bureau of Labor 
Statistics for the latest twelve months for which statistics are available.

5. As needed, all quotes will be provided within 2 business days when requested.

6. Contractor agrees to a maximum 3% credit card surcharge fee on all credit card transactions.

7. JMU will not be utilizing the PM Portion of the original RFP Submittal with TECH 24. This is an 
on-demand service contract. The planned maintenance program agreement provided by the 
Contractor shall not be included in the resulting contract. 

8. The following Contract Price Discounts and Other Fees sections represent the negotiated 
pricing for all represented items and should be reflected in all quotes and proposals for the 
University. No other fees or charges shall be acceptable. The following pages, taken from the 
RFP and edited where negotiated, represent the agreed-upon pricing for this contract.

mailto:eliton.domond@mytech24.com
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Standard Labor Rate $110.00/hour

Emergency/Overtime Rate

Travel Charge $110.00 per call during normal hours, the 

emergency/overtime rate applies per above

Hours of Operation 24/7/365

Average Response Time

Parts Markup List Price

6 Hour Emergency
24 Hours from Service Request 
(Non Emergent)

After 4pm: 1.75 times the regular 
labor rate
Sunday and Holidays: 2 times the 
regular labor rate



Request for Proposal 

RFP# ADF-1255 

Kitchen Equipment Maintenance and Repairs 

March 16, 2026 



Note: This public body does not discriminate against faith-based organizations in accordance with the Code of Virginia, § 2.2-4343.1 or 
against an offeror because of race, religion, color, sex, national origin, age, disability, or any other basis prohibited by state law relating 
to discrimination in employment. 

Rev. 7/7/2025 

REQUEST FOR PROPOSAL 
RFP# ADF-1255 

Issue Date:  March 16, 2026 

Title:  Kitchen Equipment Maintenance and Repairs 

Issuing Agency: Commonwealth of Virginia 
James Madison University 
Procurement Services MSC 5720 
752 Ott Street, Wine Price Building 
First Floor, Suite 1023 
Harrisonburg, VA 22807 

Period of Contract: From Date of Award Through One Year (Renewable) 

Sealed Proposals Will Be Received Until 2:00 PM on April 16, 2026 for Furnishing The Services 
Described Herein. (See Special Terms & Conditions “D. Late Proposals”) 

SEALED PROPOSALS MAY BE MAILED, EXPRESS MAILED, SUBMITTED IN eVA, OR HAND 
DELIVERED DIRECTLY TO THE ISSUING AGENCY SHOWN ABOVE. 

All Inquiries For Information And Clarification Should Be Directed To: Autumn Foster, Lead Contract 
Commodity Officer and Project Manager, Procurement Services, delli2ad@jmu.edu; 540-568-4501; (Fax) 
540-568-7935 not later than five business days before the proposal closing date.

NOTE: THE SIGNED PROPOSAL AND ALL ATTACHMENTS SHALL BE RETURNED. 
In compliance with this Request for Proposal and to all the conditions imposed herein, the undersigned 
offers and agrees to furnish the goods/services in accordance with the attached signed proposal or as 
mutually agreed upon by subsequent negotiation. 

Name and Address of Firm: 

 
By: 

 (Signature) 

 Name:  

 
(Please Print) 

Date:  Title:  

Web Address:  Phone:  

Email:  Fax #: 

ACKNOWLEDGE RECEIPT OF ADDENDUM: #1_____ #2_____ #3_____ #4_____ #5_____      (please initial)

SMALL, WOMAN OR MINORITY OWNED BUSINESS: 
� YES;  � NO; IF YES ⇒⇒  � SMALL; � WOMAN; �  MINORITY    IF MINORITY:   � AA; � HA; � AsA; � NW; � Micro

Commercial Foodservice Repair, inc/Tech24/123 

80 International Dr #300

Greenville, SC 29615

4.10.2026

www.mytech24.com

eliton.domond@mytech24.com

Eliton Domond

Market Sales Manager

864.608.9627
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I. PURPOSE 
 
The purpose of this Request for Proposal (RFP) is to solicit sealed proposals from qualified sources 
to enter a contract to provide kitchen equipment and maintenance repair services for James Madison 
University (JMU), an agency of the Commonwealth of Virginia. Initial contract shall be for one (1) 
year with an option to renew for four (4) additional one-year periods. 
 

II. BACKGROUND 
 
James Madison University (JMU) is a comprehensive public institution in Harrisonburg, Virginia 
with an enrollment of approximately 23,000 students and approximately 4,000 faculty and staff. 
There are over 600 individual departments on campus that support seven (7) academic divisions. 
The University offers over 120 majors, minors, and concentrations. Further information about the 
University can be found at the following website:  www.jmu.edu. 
 
The University is seeking to partner with qualified vendors to supply necessary as needed kitchen 
equipment maintenance and repair services across campus.  
 

III. SMALL, WOMAN-OWNED AND MINORITY PARTICIPATION 
 
It is the policy of the Commonwealth of Virginia to contribute to the establishment, preservation, 
and strengthening of small businesses and businesses owned by women and minorities, and to 
encourage their participation in State procurement activities. The Commonwealth encourages 
contractors to provide for the participation of small businesses and businesses owned by women 
and minorities through partnerships, joint ventures, subcontracts, and other contractual 
opportunities. Attachment B contains information on reporting spend data with subcontractors. 
 

IV. STATEMENT OF NEEDS 
 
 

A. GENERAL REQUIREMENTS: The Contractor shall provide all labor, supervision, tools, 
equipment, materials, parts, and all incidentals necessary to fully maintain and repair the food 
service equipment in accordance with the manufacturer’s service manuals and all terms, 
conditions, provisions, and schedules of this contract. This contract shall include all food 
service equipment units located in dining services.  

 
This many include miscellaneous food service equipment in other University departments. The 
contractor shall be fully qualified to maintain and provide emergency services, as well as provide 
all parts necessary to maintain equipment in a safe operating condition. 
 

B. CAMPUS DINING LOCATIONS 
 

1. West Campus Dining Hall (D-Hall) 
2. Dukes Dining 
3. Hartman Hall 
4. University Recreation Center 
5. Bridgeforth Stadium (multiple locations) 
6. Atlantic Union Bank Center (multiple locations) 
7. Rose Library 
8. Festival Center 
9. East Campus Dining Hall 

http://www.jmu.edu/
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10. Health and Human Services Building A2 
11. Memorial Hall 
12. Student Success Center 
13. Carrier Library 
14. Veteran’s Memorial Stadium 
15. Mr. Chips 
16. Grace Street Apartments 
17. Godwin 3rd Floor Kitchen Area 
18. Future dining locations to be completed in the future 

 
The University reserves the right to add and/or delete service equipment and locations throughout 
the contract period. 
 

C. REPLACEMENT PARTS AND MATERIALS 
 

1. The Contractor shall use only manufacturer’s approved replacement parts. Any 
substitutes shall be approved by the University’s contract administrator or designee. 

2. Prior written approval from the University’s contract administrator or designee is 
required before any substitute parts are used. 

3. The Contractor shall maintain an inventory of parts and materials at their place of 
business to service this contract in a satisfactory manner – or have such parts readily 
available. 

4. The Contractor’s service vehicles shall carry a “truck stock” of the most commonly 
required items. 

5. Materials and parts required for the performance of work under this contract shall be of 
equivalent material, strength, and design as replaced material or part, new, top quality, 
and shall be manufactured by, or recommended by, the same manufacturer of the 
equipment being repaired or serviced. 

 
D. REPAIR SITE 

 
1. All equipment repairs shall be performed on site whenever possible. If major repairs are 

estimated to be in excess of $500 and/or repairs must be performed off site, the 
Contractor shall provide an estimate of the cost to the University’s contract administrator 
or designee and receive written authorization to proceed.  

2. Equipment repair services made by the Contractor without prior written authorization 
may not be approved for payment. 

 
E. AUTHORIZED REQUEST FOR SERVICE 

 
1. Only specifically named representative(s) of the University shall be authorized to request 

service under this contract. The representative(s) will be named upon award of the 
contract.  

2. Requests for service by other individuals shall not be approved for payment. 
 

F. QUALIFICATIONS 
 

1. The Contractor shall have sufficient financial and personnel resources to successfully 
provide the scope of services described herein. The personnel used by the Contractor for 
the performance of work under this contract shall be experienced, trained, and certified 
service technicians who are qualified through factory or other training to work on the 
specific makes and types of food service production equipment and directly employed 
and supervised by the Contractor. 
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2. The Contractor shall provide a list of all personnel performing work under this contract 
with written evidence of the personnel’s qualifications. The Contractor shall utilize only 
the personnel designated on this list. Qualifications for any personnel not included in the 
proposal shall be submitted and approved by the University’s contract administrator or 
designee prior to performing any work under this contract. 

3. All technicians shall have a visible picture Identification Card (ID) while on campus. 
4. The University reserves the right to reject Contractor’s service personnel who, in their 

sole opinion, do not demonstrate the level of knowledge required to perform the level of 
service on equipment needed maintenance and/or repair. 

 
G. SPECIFIC REQUIREMENTS 

 
1. Regular Repair Services: 

 
a. Repairs shall be performed within normal business hours of 7:30 AM through 4:00 

PM, Monday through Friday. 
b. Repair services shall be provided within eight (8) business hours of notification or as 

mutually agreed by the University’s contract administrator or designee and the 
Contractor. 

c. Labor for repairs and maintenance shall be invoiced based on hourly rates for the 
qualified technicians as indicated in the Pricing Schedule. 

 
2. Emergency Repair Services: 

 
a. The Contractor shall have qualified service technicians on the job at the specified site 

within two (2) hours, and not more than four (4) hours from the time the call for 
service is received.  

b. Emergency service shall be available 24 hours a day, seven days a week. 
c. When emergency calls are necessary, as determined by the University’s contract 

administrator or designee, service outside the regular business hours of 7:30 AM to 
4:00 PM shall not be billed at more than an overtime basis of one and one-half times 
the regular hourly rate. 

 
H. REPORTING REQUIREMENTS 

 
1. Repair Report: A written report shall be submitted to the University upon completion of, 

and on the same day as, the repair service call. The report may be made on the 
Contractor’s form, to be approved by the University, and shall include the following: 

 
a. Company Name, Time and Date of Service or Repair Work 
b. Identification of equipment serviced or repaired, checklist of examinations made and 

work performed, time worked, type and quantity of materials and parts used. 
c. Certification that work was performed in accordance with the specifications signed 

by the technician. 
d. Repair work needed, problems, failures, or malfunctions discovered during repair 

work. 
e. Recommendations for extra work if required by the manufacturer. 

 
2. Usage Report: The Contractor shall furnish the University a report of total usage of the 

contract service. This report shall not be required more than once per quarter. The report 
shall provide, at a minimum: 

 
a. Date of each service provided 
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b. Equipment serviced 
c. Total charges per service 
d. Total charges per reporting period 

 
3. Records: The Contractor shall keep a maintenance record card on each piece of 

equipment. This record shall contain: 
 

a. The University’s property control number (if available) 
b. The manufacturer’s name 
c. Model number and serial number as available on the equipment and the University’s 

service records 
d. Date and description of work performed 
e. Repair services and emergency calls shall be posted separately on this record card 

 
These records shall be maintained by the Contractor; however, record cards must be available for 
inspection during normal working hours by the personnel of the University. The maintenance 
record cards will remain the property of the University during and after the term of the contract. 
The Contractor shall keep and maintain a file on each piece of equipment containing accurate 
records of all maintenance work, repairs (including emergency calls), parts used, and all wiring 
and circuit changes, and modifications made. 
 

I. WARRANTIES 
 

1. The Contractor shall honor all warranties associated with any existing equipment. 
2. All work which does not meet the approval of the University’s contract administrator or 

designee shall be immediately corrected. If the work is not corrected and the equipment 
remains inoperable or dysfunctional, the University reserves the right to deduct the 
disputed amount due from the Contractor’s invoice. If the Contractor fails to provide the 
services as instructed and agreed upon as specified herein, the University will issue to the 
Contractor written notice 24 hours prior to arranging for the services to be performed by 
another Contractor. 

3. All work under this contract shall be guaranteed against defects resulting from the use of 
substandard materials, equipment, or workmanship for 30 days from the date of final 
acceptance by the University. Any repeated calls for repairs for the same reason within 
this time period, or work which has to be corrected due to the Contractor’s faulty 
workmanship, equipment, tools, or materials shall be done at no additional expense to the 
University. 

4. The University reserves the right to make any test or inspection it deems necessary to 
ensure that all performance requirements are being maintained. 

 
J. CONTRACTOR’S GENERAL PROCEDURES & RESPONSIBILITIES 

 
1. The Contractor shall notify the University’s contract administrator or designee upon 

arrival and prior to beginning work and before leaving the campus. 
2. Hours for work performed on a time and materials basis under this contract shall be paid 

only for productive time on the job site. Time paid for hourly personnel shall start upon 
arrival and sign in at the University and end upon sign out. Overhead is not billable and 
shall be included in the productive hourly rate. Overhead includes but is not limited to: 
estimates, office support, transportation of workers, materials acquisition, handling and 
delivery of Contractor owned materials or equipment, breaks for lunch, or any other time 
the employees are away from the job site is not chargeable. 
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3. All work under this contract shall be performed in a good, workmanlike manner in 
accordance with the terms and conditions of this contract, manufacturer’s recommended 
procedures, and industry standards. 

4. The Contractor shall be responsible for the security of the building if the facility is 
unoccupied during the time when work is completed. All doors and windows shall be 
closed and locked before the Contractor leaves the site. 

5. All areas where the Contractor conducts work shall be left in a clean and orderly 
condition. Areas adjacent to work areas shall be protected by the Contractor from 
damage, including lawns, shrubbery, interior floor, wall and trim surfaces, and private 
property. Interior and exterior storage of materials and equipment used on job shall be in 
an orderly manner with the storage site approved by the University’s contract 
administrator or designee. 

 
K. DESCRIBE STATEMENTS 

1. Offerors must respond to the following to be considered: 
a. Describe Contractor’s quality assurance program. 
b. Describe Contractor’s safety program. Include a list of training, checklists, etc. that 

may be used to ensure that personnel perform work using all necessary safety 
precautions.  

c. Describe how your company ensures compliance with all Local, State, and Federal 
laws and regulations, including all required liability insurance. 

d. Describe Contractor’s reporting system/documentation used for maintenance and 
repair of kitchen equipment. 

e. Describe Contractor’s normal response time to a routine call and an emergency call. 
f. Describe Contractor’s required certification for employees as well and any ongoing 

training that employees must complete. List on ATTACHMENT E 
CERTIFICATION OF PERSONNEL. 

g. Describe Contractor’s inspection and estimating process prior to servicing 
equipment. 

h. Describe how Contractor would handle a complaint from the University. Example: If 
an oven repair was inspected by the University and found to be unsatisfactory, what 
steps would Contractor take to correct the problem? 

i. Describe all goods and services that your company is able to provide. This contract 
will be a VASCUPP contract and therefor will be open for use by any other public 
agency in Virginia (with the permission of the Contractor). We want to ensure that 
this contract will have a breadth of goods and services for use. 

 
V. PROPOSAL PREPARATION AND SUBMISSION 

 
A. GENERAL INSTRUCTIONS 

 
To ensure timely and adequate consideration of your proposal, offerors are to limit all 
contact, whether verbal or written, pertaining to this RFP to the James Madison 
University Procurement Office for the duration of this Proposal process. Failure to do so 
may jeopardize further consideration of Offeror’s proposal.  
 
ELECTRONIC OR PAPER SUBMISSIONS MAY BE ACCEPTED FOR THIS 
PROPOSAL. INSTRUCTIONS BELOW FOR OFFEROR’S CHOSEN METHOD (A. 
ELECTRONIC SUBMISSION or B. PAPER RESPONSE). 
 
1. RFP Response: In order to be considered for selection, the Offeror shall submit a 

complete response to this RFP; and shall submit to the issuing Purchasing Agency: 
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a. ELECTRONIC SUBMISSION:  

 
i. ELECTRONIC RESPONSES SUBMITTED THROUGH eVA WILL BE 

ACCEPTED. Emailed responses will not be accepted. Please see below, 
“eVA Procurement Website and Registration” for additional information on 
registration. It is the responsibility of the Supplier to ensure their proposal and 
all required documentation is properly completed, readable, and uploaded to 
eVA. Suppliers should allow sufficient time to account for any technical 
difficulties they may encounter during online submission or uploading of the 
documents. In the event of any technical difficulties, Suppliers shall contact 
the eVA Customer Care Center at 1-866-289-7367 or via email at 
eVACustomerCare@DGS.virginia.gov. 

 
ii. eVA Procurement Website and Registration The Commonwealth’s 

procurement portal, eVA, located at http://www.eva.virginia.gov, provides 
information about Commonwealth solicitations and awards. Suppliers shall be 
registered in eVA in order submit a proposal to this RFP. To register with eVA, 
select “Register Now” on the eVA website homepage, 
http://www.eva.virginia.gov. For registration instructions and assistance, as 
well as instructions on how to submit proposals and accept orders please select 
“I Sell to Virginia”. Suppliers are encouraged to check this site on a regular 
basis and, in particular, prior to submission of proposals to identify any 
amendments to the RFP that may have been issued. 

 
iii. Electronic Responses submitted through eVA shall be in WORD format or 

searchable PDF of the entire proposal, INCLUDING ALL ATTACHMENTS. 
PDFs must be submitted in an unlocked format.  Any proprietary information 
should be clearly marked in accordance with Section V.4.f. below. 

 
b. PAPER SUBMISSIONS:  
 

i. One (1) original and two (2) copies of the entire proposal, INCLUDING ALL 
ATTACHMENTS. Any proprietary information should be clearly marked in 
accordance with V.4.e. below. 
 

ii. One (1) electronic copy in WORD format or searchable PDF (CD or flash 
drive) of the entire proposal, INCLUDING ALL ATTACHMENTS. Any 
proprietary information should be clearly marked in accordance with Section 
V.4.f. below. 

 
iii. Each copy of the proposal should be bound or contained in a single volume 

where practical. All documentation submitted with the proposal should be 
contained in that single volume. 

 
iv. See additional information in Section VIII.C, IDENIFICATION OF PROPSAL 

ENVELOPE.  
 

 
2. Should the proposal contain proprietary information, provide one (1) redacted copy of 

the proposal and all attachments with proprietary portions removed or blacked out. 
This copy should be clearly marked “Redacted Copy” on the front cover. The classification 
of an entire proposal document, line-item prices, and/or total proposal prices as proprietary 

mailto:eVACustomerCare@DGS.virginia.gov
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or trade secrets is not acceptable. JMU shall not be responsible for the Contractor’s failure 
to exclude proprietary information from this redacted copy. 
 
No other distribution of the proposal shall be made by the Offeror. 
 

3. The version of the solicitation issued by JMU Procurement Services, as amended by an 
addenda, is the mandatory controlling version of the document. Any modification of, or 
additions to, the solicitation by the Offeror shall not modify the official version of the 
solicitation issued by JMU Procurement services unless accepted in writing by the 
University. Such modifications or additions to the solicitation by the Offeror may be cause 
for rejection of the proposal; however, JMU reserves the right to decide, on a case-by-case 
basis in its sole discretion, whether to reject such a proposal. If the modification or 
additions are not identified until after the award of the contract, the controlling version of 
the solicitation document shall still be the official state form issued by Procurement 
Services. 
 

4. Proposal Preparation 
 

a. Proposals shall be signed by an authorized representative of the Offeror. All 
information requested should be submitted. Failure to submit all information requested 
may result in the purchasing agency requiring prompt submissions of missing 
information and/or giving a lowered evaluation of the proposal. Proposals which are 
substantially incomplete or lack key information may be rejected by the purchasing 
agency. Mandatory requirements are those required by law or regulation or are such 
that they cannot be waived and are not subject to negotiation. 
 

b. Proposals shall be prepared simply and economically, providing a straightforward, 
concise description of capabilities to satisfy the requirements of the RFP. Emphasis 
should be placed on completeness and clarity of content. 

 
c. Proposals should be organized in the order in which the requirements are presented in 

the RFP. All pages of the proposal should be numbered.  Each paragraph in the 
proposal should reference the paragraph number of the corresponding section of the 
RFP.  It is also helpful to cite the paragraph number, sub letter, and repeat the text of 
the requirement as it appears in the RFP.  If a response covers more than one page, the 
paragraph number and sub letter should be repeated at the top of the next page.  The 
proposal should contain a table of contents which cross references the RFP 
requirements.  Information which the offeror desires to present that does not fall within 
any of the requirements of the RFP should be inserted at the appropriate place or be 
attached at the end of the proposal and designated as additional material.  Proposals 
that are not organized in this manner risk elimination from consideration if the 
evaluators are unable to find where the RFP requirements are specifically addressed. 

 
d. As used in this RFP, the terms “must”, “shall”, “should” and “may” identify the 

criticality of requirements.  “Must” and “shall” identify requirements whose absence 
will have a major negative impact on the suitability of the proposed solution.  Items 
labeled as “should” or “may” are highly desirable, although their absence will not have 
a large impact and would be useful, but are not necessary.  Depending on the overall 
response to the RFP, some individual “must” and “shall” items may not be fully 
satisfied, but it is the intent to satisfy most, if not all, “must” and “shall” requirements.  
The inability of an offeror to satisfy a “must” or “shall” requirement does not 
automatically remove that offeror from consideration; however, it may seriously affect 
the overall rating of the offeror’ proposal. 
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e. Each copy of the proposal should be bound or contained in a single volume where 

practical. All documentation submitted with the proposal should be contained in that 
single volume. 

 
f. Ownership of all data, materials and documentation originated and prepared for the 

State pursuant to the RFP shall belong exclusively to the State and be subject to public 
inspection in accordance with the Virginia Freedom of Information Act.  Trade secrets 
or proprietary information submitted by the offeror shall not be subject to public 
disclosure under the Virginia Freedom of Information Act; however, the offeror must 
invoke the protection of Section 2.2-4342F of the Code of Virginia, in writing, either 
before or at the time the data is submitted.  The written notice must specifically 
identify the data or materials to be protected and state the reasons why protection 
is necessary.  The proprietary or trade secret materials submitted must be 
identified by some distinct method such as highlighting or underlining and must 
indicate only the specific words, figures, or paragraphs that constitute trade 
secret or proprietary information.  The classification of an entire proposal 
document, line-item prices and/or total proposal prices as proprietary or trade 
secrets is not acceptable.  Marking an entire proposal as confidential or attempts 
to prevent disclosure of pricing information by designating it as confidential, 
proprietary or trade secret will be ignored. 

 
5. Oral Presentation: Offerors who submit a proposal in response to this RFP may be required 

to give an oral presentation of their proposal to James Madison University. This provides 
an opportunity for the Offeror to clarify or elaborate on the proposal. This is a fact-finding 
and explanation session only and does not include negotiation. James Madison University 
will schedule the time and location of these presentations. Oral presentations are an option 
of the University and may or may not be conducted. Therefore, proposals should be 
complete. 

 
B. SPECIFIC PROPOSAL INSTRUCTIONS 

 
Proposals should be as thorough and detailed as possible so that James Madison University 
may properly evaluate your capabilities to provide the required services. Offerors are required 
to submit the following items as a complete proposal: 
 
1. Return RFP cover sheet and all addenda acknowledgements, if any, signed and filled out 

as required. (Electronic signature shall be accepted, i.e. Adobe Sign, DocuSign, etc.) 
 

2. Plan and methodology for providing the goods/services as described in Section IV. 
Statement of Needs of this Request for Proposal. 

 
3. A written narrative statement to include, but not be limited to, the expertise, qualifications, 

and experience of the firm and resumes of specific personnel to be assigned to perform the 
work. 

 
4. Offeror Data Sheet, included as Attachment A to this RFP. 

 
5. Small Business Subcontracting Plan, included as Attachment B to this RFP.  Offeror shall 

provide a Small Business Subcontracting plan which summarizes the planned utilization 
of Department of Small Business and Supplier Diversity (SBSD)-certified small businesses 
which include businesses owned by women and minorities, when they have received 
Department of Small Business and Supplier Diversity (SBSD) small business certification, 
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under the contract to be awarded as a result of this solicitation. This is a requirement for all 
prime contracts in excess of $100,000 unless no subcontracting opportunities exist.  

 
6. Identify the amount of sales your company had during the last twelve months with each 

VASCUPP Member Institution. A list of VASCUPP Members can be found at: 
www.VASCUPP.org. 

 
7. Proposed Cost. See Section X. Pricing Schedule of this Request for Proposal. 

 
 

VI. EVALUATION AND AWARD CRITERIA 
 
 
A. EVALUATION CRITERIA 

 
Proposals shall be evaluated by James Madison University using the following criteria: 
 
 Points 
1. Quality of products/services offered and suitability for intended purposes 30 
   
2. Qualifications and experience of Offeror in providing the goods/services 20 
   
3. Specific plans or methodology to be used to perform the services 20 
   
4. Participation of Small, Women-Owned, & Minority (SWaM) Businesses 10 
   
5. Cost 20 
 100 

 
AWARD TO  MULTIPLE OFFERORS: Selection shall be made of two or more offerors 
deemed to be fully qualified and best suited among those submitting proposals on the basis of 
the evaluation factors included in the Request for Proposals, including price, if so stated in the 
Request for Proposals.  Negotiations shall be conducted with the offerors so selected.  Price 
shall be considered, but need not be the sole determining factor.  After negotiations have been 
conducted with each offeror so selected, the agency shall select the offeror which, in its opinion, 
has made the best proposal, and shall award the contract to that offeror. The Commonwealth 
reserves the right to make multiple awards as a result of this solicitation.  The Commonwealth 
may cancel this Request for Proposals or reject proposals at any time prior to an award, and is 
not required to furnish a statement of the reasons why a particular proposal was not deemed to 
be the most advantageous. Should the Commonwealth determine in writing and in its sole 
discretion that only one offeror is fully qualified, or that one offeror is clearly more highly 
qualified than the others under consideration, a contract may be negotiated and awarded to that 
offeror.  The award document will be a contract incorporating by reference all the requirements, 
terms and conditions of the solicitation and the contractor’s proposal as negotiated. 

 
 

VII. GENERAL TERMS AND CONDITIONS 
 

A. PURCHASING MANUAL: This solicitation is subject to the provisions of the Commonwealth 
of Virginia’s Purchasing Manual for Institutions of Higher Education and Their Vendors and 
any revisions thereto, which are hereby incorporated into this contract in their entirety.  A copy 
of the manual is available for review at the purchasing office.  In addition, the manual may be 

http://www.vascupp.org/
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accessed electronically at http://www.jmu.edu/procurement or a copy can be obtained by 
calling Procurement Services at (540) 568-3145. 
 

B. APPLICABLE LAWS AND COURTS: This solicitation and any resulting contract shall be 
governed in all respects by the laws of the Commonwealth of Virginia and any litigation with 
respect thereto shall be brought in the courts of the Commonwealth. The Contractor shall 
comply with applicable federal, state and local laws and regulations. 

 
C. ANTI-DISCRIMINATION: By submitting their proposals, offerors certify to the 

Commonwealth that they will conform to the provisions of the Federal Civil Rights Act of 
1964, as amended, as well as the Virginia Fair Employment Contracting Act of 1975, as 
amended, where applicable, the Virginians With Disabilities Act, the Americans With 
Disabilities Act and §10 of the Rules Governing Procurement, Chapter 2, Exhibit J, Attachment 
1 (available for review at http://www.jmu.edu/procurement).  If the award is made to a faith-
based organization, the organization shall not discriminate against any recipient of goods, 
services, or disbursements made pursuant to the contract on the basis of the recipient's religion, 
religious belief, refusal to participate in a religious practice, or on the basis of race, age, color, 
gender, sexual orientation, gender identity, or national origin and shall be subject to the same 
rules as other organizations that contract with public bodies to account for the use of the funds 
provided; however, if the faith-based organization segregates public funds into separate 
accounts, only the accounts and programs funded with public funds shall be subject to audit by 
the public body. (§6 of the Rules Governing Procurement). 
 
In every contract over $10,000 the provisions in 1. and 2. below apply: 
 
1. During the performance of this contract, the contractor agrees as follows: 

 
a. The contractor will not discriminate against any employee or applicant for employment 

because of race, religion, color, sex, sexual orientation, gender identity, national origin, 
age, disability, or any other basis prohibited by state law relating to discrimination in 
employment, except where there is a bona fide occupational qualification reasonably 
necessary to the normal operation of the contractor.  The contractor agrees to post in 
conspicuous places, available to employees and applicants for employment, notices 
setting forth the provisions of this nondiscrimination clause. 

 
b. The contractor, in all solicitations or advertisements for employees placed by or on 

behalf of the contractor, will state that such contractor is an equal opportunity 
employer. 

 
c. Notices, advertisements, and solicitations placed in accordance with federal law, rule, 

or regulation shall be deemed sufficient for the purpose of meeting these requirements. 
 

2. The contractor will include the provisions of 1. above in every subcontract or purchase 
order over $10,000, so that the provisions will be binding upon each subcontractor or 
vendor. 

 
D. ETHICS IN PUBLIC CONTRACTING: By submitting their proposals, offerors certify that 

their proposals are made without collusion or fraud and that they have not offered or received 
any kickbacks or inducements from any other offeror, supplier, manufacturer or subcontractor 
in connection with their proposal, and that they have not conferred on any public employee 
having official responsibility for this procurement transaction any payment, loan, subscription, 
advance, deposit of money, services or anything of more than nominal value, present or 
promised, unless consideration of substantially equal or greater value was exchanged. 
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E. IMMIGRATION REFORM AND CONTROL ACT OF 1986: By entering into a written 

contract with the Commonwealth of Virginia, the Contractor certifies that the Contractor does 
not, and shall not during the performance of the contract for goods and services in the 
Commonwealth, knowingly employ an unauthorized alien as defined in the federal 
Immigration Reform and Control Act of 1986. 

 
F. DEBARMENT STATUS: By submitting their proposals, offerors certify that they are not 

currently debarred by the Commonwealth of Virginia from submitting proposals on contracts 
for the type of goods and/or services covered by this solicitation, nor are they an agent of any 
person or entity that is currently so debarred. 

 
G. ANTITRUST: By entering into a contract, the contractor conveys, sells, assigns, and transfers 

to the Commonwealth of Virginia all rights, title and interest in and to all causes of action it 
may now have or hereafter acquire under the antitrust laws of the United States and the 
Commonwealth of Virginia, relating to the particular goods or services purchased or acquired 
by the Commonwealth of Virginia under said contract. 

 
H. MANDATORY USE OF STATE FORM AND TERMS AND CONDITIONS RFPs: Failure 

to submit a proposal on the official state form provided for that purpose may be a cause for 
rejection of the proposal.  Modification of or additions to the General Terms and Conditions of 
the solicitation may be cause for rejection of the proposal; however, the Commonwealth 
reserves the right to decide, on a case by case basis, in its sole discretion, whether to reject such 
a proposal. 

 
I. CLARIFICATION OF TERMS: If any prospective offeror has questions about the 

specifications or other solicitation documents, the prospective offeror should contact the buyer 
whose name appears on the face of the solicitation no later than five working days before the 
due date.  Any revisions to the solicitation will be made only by addendum issued by the buyer. 

 
J. PAYMENT:  

 
1. To Prime Contractor: 

 
a. Invoices for items ordered, delivered and accepted shall be submitted by the 

contractor directly to the payment address shown on the purchase 
order/contract.  All invoices shall show the state contract number and/or 
purchase order number; social security number (for individual contractors) or 
the federal employer identification number (for proprietorships, partnerships, 
and corporations). 

 
b. Any payment terms requiring payment in less than 30 days will be regarded as 

requiring payment 30 days after invoice or delivery, whichever occurs last.  
This shall not affect offers of discounts for payment in less than 30 days, 
however. 

 
c. All goods or services provided under this contract or purchase order, that are 

to be paid for with public funds, shall be billed by the contractor at the contract 
price, regardless of which public agency is being billed. 

 
d. The following shall be deemed to be the date of payment: the date of postmark 

in all cases where payment is made by mail, or the date of offset when offset 
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proceedings have been instituted as authorized under the Virginia Debt 
Collection Act. 

 
e. Unreasonable Charges.  Under certain emergency procurements and for most 

time and material purchases, final job costs cannot be accurately determined 
at the time orders are placed.  In such cases, contractors should be put on notice 
that final payment in full is contingent on a determination of reasonableness 
with respect to all invoiced charges.  Charges which appear to be unreasonable 
will be researched and challenged, and that portion of the invoice held in 
abeyance until a settlement can be reached.  Upon determining that invoiced 
charges are not reasonable, the Commonwealth shall promptly notify the 
contractor, in writing, as to those charges which it considers unreasonable and 
the basis for the determination.  A contractor may not institute legal action 
unless a settlement cannot be reached within thirty (30) days of notification.  
The provisions of this section do not relieve an agency of its prompt payment 
obligations with respect to those charges which are not in dispute (Rules 
Governing Procurement, Chapter 2, Exhibit J, Attachment 1 § 53; available 
for review at http://www.jmu.edu/procurement). 

  
2. To Subcontractors: 

 
a. A contractor awarded a contract under this solicitation is hereby obligated: 

 
(1) To pay the subcontractor(s) within seven (7) days of the contractor’s receipt of 

payment from the Commonwealth for the proportionate share of the payment 
received for work performed by the subcontractor(s) under the contract; or 
 

(2) To notify the agency and the subcontractors, in writing, of the contractor’s 
intention to withhold payment and the reason. 

 
b. The contractor is obligated to pay the subcontractor(s) interest at the rate of one percent 

per month (unless otherwise provided under the terms of the contract) on all amounts 
owed by the contractor that remain unpaid seven (7) days following receipt of payment 
from the Commonwealth, except for amounts withheld as stated in (2) above.  The date 
of mailing of any payment by U. S. Mail is deemed to be payment to the addressee.  
These provisions apply to each sub-tier contractor performing under the primary 
contract.  A contractor’s obligation to pay an interest charge to a subcontractor may 
not be construed to be an obligation of the Commonwealth. 

 
3. Each prime contractor who wins an award in which provision of a SWAM procurement 

plan is a condition to the award, shall deliver to the contracting agency or institution, on or 
before request for final payment, evidence and certification of compliance (subject only to 
insubstantial shortfalls and to shortfalls arising from subcontractor default) with the 
SWAM procurement plan.  Final payment under the contract in question may be withheld 
until such certification is delivered and, if necessary, confirmed by the agency or 
institution, or other appropriate penalties may be assessed in lieu of withholding such 
payment. 
 

4. The Commonwealth of Virginia encourages contractors and subcontractors to accept 
electronic and credit card payments. 

 
K. PRECENDENCE OF TERMS: Paragraphs A through J of these General Terms and Conditions 

and the Commonwealth of Virginia Purchasing Manual for Institutions of Higher Education 
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and their Vendors, shall apply in all instances.  In the event there is a conflict between any of 
the other General Terms and Conditions and any Special Terms and Conditions in this 
solicitation, the Special Terms and Conditions shall apply. 

 
L. QUALIFICATIONS OF OFFERORS: The Commonwealth may make such reasonable 

investigations as deemed proper and necessary to determine the ability of the offeror to perform 
the services/furnish the goods and the offeror shall furnish to the Commonwealth all such 
information and data for this purpose as may be requested.  The Commonwealth reserves the 
right to inspect offeror’s physical facilities prior to award to satisfy questions regarding the 
offeror’s capabilities.  The Commonwealth further reserves the right to reject any proposal if 
the evidence submitted by, or investigations of, such offeror fails to satisfy the Commonwealth 
that such offeror is properly qualified to carry out the obligations of the contract and to provide 
the services and/or furnish the goods contemplated therein. 

 
M. TESTING AND INSPECTION: The Commonwealth reserves the right to conduct any 

test/inspection it may deem advisable to assure goods and services conform to the 
specifications. 

 
N. ASSIGNMENT OF CONTRACT: A contract shall not be assignable by the contractor in whole 

or in part without the written consent of the Commonwealth. 
 

O. CHANGES TO THE CONTRACT: Changes can be made to the contract in any of the 
following ways:  

 
1. The parties may agree in writing to modify the scope of the contract.  An increase or 

decrease in the price of the contract resulting from such modification shall be agreed to by 
the parties as a part of their written agreement to modify the scope of the contract. 
 

2. The Purchasing Agency may order changes within the general scope of the contract at any 
time by written notice to the contractor.  Changes within the scope of the contract include, 
but are not limited to, things such as services to be performed, the method of packing or 
shipment, and the place of delivery or installation.  The contractor shall comply with the 
notice upon receipt.  The contractor shall be compensated for any additional costs incurred 
as the result of such order and shall give the Purchasing Agency a credit for any savings.  
Said compensation shall be determined by one of the following methods: 

 
a. By mutual agreement between the parties in writing; or 

 
b. By agreeing upon a unit price or using a unit price set forth in the contract, if the work 

to be done can be expressed in units, and the contractor accounts for the number of 
units of work performed, subject to the Purchasing Agency’s right to audit the 
contractor’s records and/or to determine the correct number of units independently; or 
 

c. By ordering the contractor to proceed with the work and keep a record of all costs 
incurred and savings realized.  A markup for overhead and profit may be allowed if 
provided by the contract.  The same markup shall be used for determining a decrease 
in price as the result of savings realized.  The contractor shall present the Purchasing 
Agency with all vouchers and records of expenses incurred and savings realized.  The 
Purchasing Agency shall have the right to audit the records of the contractor as it deems 
necessary to determine costs or savings.  Any claim for an adjustment in price under 
this provision must be asserted by written notice to the Purchasing Agency within thirty 
(30) days from the date of receipt of the written order from the Purchasing Agency.  If 
the parties fail to agree on an amount of adjustment, the question of an increase or 
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decrease in the contract price or time for performance shall be resolved in accordance 
with the procedures for resolving disputes provided by the Disputes Clause of this 
contract or, if there is none, in accordance with the disputes provisions of the 
Commonwealth of Virginia Purchasing Manual for Institutions of Higher Education 
and their Vendors.  Neither the existence of a claim nor a dispute resolution process, 
litigation or any other provision of this contract shall excuse the contractor from 
promptly complying with the changes ordered by the Purchasing Agency or with the 
performance of the contract generally. 

 
P. DEFAULT: In case of failure to deliver goods or services in accordance with the contract terms 

and conditions, the Commonwealth, after due oral or written notice, may procure them from 
other sources and hold the contractor responsible for any resulting additional purchase and 
administrative costs.  This remedy shall be in addition to any other remedies which the 
Commonwealth may have. 

 
Q. INSURANCE: By signing and submitting a proposal under this solicitation, the offeror certifies 

that if awarded the contract, it will have the following insurance coverage at the time the 
contract is awarded.  For construction contracts, if any subcontractors are involved, the 
subcontractor will have workers’ compensation insurance in accordance with§ 25 of the Rules 
Governing Procurement – Chapter 2, Exhibit J, Attachment 1, and 65.2-800 et. Seq. of the 
Code of Virginia (available for review at http://www.jmu.edu/procurement)  The offeror 
further certifies that the contractor and any subcontractors will maintain these insurance 
coverage during the entire term of the contract and that all insurance coverage will be provided 
by insurance companies authorized to sell insurance in Virginia by the Virginia State 
Corporation Commission. 

 
MINIMUM INSURANCE COVERAGES AND LIMITS REQUIRED FOR MOST CONTRACTS: 

 
1. Workers’ Compensation: Statutory requirements and benefits.  Coverage is compulsory 

for employers of three or more employees, to include the employer.  Contractors who fail 
to notify the Commonwealth of increases in the number of employees that change their 
workers’ compensation requirement under the Code of Virginia during the contract shall 
be in noncompliance with the contract. 

 
2. Employer’s Liability: $100,000 

 
3. Commercial General Liability: $1,000,000 per occurrence and $2,000,000 in the 

aggregate.  Commercial General Liability is to include bodily injury and property damage, 
personal injury and advertising injury, products and completed operations coverage.  The 
Commonwealth of Virginia must be named as an additional insured and so endorsed on 
the policy. 

 
4. Automobile Liability: $1,000,000 combined single limit.  (Required only if a motor 

vehicle not owned by the Commonwealth is to be used in the contract. Contractor must 
assure that the required coverage is maintained by the Contractor (or third party owner 
of such motor vehicle.) 

 
R. ANNOUNCEMENT OF AWARD: Upon the award or the announcement of the decision to 

award a contract over $100,000, as a result of this solicitation, the purchasing agency will 
publicly post such notice on the DGS/DPS eVA web site (www.eva.virginia.gov) for a 
minimum of 10 days. 

 



 
 

15 
 
 

S. DRUG-FREE WORKPLACE: During the performance of this contract, the contractor agrees 
to (i) provide a drug-free workplace for the contractor’s employees; (ii) post in conspicuous 
places, available to employees and applicants for employment, a statement notifying employees 
that the unlawful manufacture, sale, distribution, dispensation, possession, or use of a 
controlled substance or marijuana is prohibited in the contractor’s workplace and specifying 
the actions that will be taken against employees for violations of such prohibition; (iii) state in 
all solicitations or advertisements for employees placed by or on behalf of the contractor that 
the contractor maintains a drug-free workplace; and (iv) include the provisions of the foregoing 
clauses in every subcontract or purchase order of over $10,000, so that the provisions will be 
binding upon each subcontractor or vendor.  
 
For the purposes of this section, “drug-free workplace” means a site for the performance of 
work done in connection with a specific contract awarded to a contractor, the employees of 
whom are prohibited from engaging in the unlawful manufacture, sale, distribution, 
dispensation, possession or use of any controlled substance or marijuana during the 
performance of the contract. 

 
T. NONDISCRIMINATION OF CONTRACTORS: An offeror, or contractor shall not be 

discriminated against in the solicitation or award of this contract because of race, religion, 
color, sex, sexual orientation, gender identity, national origin, age, disability, faith-based 
organizational status, any other basis prohibited by state law relating to discrimination in 
employment or because the offeror employs ex-offenders unless the state agency, department 
or institution has made a written determination that employing ex-offenders on the specific 
contract is not in its best interest.  If the award of this contract is made to a faith-based 
organization and an individual, who applies for or receives goods, services, or disbursements 
provided pursuant to this contract objects to the religious character of the faith-based 
organization from which the individual receives or would receive the goods, services, or 
disbursements, the public body shall offer the individual, within a reasonable period of time 
after the date of his objection, access to equivalent goods, services, or disbursements from an 
alternative provider. 

 
U. eVA BUSINESS TO GOVERNMENT VENDOR REGISTRATION, CONTRACTS, AND 

ORDERS: The eVA Internet electronic procurement solution, website portal 
www.eVA.virginia.gov, streamlines and automates government purchasing activities in the 
Commonwealth. The eVA portal is the gateway for vendors to conduct business with state 
agencies and public bodies. All vendors desiring to provide goods and/or services to the 
Commonwealth shall participate in the eVA Internet eprocurement solution by completing the 
free eVA Vendor Registration. All offerors must register in eVA and pay the Vendor 
Transaction Fees specified below; failure to register will result in the proposal being rejected. 
Vendor transaction fees are determined by the date the original purchase order is issued and 
the current fees are as follows: 

 
Vendor transaction fees are determined by the date the original purchase order is issued and 
the current fees are as follows: 
 
1. For orders issued July 1, 2014 and after, the Vendor Transaction Fee is: 

 
a. Department of Small Business and Supplier Diversity (SBSD) certified Small 

Businesses: 1% capped at $500 per order. 
 

b. Businesses that are not Department of Small Business and Supplier Diversity (SBSD) 
certified Small Businesses: 1% capped at $1,500 per order. 
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2. For orders issued prior to July 1, 2014 the vendor transaction fees can be found at www. 
eVA.virginia.gov. 
 

3. The specified vendor transaction fee will be invoiced by the Commonwealth of Virginia 
Department of General Services approximately 60 days after the corresponding purchase 
order is issued and payable 30 days after the invoice date. Any adjustments 
(increases/decreases) will be handled through purchase order changes.  

 
V. AVAILABILITY OF FUNDS: It is understood and agreed between the parties herein that the 

Commonwealth of Virginia shall be bound hereunder only to the extent of the funds available 
or which may hereafter become available for the purpose of this agreement. 

 
W. PRICING CURRENCY: Unless stated otherwise in the solicitation, offerors shall state 

offered prices in U.S. dollars. 
 

X. E-VERIFY REQUIREMENT OF ANY CONTRACTOR: Any employer with more than an 
average of 50 employees for the previous 12 months entering into a contract in excess of 
$50,000 with James Madison University to perform work or provide services pursuant to such 
contract shall register and participate in the E-Verify program to verify information and work 
authorization of its newly hired employees performing work pursuant to any awarded contract. 

 
Y. CIVILITY IN STATE WORKPLACES: The contractor shall take all reasonable steps to ensure 

that no individual, while performing work on behalf of the contractor or any subcontractor in 
connection with this agreement (each, a “Contract Worker”), shall engage in 1) harassment 
(including sexual harassment), bullying, cyber-bullying, or threatening or violent conduct, or 
2) discriminatory behavior on the basis of race, sex, color, national origin, religious belief, 
sexual orientation, gender identity or expression, age, political affiliation, veteran status, or 
disability. 

 
The contractor shall provide each Contract Worker with a copy of this Section and will require 
Contract Workers to participate in training on civility in the State workplace.  Upon request, 
the contractor shall provide documentation that each Contract Worker has received such 
training. 
 
For purposes of this Section, “State workplace” includes any location, permanent or temporary, 
where a Commonwealth employee performs any work-related duty or is representing his or her 
agency, as well as surrounding perimeters, parking lots, outside meeting locations, and means 
of travel to and from these locations. Communications are deemed to occur in a State workplace 
if the Contract Worker reasonably should know that the phone number, email, or other method 
of communication is associated with a State workplace or is associated with a person who is a 
State employee. 
 
The Commonwealth of Virginia may require, at its sole discretion, the removal and 
replacement of any Contract Worker who the Commonwealth reasonably believes to have 
violated this Section. 
 
This Section creates obligations solely on the part of the contractor. Employees or other third 
parties may benefit incidentally from this Section and from training materials or other 
communications distributed on this topic , but the Parties to this agreement intend this Section 
to be enforceable solely by the Commonwealth and not by employees or other third parties. 

 
 

http://www.eva.virginia.gov/
http://www.eva.virginia.gov/
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Z. USE OF BRAND NAMES: Unless otherwise provided in this solicitation, the name of a certain 
brand, make or manufacturer does not restrict offerors to the specific brand, make or 
manufacturer named, but conveys the general style, type, character, and quality of the article 
desired.  Any article which the public body, in its sole discretion, determines to be the 
equivalent of that specified, considering quality, workmanship, economy of operation, and 
suitability for the purpose intended, shall be accepted.  The offeror is responsible to clearly and 
specifically identify the product being offered and to provide sufficient descriptive literature, 
catalog cuts and technical detail to enable the Commonwealth to determine if the product 
offered meets the requirements of the solicitation.  This is required even if offering the exact 
brand, make or manufacturer specified. Normally in a competitive sealed solicitation only the 
information furnished with the proposal will be considered in the evaluation.  Failure to furnish 
adequate data for evaluation purposes may result in declaring a proposal nonresponsive.  Unless 
the offeror clearly indicates in its proposal that the product offered is an equivalent product, 
such proposal will be considered to offer the brand name product referenced in the solicitation.  
 

VIII. SPECIAL TERMS AND CONDITIONS 
 

A. AUDIT: The Contractor hereby agrees to retain all books, records, systems, and other 
documents relative to this contract for five (5) years after final payment, or until audited by the 
Commonwealth of Virginia, whichever is sooner.  The Commonwealth of Virginia, its 
authorized agents, and/or State auditors shall have full access to and the right to examine any 
of said materials during said period. 
 

B. CANCELLATION OF CONTRACT: James Madison University reserves the right to cancel 
and terminate any resulting contract, in part or in whole, without penalty, upon 60 days written 
notice to the contractor.  In the event the initial contract period is for more than 12 months, the 
resulting contract may be terminated by either party, without penalty, after the initial 12 months 
of the contract period upon 60 days written notice to the other party.  Any contract cancellation 
notice shall not relieve the contractor of the obligation to deliver and/or perform on all 
outstanding orders issued prior to the effective date of cancellation. 
 

C. IDENTIFICATION OF PROPOSAL ENVELOPE: The signed proposal should be returned in 
a separate envelope or  package, sealed and identified as follows: 

 
From:    

 Name of Offeror Due Date Time 
  

Street or Box No. RFP # 
   

City, State, Zip Code RFP Title 
 

Name of Purchasing Officer: 
 
The envelope should be addressed as directed on the title page of the solicitation. 
 
The Offeror takes the risk that if the envelope is not marked as described above, it may be 
inadvertently opened and the information compromised, which may cause the proposal to be 
disqualified. Proposals may be hand-delivered to the designated location in the office issuing 
the solicitation. No other correspondence or other proposals should be placed in the envelope. 

 
D. LATE PROPOSALS: To be considered for selection, proposals must be received by the issuing 

office by the designated date and hour.  The official time used in the receipt of proposals is that 
time on the automatic time stamp machine in the issuing office.  Proposals received in the 
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issuing office after the date and hour designated are automatically non responsive and will not 
be considered.  The University is not responsible for delays in the delivery of mail by the U.S. 
Postal Service, private couriers, or the intra university mail system.  It is the sole responsibility 
of the Offeror to ensure that its proposal reaches the issuing office by the designated date and 
hour. 
 

E. UNDERSTANDING OF REQUIREMENTS:  It is the responsibility of each offeror to inquire 
about and clarify any requirements of this solicitation that is not understood.  The University 
will not be bound by oral explanations as to the meaning of specifications or language contained 
in this solicitation.  Therefore, all inquiries deemed to be substantive in nature must be in 
writing and submitted to the responsible buyer in the Procurement Services Office.  Offerors 
must ensure that written inquiries reach the buyer at least five (5) days prior to the time set for 
receipt of offerors proposals.  A copy of all queries and the respective response will be provided 
in the form of an addendum to all offerors who have indicated an interest in responding to this 
solicitation.  Your signature on your Offer certifies that you fully understand all facets of this 
solicitation.  These questions may be sent via email directly to the Procurement Officer listed 
on the signature page of this solicitation or by Fax to 540/568-7935. 

 
F. RENEWAL OF CONTRACT: This contract may be renewed by the Commonwealth for a 

period of four (4) successive one year periods under the terms and conditions of the original 
contract except as stated in 1. and 2. below.  Price increases may be negotiated only at the time 
of renewal. Written notice of the Commonwealth's intention to renew shall be given 
approximately 90 days prior to the expiration date of each contract period. 

 
1. If the Commonwealth elects to exercise the option to renew the contract for an additional 

one-year period, the contract price(s) for the additional one year shall not exceed the 
contract price(s) of the original contract increased/decreased by no more than the 
percentage increase/decrease of the other services category of the CPI-W section of the 
Consumer Price Index of the United States Bureau of Labor Statistics for the latest twelve 
months for which statistics are available. 
 

2. If during any subsequent renewal periods, the Commonwealth elects to exercise the option 
to renew the contract, the contract price(s) for the subsequent renewal period shall not 
exceed the contract price(s) of the previous renewal period increased/decreased by more 
than the percentage increase/decrease of the other services category of the CPI-W section 
of the Consumer Price Index of the United States Bureau of Labor Statistics for the latest 
twelve months for which statistics are available. 

 
G. SUBMISSION OF INVOICES:  All invoices shall be submitted within sixty days of contract 

term expiration for the initial contract period as well as for each subsequent contract renewal 
period. Any invoices submitted after the sixty day period will not be processed for payment. 
 

H. OPERATING VEHICLES ON JAMES MADISON UNIVERSITY CAMPUS:  Operating 
vehicles on sidewalks, plazas, and areas heavily used by pedestrians is prohibited.  In the 
unlikely event a driver should find it necessary to drive on James Madison University 
sidewalks, plazas, and areas heavily used by pedestrians, the driver must yield to pedestrians.  
For a complete list of parking regulations, please go to www.jmu.edu/parking; or to acquire a 
service representative parking permit, contact Parking Services at 540.568.3300.  The safety of 
our students, faculty and staff is of paramount importance to us.  Accordingly, violators may 
be charged. 

 
I. COOPERATIVE PURCHASING / USE OF AGREEMENT BY THIRD PARTIES: It is the 

intent of this solicitation and resulting contract(s) to allow for cooperative procurement.  
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Accordingly, any public body, (to include government/state agencies, political subdivisions, 
etc.), cooperative purchasing organizations, public or private health or educational institutions 
or any University related foundation and affiliated corporations may access any resulting 
contract if authorized by the Contractor. 

 
Participation in this cooperative procurement is strictly voluntary.  If authorized by the 
Contractor(s), the resultant contract(s) will be extended to the entities indicated above to 
purchase goods and services in accordance with contract terms.  As a separate contractual 
relationship, the participating entity will place its own orders directly with the Contractor(s) 
and shall fully and independently administer its use of the contract(s) to include contractual 
disputes, invoicing and payments without direct administration from the University.  No 
modification of this contract or execution of a separate agreement is required to participate; 
however, the participating entity and the Contractor may modify the terms and conditions of 
this contract to accommodate specific governing laws, regulations, policies, and business goals 
required by the participating entity.  Any such modification will apply solely between the 
participating entity and the Contractor.   
 
The Contractor will notify the University in writing of any such entities accessing this contract.  
The Contractor will provide semi-annual usage reports for all entities accessing the contract.  
The University shall not be held liable for any costs or damages incurred by any other 
participating entity as a result of any authorization by the Contractor to extend the contract.  It 
is understood and agreed that the University is not responsible for the acts or omissions of any 
entity and will not be considered in default of the contract no matter the circumstances. 
 
Use of this contract(s) does not preclude any participating entity from using other contracts or 
competitive processes as needed. 

 
J. SMALL BUSINESS SUBCONTRACTING AND EVIDENCE OF COMPLIANCE: 

 
1. It is the goal of the Commonwealth that 42% of its purchases are made from small 

businesses.  This includes discretionary spending in prime contracts and subcontracts.  All 
potential offerors are required to submit a Small Business Subcontracting Plan.  Unless the 
offeror is registered as a Department of Small Business and Supplier Diversity (SBSD)-
certified small business and where it is practicable for any portion of the awarded contract 
to be subcontracted to other suppliers, the contractor is encouraged to offer such 
subcontracting opportunities to SBSD-certified small businesses.  This shall not exclude 
SBSD-certified women-owned and minority-owned businesses when they have received 
SBSD small business certification.  No offeror or subcontractor shall be considered a Small 
Business, a Women-Owned Business or a Minority-Owned Business unless certified as 
such by the Department of Small Business and Supplier Diversity (SBSD) by the due date 
for receipt of proposals.  If small business subcontractors are used, the prime contractor 
agrees to report the use of small business subcontractors by providing the purchasing office 
at a minimum the following information:  name of small business with the SBSD 
certification number or FEIN, phone number, total dollar amount subcontracted, category 
type (small, women-owned, or minority-owned), and type of product/service provided.   
This information shall be submitted to:  JMU Office of Procurement Services, Attn:  
SWAM Subcontracting Compliance, MSC 5720, Harrisonburg, VA 22807 or 
swamreporting@jmu.edu . 
 

2. Each prime contractor who wins an award in which provision of a small business 
subcontracting plan is a condition of the award, shall deliver to the contracting agency or 
institution with every request for payment, evidence of compliance (subject only to 
insubstantial shortfalls and to shortfalls arising from subcontractor default) with the small 

mailto:swamreporting@jmu.edu
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business subcontracting plan.  This information shall be submitted to: JMU Office of 
Procurement Services, SWAM Subcontracting Compliance, MSC 5720, 
Harrisonburg, VA 22807 or swamreporting@jmu.edu .  When such business has been 
subcontracted to these firms and upon completion of the contract, the contractor agrees to 
furnish the purchasing office at a minimum the following information:  name of firm with 
the Department of Small Business and Supplier Diversity (SBSD) certification number or 
FEIN number, phone number, total dollar amount subcontracted, category type (small, 
women-owned, or minority-owned), and type of product or service provided.  Payment(s) 
may be withheld until compliance with the plan is received and confirmed by the agency 
or institution.  The agency or institution reserves the right to pursue other appropriate 
remedies to include, but not be limited to, termination for default. 
 

3. Each prime contractor who wins an award valued over $200,000 shall deliver to the 
contracting agency or institution with every request for payment, information on use of 
subcontractors that are not Department of Small Business and Supplier Diversity (SBSD)-
certified small businesses.   When such business has been subcontracted to these firms and 
upon completion of the contract, the contractor agrees to furnish the purchasing office at a 
minimum the following information:  name of firm, phone number, FEIN number, total 
dollar amount subcontracted, and type of product or service provided. This information 
shall be submitted to: JMU Office of Procurement Services, Attn: SWAM 
Subcontracting Compliance, MSC 5720, Harrisonburg, VA 22807 or 
swamreporting@jmu.edu . 

 
K. AUTHORIZATION TO CONDUCT BUSINESS IN THE COMMONWEALTH: A contractor 

organized as a stock or nonstock corporation, limited liability company, business trust, or 
limited partnership or registered as a registered limited liability partnership shall be authorized 
to transact business in the Commonwealth as a domestic or foreign business entity if so required 
by Title 13.1 or Title 50 of the Code of Virginia or as otherwise required by law. Any business 
entity described above that enters into a contract with a public body shall not allow its existence 
to lapse or its certificate of authority or registration to transact business in the Commonwealth, 
if so required under Title 13.1 or Title 50, to be revoked or cancelled at any time during the 
term of the contract. A public body may void any contract with a business entity if the business 
entity fails to remain in compliance with the provisions of this section. 
 

L. PUBLIC POSTING OF COOPERATIVE CONTRACTS: James Madison University 
maintains a web-based contracts database with a public gateway access.  Any resulting 
cooperative contract/s to this solicitation will be posted to the publicly accessible website.  
Contents identified as proprietary information will not be made public. 

 
M. CRIMINAL BACKGROUND CHECKS OF PERSONNEL ASSIGNED BY CONTRACTOR 

TO PERFORM WORK ON JMU PROPERTY: The Contractor shall obtain criminal 
background checks on all of their contracted employees who will be assigned to perform 
services on James Madison University property. The results of the background checks will be 
directed solely to the Contractor.    The Contractor bears responsibility for confirming to the 
University contract administrator that the background checks have been completed prior to 
work being performed by their employees or subcontractors.  The Contractor shall only assign 
to work on the University campus those individuals whom it deems qualified and permissible 
based on the results of completed background checks. Notwithstanding any other provision 
herein, and to ensure the safety of students, faculty, staff and facilities, James Madison 
University reserves the right to approve or disapprove any contract employee that will work on 
JMU property.  Disapproval by the University will solely apply to JMU property and should 
have no bearing on the Contractor’s employment of an individual outside of James Madison 
University. 

mailto:swamreporting@jmu.edu
mailto:swamreporting@jmu.edu
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N. INDEMNIFICATION: Contractor agrees to indemnify, defend and hold harmless the 

Commonwealth of Virginia, its officers, agents, and employees from any claims, damages and 
actions of any kind or nature, whether at law or in equity, arising from or caused by the use of 
any materials, goods, or equipment of any kind or nature furnished by the contractor/any 
services of any kind or nature furnished by the contractor, provided that such liability is not 
attributable to the sole negligence of the using agency or to failure of the using agency to use 
the materials, goods, or equipment in the manner already and permanently described by the 
contractor on the materials, goods or equipment delivered. 

 
O. ADDITIONAL GOODS AND SERVICES:  The University may acquire other goods or 

services that the supplier provides than those specifically solicited.  The University reserves 
the right, subject to mutual agreement, for the Contractor to provide additional goods and/or 
services under the same pricing, terms, and conditions and to make modifications or 
enhancements to the existing goods and services.  Such additional goods and services may 
include other products, components, accessories, subsystems, or related services that are newly 
introduced during the term of this Agreement.  Such additional goods and services will be 
provided to the University at favored nations pricing, terms, and conditions.   

 
P. ELECTRICAL EQUIPMENT STANDARDS: All equipment/material shall conform to the 

latest issue of all applicable standards as established by National Electrical Manufacturer's 
Association (NEMA), American National Standards Institute (ANSI), and Occupational Safety 
& Health Administration (OSHA).  All equipment and material, for which there are OSHA 
standards, shall bear an appropriate label of approval for use intended from a Nationally 
Recognized Testing Laboratory (NRTL). 

 
Q. WARRANTY (COMMERCIAL):  The contractor agrees that the goods or services furnished 

under any award resulting from this solicitation shall be covered by the most favorable 
commercial warranties the contractor gives any customer for such goods or services and that 
the rights and remedies provided therein are in addition to and do not limit those available to 
the Commonwealth by any other clause of this solicitation.  A copy of this warranty should be 
furnished with the bid/proposal. 

 
R. WORK SITE DAMAGES:  Any damage to existing utilities, equipment or finished surfaces 

resulting from the performance of this contract shall be repaired to the Commonwealth’s 
satisfaction at the contractor’s expense. 

 
S. KEYS: If the Contractor is given keys for this project, it is the Contractor's responsibility to 

return the keys when the contract is terminated, as well as for the safekeeping of the keys 
during the contract period. The Contractor shall not loan or duplicate the keys. In the event 
the Contractor loses the keys, they will be charged for the replacement of the keys and any 
locks which are rekeyed or replaced. 

 
T. STANDARDS OF CONDUCT:  The work site will be occupied by students and University 

Personnel during the times work is performed.  Contractor and Contractor’s personnel shall 
exercise a particularly high level of discipline, safety and cooperation at all times while on 
the job site.  The Contractor shall be responsible for controlling employee conduct, for 
assuring that its employees are not boisterous or rude, and assuring that they are not engaging 
in any destructive or criminal activity.  The Contractor is also responsible for ensuring that its 
employees do not disturb papers on desks, or open desk drawers, cabinets, or briefcases, or 
use State phones, and the like, except as authorized. 
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IX. METHOD OF PAYMENT 
 
The contractor will be paid based on invoices submitted in accordance with the solicitation and any 
negotiations.  James Madison University recognizes the importance of expediting the payment 
process for our vendors and suppliers; we request that our vendors and suppliers enroll in our bank’s 
Comprehensive Payable options: either the Virtual Payables Virtual Card or the PayMode-X 
electronic deposit (ACH) to your bank account so that future payments are made 
electronically.  Contractors signed up for the Virtual Payables process will receive the benefit of 
being paid Net 15. Additional information is available online at:  
http://www.jmu.edu/financeoffice/accounting-operations-disbursements/cash-
investments/vendor-payment-methods.shtml 
 

X. PRICING SCHEDULE 
 
The offeror shall provide pricing for all products and services included in proposal indicating one-
time and on-going costs. The resulting contract will be cooperative and pricing shall be inclusive 
for the attached Zone Map, of which JMU falls within Zone 2. 
 
Specify any associated charge card processing fees, if applicable, to be billed to the university.  
 

XI. ATTACHMENTS 
 
Attachment A: Offeror Data Sheet 
 
Attachment B: Small, Women, and Minority-owned Business (SWaM) Utilization Plan 
 
Attachment C: Standard Contract Sample 
 
Attachment D: Zone Map 
 
Attachment E: Certificate of Personnel 
 
Attachment F: Preliminary Food Service Equipment List 
 
 
 
 
 
 
 

http://www.jmu.edu/financeoffice/accounting-operations-disbursements/cash-investments/vendor-payment-methods.shtml
http://www.jmu.edu/financeoffice/accounting-operations-disbursements/cash-investments/vendor-payment-methods.shtml
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ATTACHMENT A 

OFFEROR DATA SHEET 

TO BE COMPLETED BY OFFEROR 

1. QUALIFICATIONS OF OFFEROR:  Offerors must have the capability and capacity in all respects 
to fully satisfy the contractual requirements. 

2. YEARS IN BUSINESS:  Indicate the length of time you have been in business providing these types 
of goods and services. 

Years               Months________  

3. REFERENCES:  Indicate below a listing of at least five (5) organizations, either commercial or 
governmental/educational, that your agency is servicing.  Include the name and address of the person 
the purchasing agency has your permission to contact. 

CLIENT LENGTH OF SERVICE ADDRESS CONTACT 
PERSON/PHONE # 

    

    

    

    

    

 
4. List full names and addresses of Offeror and any branch offices which may be responsible for 

administering the contract. 
 

 

 

 

 
5. RELATIONSHIP WITH THE COMMONWEALTH OF VIRGINIA:  Is any member of the firm an 

employee of the Commonwealth of Virginia who has a personal interest in this contract pursuant to 
the CODE OF VIRGINIA, SECTION 2.2-3100 – 3131?  
[   ] YES [   ] NO 
IF YES, EXPLAIN:           
 
              
 
              
 
              

 

123 Equipment Solutions: 3772-B Peters Creek Road EXT S.W,

Roanoke, VA 24018

X

http://leg1.state.va.us/cgi-bin/legp504.exe?000+cod+2.2-3100
50

1.Roanoke City School   Stephen Caldwell  email: Stephencaldwell@rcps.info
2.Wells Fargo in Roanoke  Contact: Stacy@ 540.561.5305
3. Chronic Guru  contact:  Allison Obrien  @ 772.418.7482
4.Chipotle  Contact: Kile Fennessey  email:  kfennessey@chipotle.com
5.Alexandria City Public Schools  email: Annika.tolson@acps.k12.va.us
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ATTACHMENT B 

Small, Women and Minority-owned Businesses (SWaM) Utilization Plan 
Offeror Name: ____________________________________  Preparer Name: ___________________ 
 
Date: ________ 
Is your firm a Small Business Enterprise certified by the Department of Small Business and Supplier 
Diversity (SBSD)? Yes_____    No_____ 
     If yes, certification number: ____________     Certification date:______________ 

Is your firm a Woman-owned Business Enterprise certified by the Department of Small Business and 
Supplier Diversity (SBSD)?    Yes_____     No_____ 
     If yes, certification number: ____________     Certification date:______________ 

Is your firm a Minority-Owned Business Enterprise certified by the Department of Small Business and 
Supplier Diversity (SBSD)?  Yes____     No_____ 
     If yes, certification number: ____________     Certification date:______________ 

Is your firm a Micro Business certified by the Department of Small Business and Supplier Diversity 
(SBSD)?    Yes_____     No_____                                                                                                                                 
   If yes, certification number: ____________     Certification date: ______________ 

Instructions: Populate the table below to show your firm's plans for utilization of small, women-owned 
and minority-owned business enterprises in the performance of the contract.  Describe plans to utilize 
SWAMs businesses as part of joint ventures, partnerships, subcontractors, suppliers, etc. 

Small Business:   "Small business " means a business, independently owned or operated by one or more 
persons who are citizens of the United States or non-citizens who are in full compliance with United States 
immigration law, which, together with affiliates, has 250 or fewer employees, or average annual gross 
receipts of $10 million or less averaged over the previous three years. 

Woman-Owned Business Enterprise:   A business concern which is at least 51 percent owned by one or 
more women who are U.S. citizens or legal resident aliens, or in the case of a corporation, partnership or 
limited liability company or other entity, at least 51 percent of the equity ownership interest in which is 
owned by one or more women, and whose management and daily business operations are controlled by one 
or more of such individuals. For purposes of the SWAM Program, all certified women-owned 
businesses are also a small business enterprise. 

Minority-Owned Business Enterprise:  A business concern which is at least 51 percent owned by one or 
more minorities or in the case of a corporation, partnership or limited liability company or other entity, at 
least 51 percent of the equity ownership interest in which is owned by one or more minorities and whose 
management and daily business operations are controlled by one or more of such individuals. For purposes 
of the SWAM Program, all certified minority-owned businesses are also a small business enterprise. 

Micro Business is a certified Small Business under the SWaM Program and has no more than twenty-
five (25) employees AND no more than $3 million in average annual revenue over the three-year period 
prior to their certification. 

All small, women, and minority owned businesses must be certified by the Commonwealth of 
Virginia Department of Small Business and Supplier Diversity (SBSD) to be counted in the SWAM 
program.   Certification applications are available through SBSD at 800-223-0671 in Virginia, 804-
786-6585 outside Virginia, or online at http://www.sbsd.virginia.gov/ (Customer Service). 

 
RETURN OF THIS PAGE IS REQUIRED 

Tech24/ 123 Solutions Eliton Domond

4.10.2026

X

X

X

X
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ATTACHMENT B (CNT’D) 
Small, Women and Minority-owned Businesses (SWaM) Utilization Plan 

 
Procurement Name and Number: ____________________________________     Date Form Completed:______________ 

 
Listing of Sub-Contractors, to include, Small, Woman Owned and Minority Owned Businesses 

 for this Proposal and Subsequent Contract 
Offeror / Proposer: 
  
Firm             Address        Contact Person/No.    

       

Sub-Contractor’s 
Name and Address 

Contact Person & 
Phone Number 

SBSD 
Certification 

Number  

Services or 
Materials Provided 

Total Subcontractor 
Contract Amount 

(to include change orders) 

Total Dollars Paid 
Subcontractor to date 

(to be submitted with request for 
payment from JMU) 

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
(Form shall be submitted with proposal and if awarded, a SWaM Sub-contractor Reporting Form shall be submitted to swamreporting@jmu.edu ) 

 
RETURN OF THIS PAGE IS REQUIRED 

mailto:swamreporting@jmu.edu
Eliton Domond

4/10/2026

Tech24/123Solutions

3772-B Peters Creek Road EXT S.WRoanoke, va 24018

Jeffrey DeRyder 804.937.0809 email:jderyder@123esnow.com
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ATTACHMENT C 

 
 
 
  
 
 

COMMONWEALTH OF VIRGINIA 
 STANDARD CONTRACT 

 
Contract No.__________ 

 
This contract entered into this__________day of_______________20____,by                                     
hereinafter called the "Contractor" and Commonwealth of Virginia, James Madison University called the 
"Purchasing Agency". 
 

WITNESSETH that the Contractor and the Purchasing Agency, in consideration of the mutual 
covenants, promises and agreements herein contained, agree as follows: 
 

SCOPE OF CONTRACT:  The Contractor shall provide the services to the Purchasing Agency as 
set forth in the Contract Documents. 
 

PERIOD OF PERFORMANCE:  From__________________  through__________________ 
 
The contract documents shall consist of: 
 

(1) This signed form; 
 

(2) The following portions of the Request for Proposals dated ____________________: 
(a) The Statement of Needs, 
(b) The General Terms and Conditions, 
(c) The Special Terms and Conditions together with any negotiated modifications of 

those Special Conditions; 
(d) List each addendum that may be issued 

 
(3) The Contractor's Proposal dated ____________________and the following negotiated 

modification to the Proposal, all of which documents are incorporated herein. 
(a) Negotiations summary dated ____________. 

 
 

IN WITNESS WHEREOF, the parties have caused this Contract to be duly executed intending to   
be bound thereby. 
 

CONTRACTOR:    PURCHASING AGENCY: 
 
By:________________________________________      By:___________________________________ 
     (Signature)          (Signature) 
 

                   
                  (Printed Name)                                                              (Printed Name) 

 
Title:____________________________________ Title:__________________________________
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ATTACHMENT D 
Zone Map 

 

Virginia Association of State College & University Purchasing Professionals (VASCUPP) 
List of member institutions by zones 

Zone 1  
George Mason University (Fairfax)  

Zone 2  
James Madison University (Harrisonburg)  

Zone 3  
University of Virginia (Charlottesville)  

Zone 4  
University of Mary Washington (Fredericksburg)  

Zone 5  
Christopher Newport University (Newport News) 
College of William and Mary (Williamsburg) 
Norfolk State University (Norfolk)  
Old Dominion University (Norfolk)  

Zone 6  
Virginia Commonwealth University (Richmond) 
Virginia State University (Petersburg)  

Zone 7  
Longwood University (Farmville)  

Zone 8  
Virginia Military Institute (Lexington)  
Virginia Tech (Blacksburg)  
Radford University (Radford)  

Zone 9  
University of Virginia - Wise (Wise)  
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ATTACHMENT E 
 

CERTIFICATION OF PERSONNEL 
 

Technician’s Name 
Vendor In-House or  
Manufacturer Conducted 
Training 

Date of Training Total Years 
of Experience 

    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    

 
I hereby certify that the above personnel are employed full-time and have a thorough knowledge and work experience of the food service 
equipment listed as part of Attachment F. 
Signed:  Date:  Title:  

Here is the list of tech names. 

William Jackson
Sheldon Gilbert
Larry Henderson
Trey Jones
Amin Aminullah
Jethro Adams
Kyle Osborne
Luigi Hernandez
John Klepadlo
Harley Muller
Marcus Bundy


Eliton Domond

4/10/2026

Market Sales Manager

EOM - Preffered vendor 
Tech24/123 Solutions

2 plus years of experience 
in Hot and Cold equipment.
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Make Model Description 
 

Henny Penny 
 

M4C17DH82E 
Fryers-3 used to cook chicken and 2 to cook french fries. We 

have 5 of the same model. 
Marshall Air 

Systems 
 

HT18 
Bun Toaster - used to toast rolls 

Marshall Air 
Systems 

 
? 

Fry warmers - used to keep chicken and fries at holding temp. 

 
Henny Penny 

 
CF941 

Warming cabinet - used to hold cooked chicken & bacon at 
holding temp. 

Taylor 751-33 Ice cream machine. Serviced by Taylor? 
Taylor ? Large flat grill press used to cook bacon and char-grilled chicken 
Star ? Small flat grill press to grill chix salad sandwiches 

 
Merco 

 
HD1104841F4 

Sandwich chute - Chute is used to hold boxed chicken @ holding 
temp. 

Hobart 84186 Buffalo Chopper - used to slice vegetables 
Magic Kitchen LPAGA6 Outdoor propane grill 
Magic Kitchen LPAGA6 Outdoor propane grill 
Magic Kitchen LPAGA6 Outdoor propane grill 
Magic Kitchen LPAGA6 Outdoor propane grill 
Magic Kitchen LPAGA Outdoor propane grill 

TurboFan E32 Oven 
TurboFan E32 Oven 
TurboFan E32 Oven 
Holman QCS-3-9504 Toaster Oven used to toast bread and bagels 

Panasonic NE-1757R Microwave Oven 
Panasonic NE-1757R Microwave Oven 
Hatco Corp Grahl-36 Glo Ray Foodwarmer(keeps bagel dogs warm) 
Wells MFG. ? Deepwell Soup Warmer (keeps 2 containers of soup at temp) 

Doyon JA-12-ST Oven use to bake bagels and sweets. Service by Load King 
Grand Master 

Corp. 
 

? 
Coffee Brewer (used to brew coffee) 

Keating 36FLDHI Flat Grill 
Lincoln 1116 Impinger Oven-2 ovens 

Pitco Frialator BF1855-QW Fryer 
? ? Chargrill 

Keating 72FLRD30 Flat Grill 
Groen 40GPW-4-14 Tilt Skillet 
Groen 5100 Steam Kettle 
Hobart FT900BD Dish Machine 
Hobart WS1000 Pulper 

? ? Caddy Belt on dish machine 
Blodgett M3763 Oven 

Old Hickory CH48 BBQ Machine 
Groen HY-3E Steamer 
Groen HY-6G Steamer 
Hobart 8-BOOT Mixer 

Cleveland CA1E Steamer 
Hobart 1712R Slicer 
Rotisol 1350-8 Rotisserie - 2 
Lincoln 1301 Impinger Oven 
Desco CPE-B6 Thermalizer 
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Pitco Frialator BF14SS-C Fryer 
Nu-Vu UB-3 2 proofer ovens 
Waring WPG250 Panini Grill (3) 
AutoDoner ? Gyro Machine 
Montague ? Three wok station 
Winston 103322 Warmer (2) 
Winston HA4522GF Warmer (2) 
Crescor 671151 Warmer (3) 
? ? Crepe Maker (3) 
Hobart 2912 Slicer 
X-press 88 Tortilla Maker 
Classic APW 

 
 

 
Warmer 

Classic APW 
 

 
 

Warmer 
Classic APW 

 
 

 
Warmer 

Cleveland 21CET8 Countertop Electric Convection Steamer 
Berkel 818 Berkel Automatic Slicer Gravity Feed 
Berkel 919 Convection gas Fired Oven 
Hobart A-200T Hobart 20QT Mixer Stand Proj 
Groen Hy-6G Groen Hy-6G Steamer Pressure 
Alto Sham GD-80/ Pass Thru Cabinet with Stacking Kit 
Hobart FP150 Hobart Food Processor 
blodgett DFG100 Convection gas Fired Oven 
blodgett DFG102 Convection gas Fired Oven 
blodgett DFG100 Convection gas Fired Oven 
blodgett DFG102 Convection gas Fired Oven 
Lincoln 

 
 

 
Conveyor Pizza Oven Natural Gas Single Deck 

Lincoln 
 

 
 

Conveyor Pizza Oven Natural Gas Single Deck 
Pitco PPE14L Pitco Pasta Cook System 
Alto Sham 1000UP Proofing and Holding Cabinet Stainless Steel 
Pitco E14BSS Fryer & Filter Pitco Food Warmer 
Keating 36LDE Electric Griddle 36 X 30 Freestanding 
Hobart FT922BD Hobart Dishwasher 
Ice-O-Matic B150SP Ice-O-Matic Ice Bin w/manifold Water filter 
Ice-O-Matic 1406HW Ice-O-Matic 
Wittco ? Drawer warmer-wittco-Zoca 
Round-Up ? Round-up burrito steamer in Zoca 
Cleveland 22cet3 Dual steamers 
Vulcan 25188e fryer 
Frymaster gbcsc Pasta cooker 
Winston Haf522gf Hot Holding Cabinet 
Star 45 Hot dog cooker 
Star apde2 Nacho cheese/chili dispenser 
Hobart lx1h dishwasher X2 
Crescor 121ph1818dld hot box 
Edlund 270 can opener 
Robot Coupe blixer6 blender 
Manitowac  Ice Machine 
Manitowac  Ice Machine 
Wells smpt-27 steam wells X4 
Panasonic SR-42H2P Rice cooker X4 
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American RCW-11 Rice Cooker X2 
 

Permanent   
Hatco  Food warmer X2 

Induction 
Range 

 
69500 

induction burners X3 

Vollrath HS-11 steam wells 
Duke Aerohot TAHHFSSM Food Warmer 

Majestic  Double Sandwich Toaster X6 
Panini  Single sandwich toaster 
Vulcan sg4c Convection Oven 
Vulcan HGB50 Charbroiler 

BE&SCO 31TC Tamale Maker 
Frymaster FMP 245ECSC Fryer 
Frymaster PMJ145ESC Fryer 

Hobart 2712 Slicer 
Hobart 84186 Buffalo Chopper 
Hobart H600 Mixer 
Hobart A200 Mixer 
Groen CHF82 Tilt Skillet 
Groen CHF82 Tilt Skillet 
Groen HY66 Steamer 
Groen HY66 Steamer 
Groen HY66 Steamer 
Groen AH/1E60 Steam Kettle 
Pitco SG14R-3 Fryer 
Pitco SG14R-3 Fryer 
TEC IR2003 Broiler 
TEC IR2003 Broiler 

Blodgett DFG200 Double Stack Convection Oven 
Blodgett DFG200 Double Stack Convection Oven 
Blodgett DFG200 Double Stack Convection Oven 
Blodgett DFG200 Double Stack Convection Oven 
Blodgett DFG200 Double Stack Convection Oven 

Alto Shaam 1000-THII Cook/Hold Cabinets 
Alto Shaam 1000-THII Cook/Hold Cabinets 
Alto Shaam 1000-THII Cook/Hold Cabinets 

Hobart SS300-25 Garbage Disposal 
 1301 Pizza Oven 
 ET-8-Smt Gas oven 

Cleveland None Steamer 
Berkel Slicer 808 Slicer 

Hobart C41A Dish machine 
Hobart D 300T Mixer 

   
Savoy Savoy Panini Grilles 

APW Wyott 
TruHeat 

 
SG 50xp 

Hot Dog Roller 

 
Conveyor 

sbc-n/prc- 
n/mcr/tacn 

New Tray Return Line 
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Alto Sham 1000-B0-16 Double Door Alto Sham Warmer in Basement Area 
Hobart N/A Veggie Chopper in Veggie Prep Room 
Hobart N/A Buffalo Chopper in Veggie Prep Room 
Hobart V-1401 Mixer in Bake Shop 1 
Hobart N/A Rotating Conventional Oven in the bake shop 
Hobart ahprid Proofer Oven 

 65 Cookie Cutter 
 

Middley 
Marshel 

 
782 

Dutch Rotating Oven in the Bake shop 

Hobart N/A Slicer in Lets Go 
Winston GE14d Lets Go Warmer 
Hobart A200 Table Top Mixer Hobart Mixer 
Hobart 2610 Let's Go Hobart Slicer 
Hobart v1401 Mix in Bake Shop 2 
Pitco f18ssc 6 Natural Gas Fryers 

Hobart 365lgh Counter Top Gill in Sizzle 
Pitco 3g6s45 Fryer Station in Sizzle 

Hobart m-802 Tall Kitchen Mixer 
Vulcan vccb25 Table Top Chargrill 
Winston GE14b Winston Warmer in Produce and Roma 

TEC N/A Charbroiler on Fryer Line 
Keating 48bsld Flat Top Grill in Sizzles 

TEC  Short Grill for Chef Table 
Dutchess Jn-3 Bun Divider in Bakeshop 
Winston ge14k Warmer in Roma 
Winston ge14k Warmer in Sizzles 

Kitchen Aide ksmc505 Table Top Commercial Kitchen Aide Mixer 
Imperial ir-6nat Gas Stove/Oven 6 burner in Bakeshop 

 
Groen 

mw/dt13-80-80 
SP 

Mixing Steam Kettle in Bake Shop (JMU Tag 112813) 

N/a N/a Dough Sheeter 
Berkel 919/1 Automatic slicer JMU 110916 

Winston 
Products Co. 

 
903L 

Hot Box JMU 103316 

LANG  Melt Master II Serial Number 19534 
Southbend GSX-10HE Steam Master 2 Door Unit Serial 72434-7BB-3779 

Hubert  Heat Sealer for cello wrap 
 

Sodir/Equipex 
Magestic CA 

6081163 
Panini Grill 

Blodgett Magnelek Oven MARK V Serial #BU6/055 
Keating 36LD36X30E FLAT GRILL JMU 104258 Serial # GE4295 

FRYMASTER  FRYMASTER FILTER II 
HATCO  3-door Bun Warmer-JMU 113801 
Fetco CBS-52H15 Double Brewer Coffee Machine-Serial #12750801A 

Cook Tek MC 1800 Induction Cooker 5010-5258-00611 
 9694-B Hot Plate with Heat lamp Light Fixture x3 

Gradisca D- 
Isonzo 

 
SM 90/A 

Coffee Bean Grinder 
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Gradisca D- 
Isonzo 

 
SM 90/A 

Coffee Bean Grinder 

 SM 85E Espresso Machine 
Taylor 358-33 Ice Cream Machine-Taylor Serial # K8096758 

Equipex HD4 QE80852 Spike Bun Toaster 
Edlund  Electric can opener 
Blodgett COS101 Combination steam oven 
Groen BPM30G Groen braising pan manual tilt 30 gallon 2" tangent 
Pitco SG14RS Solstice gas fryer 

Blodgett DFG200 Blodgett Convection oven double unit 
Hobart Ft800 Dishwashing system with scraping table and disposal 
Hobart 54181D Buffalo Chopper 
Crescor  Hotbox 

Precision RS-401 Hotbox 
 

Hobart A200FDT Mixer 
Bon Chef  Heatlamps and hot plates 
AltoSham 1000-BO-96 Hotbox 

Dean TR-21 Vegetable Slicer 
Winston HA452201 Winston Holding Cabinet 
Taylor Y754-27 Taylor Frozen Yogurt Machine 
Lincoln Impinger 1301 Lincoln countertop pizza oven (x2) 
Hobart 1712 Hobart Slicer 
Waring WPG250 Waring Panini Supreme grill 
Edlund  Electric can opener 

Frymaster GSMSSD Pasta Cooker 
Accutemp 208-D6-3.0 Steam n Hold 
Southbend  4 burner stove/oven 

Winston Ge 148 Holding cabinet - Hot Box 
Marsa & Sons MS Steam Table 

Hatco Glo - ray Food Warming pads 
Marsa & Sons 60 pizza ovens 

Universal 
Ware 

 
Custom 

Dishmachine 

Hatco 1073829911 Booster heater for dishmachine 
Garland 4440R Garland gas stove 4 burner with broiler 
Keating Mira Clean Gas Griddle/Flat Top 

Accutemp SW 2631 Steamer 
Hobart Reach in Refrige Tall boy Refrigerator 

 
Lincoln 

Impinger 
1301/1353 

Pizza Oven 

TRUE 4 DRAWER 4 drawer Refrigerator 
Frymaster H55SC 2 Fryers 
Traulsen 2 door Refrigerator 

TEC Grill Chargrill 
Vulcan stove 6 burner stove with broiler 

Marlet Forge skillet tote skillet 
Hobart Reach in Refrige Refrigerator 
Federal CGR 3642 Bakery Case 
Victory 1DS7EW Cooks refrigerator 



ATTACHMENT F 
 

PRELIMINARY FOOD SERVICE EQUIPMENT LIST 
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Hobart GN922 convection oven 
Hobart QSI 22.7CUBIC FOOT REFRIGERATOR 
HATCO  WARMING DRAWER 
Atwood RK 2001 Bagel Maker 
Woodstone WS-GVR-10 Vertical Rotisserie 

   Baker’s Pride EB-3-8-5736 Triple Stack Deck Oven 
 



Address Code: Company Code:

7 Microwave / Turbo Chef 6 Range W/ Oven 35 warmer 2

6 Steamers 0 Open Burners (no oven) 3 Proofer 0

6 Floor Model Kettle 6 Deck Oven/ Rack oven 1 Heat Lamp 1

0 Tilt Kettle ( counter top ) 10 Convection Oven 11 Misc. Prep Equipment 0

8 Steam / Soup Wells 9 Conveyor Oven 3 Hot dog Grill Roller Type 2

8 Combi Oven Steamer 6 Cook & Hold Oven 11 Large Mixers 4

4 Tilt Skillet 20 Fryer 14 Production Eqipment 0

24 Grill 0 Fryer filter System 7 Conveyor Toaster 0

7 Char Broiler 3 Pasta Cooker 4 Beverage Equipment (hot) 0

2 Cheese Melter 8 Ware Washing 0 Filter change HVAC 5

3 Rotisserie 1 Smokers 0 HVAC unit 0

0 R.O. System 1 Tray Conveyor 0 Air & Grease exhaust Fans 0

2 Disposer 0 Booster Heater 0 MUA ( Fresh air Handler) 0

Total units under purposed contract

Equipment type Planned Maintenance (PM) or Maintenance Inspection (MI) cycles

PM Quarterly  PM

PM Quarterly  

PM Quarterly  Filter Change HVAC

V3.9A

Cooking equipment

HVAC  

673016.781

SCHEDULED PM SERVICE:  Will be scheduled (appointment set prior to service) during the "Service 

Times" outlined within this agreement or as agreed upon and noted.

Not Applicable

Not Applicable

Steamers

Refrigeration (low temp)

Hot-Cold Well

Ref. salad bar ( cold well/Rail)

250

Ice Makers  Quarterly

Ice Dispenser

Equipment Covered

Specialty Beverage Equip.

Blast Chillers

Open Air Cooler or Freezer

Reach In Cooler with Freezer

Make Table

Reach In Cooler

Reach In Freezer

Walk In Cooler

Walk In Freezer

Ice Machine

PURPOSE: This program is a series of pre-scheduled Maintenance Inspections and or Planned 

maintenance on each piece of equipment covered under the agreement.  This program has been designed 

to extend equipment life, minimize downtime, save on energy bills and reduce operating expenses. The 

number of inspections and or pm's  will vary according to equipment type and frequency of use. Planned 

maintenance will consist of checking equipment operation, calibrating, deliming and lubricating as needed. 

This agreement will cover any labor, travel time and PM supplies (cleaners, lubricants and rags) during the 

scheduled planned maintenance. Maintenance Inspections will consist of checking equipment for proper 

operation.

PLANNED MAINTENANCE PROGRAM AGREEMENT

FOR

James Madisson University

0

Harrisonburg, VA 22807

0 0

Proposal written on : 3.31.2026

Tech 24, a Commercial Foodservice Repair Company hereinafter refered to as (Servicer), offers you 

hereeinafter refered to as(Customer) an essential service program, designed to meet the individual 

service requirements for your unique business.

A1



Service Labor $110.00

Service call (Travel) $110.00

V3.9A

PROGRAM DESCRIPTION: The Planned Maintenance Agreement Program consists of regularly scheduled 

visits, as outlined in the "Scheduled Service" section, to perform proactive maintenance and inspections to the 

equipment outlined in the "Scope" section of this agreement.  In general, these visits include: adjustments for 

proper combustion; calibration of controlled equipment; electrical operations check; safety device checks; and 

inspection for wear and proper operation of mechanical parts.  In addition, regularly scheduled descaling, 

deliming, and sanitizing of steamer/s and ice machine/s, may be included within this agreement if those items 

are included within the "Scope" section.  Any additional specific tasks are to be listed on an attached 

addendum or exhibit upon approval of both parties.

CUSTOMER RESPONSIBILITY:  Is to follow cleaning and operational guidelines, as described by the 

equipment manufacturer.  All equipment found to be in need of repair/s or becomes obsolete due to improper 

cleaning, use or abuse or were as O.E.M. parts are no longer available will be omitted from this agreement until 

such time that all necessary repairs are made or equipment is replaced.

EXCLUSIONS:  Service required to bring equipment into compliance with State or Federal Law, and work on 

equipment not covered by this agreement. Removal or installation of equipment.  Any equipment cleaning 

including fryer filters drain and pump assemblies.  Servicer is not responsible for any parts or service due to 

customer abuse or neglect, including physical damage, spillage, beyond the intended use and operating 

environment of the equipment, Acts of God. These repairs will be performed on a time and material basis. All 

equipment pre-estimated for repair or obsolete will be deleted from this agreement until all necessary repairs 

are made or equipment is replaced.

PARTS: 

No parts are intended to be included as part of this agreement, other than cleaning supplies that are required to 

complete work outlined in the "Program Description" sections of this agreement Unless agreed upon and noted 

in the comment section of this agreement. If additional parts are identified during a visit, Servicer will provide an 

estimate for those part/s.  If estimated part/s are approved for replacement "at that time", Servicer will waive the 

travel charge to replace said part/s.  If estimated part/s are not approved for replacement, then said repair's will 

be handled as a normal (charges apply) service call. A representative of the Customer’s company must 

approve the estimate before the repairs are performed.

RESPONSE TIME: Servicer will strive to respond within 6  hours on all emergency service calls. Emergency 

Service Calls are reserved for completely inoperable equipment that is detrimental to the Customer's operation.

673016.781

SERVICE TIMES: Unless other arrangements are made, PM work will be performed between "normal 

Business hours" 6:00AM-4:00PM  Monday through Friday, excluding holidays and weekends. "Any" service 

performed after 4:00PM will be at the rate of 1.75  times the regular labor rate, "Any" work performed on 

Saturdays will be at the rate of 1.75  times the regular labor rate, "Any" work performed on Sundays will be at 

the rate of 2  times the regular labor rate, "Any" work performed on Holidays will be at the rate of 2  times the 

regular labor rate, 

SCOPE: The quantities of equipment under this agreement are listed above, "EQUIPMENT COVERED" before 

each summary definition.  A detailed "EQUIPMENT LIST" with available Model and Serial numbers will be 

provided for both parties at or before the time of the "INITIAL SERVICE", and will be attached to this agreement 

at that time. Equipment changes (additions & deletions) to the "EQUIPMENT LIST" may be made at any time, 

and are subject to a rate adjustment. 

SCHEDULED PM SERVICE:  Will be scheduled (appointment set prior to service) during the "Service 

Times" outlined within this agreement or as agreed upon and noted.

Over time and Holiday rates may 

apply (see SERVICE TIMES)

NON CONTRACT SERVICE: Services not outlined under this agreement, Or hours exceeding this agreement will 

be at the rates listed below.  With one hour minimun labor and up to two trip charges per incident unless noted.
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AUTHORITY AND RESPONSIBILITY:  Servicer will provide services as outlined in this agreement, and will 

repair said equipment with customers prior authorization, utilizing equipment manufacturer's O.E.M parts 

whenever possible. Any part/s that are replaced under this agreement shall carry the Manufacturer's 

replacement part warranty, which is typically 90-Days (unless otherwise specified). No other warranties, 

expressed or implied, are provided under this agreement.

LIMITED LIABILITY: Not withstanding any other provision in this contract, In no event shall Servicer, Whether 

based on Contract, Indemnity, Warranty, Tort (Including Negligence), Strict Liability or otherwise, Will any party, 

Their Employees or their Suppliers be Liable to the Other(s) for Special, Incidental, Exemplary or 

Consequential Damages including, But not limited to, Loss of profits or revenue, Loss of use of any property, 

Cost of capital, Cost of substitute equipment, Facilities or services, Cost of raw materials used or lost in testing, 

experimental operations, or Downtime. Further, Servicer’s liability on any claim of any kind, including 

negligence or strict liability for any loss or damage arising out of, or resulting from this agreement, or from its 

performance or breach, shall be limited to the amount the customer paid for the contract service during the 

Month in question.

PAYMENT AGREEMENT: Servicer will bill for this service, in advance, at the beginning of the month of the 

Billing cycle.  Payment shall be due within 30 days of receipt of each invoice.  It is the Customer’s responsibility 

to maintain prompt payment and keep the account current.  If payment is not received within 30 days, this 

agreement is considered to be in default and Tech 24 reserves the right to cancel this agreement upon five (5) 

days written notice by mail or personal delivery. The Customer will then be subject to all cancellation provisions 

of this agreement. 

Late payment fee. Subject to applicable law, if any payment is not made on or before its due date, Servicer may 

collect a delinquency charge of 1.5% of the unpaid amount.  Collection of the late payment fee shall not be 

deemed a waiver of Servicer’s right to declare default as mentioned above.

CANCELLATION: Either party has the right to cancel this agreement with thirty (30) days written notice.  If this 

agreement is terminated by the Customer before its natural expiration date, all costs for parts and labor 

incurred by Servicer from the beginning of the current term until the cancellation date will be the responsibility 

of the Customer.  In addition, all unique materials

673016.781

purchased by Servicer exclusively to fulfill the terms of this contract, which Servicer cannot use for any other 

purpose, will be shipped and billed to the Customer.  Servicer will bill the Customer for the cost of  parts and 

labor incurred during the term of the agreement less the total amount paid for the agreement during that term. 

The invoice for these charges will be due within 30 days of the invoice date.  In addition, service rates will 

return to Servicer’s standard rates without an agreement.

INITIAL SERVICE: Servicer will perform an initial inspection of the covered equipment.  During this initial 

inspection, If the equipment is found to be excessively dirty,  Servicer reserves the right to adjust the price of the 

initial PM to cover unusual expenses in time and materials. During that initial visit a detailed "Equipment List", 

including Manufacturer, Make, Model, and Serial numbers ( If available ) will be recorded.

SERVICE TIMES: Unless other arrangements are made, PM work will be performed between "normal 

Business hours" 6:00AM-4:00PM  Monday through Friday, excluding holidays and weekends. "Any" service 

performed after 4:00PM will be at the rate of 1.75  times the regular labor rate, "Any" work performed on 

Saturdays will be at the rate of 1.75  times the regular labor rate, "Any" work performed on Sundays will be at 

the rate of 2  times the regular labor rate, "Any" work performed on Holidays will be at the rate of 2  times the 

regular labor rate, 
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,

12 Months.

RATE SCHEDULE: $26,705.31

Rate Breakdown: Material $20.00

For
Applicable Taxes Caculated at time 

of invoicing $0.00
Quarterly Labor $26,685.31

Billing $26,705.31

COMMENTS SECTION

Prepared by: I
I

Eliton Domond Market Sales Manager I

Print Name Title I Print Name
I
I

Signature Date I Signature

I

Approved by: I
I
I

Print Name Title I

I

I

Signature Date I V3.9A

Thank you for giving us the opportunity to compile this Service proposal for you.

CONTRACTED EQUIPMENT LIST 1 of 5

Serial Number Model Make / Description Tag Type Frequency

673016.781

Title

Date

(If agreement is acceptable, please fill out the 

above and sign, Please return to Tech 24 )

Accepted By:(Customer)

for a term of   If this program is modified or equipment is added,

the pricing of this agreement may be changed to provide fair compensation. 

to be billed Quarterly

(Rate schedule subject to annual review from date of inception)

Tax is in addition: Tax 

subject to changes in Federal, 

State, County, City rate changes

Billing Total less tax

Planned Maintenance includes: If major repairs are estimated to be in excess of $500 and/or repairs must 

be performed off site, the Contractor shall provide an estimate of the cost to the University’s contract 

administrator or designee and receive written authorization to proceed. 

2. Equipment repair services made by the Contractor without prior written authorization may not be 

approved for payment.  Parts- not included. 

This agreement, for planned  service, will commence on 5.1.2026

The Customer agrees not to solicit any employee of Servicer’s technical service staff for employment.  Any 

breach of this clause will be grounds for immediate termination of this service agreement, subject to all 

conditions for early contract cancellation in this agreement.

BILLING SCHEDULE

Auto-Renewal: The Contract automatically renews annually with a 3% price increase unless otherwise agreed 

to in writing by Servicer and Customer.
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Henny Penny Fryer- PM Quarterly

Henny Penny Fryer PM Quarterly

Henny Penny Fryer PM Quarterly

Henny Penny Fryer PM Quarterly

Henny Penny Fryer PM Quarterly

Frymaster- Marshall Air Systems PM Quarterly

Henny Penny -Warming cabinet PM Quarterly

Taylor-Ice cream PM Quarterly

Taylor- Flatop grill PM Quarterly

Star -Flatop grill PM Quarterly

Merco- Sandwich shute PM Quarterly

Magic kitchen-gril PM Quarterly

Magic kitchen PM Quarterly

Magic kitchen PM Quarterly

Magic kitchen PM Quarterly

Magic kitchen PM Quarterly

Turbo fan oven PM Quarterly

Turbo fan oven PM Quarterly

Turbo fan oven PM Quarterly

Holman toaster oven PM Quarterly

Panasonic microwave oven PM Quarterly

Panasonic microwave oven PM Quarterly

Panasonic microwave oven PM Quarterly

Panasonic microwave oven PM Quarterly

Hatco gloray foodwarmer PM Quarterly

Wells deepwell soup warmer PM Quarterly

Grand Master coffee brewer PM Quarterly

Keating flat grill PM Quarterly

Pitco fryer PM Quarterly

Chargrill PM Quarterly

Keating flat grill PM Quarterly

Groen tilt skillet PM Quarterly

Groen steam kettle PM Quarterly

Hobart dish machine PM Quarterly

Caddy belt on dish machine PM Quarterly

Blodgett oven PM Quarterly

Old hickory bbq machine PM Quarterly

Groen steamer PM Quarterly

groen steamer PM Quarterly

Hobart Mixer PM Quarterly

Cleveland steamer PM Quarterly

Hobart slicer PM Quarterly

Rotisol -rotisserie PM Quarterly

Rotisol -rotisserie PM Quarterly

Desco thermalizer PM Quarterly

Pitco Fryer PM Quarterly

Nuvu proofer oven PM Quarterly

CONTRACTED EQUIPMENT LIST 2 of 5

Serial Number Model Make / Description Tag Type Frequency
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Nuvu proofer oven PM Quarterly

Waring panini grill PM Quarterly

Waring panini grill PM Quarterly

Waring panini grill PM Quarterly

Auto Doner Gyro machine PM Quarterly

Montague Wok station PM Quarterly

Montague Wok station PM Quarterly

Montague Wok station PM Quarterly

Hobart slicer PM Quarterly

X-press- Tortilla maker PM Quarterly

Classic APW warmer PM Quarterly

Classic APW warmer PM Quarterly

Classic APW warmer PM Quarterly

Cleveland countertop convection steamer PM Quarterly

Berkel Slicer PM Quarterly

Convection gas oven PM Quarterly

Habart 20 qt mixer PM Quarterly

Groen steamer PM Quarterly

Alto sham pass thru cabinet PM Quarterly

blodgett convection gas fired oven PM Quarterly

blodgett convection gas fired oven PM Quarterly

blodgett convection gas fired oven PM Quarterly

blodgett convection gas fired oven PM Quarterly

Pitco pasta cook PM Quarterly

Alto sham pass thru cabinet PM Quarterly

Pitco Fryer PM Quarterly

Keating electric griddle PM Quarterly

Hobart dishwasher PM Quarterly

Ice o matic ice machine PM Quarterly

Ice o matic ice machine PM Quarterly

Wittco drawer warmer PM Quarterly

round up burrito steamer PM Quarterly

clevelad dual steamer PM Quarterly

vulcan fryer PM Quarterly

frymaster pasta cooker PM Quarterly

Winston holding cabinet PM Quarterly

Star hot dog cooker PM Quarterly

star nacho cheese PM Quarterly

Hobart dishwasher PM Quarterly

Hobart dishwasher PM Quarterly

Crescor hot box PM Quarterly

manitowac ice machine PM Quarterly

manitowac ice machine PM Quarterly

Wells steam wells PM Quarterly

Wells steam wells PM Quarterly

Wells steam wells PM Quarterly

Wells steam wells PM Quarterly

CONTRACTED EQUIPMENT LIST 3 of 5

Serial Number Model Make / Description Tag Type Frequency
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Panasonic rice cooker PM Quarterly

Panasonic rice cooker PM Quarterly

Panasonic rice cooker PM Quarterly

Panasonic rice cooker PM Quarterly

American rice cooker PM Quarterly

American rice cooker PM Quarterly

Hatco food warmer PM Quarterly

Hatco food warmer PM Quarterly

induction range PM Quarterly

induction range PM Quarterly

induction range PM Quarterly

Vollrath stam wells PM Quarterly

Duke food warmer PM Quarterly

Majestic sandwich toaster PM Quarterly

Majestic sandwich toaster PM Quarterly

Majestic sandwich toaster PM Quarterly

Majestic sandwich toaster PM Quarterly

Majestic sandwich toaster PM Quarterly

Majestic sandwich toaster PM Quarterly

panini sandwich toaster PM Quarterly

Vulcan convection oven PM Quarterly

vulcan charbroiler PM Quarterly

Frymaster fryer PM Quarterly

Frymaster fryer PM Quarterly

Hobart slicer PM Quarterly

Hobart Mixer PM Quarterly

Hobart Mixer PM Quarterly

Groen Tilt Skillet PM Quarterly

Groen Tilt Skillet PM Quarterly

Groen steamer PM Quarterly

Groen steamer PM Quarterly

Groen steamer PM Quarterly

groen steam kettle PM Quarterly

Pitco fryer PM Quarterly

Pitco fryer PM Quarterly

Tec broiler PM Quarterly

Tec broiler PM Quarterly

Blodgett stack convection oven PM Quarterly

Blodgett stack convection oven PM Quarterly

Blodgett stack convection oven PM Quarterly

Blodgett stack convection oven PM Quarterly

Blodgett stack convection oven PM Quarterly

Alto shaam cook hold cabinet PM Quarterly

Alto shaam cook hold cabinet PM Quarterly

Alto shaam cook hold cabinet PM Quarterly

hobart garbage disposal PM Quarterly

ET-8-SMT gas oven PM Quarterly

CONTRACTED EQUIPMENT LIST 4 of 5

Serial Number Model Make / Description Tag Type Frequency
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cleveland steamer PM Quarterly

berkel slicer PM Quarterly

Hobart dishwasher PM Quarterly

hobart mixer PM Quarterly

savoy panini grilles PM Quarterly

apw wyott hot dog roller PM Quarterly

conveyor tray line PM Quarterly

Alto sham warmer PM Quarterly

hobart mixer PM Quarterly

hobart convectional oven PM Quarterly

Hobart Proofer PM Quarterly

Middley - rotating oven in bake shop PM Quarterly

Hobart slicer PM Quarterly

Winston Warmer PM Quarterly

hobart mixer PM Quarterly

Hobart slicer PM Quarterly

hobart mixer PM Quarterly

Pitco gas fryer PM Quarterly

hobart top grill PM Quarterly

Pitco gas fryer PM Quarterly

Hobart Mixer PM Quarterly

vulcan chargrill PM Quarterly

Winston Warmer PM Quarterly

tec charbroiler PM Quarterly

keating flatop PM Quarterly

tec short gril PM Quarterly

dutchess bun divider PM Quarterly

winston warmer PM Quarterly

Winston Warmer PM Quarterly

kitchin aid mixer PM Quarterly

imperial burner with stove PM Quarterly

groen steam kettle PM Quarterly

dough sheeter PM Quarterly

Berkel slicer PM Quarterly

Winston hot box PM Quarterly

lang melt master PM Quarterly

Southbend steam PM Quarterly

hubert heat sealer PM Quarterly

equipex panini grill PM Quarterly

blodgett oven PM Quarterly

keating flatop PM Quarterly

frymaster PM Quarterly

hatco bunn warmer PM Quarterly

fetco coffee brewer PM Quarterly

cook tek induction cookerhot plate PM Quarterly

coffee grinder PM Quarterly

coffee grinder PM Quarterly

CONTRACTED EQUIPMENT LIST 5 of 5

Serial Number Model Make / Description Tag Type Frequency
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taylor ice cream machine PM Quarterly

Equipex bun toaster PM Quarterly

Blodgett steam oven PM Quarterly

groen braising pan PM Quarterly

pitco gas fryer PM Quarterly

blodgett convection oven PM Quarterly

hobart dishwashing PM Quarterly

crescor hotbox PM Quarterly

precision hotbox PM Quarterly

hobart mixer PM Quarterly

alto sham hotbox PM Quarterly

dean slicer PM Quarterly

winston warming cabinet PM Quarterly

taylor frozen yogurt machine PM Quarterly

Hobart slicer PM Quarterly

waring panini grill PM Quarterly

frymaster pasta cooker PM Quarterly

accutemp steam and hold PM Quarterly

shouthbend 4 burner and stove PM Quarterly

winston warming cabinet PM Quarterly

Marsa and sons' steam table PM Quarterly

Hatco warming pads PM Quarterly

universal dishmachine PM Quarterly

hatco booster heater PM Quarterly

Garland stove with burner PM Quarterly

Keating gas griddle/ flatop PM Quarterly

Accutemp stamer PM Quarterly

Hobart RC refrigerator PM Quarterly

True 4 drawer cooler PM Quarterly

Frymaster PM Quarterly

Traulsen cooler RC PM Quarterly

Tec chargrill PM Quarterly

Vulcan 6 burner with broiler PM Quarterly

Marlet Skillet PM Quarterly

Hobart RC refrigerator PM Quarterly

Federal Coa cooler PM Quarterly

Victory cook refrigerator PM Quarterly

Hobart convection oven PM Quarterly

hobart RC cooler PM Quarterly

hotco warming drawer PM Quarterly

Atwood bagel baker PM Quarterly

Woodstone rotisserie PM Quarterly

Baker' pride deck oven PM Quarterly
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Request for Proposal 
 

RFP# ADF-1255 
 
 

Kitchen Equipment Maintenance and Repairs 
 
 
 
 

March 16, 2026 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 



Note: This public body does not discriminate against faith-based organizations in accordance with the Code of Virginia, § 2.2-4343.1 or 
against an offeror because of race, religion, color, sex, national origin, age, disability, or any other basis prohibited by state law relating 
to discrimination in employment. 
 
Rev. 7/7/2025 

REQUEST FOR PROPOSAL 
RFP# ADF-1255 

 
Issue Date:  March 16, 2026 
 

Title:   Kitchen Equipment Maintenance and Repairs 
 

Issuing Agency: Commonwealth of Virginia 
   James Madison University 
   Procurement Services MSC 5720 
   752 Ott Street, Wine Price Building 
   First Floor, Suite 1023 
   Harrisonburg, VA 22807 
 
Period of Contract: From Date of Award Through One Year (Renewable) 
 
Sealed Proposals Will Be Received Until 2:00 PM on April 16, 2026 for Furnishing The Services 
Described Herein. (See Special Terms & Conditions “D. Late Proposals”) 
 
SEALED PROPOSALS MAY BE MAILED, EXPRESS MAILED, SUBMITTED IN eVA, OR HAND 
DELIVERED DIRECTLY TO THE ISSUING AGENCY SHOWN ABOVE. 
 
All Inquiries For Information And Clarification Should Be Directed To: Autumn Foster, Lead Contract 
Commodity Officer and Project Manager, Procurement Services, delli2ad@jmu.edu; 540-568-4501; (Fax) 
540-568-7935 not later than five business days before the proposal closing date. 
 
NOTE: THE SIGNED PROPOSAL AND ALL ATTACHMENTS SHALL BE RETURNED. 
In compliance with this Request for Proposal and to all the conditions imposed herein, the undersigned 
offers and agrees to furnish the goods/services in accordance with the attached signed proposal or as 
mutually agreed upon by subsequent negotiation. 
 
Name and Address of Firm: 

 

  

 
By:  

 (Signature) 

 
  
Name:  

 
 (Please Print) 
  

Date:  Title:  
    
Web Address:  Phone:  
    
Email:  Fax #:  

 
ACKNOWLEDGE RECEIPT OF ADDENDUM: #1_____ #2_____ #3_____ #4_____ #5_____      (please initial) 
 
SMALL, WOMAN OR MINORITY OWNED BUSINESS:  
� YES;  � NO; IF YES ⇒⇒  � SMALL; � WOMAN; �  MINORITY    IF MINORITY:   � AA; � HA; � AsA; � NW; � Micro

mailto:delli2ad@jmu.edu
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I. PURPOSE 
 
The purpose of this Request for Proposal (RFP) is to solicit sealed proposals from qualified sources 
to enter a contract to provide kitchen equipment and maintenance repair services for James Madison 
University (JMU), an agency of the Commonwealth of Virginia. Initial contract shall be for one (1) 
year with an option to renew for four (4) additional one-year periods. 
 

II. BACKGROUND 
 
James Madison University (JMU) is a comprehensive public institution in Harrisonburg, Virginia 
with an enrollment of approximately 23,000 students and approximately 4,000 faculty and staff. 
There are over 600 individual departments on campus that support seven (7) academic divisions. 
The University offers over 120 majors, minors, and concentrations. Further information about the 
University can be found at the following website:  www.jmu.edu. 
 
The University is seeking to partner with qualified vendors to supply necessary as needed kitchen 
equipment maintenance and repair services across campus.  
 

III. SMALL, WOMAN-OWNED AND MINORITY PARTICIPATION 
 
It is the policy of the Commonwealth of Virginia to contribute to the establishment, preservation, 
and strengthening of small businesses and businesses owned by women and minorities, and to 
encourage their participation in State procurement activities. The Commonwealth encourages 
contractors to provide for the participation of small businesses and businesses owned by women 
and minorities through partnerships, joint ventures, subcontracts, and other contractual 
opportunities. Attachment B contains information on reporting spend data with subcontractors. 
 

IV. STATEMENT OF NEEDS 
 
 

A. GENERAL REQUIREMENTS: The Contractor shall provide all labor, supervision, tools, 
equipment, materials, parts, and all incidentals necessary to fully maintain and repair the food 
service equipment in accordance with the manufacturer’s service manuals and all terms, 
conditions, provisions, and schedules of this contract. This contract shall include all food 
service equipment units located in dining services.  

 
This many include miscellaneous food service equipment in other University departments. The 
contractor shall be fully qualified to maintain and provide emergency services, as well as provide 
all parts necessary to maintain equipment in a safe operating condition. 
 

B. CAMPUS DINING LOCATIONS 
 

1. West Campus Dining Hall (D-Hall) 
2. Dukes Dining 
3. Hartman Hall 
4. University Recreation Center 
5. Bridgeforth Stadium (multiple locations) 
6. Atlantic Union Bank Center (multiple locations) 
7. Rose Library 
8. Festival Center 
9. East Campus Dining Hall 

http://www.jmu.edu/
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10. Health and Human Services Building A2 
11. Memorial Hall 
12. Student Success Center 
13. Carrier Library 
14. Veteran’s Memorial Stadium 
15. Mr. Chips 
16. Grace Street Apartments 
17. Godwin 3rd Floor Kitchen Area 
18. Future dining locations to be completed in the future 

 
The University reserves the right to add and/or delete service equipment and locations throughout 
the contract period. 
 

C. REPLACEMENT PARTS AND MATERIALS 
 

1. The Contractor shall use only manufacturer’s approved replacement parts. Any 
substitutes shall be approved by the University’s contract administrator or designee. 

2. Prior written approval from the University’s contract administrator or designee is 
required before any substitute parts are used. 

3. The Contractor shall maintain an inventory of parts and materials at their place of 
business to service this contract in a satisfactory manner – or have such parts readily 
available. 

4. The Contractor’s service vehicles shall carry a “truck stock” of the most commonly 
required items. 

5. Materials and parts required for the performance of work under this contract shall be of 
equivalent material, strength, and design as replaced material or part, new, top quality, 
and shall be manufactured by, or recommended by, the same manufacturer of the 
equipment being repaired or serviced. 

 
D. REPAIR SITE 

 
1. All equipment repairs shall be performed on site whenever possible. If major repairs are 

estimated to be in excess of $500 and/or repairs must be performed off site, the 
Contractor shall provide an estimate of the cost to the University’s contract administrator 
or designee and receive written authorization to proceed.  

2. Equipment repair services made by the Contractor without prior written authorization 
may not be approved for payment. 

 
E. AUTHORIZED REQUEST FOR SERVICE 

 
1. Only specifically named representative(s) of the University shall be authorized to request 

service under this contract. The representative(s) will be named upon award of the 
contract.  

2. Requests for service by other individuals shall not be approved for payment. 
 

F. QUALIFICATIONS 
 

1. The Contractor shall have sufficient financial and personnel resources to successfully 
provide the scope of services described herein. The personnel used by the Contractor for 
the performance of work under this contract shall be experienced, trained, and certified 
service technicians who are qualified through factory or other training to work on the 
specific makes and types of food service production equipment and directly employed 
and supervised by the Contractor. 



 
 

3 
 
 

2. The Contractor shall provide a list of all personnel performing work under this contract 
with written evidence of the personnel’s qualifications. The Contractor shall utilize only 
the personnel designated on this list. Qualifications for any personnel not included in the 
proposal shall be submitted and approved by the University’s contract administrator or 
designee prior to performing any work under this contract. 

3. All technicians shall have a visible picture Identification Card (ID) while on campus. 
4. The University reserves the right to reject Contractor’s service personnel who, in their 

sole opinion, do not demonstrate the level of knowledge required to perform the level of 
service on equipment needed maintenance and/or repair. 

 
G. SPECIFIC REQUIREMENTS 

 
1. Regular Repair Services: 

 
a. Repairs shall be performed within normal business hours of 7:30 AM through 4:00 

PM, Monday through Friday. 
b. Repair services shall be provided within eight (8) business hours of notification or as 

mutually agreed by the University’s contract administrator or designee and the 
Contractor. 

c. Labor for repairs and maintenance shall be invoiced based on hourly rates for the 
qualified technicians as indicated in the Pricing Schedule. 

 
2. Emergency Repair Services: 

 
a. The Contractor shall have qualified service technicians on the job at the specified site 

within two (2) hours, and not more than four (4) hours from the time the call for 
service is received.  

b. Emergency service shall be available 24 hours a day, seven days a week. 
c. When emergency calls are necessary, as determined by the University’s contract 

administrator or designee, service outside the regular business hours of 7:30 AM to 
4:00 PM shall not be billed at more than an overtime basis of one and one-half times 
the regular hourly rate. 

 
H. REPORTING REQUIREMENTS 

 
1. Repair Report: A written report shall be submitted to the University upon completion of, 

and on the same day as, the repair service call. The report may be made on the 
Contractor’s form, to be approved by the University, and shall include the following: 

 
a. Company Name, Time and Date of Service or Repair Work 
b. Identification of equipment serviced or repaired, checklist of examinations made and 

work performed, time worked, type and quantity of materials and parts used. 
c. Certification that work was performed in accordance with the specifications signed 

by the technician. 
d. Repair work needed, problems, failures, or malfunctions discovered during repair 

work. 
e. Recommendations for extra work if required by the manufacturer. 

 
2. Usage Report: The Contractor shall furnish the University a report of total usage of the 

contract service. This report shall not be required more than once per quarter. The report 
shall provide, at a minimum: 

 
a. Date of each service provided 
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b. Equipment serviced 
c. Total charges per service 
d. Total charges per reporting period 

 
3. Records: The Contractor shall keep a maintenance record card on each piece of 

equipment. This record shall contain: 
 

a. The University’s property control number (if available) 
b. The manufacturer’s name 
c. Model number and serial number as available on the equipment and the University’s 

service records 
d. Date and description of work performed 
e. Repair services and emergency calls shall be posted separately on this record card 

 
These records shall be maintained by the Contractor; however, record cards must be available for 
inspection during normal working hours by the personnel of the University. The maintenance 
record cards will remain the property of the University during and after the term of the contract. 
The Contractor shall keep and maintain a file on each piece of equipment containing accurate 
records of all maintenance work, repairs (including emergency calls), parts used, and all wiring 
and circuit changes, and modifications made. 
 

I. WARRANTIES 
 

1. The Contractor shall honor all warranties associated with any existing equipment. 
2. All work which does not meet the approval of the University’s contract administrator or 

designee shall be immediately corrected. If the work is not corrected and the equipment 
remains inoperable or dysfunctional, the University reserves the right to deduct the 
disputed amount due from the Contractor’s invoice. If the Contractor fails to provide the 
services as instructed and agreed upon as specified herein, the University will issue to the 
Contractor written notice 24 hours prior to arranging for the services to be performed by 
another Contractor. 

3. All work under this contract shall be guaranteed against defects resulting from the use of 
substandard materials, equipment, or workmanship for 30 days from the date of final 
acceptance by the University. Any repeated calls for repairs for the same reason within 
this time period, or work which has to be corrected due to the Contractor’s faulty 
workmanship, equipment, tools, or materials shall be done at no additional expense to the 
University. 

4. The University reserves the right to make any test or inspection it deems necessary to 
ensure that all performance requirements are being maintained. 

 
J. CONTRACTOR’S GENERAL PROCEDURES & RESPONSIBILITIES 

 
1. The Contractor shall notify the University’s contract administrator or designee upon 

arrival and prior to beginning work and before leaving the campus. 
2. Hours for work performed on a time and materials basis under this contract shall be paid 

only for productive time on the job site. Time paid for hourly personnel shall start upon 
arrival and sign in at the University and end upon sign out. Overhead is not billable and 
shall be included in the productive hourly rate. Overhead includes but is not limited to: 
estimates, office support, transportation of workers, materials acquisition, handling and 
delivery of Contractor owned materials or equipment, breaks for lunch, or any other time 
the employees are away from the job site is not chargeable. 
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3. All work under this contract shall be performed in a good, workmanlike manner in 
accordance with the terms and conditions of this contract, manufacturer’s recommended 
procedures, and industry standards. 

4. The Contractor shall be responsible for the security of the building if the facility is 
unoccupied during the time when work is completed. All doors and windows shall be 
closed and locked before the Contractor leaves the site. 

5. All areas where the Contractor conducts work shall be left in a clean and orderly 
condition. Areas adjacent to work areas shall be protected by the Contractor from 
damage, including lawns, shrubbery, interior floor, wall and trim surfaces, and private 
property. Interior and exterior storage of materials and equipment used on job shall be in 
an orderly manner with the storage site approved by the University’s contract 
administrator or designee. 

 
K. DESCRIBE STATEMENTS 

1. Offerors must respond to the following to be considered: 
a. Describe Contractor’s quality assurance program. 
b. Describe Contractor’s safety program. Include a list of training, checklists, etc. that 

may be used to ensure that personnel perform work using all necessary safety 
precautions.  

c. Describe how your company ensures compliance with all Local, State, and Federal 
laws and regulations, including all required liability insurance. 

d. Describe Contractor’s reporting system/documentation used for maintenance and 
repair of kitchen equipment. 

e. Describe Contractor’s normal response time to a routine call and an emergency call. 
f. Describe Contractor’s required certification for employees as well and any ongoing 

training that employees must complete. List on ATTACHMENT E 
CERTIFICATION OF PERSONNEL. 

g. Describe Contractor’s inspection and estimating process prior to servicing 
equipment. 

h. Describe how Contractor would handle a complaint from the University. Example: If 
an oven repair was inspected by the University and found to be unsatisfactory, what 
steps would Contractor take to correct the problem? 

i. Describe all goods and services that your company is able to provide. This contract 
will be a VASCUPP contract and therefor will be open for use by any other public 
agency in Virginia (with the permission of the Contractor). We want to ensure that 
this contract will have a breadth of goods and services for use. 

 
V. PROPOSAL PREPARATION AND SUBMISSION 

 
A. GENERAL INSTRUCTIONS 

 
To ensure timely and adequate consideration of your proposal, offerors are to limit all 
contact, whether verbal or written, pertaining to this RFP to the James Madison 
University Procurement Office for the duration of this Proposal process. Failure to do so 
may jeopardize further consideration of Offeror’s proposal.  
 
ELECTRONIC OR PAPER SUBMISSIONS MAY BE ACCEPTED FOR THIS 
PROPOSAL. INSTRUCTIONS BELOW FOR OFFEROR’S CHOSEN METHOD (A. 
ELECTRONIC SUBMISSION or B. PAPER RESPONSE). 
 
1. RFP Response: In order to be considered for selection, the Offeror shall submit a 

complete response to this RFP; and shall submit to the issuing Purchasing Agency: 
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a. ELECTRONIC SUBMISSION:  

 
i. ELECTRONIC RESPONSES SUBMITTED THROUGH eVA WILL BE 

ACCEPTED. Emailed responses will not be accepted. Please see below, 
“eVA Procurement Website and Registration” for additional information on 
registration. It is the responsibility of the Supplier to ensure their proposal and 
all required documentation is properly completed, readable, and uploaded to 
eVA. Suppliers should allow sufficient time to account for any technical 
difficulties they may encounter during online submission or uploading of the 
documents. In the event of any technical difficulties, Suppliers shall contact 
the eVA Customer Care Center at 1-866-289-7367 or via email at 
eVACustomerCare@DGS.virginia.gov. 

 
ii. eVA Procurement Website and Registration The Commonwealth’s 

procurement portal, eVA, located at http://www.eva.virginia.gov, provides 
information about Commonwealth solicitations and awards. Suppliers shall be 
registered in eVA in order submit a proposal to this RFP. To register with eVA, 
select “Register Now” on the eVA website homepage, 
http://www.eva.virginia.gov. For registration instructions and assistance, as 
well as instructions on how to submit proposals and accept orders please select 
“I Sell to Virginia”. Suppliers are encouraged to check this site on a regular 
basis and, in particular, prior to submission of proposals to identify any 
amendments to the RFP that may have been issued. 

 
iii. Electronic Responses submitted through eVA shall be in WORD format or 

searchable PDF of the entire proposal, INCLUDING ALL ATTACHMENTS. 
PDFs must be submitted in an unlocked format.  Any proprietary information 
should be clearly marked in accordance with Section V.4.f. below. 

 
b. PAPER SUBMISSIONS:  
 

i. One (1) original and two (2) copies of the entire proposal, INCLUDING ALL 
ATTACHMENTS. Any proprietary information should be clearly marked in 
accordance with V.4.e. below. 
 

ii. One (1) electronic copy in WORD format or searchable PDF (CD or flash 
drive) of the entire proposal, INCLUDING ALL ATTACHMENTS. Any 
proprietary information should be clearly marked in accordance with Section 
V.4.f. below. 

 
iii. Each copy of the proposal should be bound or contained in a single volume 

where practical. All documentation submitted with the proposal should be 
contained in that single volume. 

 
iv. See additional information in Section VIII.C, IDENIFICATION OF PROPSAL 

ENVELOPE.  
 

 
2. Should the proposal contain proprietary information, provide one (1) redacted copy of 

the proposal and all attachments with proprietary portions removed or blacked out. 
This copy should be clearly marked “Redacted Copy” on the front cover. The classification 
of an entire proposal document, line-item prices, and/or total proposal prices as proprietary 

mailto:eVACustomerCare@DGS.virginia.gov
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or trade secrets is not acceptable. JMU shall not be responsible for the Contractor’s failure 
to exclude proprietary information from this redacted copy. 
 
No other distribution of the proposal shall be made by the Offeror. 
 

3. The version of the solicitation issued by JMU Procurement Services, as amended by an 
addenda, is the mandatory controlling version of the document. Any modification of, or 
additions to, the solicitation by the Offeror shall not modify the official version of the 
solicitation issued by JMU Procurement services unless accepted in writing by the 
University. Such modifications or additions to the solicitation by the Offeror may be cause 
for rejection of the proposal; however, JMU reserves the right to decide, on a case-by-case 
basis in its sole discretion, whether to reject such a proposal. If the modification or 
additions are not identified until after the award of the contract, the controlling version of 
the solicitation document shall still be the official state form issued by Procurement 
Services. 
 

4. Proposal Preparation 
 

a. Proposals shall be signed by an authorized representative of the Offeror. All 
information requested should be submitted. Failure to submit all information requested 
may result in the purchasing agency requiring prompt submissions of missing 
information and/or giving a lowered evaluation of the proposal. Proposals which are 
substantially incomplete or lack key information may be rejected by the purchasing 
agency. Mandatory requirements are those required by law or regulation or are such 
that they cannot be waived and are not subject to negotiation. 
 

b. Proposals shall be prepared simply and economically, providing a straightforward, 
concise description of capabilities to satisfy the requirements of the RFP. Emphasis 
should be placed on completeness and clarity of content. 

 
c. Proposals should be organized in the order in which the requirements are presented in 

the RFP. All pages of the proposal should be numbered.  Each paragraph in the 
proposal should reference the paragraph number of the corresponding section of the 
RFP.  It is also helpful to cite the paragraph number, sub letter, and repeat the text of 
the requirement as it appears in the RFP.  If a response covers more than one page, the 
paragraph number and sub letter should be repeated at the top of the next page.  The 
proposal should contain a table of contents which cross references the RFP 
requirements.  Information which the offeror desires to present that does not fall within 
any of the requirements of the RFP should be inserted at the appropriate place or be 
attached at the end of the proposal and designated as additional material.  Proposals 
that are not organized in this manner risk elimination from consideration if the 
evaluators are unable to find where the RFP requirements are specifically addressed. 

 
d. As used in this RFP, the terms “must”, “shall”, “should” and “may” identify the 

criticality of requirements.  “Must” and “shall” identify requirements whose absence 
will have a major negative impact on the suitability of the proposed solution.  Items 
labeled as “should” or “may” are highly desirable, although their absence will not have 
a large impact and would be useful, but are not necessary.  Depending on the overall 
response to the RFP, some individual “must” and “shall” items may not be fully 
satisfied, but it is the intent to satisfy most, if not all, “must” and “shall” requirements.  
The inability of an offeror to satisfy a “must” or “shall” requirement does not 
automatically remove that offeror from consideration; however, it may seriously affect 
the overall rating of the offeror’ proposal. 
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e. Each copy of the proposal should be bound or contained in a single volume where 

practical. All documentation submitted with the proposal should be contained in that 
single volume. 

 
f. Ownership of all data, materials and documentation originated and prepared for the 

State pursuant to the RFP shall belong exclusively to the State and be subject to public 
inspection in accordance with the Virginia Freedom of Information Act.  Trade secrets 
or proprietary information submitted by the offeror shall not be subject to public 
disclosure under the Virginia Freedom of Information Act; however, the offeror must 
invoke the protection of Section 2.2-4342F of the Code of Virginia, in writing, either 
before or at the time the data is submitted.  The written notice must specifically 
identify the data or materials to be protected and state the reasons why protection 
is necessary.  The proprietary or trade secret materials submitted must be 
identified by some distinct method such as highlighting or underlining and must 
indicate only the specific words, figures, or paragraphs that constitute trade 
secret or proprietary information.  The classification of an entire proposal 
document, line-item prices and/or total proposal prices as proprietary or trade 
secrets is not acceptable.  Marking an entire proposal as confidential or attempts 
to prevent disclosure of pricing information by designating it as confidential, 
proprietary or trade secret will be ignored. 

 
5. Oral Presentation: Offerors who submit a proposal in response to this RFP may be required 

to give an oral presentation of their proposal to James Madison University. This provides 
an opportunity for the Offeror to clarify or elaborate on the proposal. This is a fact-finding 
and explanation session only and does not include negotiation. James Madison University 
will schedule the time and location of these presentations. Oral presentations are an option 
of the University and may or may not be conducted. Therefore, proposals should be 
complete. 

 
B. SPECIFIC PROPOSAL INSTRUCTIONS 

 
Proposals should be as thorough and detailed as possible so that James Madison University 
may properly evaluate your capabilities to provide the required services. Offerors are required 
to submit the following items as a complete proposal: 
 
1. Return RFP cover sheet and all addenda acknowledgements, if any, signed and filled out 

as required. (Electronic signature shall be accepted, i.e. Adobe Sign, DocuSign, etc.) 
 

2. Plan and methodology for providing the goods/services as described in Section IV. 
Statement of Needs of this Request for Proposal. 

 
3. A written narrative statement to include, but not be limited to, the expertise, qualifications, 

and experience of the firm and resumes of specific personnel to be assigned to perform the 
work. 

 
4. Offeror Data Sheet, included as Attachment A to this RFP. 

 
5. Small Business Subcontracting Plan, included as Attachment B to this RFP.  Offeror shall 

provide a Small Business Subcontracting plan which summarizes the planned utilization 
of Department of Small Business and Supplier Diversity (SBSD)-certified small businesses 
which include businesses owned by women and minorities, when they have received 
Department of Small Business and Supplier Diversity (SBSD) small business certification, 
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under the contract to be awarded as a result of this solicitation. This is a requirement for all 
prime contracts in excess of $100,000 unless no subcontracting opportunities exist.  

 
6. Identify the amount of sales your company had during the last twelve months with each 

VASCUPP Member Institution. A list of VASCUPP Members can be found at: 
www.VASCUPP.org. 

 
7. Proposed Cost. See Section X. Pricing Schedule of this Request for Proposal. 

 
 

VI. EVALUATION AND AWARD CRITERIA 
 
 
A. EVALUATION CRITERIA 

 
Proposals shall be evaluated by James Madison University using the following criteria: 
 
 Points 
1. Quality of products/services offered and suitability for intended purposes 30 
   
2. Qualifications and experience of Offeror in providing the goods/services 20 
   
3. Specific plans or methodology to be used to perform the services 20 
   
4. Participation of Small, Women-Owned, & Minority (SWaM) Businesses 10 
   
5. Cost 20 
 100 

 
AWARD TO  MULTIPLE OFFERORS: Selection shall be made of two or more offerors 
deemed to be fully qualified and best suited among those submitting proposals on the basis of 
the evaluation factors included in the Request for Proposals, including price, if so stated in the 
Request for Proposals.  Negotiations shall be conducted with the offerors so selected.  Price 
shall be considered, but need not be the sole determining factor.  After negotiations have been 
conducted with each offeror so selected, the agency shall select the offeror which, in its opinion, 
has made the best proposal, and shall award the contract to that offeror. The Commonwealth 
reserves the right to make multiple awards as a result of this solicitation.  The Commonwealth 
may cancel this Request for Proposals or reject proposals at any time prior to an award, and is 
not required to furnish a statement of the reasons why a particular proposal was not deemed to 
be the most advantageous. Should the Commonwealth determine in writing and in its sole 
discretion that only one offeror is fully qualified, or that one offeror is clearly more highly 
qualified than the others under consideration, a contract may be negotiated and awarded to that 
offeror.  The award document will be a contract incorporating by reference all the requirements, 
terms and conditions of the solicitation and the contractor’s proposal as negotiated. 

 
 

VII. GENERAL TERMS AND CONDITIONS 
 

A. PURCHASING MANUAL: This solicitation is subject to the provisions of the Commonwealth 
of Virginia’s Purchasing Manual for Institutions of Higher Education and Their Vendors and 
any revisions thereto, which are hereby incorporated into this contract in their entirety.  A copy 
of the manual is available for review at the purchasing office.  In addition, the manual may be 

http://www.vascupp.org/
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accessed electronically at http://www.jmu.edu/procurement or a copy can be obtained by 
calling Procurement Services at (540) 568-3145. 
 

B. APPLICABLE LAWS AND COURTS: This solicitation and any resulting contract shall be 
governed in all respects by the laws of the Commonwealth of Virginia and any litigation with 
respect thereto shall be brought in the courts of the Commonwealth. The Contractor shall 
comply with applicable federal, state and local laws and regulations. 

 
C. ANTI-DISCRIMINATION: By submitting their proposals, offerors certify to the 

Commonwealth that they will conform to the provisions of the Federal Civil Rights Act of 
1964, as amended, as well as the Virginia Fair Employment Contracting Act of 1975, as 
amended, where applicable, the Virginians With Disabilities Act, the Americans With 
Disabilities Act and §10 of the Rules Governing Procurement, Chapter 2, Exhibit J, Attachment 
1 (available for review at http://www.jmu.edu/procurement).  If the award is made to a faith-
based organization, the organization shall not discriminate against any recipient of goods, 
services, or disbursements made pursuant to the contract on the basis of the recipient's religion, 
religious belief, refusal to participate in a religious practice, or on the basis of race, age, color, 
gender, sexual orientation, gender identity, or national origin and shall be subject to the same 
rules as other organizations that contract with public bodies to account for the use of the funds 
provided; however, if the faith-based organization segregates public funds into separate 
accounts, only the accounts and programs funded with public funds shall be subject to audit by 
the public body. (§6 of the Rules Governing Procurement). 
 
In every contract over $10,000 the provisions in 1. and 2. below apply: 
 
1. During the performance of this contract, the contractor agrees as follows: 

 
a. The contractor will not discriminate against any employee or applicant for employment 

because of race, religion, color, sex, sexual orientation, gender identity, national origin, 
age, disability, or any other basis prohibited by state law relating to discrimination in 
employment, except where there is a bona fide occupational qualification reasonably 
necessary to the normal operation of the contractor.  The contractor agrees to post in 
conspicuous places, available to employees and applicants for employment, notices 
setting forth the provisions of this nondiscrimination clause. 

 
b. The contractor, in all solicitations or advertisements for employees placed by or on 

behalf of the contractor, will state that such contractor is an equal opportunity 
employer. 

 
c. Notices, advertisements, and solicitations placed in accordance with federal law, rule, 

or regulation shall be deemed sufficient for the purpose of meeting these requirements. 
 

2. The contractor will include the provisions of 1. above in every subcontract or purchase 
order over $10,000, so that the provisions will be binding upon each subcontractor or 
vendor. 

 
D. ETHICS IN PUBLIC CONTRACTING: By submitting their proposals, offerors certify that 

their proposals are made without collusion or fraud and that they have not offered or received 
any kickbacks or inducements from any other offeror, supplier, manufacturer or subcontractor 
in connection with their proposal, and that they have not conferred on any public employee 
having official responsibility for this procurement transaction any payment, loan, subscription, 
advance, deposit of money, services or anything of more than nominal value, present or 
promised, unless consideration of substantially equal or greater value was exchanged. 
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E. IMMIGRATION REFORM AND CONTROL ACT OF 1986: By entering into a written 

contract with the Commonwealth of Virginia, the Contractor certifies that the Contractor does 
not, and shall not during the performance of the contract for goods and services in the 
Commonwealth, knowingly employ an unauthorized alien as defined in the federal 
Immigration Reform and Control Act of 1986. 

 
F. DEBARMENT STATUS: By submitting their proposals, offerors certify that they are not 

currently debarred by the Commonwealth of Virginia from submitting proposals on contracts 
for the type of goods and/or services covered by this solicitation, nor are they an agent of any 
person or entity that is currently so debarred. 

 
G. ANTITRUST: By entering into a contract, the contractor conveys, sells, assigns, and transfers 

to the Commonwealth of Virginia all rights, title and interest in and to all causes of action it 
may now have or hereafter acquire under the antitrust laws of the United States and the 
Commonwealth of Virginia, relating to the particular goods or services purchased or acquired 
by the Commonwealth of Virginia under said contract. 

 
H. MANDATORY USE OF STATE FORM AND TERMS AND CONDITIONS RFPs: Failure 

to submit a proposal on the official state form provided for that purpose may be a cause for 
rejection of the proposal.  Modification of or additions to the General Terms and Conditions of 
the solicitation may be cause for rejection of the proposal; however, the Commonwealth 
reserves the right to decide, on a case by case basis, in its sole discretion, whether to reject such 
a proposal. 

 
I. CLARIFICATION OF TERMS: If any prospective offeror has questions about the 

specifications or other solicitation documents, the prospective offeror should contact the buyer 
whose name appears on the face of the solicitation no later than five working days before the 
due date.  Any revisions to the solicitation will be made only by addendum issued by the buyer. 

 
J. PAYMENT:  

 
1. To Prime Contractor: 

 
a. Invoices for items ordered, delivered and accepted shall be submitted by the 

contractor directly to the payment address shown on the purchase 
order/contract.  All invoices shall show the state contract number and/or 
purchase order number; social security number (for individual contractors) or 
the federal employer identification number (for proprietorships, partnerships, 
and corporations). 

 
b. Any payment terms requiring payment in less than 30 days will be regarded as 

requiring payment 30 days after invoice or delivery, whichever occurs last.  
This shall not affect offers of discounts for payment in less than 30 days, 
however. 

 
c. All goods or services provided under this contract or purchase order, that are 

to be paid for with public funds, shall be billed by the contractor at the contract 
price, regardless of which public agency is being billed. 

 
d. The following shall be deemed to be the date of payment: the date of postmark 

in all cases where payment is made by mail, or the date of offset when offset 
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proceedings have been instituted as authorized under the Virginia Debt 
Collection Act. 

 
e. Unreasonable Charges.  Under certain emergency procurements and for most 

time and material purchases, final job costs cannot be accurately determined 
at the time orders are placed.  In such cases, contractors should be put on notice 
that final payment in full is contingent on a determination of reasonableness 
with respect to all invoiced charges.  Charges which appear to be unreasonable 
will be researched and challenged, and that portion of the invoice held in 
abeyance until a settlement can be reached.  Upon determining that invoiced 
charges are not reasonable, the Commonwealth shall promptly notify the 
contractor, in writing, as to those charges which it considers unreasonable and 
the basis for the determination.  A contractor may not institute legal action 
unless a settlement cannot be reached within thirty (30) days of notification.  
The provisions of this section do not relieve an agency of its prompt payment 
obligations with respect to those charges which are not in dispute (Rules 
Governing Procurement, Chapter 2, Exhibit J, Attachment 1 § 53; available 
for review at http://www.jmu.edu/procurement). 

  
2. To Subcontractors: 

 
a. A contractor awarded a contract under this solicitation is hereby obligated: 

 
(1) To pay the subcontractor(s) within seven (7) days of the contractor’s receipt of 

payment from the Commonwealth for the proportionate share of the payment 
received for work performed by the subcontractor(s) under the contract; or 
 

(2) To notify the agency and the subcontractors, in writing, of the contractor’s 
intention to withhold payment and the reason. 

 
b. The contractor is obligated to pay the subcontractor(s) interest at the rate of one percent 

per month (unless otherwise provided under the terms of the contract) on all amounts 
owed by the contractor that remain unpaid seven (7) days following receipt of payment 
from the Commonwealth, except for amounts withheld as stated in (2) above.  The date 
of mailing of any payment by U. S. Mail is deemed to be payment to the addressee.  
These provisions apply to each sub-tier contractor performing under the primary 
contract.  A contractor’s obligation to pay an interest charge to a subcontractor may 
not be construed to be an obligation of the Commonwealth. 

 
3. Each prime contractor who wins an award in which provision of a SWAM procurement 

plan is a condition to the award, shall deliver to the contracting agency or institution, on or 
before request for final payment, evidence and certification of compliance (subject only to 
insubstantial shortfalls and to shortfalls arising from subcontractor default) with the 
SWAM procurement plan.  Final payment under the contract in question may be withheld 
until such certification is delivered and, if necessary, confirmed by the agency or 
institution, or other appropriate penalties may be assessed in lieu of withholding such 
payment. 
 

4. The Commonwealth of Virginia encourages contractors and subcontractors to accept 
electronic and credit card payments. 

 
K. PRECENDENCE OF TERMS: Paragraphs A through J of these General Terms and Conditions 

and the Commonwealth of Virginia Purchasing Manual for Institutions of Higher Education 
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and their Vendors, shall apply in all instances.  In the event there is a conflict between any of 
the other General Terms and Conditions and any Special Terms and Conditions in this 
solicitation, the Special Terms and Conditions shall apply. 

 
L. QUALIFICATIONS OF OFFERORS: The Commonwealth may make such reasonable 

investigations as deemed proper and necessary to determine the ability of the offeror to perform 
the services/furnish the goods and the offeror shall furnish to the Commonwealth all such 
information and data for this purpose as may be requested.  The Commonwealth reserves the 
right to inspect offeror’s physical facilities prior to award to satisfy questions regarding the 
offeror’s capabilities.  The Commonwealth further reserves the right to reject any proposal if 
the evidence submitted by, or investigations of, such offeror fails to satisfy the Commonwealth 
that such offeror is properly qualified to carry out the obligations of the contract and to provide 
the services and/or furnish the goods contemplated therein. 

 
M. TESTING AND INSPECTION: The Commonwealth reserves the right to conduct any 

test/inspection it may deem advisable to assure goods and services conform to the 
specifications. 

 
N. ASSIGNMENT OF CONTRACT: A contract shall not be assignable by the contractor in whole 

or in part without the written consent of the Commonwealth. 
 

O. CHANGES TO THE CONTRACT: Changes can be made to the contract in any of the 
following ways:  

 
1. The parties may agree in writing to modify the scope of the contract.  An increase or 

decrease in the price of the contract resulting from such modification shall be agreed to by 
the parties as a part of their written agreement to modify the scope of the contract. 
 

2. The Purchasing Agency may order changes within the general scope of the contract at any 
time by written notice to the contractor.  Changes within the scope of the contract include, 
but are not limited to, things such as services to be performed, the method of packing or 
shipment, and the place of delivery or installation.  The contractor shall comply with the 
notice upon receipt.  The contractor shall be compensated for any additional costs incurred 
as the result of such order and shall give the Purchasing Agency a credit for any savings.  
Said compensation shall be determined by one of the following methods: 

 
a. By mutual agreement between the parties in writing; or 

 
b. By agreeing upon a unit price or using a unit price set forth in the contract, if the work 

to be done can be expressed in units, and the contractor accounts for the number of 
units of work performed, subject to the Purchasing Agency’s right to audit the 
contractor’s records and/or to determine the correct number of units independently; or 
 

c. By ordering the contractor to proceed with the work and keep a record of all costs 
incurred and savings realized.  A markup for overhead and profit may be allowed if 
provided by the contract.  The same markup shall be used for determining a decrease 
in price as the result of savings realized.  The contractor shall present the Purchasing 
Agency with all vouchers and records of expenses incurred and savings realized.  The 
Purchasing Agency shall have the right to audit the records of the contractor as it deems 
necessary to determine costs or savings.  Any claim for an adjustment in price under 
this provision must be asserted by written notice to the Purchasing Agency within thirty 
(30) days from the date of receipt of the written order from the Purchasing Agency.  If 
the parties fail to agree on an amount of adjustment, the question of an increase or 
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decrease in the contract price or time for performance shall be resolved in accordance 
with the procedures for resolving disputes provided by the Disputes Clause of this 
contract or, if there is none, in accordance with the disputes provisions of the 
Commonwealth of Virginia Purchasing Manual for Institutions of Higher Education 
and their Vendors.  Neither the existence of a claim nor a dispute resolution process, 
litigation or any other provision of this contract shall excuse the contractor from 
promptly complying with the changes ordered by the Purchasing Agency or with the 
performance of the contract generally. 

 
P. DEFAULT: In case of failure to deliver goods or services in accordance with the contract terms 

and conditions, the Commonwealth, after due oral or written notice, may procure them from 
other sources and hold the contractor responsible for any resulting additional purchase and 
administrative costs.  This remedy shall be in addition to any other remedies which the 
Commonwealth may have. 

 
Q. INSURANCE: By signing and submitting a proposal under this solicitation, the offeror certifies 

that if awarded the contract, it will have the following insurance coverage at the time the 
contract is awarded.  For construction contracts, if any subcontractors are involved, the 
subcontractor will have workers’ compensation insurance in accordance with§ 25 of the Rules 
Governing Procurement – Chapter 2, Exhibit J, Attachment 1, and 65.2-800 et. Seq. of the 
Code of Virginia (available for review at http://www.jmu.edu/procurement)  The offeror 
further certifies that the contractor and any subcontractors will maintain these insurance 
coverage during the entire term of the contract and that all insurance coverage will be provided 
by insurance companies authorized to sell insurance in Virginia by the Virginia State 
Corporation Commission. 

 
MINIMUM INSURANCE COVERAGES AND LIMITS REQUIRED FOR MOST CONTRACTS: 

 
1. Workers’ Compensation: Statutory requirements and benefits.  Coverage is compulsory 

for employers of three or more employees, to include the employer.  Contractors who fail 
to notify the Commonwealth of increases in the number of employees that change their 
workers’ compensation requirement under the Code of Virginia during the contract shall 
be in noncompliance with the contract. 

 
2. Employer’s Liability: $100,000 

 
3. Commercial General Liability: $1,000,000 per occurrence and $2,000,000 in the 

aggregate.  Commercial General Liability is to include bodily injury and property damage, 
personal injury and advertising injury, products and completed operations coverage.  The 
Commonwealth of Virginia must be named as an additional insured and so endorsed on 
the policy. 

 
4. Automobile Liability: $1,000,000 combined single limit.  (Required only if a motor 

vehicle not owned by the Commonwealth is to be used in the contract. Contractor must 
assure that the required coverage is maintained by the Contractor (or third party owner 
of such motor vehicle.) 

 
R. ANNOUNCEMENT OF AWARD: Upon the award or the announcement of the decision to 

award a contract over $100,000, as a result of this solicitation, the purchasing agency will 
publicly post such notice on the DGS/DPS eVA web site (www.eva.virginia.gov) for a 
minimum of 10 days. 
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S. DRUG-FREE WORKPLACE: During the performance of this contract, the contractor agrees 
to (i) provide a drug-free workplace for the contractor’s employees; (ii) post in conspicuous 
places, available to employees and applicants for employment, a statement notifying employees 
that the unlawful manufacture, sale, distribution, dispensation, possession, or use of a 
controlled substance or marijuana is prohibited in the contractor’s workplace and specifying 
the actions that will be taken against employees for violations of such prohibition; (iii) state in 
all solicitations or advertisements for employees placed by or on behalf of the contractor that 
the contractor maintains a drug-free workplace; and (iv) include the provisions of the foregoing 
clauses in every subcontract or purchase order of over $10,000, so that the provisions will be 
binding upon each subcontractor or vendor.  
 
For the purposes of this section, “drug-free workplace” means a site for the performance of 
work done in connection with a specific contract awarded to a contractor, the employees of 
whom are prohibited from engaging in the unlawful manufacture, sale, distribution, 
dispensation, possession or use of any controlled substance or marijuana during the 
performance of the contract. 

 
T. NONDISCRIMINATION OF CONTRACTORS: An offeror, or contractor shall not be 

discriminated against in the solicitation or award of this contract because of race, religion, 
color, sex, sexual orientation, gender identity, national origin, age, disability, faith-based 
organizational status, any other basis prohibited by state law relating to discrimination in 
employment or because the offeror employs ex-offenders unless the state agency, department 
or institution has made a written determination that employing ex-offenders on the specific 
contract is not in its best interest.  If the award of this contract is made to a faith-based 
organization and an individual, who applies for or receives goods, services, or disbursements 
provided pursuant to this contract objects to the religious character of the faith-based 
organization from which the individual receives or would receive the goods, services, or 
disbursements, the public body shall offer the individual, within a reasonable period of time 
after the date of his objection, access to equivalent goods, services, or disbursements from an 
alternative provider. 

 
U. eVA BUSINESS TO GOVERNMENT VENDOR REGISTRATION, CONTRACTS, AND 

ORDERS: The eVA Internet electronic procurement solution, website portal 
www.eVA.virginia.gov, streamlines and automates government purchasing activities in the 
Commonwealth. The eVA portal is the gateway for vendors to conduct business with state 
agencies and public bodies. All vendors desiring to provide goods and/or services to the 
Commonwealth shall participate in the eVA Internet eprocurement solution by completing the 
free eVA Vendor Registration. All offerors must register in eVA and pay the Vendor 
Transaction Fees specified below; failure to register will result in the proposal being rejected. 
Vendor transaction fees are determined by the date the original purchase order is issued and 
the current fees are as follows: 

 
Vendor transaction fees are determined by the date the original purchase order is issued and 
the current fees are as follows: 
 
1. For orders issued July 1, 2014 and after, the Vendor Transaction Fee is: 

 
a. Department of Small Business and Supplier Diversity (SBSD) certified Small 

Businesses: 1% capped at $500 per order. 
 

b. Businesses that are not Department of Small Business and Supplier Diversity (SBSD) 
certified Small Businesses: 1% capped at $1,500 per order. 
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2. For orders issued prior to July 1, 2014 the vendor transaction fees can be found at www. 
eVA.virginia.gov. 
 

3. The specified vendor transaction fee will be invoiced by the Commonwealth of Virginia 
Department of General Services approximately 60 days after the corresponding purchase 
order is issued and payable 30 days after the invoice date. Any adjustments 
(increases/decreases) will be handled through purchase order changes.  

 
V. AVAILABILITY OF FUNDS: It is understood and agreed between the parties herein that the 

Commonwealth of Virginia shall be bound hereunder only to the extent of the funds available 
or which may hereafter become available for the purpose of this agreement. 

 
W. PRICING CURRENCY: Unless stated otherwise in the solicitation, offerors shall state 

offered prices in U.S. dollars. 
 

X. E-VERIFY REQUIREMENT OF ANY CONTRACTOR: Any employer with more than an 
average of 50 employees for the previous 12 months entering into a contract in excess of 
$50,000 with James Madison University to perform work or provide services pursuant to such 
contract shall register and participate in the E-Verify program to verify information and work 
authorization of its newly hired employees performing work pursuant to any awarded contract. 

 
Y. CIVILITY IN STATE WORKPLACES: The contractor shall take all reasonable steps to ensure 

that no individual, while performing work on behalf of the contractor or any subcontractor in 
connection with this agreement (each, a “Contract Worker”), shall engage in 1) harassment 
(including sexual harassment), bullying, cyber-bullying, or threatening or violent conduct, or 
2) discriminatory behavior on the basis of race, sex, color, national origin, religious belief, 
sexual orientation, gender identity or expression, age, political affiliation, veteran status, or 
disability. 

 
The contractor shall provide each Contract Worker with a copy of this Section and will require 
Contract Workers to participate in training on civility in the State workplace.  Upon request, 
the contractor shall provide documentation that each Contract Worker has received such 
training. 
 
For purposes of this Section, “State workplace” includes any location, permanent or temporary, 
where a Commonwealth employee performs any work-related duty or is representing his or her 
agency, as well as surrounding perimeters, parking lots, outside meeting locations, and means 
of travel to and from these locations. Communications are deemed to occur in a State workplace 
if the Contract Worker reasonably should know that the phone number, email, or other method 
of communication is associated with a State workplace or is associated with a person who is a 
State employee. 
 
The Commonwealth of Virginia may require, at its sole discretion, the removal and 
replacement of any Contract Worker who the Commonwealth reasonably believes to have 
violated this Section. 
 
This Section creates obligations solely on the part of the contractor. Employees or other third 
parties may benefit incidentally from this Section and from training materials or other 
communications distributed on this topic , but the Parties to this agreement intend this Section 
to be enforceable solely by the Commonwealth and not by employees or other third parties. 

 
 

http://www.eva.virginia.gov/
http://www.eva.virginia.gov/
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Z. USE OF BRAND NAMES: Unless otherwise provided in this solicitation, the name of a certain 
brand, make or manufacturer does not restrict offerors to the specific brand, make or 
manufacturer named, but conveys the general style, type, character, and quality of the article 
desired.  Any article which the public body, in its sole discretion, determines to be the 
equivalent of that specified, considering quality, workmanship, economy of operation, and 
suitability for the purpose intended, shall be accepted.  The offeror is responsible to clearly and 
specifically identify the product being offered and to provide sufficient descriptive literature, 
catalog cuts and technical detail to enable the Commonwealth to determine if the product 
offered meets the requirements of the solicitation.  This is required even if offering the exact 
brand, make or manufacturer specified. Normally in a competitive sealed solicitation only the 
information furnished with the proposal will be considered in the evaluation.  Failure to furnish 
adequate data for evaluation purposes may result in declaring a proposal nonresponsive.  Unless 
the offeror clearly indicates in its proposal that the product offered is an equivalent product, 
such proposal will be considered to offer the brand name product referenced in the solicitation.  
 

VIII. SPECIAL TERMS AND CONDITIONS 
 

A. AUDIT: The Contractor hereby agrees to retain all books, records, systems, and other 
documents relative to this contract for five (5) years after final payment, or until audited by the 
Commonwealth of Virginia, whichever is sooner.  The Commonwealth of Virginia, its 
authorized agents, and/or State auditors shall have full access to and the right to examine any 
of said materials during said period. 
 

B. CANCELLATION OF CONTRACT: James Madison University reserves the right to cancel 
and terminate any resulting contract, in part or in whole, without penalty, upon 60 days written 
notice to the contractor.  In the event the initial contract period is for more than 12 months, the 
resulting contract may be terminated by either party, without penalty, after the initial 12 months 
of the contract period upon 60 days written notice to the other party.  Any contract cancellation 
notice shall not relieve the contractor of the obligation to deliver and/or perform on all 
outstanding orders issued prior to the effective date of cancellation. 
 

C. IDENTIFICATION OF PROPOSAL ENVELOPE: The signed proposal should be returned in 
a separate envelope or  package, sealed and identified as follows: 

 
From:    

 Name of Offeror Due Date Time 
  

Street or Box No. RFP # 
   

City, State, Zip Code RFP Title 
 

Name of Purchasing Officer: 
 
The envelope should be addressed as directed on the title page of the solicitation. 
 
The Offeror takes the risk that if the envelope is not marked as described above, it may be 
inadvertently opened and the information compromised, which may cause the proposal to be 
disqualified. Proposals may be hand-delivered to the designated location in the office issuing 
the solicitation. No other correspondence or other proposals should be placed in the envelope. 

 
D. LATE PROPOSALS: To be considered for selection, proposals must be received by the issuing 

office by the designated date and hour.  The official time used in the receipt of proposals is that 
time on the automatic time stamp machine in the issuing office.  Proposals received in the 
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issuing office after the date and hour designated are automatically non responsive and will not 
be considered.  The University is not responsible for delays in the delivery of mail by the U.S. 
Postal Service, private couriers, or the intra university mail system.  It is the sole responsibility 
of the Offeror to ensure that its proposal reaches the issuing office by the designated date and 
hour. 
 

E. UNDERSTANDING OF REQUIREMENTS:  It is the responsibility of each offeror to inquire 
about and clarify any requirements of this solicitation that is not understood.  The University 
will not be bound by oral explanations as to the meaning of specifications or language contained 
in this solicitation.  Therefore, all inquiries deemed to be substantive in nature must be in 
writing and submitted to the responsible buyer in the Procurement Services Office.  Offerors 
must ensure that written inquiries reach the buyer at least five (5) days prior to the time set for 
receipt of offerors proposals.  A copy of all queries and the respective response will be provided 
in the form of an addendum to all offerors who have indicated an interest in responding to this 
solicitation.  Your signature on your Offer certifies that you fully understand all facets of this 
solicitation.  These questions may be sent via email directly to the Procurement Officer listed 
on the signature page of this solicitation or by Fax to 540/568-7935. 

 
F. RENEWAL OF CONTRACT: This contract may be renewed by the Commonwealth for a 

period of four (4) successive one year periods under the terms and conditions of the original 
contract except as stated in 1. and 2. below.  Price increases may be negotiated only at the time 
of renewal. Written notice of the Commonwealth's intention to renew shall be given 
approximately 90 days prior to the expiration date of each contract period. 

 
1. If the Commonwealth elects to exercise the option to renew the contract for an additional 

one-year period, the contract price(s) for the additional one year shall not exceed the 
contract price(s) of the original contract increased/decreased by no more than the 
percentage increase/decrease of the other services category of the CPI-W section of the 
Consumer Price Index of the United States Bureau of Labor Statistics for the latest twelve 
months for which statistics are available. 
 

2. If during any subsequent renewal periods, the Commonwealth elects to exercise the option 
to renew the contract, the contract price(s) for the subsequent renewal period shall not 
exceed the contract price(s) of the previous renewal period increased/decreased by more 
than the percentage increase/decrease of the other services category of the CPI-W section 
of the Consumer Price Index of the United States Bureau of Labor Statistics for the latest 
twelve months for which statistics are available. 

 
G. SUBMISSION OF INVOICES:  All invoices shall be submitted within sixty days of contract 

term expiration for the initial contract period as well as for each subsequent contract renewal 
period. Any invoices submitted after the sixty day period will not be processed for payment. 
 

H. OPERATING VEHICLES ON JAMES MADISON UNIVERSITY CAMPUS:  Operating 
vehicles on sidewalks, plazas, and areas heavily used by pedestrians is prohibited.  In the 
unlikely event a driver should find it necessary to drive on James Madison University 
sidewalks, plazas, and areas heavily used by pedestrians, the driver must yield to pedestrians.  
For a complete list of parking regulations, please go to www.jmu.edu/parking; or to acquire a 
service representative parking permit, contact Parking Services at 540.568.3300.  The safety of 
our students, faculty and staff is of paramount importance to us.  Accordingly, violators may 
be charged. 

 
I. COOPERATIVE PURCHASING / USE OF AGREEMENT BY THIRD PARTIES: It is the 

intent of this solicitation and resulting contract(s) to allow for cooperative procurement.  
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Accordingly, any public body, (to include government/state agencies, political subdivisions, 
etc.), cooperative purchasing organizations, public or private health or educational institutions 
or any University related foundation and affiliated corporations may access any resulting 
contract if authorized by the Contractor. 

 
Participation in this cooperative procurement is strictly voluntary.  If authorized by the 
Contractor(s), the resultant contract(s) will be extended to the entities indicated above to 
purchase goods and services in accordance with contract terms.  As a separate contractual 
relationship, the participating entity will place its own orders directly with the Contractor(s) 
and shall fully and independently administer its use of the contract(s) to include contractual 
disputes, invoicing and payments without direct administration from the University.  No 
modification of this contract or execution of a separate agreement is required to participate; 
however, the participating entity and the Contractor may modify the terms and conditions of 
this contract to accommodate specific governing laws, regulations, policies, and business goals 
required by the participating entity.  Any such modification will apply solely between the 
participating entity and the Contractor.   
 
The Contractor will notify the University in writing of any such entities accessing this contract.  
The Contractor will provide semi-annual usage reports for all entities accessing the contract.  
The University shall not be held liable for any costs or damages incurred by any other 
participating entity as a result of any authorization by the Contractor to extend the contract.  It 
is understood and agreed that the University is not responsible for the acts or omissions of any 
entity and will not be considered in default of the contract no matter the circumstances. 
 
Use of this contract(s) does not preclude any participating entity from using other contracts or 
competitive processes as needed. 

 
J. SMALL BUSINESS SUBCONTRACTING AND EVIDENCE OF COMPLIANCE: 

 
1. It is the goal of the Commonwealth that 42% of its purchases are made from small 

businesses.  This includes discretionary spending in prime contracts and subcontracts.  All 
potential offerors are required to submit a Small Business Subcontracting Plan.  Unless the 
offeror is registered as a Department of Small Business and Supplier Diversity (SBSD)-
certified small business and where it is practicable for any portion of the awarded contract 
to be subcontracted to other suppliers, the contractor is encouraged to offer such 
subcontracting opportunities to SBSD-certified small businesses.  This shall not exclude 
SBSD-certified women-owned and minority-owned businesses when they have received 
SBSD small business certification.  No offeror or subcontractor shall be considered a Small 
Business, a Women-Owned Business or a Minority-Owned Business unless certified as 
such by the Department of Small Business and Supplier Diversity (SBSD) by the due date 
for receipt of proposals.  If small business subcontractors are used, the prime contractor 
agrees to report the use of small business subcontractors by providing the purchasing office 
at a minimum the following information:  name of small business with the SBSD 
certification number or FEIN, phone number, total dollar amount subcontracted, category 
type (small, women-owned, or minority-owned), and type of product/service provided.   
This information shall be submitted to:  JMU Office of Procurement Services, Attn:  
SWAM Subcontracting Compliance, MSC 5720, Harrisonburg, VA 22807 or 
swamreporting@jmu.edu . 
 

2. Each prime contractor who wins an award in which provision of a small business 
subcontracting plan is a condition of the award, shall deliver to the contracting agency or 
institution with every request for payment, evidence of compliance (subject only to 
insubstantial shortfalls and to shortfalls arising from subcontractor default) with the small 

mailto:swamreporting@jmu.edu
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business subcontracting plan.  This information shall be submitted to: JMU Office of 
Procurement Services, SWAM Subcontracting Compliance, MSC 5720, 
Harrisonburg, VA 22807 or swamreporting@jmu.edu .  When such business has been 
subcontracted to these firms and upon completion of the contract, the contractor agrees to 
furnish the purchasing office at a minimum the following information:  name of firm with 
the Department of Small Business and Supplier Diversity (SBSD) certification number or 
FEIN number, phone number, total dollar amount subcontracted, category type (small, 
women-owned, or minority-owned), and type of product or service provided.  Payment(s) 
may be withheld until compliance with the plan is received and confirmed by the agency 
or institution.  The agency or institution reserves the right to pursue other appropriate 
remedies to include, but not be limited to, termination for default. 
 

3. Each prime contractor who wins an award valued over $200,000 shall deliver to the 
contracting agency or institution with every request for payment, information on use of 
subcontractors that are not Department of Small Business and Supplier Diversity (SBSD)-
certified small businesses.   When such business has been subcontracted to these firms and 
upon completion of the contract, the contractor agrees to furnish the purchasing office at a 
minimum the following information:  name of firm, phone number, FEIN number, total 
dollar amount subcontracted, and type of product or service provided. This information 
shall be submitted to: JMU Office of Procurement Services, Attn: SWAM 
Subcontracting Compliance, MSC 5720, Harrisonburg, VA 22807 or 
swamreporting@jmu.edu . 

 
K. AUTHORIZATION TO CONDUCT BUSINESS IN THE COMMONWEALTH: A contractor 

organized as a stock or nonstock corporation, limited liability company, business trust, or 
limited partnership or registered as a registered limited liability partnership shall be authorized 
to transact business in the Commonwealth as a domestic or foreign business entity if so required 
by Title 13.1 or Title 50 of the Code of Virginia or as otherwise required by law. Any business 
entity described above that enters into a contract with a public body shall not allow its existence 
to lapse or its certificate of authority or registration to transact business in the Commonwealth, 
if so required under Title 13.1 or Title 50, to be revoked or cancelled at any time during the 
term of the contract. A public body may void any contract with a business entity if the business 
entity fails to remain in compliance with the provisions of this section. 
 

L. PUBLIC POSTING OF COOPERATIVE CONTRACTS: James Madison University 
maintains a web-based contracts database with a public gateway access.  Any resulting 
cooperative contract/s to this solicitation will be posted to the publicly accessible website.  
Contents identified as proprietary information will not be made public. 

 
M. CRIMINAL BACKGROUND CHECKS OF PERSONNEL ASSIGNED BY CONTRACTOR 

TO PERFORM WORK ON JMU PROPERTY: The Contractor shall obtain criminal 
background checks on all of their contracted employees who will be assigned to perform 
services on James Madison University property. The results of the background checks will be 
directed solely to the Contractor.    The Contractor bears responsibility for confirming to the 
University contract administrator that the background checks have been completed prior to 
work being performed by their employees or subcontractors.  The Contractor shall only assign 
to work on the University campus those individuals whom it deems qualified and permissible 
based on the results of completed background checks. Notwithstanding any other provision 
herein, and to ensure the safety of students, faculty, staff and facilities, James Madison 
University reserves the right to approve or disapprove any contract employee that will work on 
JMU property.  Disapproval by the University will solely apply to JMU property and should 
have no bearing on the Contractor’s employment of an individual outside of James Madison 
University. 

mailto:swamreporting@jmu.edu
mailto:swamreporting@jmu.edu
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N. INDEMNIFICATION: Contractor agrees to indemnify, defend and hold harmless the 

Commonwealth of Virginia, its officers, agents, and employees from any claims, damages and 
actions of any kind or nature, whether at law or in equity, arising from or caused by the use of 
any materials, goods, or equipment of any kind or nature furnished by the contractor/any 
services of any kind or nature furnished by the contractor, provided that such liability is not 
attributable to the sole negligence of the using agency or to failure of the using agency to use 
the materials, goods, or equipment in the manner already and permanently described by the 
contractor on the materials, goods or equipment delivered. 

 
O. ADDITIONAL GOODS AND SERVICES:  The University may acquire other goods or 

services that the supplier provides than those specifically solicited.  The University reserves 
the right, subject to mutual agreement, for the Contractor to provide additional goods and/or 
services under the same pricing, terms, and conditions and to make modifications or 
enhancements to the existing goods and services.  Such additional goods and services may 
include other products, components, accessories, subsystems, or related services that are newly 
introduced during the term of this Agreement.  Such additional goods and services will be 
provided to the University at favored nations pricing, terms, and conditions.   

 
P. ELECTRICAL EQUIPMENT STANDARDS: All equipment/material shall conform to the 

latest issue of all applicable standards as established by National Electrical Manufacturer's 
Association (NEMA), American National Standards Institute (ANSI), and Occupational Safety 
& Health Administration (OSHA).  All equipment and material, for which there are OSHA 
standards, shall bear an appropriate label of approval for use intended from a Nationally 
Recognized Testing Laboratory (NRTL). 

 
Q. WARRANTY (COMMERCIAL):  The contractor agrees that the goods or services furnished 

under any award resulting from this solicitation shall be covered by the most favorable 
commercial warranties the contractor gives any customer for such goods or services and that 
the rights and remedies provided therein are in addition to and do not limit those available to 
the Commonwealth by any other clause of this solicitation.  A copy of this warranty should be 
furnished with the bid/proposal. 

 
R. WORK SITE DAMAGES:  Any damage to existing utilities, equipment or finished surfaces 

resulting from the performance of this contract shall be repaired to the Commonwealth’s 
satisfaction at the contractor’s expense. 

 
S. KEYS: If the Contractor is given keys for this project, it is the Contractor's responsibility to 

return the keys when the contract is terminated, as well as for the safekeeping of the keys 
during the contract period. The Contractor shall not loan or duplicate the keys. In the event 
the Contractor loses the keys, they will be charged for the replacement of the keys and any 
locks which are rekeyed or replaced. 

 
T. STANDARDS OF CONDUCT:  The work site will be occupied by students and University 

Personnel during the times work is performed.  Contractor and Contractor’s personnel shall 
exercise a particularly high level of discipline, safety and cooperation at all times while on 
the job site.  The Contractor shall be responsible for controlling employee conduct, for 
assuring that its employees are not boisterous or rude, and assuring that they are not engaging 
in any destructive or criminal activity.  The Contractor is also responsible for ensuring that its 
employees do not disturb papers on desks, or open desk drawers, cabinets, or briefcases, or 
use State phones, and the like, except as authorized. 
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IX. METHOD OF PAYMENT 
 
The contractor will be paid based on invoices submitted in accordance with the solicitation and any 
negotiations.  James Madison University recognizes the importance of expediting the payment 
process for our vendors and suppliers; we request that our vendors and suppliers enroll in our bank’s 
Comprehensive Payable options: either the Virtual Payables Virtual Card or the PayMode-X 
electronic deposit (ACH) to your bank account so that future payments are made 
electronically.  Contractors signed up for the Virtual Payables process will receive the benefit of 
being paid Net 15. Additional information is available online at:  
http://www.jmu.edu/financeoffice/accounting-operations-disbursements/cash-
investments/vendor-payment-methods.shtml 
 

X. PRICING SCHEDULE 
 
The offeror shall provide pricing for all products and services included in proposal indicating one-
time and on-going costs. The resulting contract will be cooperative and pricing shall be inclusive 
for the attached Zone Map, of which JMU falls within Zone 2. 
 
Specify any associated charge card processing fees, if applicable, to be billed to the university.  
 

XI. ATTACHMENTS 
 
Attachment A: Offeror Data Sheet 
 
Attachment B: Small, Women, and Minority-owned Business (SWaM) Utilization Plan 
 
Attachment C: Standard Contract Sample 
 
Attachment D: Zone Map 
 
Attachment E: Certificate of Personnel 
 
Attachment F: Preliminary Food Service Equipment List 
 
 
 
 
 
 
 

http://www.jmu.edu/financeoffice/accounting-operations-disbursements/cash-investments/vendor-payment-methods.shtml
http://www.jmu.edu/financeoffice/accounting-operations-disbursements/cash-investments/vendor-payment-methods.shtml
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ATTACHMENT A 

OFFEROR DATA SHEET 

TO BE COMPLETED BY OFFEROR 

1. QUALIFICATIONS OF OFFEROR:  Offerors must have the capability and capacity in all respects 
to fully satisfy the contractual requirements. 

2. YEARS IN BUSINESS:  Indicate the length of time you have been in business providing these types 
of goods and services. 

Years               Months________  

3. REFERENCES:  Indicate below a listing of at least five (5) organizations, either commercial or 
governmental/educational, that your agency is servicing.  Include the name and address of the person 
the purchasing agency has your permission to contact. 

CLIENT LENGTH OF SERVICE ADDRESS CONTACT 
PERSON/PHONE # 

    

    

    

    

    

 
4. List full names and addresses of Offeror and any branch offices which may be responsible for 

administering the contract. 
 

 

 

 

 
5. RELATIONSHIP WITH THE COMMONWEALTH OF VIRGINIA:  Is any member of the firm an 

employee of the Commonwealth of Virginia who has a personal interest in this contract pursuant to 
the CODE OF VIRGINIA, SECTION 2.2-3100 – 3131?  
[   ] YES [   ] NO 
IF YES, EXPLAIN:           
 
              
 
              
 
              

 

http://leg1.state.va.us/cgi-bin/legp504.exe?000+cod+2.2-3100
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ATTACHMENT B 

Small, Women and Minority-owned Businesses (SWaM) Utilization Plan 
Offeror Name: ____________________________________  Preparer Name: ___________________ 
 
Date: ________ 
Is your firm a Small Business Enterprise certified by the Department of Small Business and Supplier 
Diversity (SBSD)? Yes_____    No_____ 
     If yes, certification number: ____________     Certification date:______________ 

Is your firm a Woman-owned Business Enterprise certified by the Department of Small Business and 
Supplier Diversity (SBSD)?    Yes_____     No_____ 
     If yes, certification number: ____________     Certification date:______________ 

Is your firm a Minority-Owned Business Enterprise certified by the Department of Small Business and 
Supplier Diversity (SBSD)?  Yes____     No_____ 
     If yes, certification number: ____________     Certification date:______________ 

Is your firm a Micro Business certified by the Department of Small Business and Supplier Diversity 
(SBSD)?    Yes_____     No_____                                                                                                                                 
   If yes, certification number: ____________     Certification date: ______________ 

Instructions: Populate the table below to show your firm's plans for utilization of small, women-owned 
and minority-owned business enterprises in the performance of the contract.  Describe plans to utilize 
SWAMs businesses as part of joint ventures, partnerships, subcontractors, suppliers, etc. 

Small Business:   "Small business " means a business, independently owned or operated by one or more 
persons who are citizens of the United States or non-citizens who are in full compliance with United States 
immigration law, which, together with affiliates, has 250 or fewer employees, or average annual gross 
receipts of $10 million or less averaged over the previous three years. 

Woman-Owned Business Enterprise:   A business concern which is at least 51 percent owned by one or 
more women who are U.S. citizens or legal resident aliens, or in the case of a corporation, partnership or 
limited liability company or other entity, at least 51 percent of the equity ownership interest in which is 
owned by one or more women, and whose management and daily business operations are controlled by one 
or more of such individuals. For purposes of the SWAM Program, all certified women-owned 
businesses are also a small business enterprise. 

Minority-Owned Business Enterprise:  A business concern which is at least 51 percent owned by one or 
more minorities or in the case of a corporation, partnership or limited liability company or other entity, at 
least 51 percent of the equity ownership interest in which is owned by one or more minorities and whose 
management and daily business operations are controlled by one or more of such individuals. For purposes 
of the SWAM Program, all certified minority-owned businesses are also a small business enterprise. 

Micro Business is a certified Small Business under the SWaM Program and has no more than twenty-
five (25) employees AND no more than $3 million in average annual revenue over the three-year period 
prior to their certification. 

All small, women, and minority owned businesses must be certified by the Commonwealth of 
Virginia Department of Small Business and Supplier Diversity (SBSD) to be counted in the SWAM 
program.   Certification applications are available through SBSD at 800-223-0671 in Virginia, 804-
786-6585 outside Virginia, or online at http://www.sbsd.virginia.gov/ (Customer Service). 

 
RETURN OF THIS PAGE IS REQUIRED 
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ATTACHMENT B (CNT’D) 
Small, Women and Minority-owned Businesses (SWaM) Utilization Plan 

 
Procurement Name and Number: ____________________________________     Date Form Completed:______________ 

 
Listing of Sub-Contractors, to include, Small, Woman Owned and Minority Owned Businesses 

 for this Proposal and Subsequent Contract 
Offeror / Proposer: 
  
Firm             Address        Contact Person/No.    

       

Sub-Contractor’s 
Name and Address 

Contact Person & 
Phone Number 

SBSD 
Certification 

Number  

Services or 
Materials Provided 

Total Subcontractor 
Contract Amount 

(to include change orders) 

Total Dollars Paid 
Subcontractor to date 

(to be submitted with request for 
payment from JMU) 

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
(Form shall be submitted with proposal and if awarded, a SWaM Sub-contractor Reporting Form shall be submitted to swamreporting@jmu.edu ) 

 
RETURN OF THIS PAGE IS REQUIRED 

mailto:swamreporting@jmu.edu
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ATTACHMENT C 

 
 
 
  
 
 

COMMONWEALTH OF VIRGINIA 
 STANDARD CONTRACT 

 
Contract No.__________ 

 
This contract entered into this__________day of_______________20____,by                                     
hereinafter called the "Contractor" and Commonwealth of Virginia, James Madison University called the 
"Purchasing Agency". 
 

WITNESSETH that the Contractor and the Purchasing Agency, in consideration of the mutual 
covenants, promises and agreements herein contained, agree as follows: 
 

SCOPE OF CONTRACT:  The Contractor shall provide the services to the Purchasing Agency as 
set forth in the Contract Documents. 
 

PERIOD OF PERFORMANCE:  From__________________  through__________________ 
 
The contract documents shall consist of: 
 

(1) This signed form; 
 

(2) The following portions of the Request for Proposals dated ____________________: 
(a) The Statement of Needs, 
(b) The General Terms and Conditions, 
(c) The Special Terms and Conditions together with any negotiated modifications of 

those Special Conditions; 
(d) List each addendum that may be issued 

 
(3) The Contractor's Proposal dated ____________________and the following negotiated 

modification to the Proposal, all of which documents are incorporated herein. 
(a) Negotiations summary dated ____________. 

 
 

IN WITNESS WHEREOF, the parties have caused this Contract to be duly executed intending to   
be bound thereby. 
 

CONTRACTOR:    PURCHASING AGENCY: 
 
By:________________________________________      By:___________________________________ 
     (Signature)          (Signature) 
 

                   
                  (Printed Name)                                                              (Printed Name) 

 
Title:____________________________________ Title:__________________________________
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ATTACHMENT D 
Zone Map 

 

Virginia Association of State College & University Purchasing Professionals (VASCUPP) 
List of member institutions by zones 

Zone 1  
George Mason University (Fairfax)  

Zone 2  
James Madison University (Harrisonburg)  

Zone 3  
University of Virginia (Charlottesville)  

Zone 4  
University of Mary Washington (Fredericksburg)  

Zone 5  
Christopher Newport University (Newport News) 
College of William and Mary (Williamsburg) 
Norfolk State University (Norfolk)  
Old Dominion University (Norfolk)  

Zone 6  
Virginia Commonwealth University (Richmond) 
Virginia State University (Petersburg)  

Zone 7  
Longwood University (Farmville)  

Zone 8  
Virginia Military Institute (Lexington)  
Virginia Tech (Blacksburg)  
Radford University (Radford)  

Zone 9  
University of Virginia - Wise (Wise)  
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ATTACHMENT E 
 

CERTIFICATION OF PERSONNEL 
 

Technician’s Name 
Vendor In-House or  
Manufacturer Conducted 
Training 

Date of Training Total Years 
of Experience 

    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    

 
I hereby certify that the above personnel are employed full-time and have a thorough knowledge and work experience of the food service 
equipment listed as part of Attachment F. 
Signed:  Date:  Title:  



ATTACHMENT F 
 

PRELIMINARY FOOD SERVICE EQUIPMENT LIST 
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Make Model Description 
 

Henny Penny 
 

M4C17DH82E 
Fryers-3 used to cook chicken and 2 to cook french fries. We 

have 5 of the same model. 
Marshall Air 

Systems 
 

HT18 
Bun Toaster - used to toast rolls 

Marshall Air 
Systems 

 
? 

Fry warmers - used to keep chicken and fries at holding temp. 

 
Henny Penny 

 
CF941 

Warming cabinet - used to hold cooked chicken & bacon at 
holding temp. 

Taylor 751-33 Ice cream machine. Serviced by Taylor? 
Taylor ? Large flat grill press used to cook bacon and char-grilled chicken 
Star ? Small flat grill press to grill chix salad sandwiches 

 
Merco 

 
HD1104841F4 

Sandwich chute - Chute is used to hold boxed chicken @ holding 
temp. 

Hobart 84186 Buffalo Chopper - used to slice vegetables 
Magic Kitchen LPAGA6 Outdoor propane grill 
Magic Kitchen LPAGA6 Outdoor propane grill 
Magic Kitchen LPAGA6 Outdoor propane grill 
Magic Kitchen LPAGA6 Outdoor propane grill 
Magic Kitchen LPAGA Outdoor propane grill 

TurboFan E32 Oven 
TurboFan E32 Oven 
TurboFan E32 Oven 
Holman QCS-3-9504 Toaster Oven used to toast bread and bagels 

Panasonic NE-1757R Microwave Oven 
Panasonic NE-1757R Microwave Oven 
Hatco Corp Grahl-36 Glo Ray Foodwarmer(keeps bagel dogs warm) 
Wells MFG. ? Deepwell Soup Warmer (keeps 2 containers of soup at temp) 

Doyon JA-12-ST Oven use to bake bagels and sweets. Service by Load King 
Grand Master 

Corp. 
 

? 
Coffee Brewer (used to brew coffee) 

Keating 36FLDHI Flat Grill 
Lincoln 1116 Impinger Oven-2 ovens 

Pitco Frialator BF1855-QW Fryer 
? ? Chargrill 

Keating 72FLRD30 Flat Grill 
Groen 40GPW-4-14 Tilt Skillet 
Groen 5100 Steam Kettle 
Hobart FT900BD Dish Machine 
Hobart WS1000 Pulper 

? ? Caddy Belt on dish machine 
Blodgett M3763 Oven 

Old Hickory CH48 BBQ Machine 
Groen HY-3E Steamer 
Groen HY-6G Steamer 
Hobart 8-BOOT Mixer 

Cleveland CA1E Steamer 
Hobart 1712R Slicer 
Rotisol 1350-8 Rotisserie - 2 
Lincoln 1301 Impinger Oven 
Desco CPE-B6 Thermalizer 
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Pitco Frialator BF14SS-C Fryer 
Nu-Vu UB-3 2 proofer ovens 
Waring WPG250 Panini Grill (3) 
AutoDoner ? Gyro Machine 
Montague ? Three wok station 
Winston 103322 Warmer (2) 
Winston HA4522GF Warmer (2) 
Crescor 671151 Warmer (3) 
? ? Crepe Maker (3) 
Hobart 2912 Slicer 
X-press 88 Tortilla Maker 
Classic APW 

 
 

 
Warmer 

Classic APW 
 

 
 

Warmer 
Classic APW 

 
 

 
Warmer 

Cleveland 21CET8 Countertop Electric Convection Steamer 
Berkel 818 Berkel Automatic Slicer Gravity Feed 
Berkel 919 Convection gas Fired Oven 
Hobart A-200T Hobart 20QT Mixer Stand Proj 
Groen Hy-6G Groen Hy-6G Steamer Pressure 
Alto Sham GD-80/ Pass Thru Cabinet with Stacking Kit 
Hobart FP150 Hobart Food Processor 
blodgett DFG100 Convection gas Fired Oven 
blodgett DFG102 Convection gas Fired Oven 
blodgett DFG100 Convection gas Fired Oven 
blodgett DFG102 Convection gas Fired Oven 
Lincoln 

 
 

 
Conveyor Pizza Oven Natural Gas Single Deck 

Lincoln 
 

 
 

Conveyor Pizza Oven Natural Gas Single Deck 
Pitco PPE14L Pitco Pasta Cook System 
Alto Sham 1000UP Proofing and Holding Cabinet Stainless Steel 
Pitco E14BSS Fryer & Filter Pitco Food Warmer 
Keating 36LDE Electric Griddle 36 X 30 Freestanding 
Hobart FT922BD Hobart Dishwasher 
Ice-O-Matic B150SP Ice-O-Matic Ice Bin w/manifold Water filter 
Ice-O-Matic 1406HW Ice-O-Matic 
Wittco ? Drawer warmer-wittco-Zoca 
Round-Up ? Round-up burrito steamer in Zoca 
Cleveland 22cet3 Dual steamers 
Vulcan 25188e fryer 
Frymaster gbcsc Pasta cooker 
Winston Haf522gf Hot Holding Cabinet 
Star 45 Hot dog cooker 
Star apde2 Nacho cheese/chili dispenser 
Hobart lx1h dishwasher X2 
Crescor 121ph1818dld hot box 
Edlund 270 can opener 
Robot Coupe blixer6 blender 
Manitowac  Ice Machine 
Manitowac  Ice Machine 
Wells smpt-27 steam wells X4 
Panasonic SR-42H2P Rice cooker X4 



ATTACHMENT F 
 

PRELIMINARY FOOD SERVICE EQUIPMENT LIST 
 

 
31 

American RCW-11 Rice Cooker X2 
 

Permanent   
Hatco  Food warmer X2 

Induction 
Range 

 
69500 

induction burners X3 

Vollrath HS-11 steam wells 
Duke Aerohot TAHHFSSM Food Warmer 

Majestic  Double Sandwich Toaster X6 
Panini  Single sandwich toaster 
Vulcan sg4c Convection Oven 
Vulcan HGB50 Charbroiler 

BE&SCO 31TC Tamale Maker 
Frymaster FMP 245ECSC Fryer 
Frymaster PMJ145ESC Fryer 

Hobart 2712 Slicer 
Hobart 84186 Buffalo Chopper 
Hobart H600 Mixer 
Hobart A200 Mixer 
Groen CHF82 Tilt Skillet 
Groen CHF82 Tilt Skillet 
Groen HY66 Steamer 
Groen HY66 Steamer 
Groen HY66 Steamer 
Groen AH/1E60 Steam Kettle 
Pitco SG14R-3 Fryer 
Pitco SG14R-3 Fryer 
TEC IR2003 Broiler 
TEC IR2003 Broiler 

Blodgett DFG200 Double Stack Convection Oven 
Blodgett DFG200 Double Stack Convection Oven 
Blodgett DFG200 Double Stack Convection Oven 
Blodgett DFG200 Double Stack Convection Oven 
Blodgett DFG200 Double Stack Convection Oven 

Alto Shaam 1000-THII Cook/Hold Cabinets 
Alto Shaam 1000-THII Cook/Hold Cabinets 
Alto Shaam 1000-THII Cook/Hold Cabinets 

Hobart SS300-25 Garbage Disposal 
 1301 Pizza Oven 
 ET-8-Smt Gas oven 

Cleveland None Steamer 
Berkel Slicer 808 Slicer 

Hobart C41A Dish machine 
Hobart D 300T Mixer 

   
Savoy Savoy Panini Grilles 

APW Wyott 
TruHeat 

 
SG 50xp 

Hot Dog Roller 

 
Conveyor 

sbc-n/prc- 
n/mcr/tacn 

New Tray Return Line 
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Alto Sham 1000-B0-16 Double Door Alto Sham Warmer in Basement Area 
Hobart N/A Veggie Chopper in Veggie Prep Room 
Hobart N/A Buffalo Chopper in Veggie Prep Room 
Hobart V-1401 Mixer in Bake Shop 1 
Hobart N/A Rotating Conventional Oven in the bake shop 
Hobart ahprid Proofer Oven 

 65 Cookie Cutter 
 

Middley 
Marshel 

 
782 

Dutch Rotating Oven in the Bake shop 

Hobart N/A Slicer in Lets Go 
Winston GE14d Lets Go Warmer 
Hobart A200 Table Top Mixer Hobart Mixer 
Hobart 2610 Let's Go Hobart Slicer 
Hobart v1401 Mix in Bake Shop 2 
Pitco f18ssc 6 Natural Gas Fryers 

Hobart 365lgh Counter Top Gill in Sizzle 
Pitco 3g6s45 Fryer Station in Sizzle 

Hobart m-802 Tall Kitchen Mixer 
Vulcan vccb25 Table Top Chargrill 
Winston GE14b Winston Warmer in Produce and Roma 

TEC N/A Charbroiler on Fryer Line 
Keating 48bsld Flat Top Grill in Sizzles 

TEC  Short Grill for Chef Table 
Dutchess Jn-3 Bun Divider in Bakeshop 
Winston ge14k Warmer in Roma 
Winston ge14k Warmer in Sizzles 

Kitchen Aide ksmc505 Table Top Commercial Kitchen Aide Mixer 
Imperial ir-6nat Gas Stove/Oven 6 burner in Bakeshop 

 
Groen 

mw/dt13-80-80 
SP 

Mixing Steam Kettle in Bake Shop (JMU Tag 112813) 

N/a N/a Dough Sheeter 
Berkel 919/1 Automatic slicer JMU 110916 

Winston 
Products Co. 

 
903L 

Hot Box JMU 103316 

LANG  Melt Master II Serial Number 19534 
Southbend GSX-10HE Steam Master 2 Door Unit Serial 72434-7BB-3779 

Hubert  Heat Sealer for cello wrap 
 

Sodir/Equipex 
Magestic CA 

6081163 
Panini Grill 

Blodgett Magnelek Oven MARK V Serial #BU6/055 
Keating 36LD36X30E FLAT GRILL JMU 104258 Serial # GE4295 

FRYMASTER  FRYMASTER FILTER II 
HATCO  3-door Bun Warmer-JMU 113801 
Fetco CBS-52H15 Double Brewer Coffee Machine-Serial #12750801A 

Cook Tek MC 1800 Induction Cooker 5010-5258-00611 
 9694-B Hot Plate with Heat lamp Light Fixture x3 

Gradisca D- 
Isonzo 

 
SM 90/A 

Coffee Bean Grinder 
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Gradisca D- 
Isonzo 

 
SM 90/A 

Coffee Bean Grinder 

 SM 85E Espresso Machine 
Taylor 358-33 Ice Cream Machine-Taylor Serial # K8096758 

Equipex HD4 QE80852 Spike Bun Toaster 
Edlund  Electric can opener 
Blodgett COS101 Combination steam oven 
Groen BPM30G Groen braising pan manual tilt 30 gallon 2" tangent 
Pitco SG14RS Solstice gas fryer 

Blodgett DFG200 Blodgett Convection oven double unit 
Hobart Ft800 Dishwashing system with scraping table and disposal 
Hobart 54181D Buffalo Chopper 
Crescor  Hotbox 

Precision RS-401 Hotbox 
 

Hobart A200FDT Mixer 
Bon Chef  Heatlamps and hot plates 
AltoSham 1000-BO-96 Hotbox 

Dean TR-21 Vegetable Slicer 
Winston HA452201 Winston Holding Cabinet 
Taylor Y754-27 Taylor Frozen Yogurt Machine 
Lincoln Impinger 1301 Lincoln countertop pizza oven (x2) 
Hobart 1712 Hobart Slicer 
Waring WPG250 Waring Panini Supreme grill 
Edlund  Electric can opener 

Frymaster GSMSSD Pasta Cooker 
Accutemp 208-D6-3.0 Steam n Hold 
Southbend  4 burner stove/oven 

Winston Ge 148 Holding cabinet - Hot Box 
Marsa & Sons MS Steam Table 

Hatco Glo - ray Food Warming pads 
Marsa & Sons 60 pizza ovens 

Universal 
Ware 

 
Custom 

Dishmachine 

Hatco 1073829911 Booster heater for dishmachine 
Garland 4440R Garland gas stove 4 burner with broiler 
Keating Mira Clean Gas Griddle/Flat Top 

Accutemp SW 2631 Steamer 
Hobart Reach in Refrige Tall boy Refrigerator 

 
Lincoln 

Impinger 
1301/1353 

Pizza Oven 

TRUE 4 DRAWER 4 drawer Refrigerator 
Frymaster H55SC 2 Fryers 
Traulsen 2 door Refrigerator 

TEC Grill Chargrill 
Vulcan stove 6 burner stove with broiler 

Marlet Forge skillet tote skillet 
Hobart Reach in Refrige Refrigerator 
Federal CGR 3642 Bakery Case 
Victory 1DS7EW Cooks refrigerator 
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Hobart GN922 convection oven 
Hobart QSI 22.7CUBIC FOOT REFRIGERATOR 
HATCO  WARMING DRAWER 
Atwood RK 2001 Bagel Maker 
Woodstone WS-GVR-10 Vertical Rotisserie 

   Baker’s Pride EB-3-8-5736 Triple Stack Deck Oven 
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