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Parish Vision Compliance:  

Priorities: Provide a high standard of services and facilities.  
 

1.0 Recommendation  

1.1 To review the Moredon Sporting Hub kitchen specification as itemised within 

the appendix.  

1.2 To approve Contractor A as the preferred bidder for the MSH kitchen project.  

1.3 To approve ‘Quotation A’ within the Tender Evaluation at a total cost of 

£34,355.27.  

1.4 To approve the purchase of ancillary items (see appendix) up to the value of 

£10k, as to ensure the site can cater for service demand post opening. 

1.5 That all costs are attributed to the sum provision that has already been 

allocated within the Moredon PWLB application.   

 

2.0 Introduction 

2.1 To cater for food and drink within the venue, the MSH kitchen and servery 

must be fitted out with adequate catering facilities and appliances.   

2.2 The report is compiled to provide Members with a proposed kitchen 

specification, technical information and present the outcome of a Tender 

Evaluation process, that invited companies to bid for the project delivery.  

2.3 Café Area:  
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3.0 Detail 

3.1 MSH is a brand-new multi-sport facility set to open late Spring 2024.  

3.2 Whilst the construction of the building has been completed by SBC. The 

internal fittings and fixtures are the responsibility of CSNPC as the site 

operator.  

3.3 Part of this internal ‘fit out’ is the design and installation of a commercial 

kitchen and servery area that can cater for a diverse No’ of customers. 

3.4 The site is expected to have an annual footfall in the 10’s of thousands.  

3.5 Secondary spend in the café is a critical component to the expected income 

and sustainability of the site on going.  

3.6 Installation of a suitable, sufficient & robust catering facility is critical from 

the outset.  

3.7 In early 2024 Officers began working with kitchen design teams to scope out 

the brief as to what catering items were needed.  

3.8 There are many nuances when designing a functional kitchen and servery, 

especially around mechanical and electrical services, which is made 

challenging when the build is being completed by a third party.  

3.9 Officers had estimated a project cost of around £25k. However, initial 

indicative figures were returning at almost double that.   

3.10 Checkatrade Indication:  

 

3.11 Officers compiled a list of essential and non-essential items (please see 

appendix).  

3.12 The essential elements of that list were used to conduct a procurement 

exercise. This is where CSNPC invite interested parties to bid for the work.  

3.13 On the 9th of Feb 2024 the MSH Kitchen Tender was published on the 

Contracts Finder website.  

3.14 Closing date for the Tender was 11th March 2024.  

3.15 CSNPC received 6 completed returns.  
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4.0 Drawings and Floor Plan  
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5.0 Evaluation  

5.1 Each Contractor had to complete the RFQ document & Pricing Schedule to be 

considered.  

5.2 The evaluation scoring was based on 80% Price and 20% Quality (please refer 

to section 11.2 within the RFQ).  

5.3 From the 6 returns, 5 were fully completed and assessed.  

5.3.1 - 1 return was incomplete (Contractor F) and did not progress.  

5.4 The RFQ Evaluation document compares the scoring of all 5 returns side by 

side.  

5.5 Based on this scoring method, contractor A scored the best.  

5.6 To conduct some due diligence Mr A Briggs contacted Contractor A to clarify 

several technical matters as to ensure the specification was sufficient. 

Response as follows:  

 

5.7 Furthermore, during the evaluation process Officers reviewed operational 

efficiencies of the site. Bearing in mind the amount of work required to set up 

and hit the ground running. From this review, Officers propose the barrister 

coffee machine is removed from the initial opening spec in replace of a 

second Bean to Cup coffee machine. The reasons for this:  

 

5.7.1 Barrister coffee machines require a greater amount of training.  

5.7.2 The production of coffee using this method is slower. 

5.8 Whilst the need for good coffee is important, the establishment of the site by 

being quick and efficient takes precedent. It would be advisable that once 

established the Council can review the need for a barrister style machine.  

5.9 There should be little to no cost difference for the item swap.  


