Institute of Hotel Management, Catering Technology and Applied Nutrition, Mumbai

Dated: 01/12/2025

Applied Nutrition.

NAME OF WORK -: Supply of Fish at Institute of Hotel Management, Catering Technology and

Financial Bid

Name of the Firm (**Mandatory):

;:;'. Description Estgr:;ted Unit Rate Amount
1 |BASA FILLET 50 KG
2 |BETKI FILLET FISH 50 KG
3 |BOMBAY DUCK FRESH 10 KG
4 JCLAMS 50 KG
5 JCRAB (200GM) APPROX. 100 NO
6 |CRABSTICK (500 GM PKT) 20 PKT
7 JCUTLA FISH 20 KG
8 |GOLE FISH FILLET 500 KG
9 |HAMACHI FILLET 50 KG
10 JIMPORTED SALMON FISH 50 KG
11 JLOBSTER 10 NO
12 IMACKEREL 25 KG
13 IMUSSELS (BIG) 50 KG
14 JPOMFRET BLACK (HALWA) 500GM 1500 KG
15 JPOMFRET MED. (450-500GM) 500 KG
16 |JPOMFRETS BABY 500 KG
17 JPRAWNS DRY (JAWLA) 5 KG
18 |JPRAWNS FRESH (WHITE) 25 KG
19 |PRAWNS FRESH MEDIUM 500 KG
20 |PRAWNS JUMBO SIZE 25 KG
21 |PRAWNS LARGE SIZE 50 KG
22 |RAWAS FILLET 50 KG
23 |ROHU FISH 20 KG
24 |SALMON FISH (1.250 KG) RAWAS 100 KG
25 |SQUID 20 KG
26 |SURMAI FISH (1.5 KG EACH) 500 KG
27 |TIGER PRAWNS 10 KG
28 JTUNA 20 KG

TOTAL

Signature of Tenderer

Note: The estimated quantity is based on last year’s consumption and may increase or decrease

depending on the requirements of the current vear.

Seal of Tenderer




