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SECTION 1 

INSTRUCTIONS TO RESPONDENTS 
 
1.1 Notice of Solicitation 
  

This Request for Proposal (RFP) is for the purpose of obtaining responses from caterers and 
vendors to provide meal services for AcadeMir Charter Schools (sponsor) (SFA). Meal programs 
may include the United States Department of Agriculture (USDA) National School Lunch Program 
(NSLP), School Breakfast Program (SBP), Afterschool Snack Program (ASP), and the Seamless 
Summer Program (SSO). AcadeMir Charter School’s (sponsor) is a Charter School located in 
Miami-Dade County, Florida. The goal of the Food Service Program is to provide a healthy 
environment for students and staff within the school environment. 

 
1.2 Proposal Submission 
 

Responses should address each of the requirements set forth in this RFP. Please provide the 
requested information no later than 11am EST on May 8, 2024 to the address below.  Responses 
will be publicly opened at 11am EST on May 8, 2024 to be evaluated per the criteria specified in 
subsection 1.4, below.  

 
AcadeMir Charter Schools (548) 

David Juarez 

5420 SW 157 Avenue Bay #5 

Miami, FL 33185 

 

1.3 Timeline  
 

 April 8, 2024, solicitation available to public 
 

 April 15, 2024, respondent questions due  
 

 April 19, 2024, questions answered by publishing Addendum 1, if applicable 
 

 April 22 -26, 2024, interviews and presentations by selected committee  
 

 May 8, 2024, proposals due by 11 AM (time) EST 
 

 May 9, 2024, SFA review of proposals  
 

 May 10, 2024, SFA recommendation to FDACS and FDACS review   
 

 May 15, 2024, contract award  
 

 July 1, 2024, awarded Vendor begins service 
 

1.4 Evaluation Criteria 
 
Proposals received will be reviewed to ensure all material has been submitted as specified in this 
RFP. The evaluation of proposals will be conducted in accordance with the below criteria. 
Contract award decision will be made based on the vendor that attains the greatest overall 
proposal score and whose meals are deemed acceptable based on the individual menu. 
 
 





















































































Evaluation Criteria 

(1) Proposal Price Per Meal (Maximum 50 points)

Vendor with the lowest price received the maximum points. The other vendors receive points 
equal to the (lowest price divided by their meal price x maximum points (50)) 

(2) Transportation and Delivery (Maximum 10 points)

Vendors are required to deliver meals no more than (1) hour before the beginning of meal 
service and provide proper equipment for on‐site food storage. Vendors must explain how 
they plan to deliver meals to each site and maintain food temperature given the restrictions 
previously stated. 

(3) Company Experience/ References/Completed Training (Maximum 10 points)

Vendors with experience with the National School Lunch Program, School Breakfast Program 
and After School Snack Program with provided references will be awarded 5 preference 
points. Vendors that complete FDACS vendor training with a score of 80% or higher will be 
awarded 5 preference points. AcadeMir Charter Schools require the vendor to submit proof of 
completion of FNW Vendor Training with their proposal [5P-2.002(3), F.A.C.].

(4) Food Inspection, Health Permit, and related licenses (Maximum 5 points)

Vendors are required to provide a recent food inspection report and health permit issued by 
the Florida Department of Health. Vendors must provide their Florida business license and all applicable 
licenses issued by Florida agencies. 

(5) Menu Options and Nutritional Balance/ Food Tasting (Maximum 25 points)

Vendors must provide National School Lunch Program, School Breakfast Program, and After School 
Snack Program menus for review. The proposer must provide menus with the serving sizes that will be 
offered to students during the school year. Menus should demonstrate meal cycles in which the meal 
options will rotate throughout the school year. Food Tasting may be scheduled. Vendors must provide 
samples of (1) Vendor Choice ‐ Breakfast (2) Vendor Choice ‐ lunch (3) Vendor Choice – Grab n’ Go 
Snack option. The proposer must provide samples in the same serving size that will be offered to 
students during the school year. The testing samples will be delivered at no cost to SFA. Evaluation of 
the samples will consist of the following areas: freshness, temperature, product appearance, taste, 
texture, overall product quality, nutritional balance, and menu options. A taste test response sheet will 
evaluate these points awarded. Each criterion will be evaluated by the selected committee with 1‐5 
possible points awarded. To tabulate the points in each area, an average score will be collected by 
criteria. Once the average by criteria is calculated, the total Taste Test Response Sheet is summed for 
the total amount of points awarded for this evaluation area.  



 

 
 
 
 
 
 

Exhibit E 
Proposal Evaluation 

 

 

Vendor’s Name:     
 

Evaluator:    
 
 

CRITERIA POINTS 
AVAILABLE 

POINTS 
AWARDED 

POINTS 
DEDUCTED 

COMMENTS 

 
(1) Proposal Price Per Meal 

 
50 

   

 
(2) Transportation and Delivery 

 
10 

   

 
(3) Company Experience/ 
References/Completed 

 
10 

   

(4) Food Inspection, Health Permit, 
and related licenses 

 
5 

   

(5) Menu Options and Nutritional 
Balance/ Food Tasting 

 
25 

   

     

 
Total Points Awarded 

 
100 

   

 
 
 
 
 
 
 
 
 
 
 
 
 
 




















