Quoters shall complete this pricing sheet to be included with its overall quote submission. The quoter shall follow the instructions outlined below to calculate its price for each year (CLINs 0001, 1001, 2001, 3001, and 4001)
1. To establish a “Not to Exceed” dollar amount for each CLIN under the purchase order, complete the following pricing table for the sample menu found below to derive a total price. The total price shall be divided by the number of guests to achieve a “price per person”. 
	Sample Lunch Menu for 40 Guests

	Menu Item
	Unit Price
	Qty (Servings)
	Extended Price

	Fried Chicken (Wings/Drumsticks/Breast Pieces)
	 $
	45
	 $                   -   

	Potato Salad
	 $
	45
	 $                   -   

	Green Bean Salad
	 $
	45
	 $                   -   

	Corn Bread
	 $
	45
	 $                   -   

	Refreshments 
	 $
	45
	 $                   -   

	Disposable Supplies per PWS 4.0
	 $
	45
	 $                   -   

	Delivery Charge
	 $
	1
	 $                   -   

	 Total
	 $                   -   

	 Price Per Person  (Total/40 Guests)
	 $                   -   



2. To price each CLIN, the quoter shall use the following formula:
PRICE PER PERSON x 797 GUESTS = CLIN “NOT TO EXCEED” AMOUNT
Quote submission shall include a dollar value for each line item (0001, 1001, 2001, 3001, and 4001).

3. [bookmark: _GoBack]At award, the entire menu to include the price per item of the successful quoter will be incorporated into the purchase order. The point of contact listed within the purchase order will select food items for each event from the incorporated menu. The contractor shall invoice in accordance with the prices contained within the incorporated menu. In no event shall the contractor perform services in excess of the CLIN’s established “Not to Exceed” dollar amount for each period of performance. The contractor shall not provide catering services to any events should it result in food items being ordered that will exceed the CLIN’s established “Not to Exceed” amount. 

