Statement of Service
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Training Venue and Meals
(Global Bio Manufacturing Workforce Training; 2-Week Introductory course Service 1

for biologics development and manufacturing)

A. REQUIRED SERVICE

Under the Global Bio Manufacturing Workforce Training(GBMWT) Program; the ‘Introductory
course for biologics development and manufacturing’ training seminar will involve the
participation of 110 overseas participants and 40 Korean participants (150 people in total)
during the course of 2 weeks (July 17th~30th). VI is seeking a venue to accommodate at least
150 people for training during the period. The training venue must have a hall for providing
buffet services, and at least 2 small rooms for group projects. The bidder must be capable of
providing daily lunch services(lunch buffet) at the venue for 9 days for 180 people(prone to
change upon confirmation of lecturers and stakeholders) and provide a special dinner service

once during the seminar. Details are as below with highly important features indicated by *.
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1. Summary

- Date: July 18t ~ 21st, 25t ~ 29t 2022, (Total 9 days)

- Training Venue accommodating 150 participants for 9 weekdays

- Daily lunch buffet during the duration of the seminar for 180 people (Total 9 days)

- Snack and refreshment catering service withing training venue for 9 days during the seminar

- Special dinner catering service for 1 day served as course meal
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2. Details

2.1 Training Venue accommodating 150 participants for 9 weekdays

- The training venue must accommodate at least 150 people

- The venue must be available for the period of 9 days

- At least 2 small rooms must be available within venue for group projects

(In terms of small rooms, additional rental plans can be made in coordination with the

company's schedule if necessary.)



- Tables and lecture podiums must be set up for seminar
- The venue must have adequate audiovisual equipment for the seminar
- The venue must be near IVI for ease of access %

- Sufficient cables and wiring must be provided to support use of laptop computer %
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2.2 Daily lunch buffet during the duration of the seminar for 180 people (total 9 days)

- The service provider must be able to prepare buffet lunch for 180 people for total 9 days

- The venue must have a place for dining and be able to serve lunch %

- Lunch should be catered to include various diets such as vegetarian, halal, Asian, American,

etc.

- In the case of vegetarian dishes, ingredient information should be listed on the menu card
- A diverse menu should be prepared as to avoid the overlapping of dishes over the course

of 2 weeks.



El
Ho
0=
oy
1o
>
e
o
4
|
rc
H
oot
ro
[H0
®
o
ol
o
0>
dc
E
ikd
=
O

2.3 Snack and refreshment catering service withing training venue for 9 days during the
seminar

- Daily Snack and refreshment catering service 2 times (morning and evening) per day, for 180 people
(9 days)

- Catering for snacks and refreshments must include snacks that can boost trainee
concentration % (Required items: chocolate bars, strong coffee, tea and water)

- High-quality refreshments are required as invited trainees are high-profile officials or

company representatives %
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2.4 Special dinner catering service for 1 day served as course meal

- The contractor must be able to provide catering for dinner once during the length of the



seminar
- A variety of foods must be prepared to accommodate all dietary preferences (vegetarian,
halal etc)

- In the case of vegetarian dishes, ingredient information should be listed on the menu card
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B. DESCRIPTION

IVI requests the minimum compliance to the following descriptions:

The Training Venue must accommodate at least 150 people for total 9 days during the whole
length of the seminar event (July 18th~29th). The facility must comply with appropriate hygiene
protocols post COVID-19. The lecture hall must be equipped with appropriate audio-visual
equipment and tables, as well as a speaker's podium. The venue for the training should be

located near IVI for ease of seminar management.

In order to avoid disruption of the training schedule throughout the seminar, The venue must
have a place for buffet dining and be able to support lunch for 180 people within the venue.

There should be at least two small meeting halls where trainees can prepare for group projects.



providing refreshments and beverage catering for 10 days during the seminar, and
supplementing them if there is a shortage during the training period. The contractor must also
be able to supply and supervise the replenishment of daily snack and refreshment being catered

for 10 days during the seminar.

The service bidder must meet the following criteria:
- The venue must accommodate at least 150 people
- Must be available during the dates of July 18th~29th (total 9 days, except weekends)
- Have adequate audiovisual equipment, tables and podiums, and electrical extension
cables
- Be able to provide lunch buffet for total 10 days, with a place available for lunch
- Special dinner catering service for 1 day during the event

- Cater snacks and refreshments for 10 days during the seminar
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C. REMARKS

- The supplier must prepare punctual meal services so as not to disrupt seminar schedule.

- Since IVl is an international organization, quotations must be submitted with a price that
does not include VAT

- Number of people for lunch will be quoted as 180 people, but actual contract prone to
change depending actual participation confirmation of lecturers and stakeholders.

- The price of quoted meals is between KRW 30,000 ~ 50,000 per person and it can be
adjusted at the final step.

- The price of refreshment expenses must not exceed KRW 8,000 per person/day.
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