NEW MEXICO TECH

SCIENCE » ENGINEERING « RESEARCH UNIVERSITY

Purchasing Services Office
801 Leroy Place
Socorro, NM 87801
(575) 835-5886

Letter of Addendum

TO: All Offerors
FROM: Meradeth Montoya, Associate Director of Purchasing
DATE: 1/7/2026

RE: RFB Number: RFP 26120016 - Amendment No. 6
Commodity: Food Services

Q1. Is the childcare program a Child and Adult Care Food Program (CACFP) reimbursable program?
Al. No, it currently is not.

Q2. Will you please share the meal plan purchase numbers by plan for the last two (2) years?
A2. This was answered in Addendum 2, Q7.

Q3. Please provide two (2) years of revenue by location, including internal and external catering and
summer camps.
A3. Due to contractual obligations, this information cannot be shared.

Q4. We did not tour Tu Taco. Please provide details on this operation.
A4.Tu Taco is a pickup area for food orders. The location is beside the entrance to the all you care to eat
dining area and the coffee shop.

Q5. How many billing days are there per semester for meal plans?
A5. This was answered in Addendum 2, Q27.

Q6. What is your targeted override or expense exposure annually?

A6. Addendums to the contract are completed annually as necessary to account for changing food costs;
however, there is no set targeted amount. If this question refers to targeted override sales commissions
or pricing incentives based on higher sales levels or reduced expenses, those are currently in place.

Q7. Is all the equipment in working condition?
A7.Yes.



Q8. Is vending included?
A8. No.

Q9. Would you be able to provide floor plans or layouts of all the service areas?

A9. Please see the following links:
https://mail.google.com/mail/u/0?ui=2&ik=d9f8d663e2&attid=0.1&permmsgid=msg-
f:1853781473680482564&th=19b9f46db5ecel04&view=att&disp=safe&realattid=f mk5w8q0t1&zw

https://mail.google.com/mail/u/0?ui=2&ik=d9f8d663e2&attid=0.2&permmsgid=msg-
f:1853781473680482564&th=19b9f46db5ecel04&view=att&disp=inline&realattid=f mk5w8q0n0&zw

Q10. How many service days are there for childcare? What is the current daily, weekly, or semester rate
that the University is being charged by your vendor for meal plans, or what is your current sliding scale?
A10. Five (5) days per week during the academic year. While the University cannot speak to the specifics
of the current contract, the meal plans for the semester are listed below. Additionally, the daily meal
rates are as follows:

Student and Summer Conference Pricing inclusive of taxes:

Breakfast: 10.23
Lunch or Brunch: 11.10
Dinner: 12.51

Public Pricing inclusive of taxes:

Breakfast: 11.05
Lunch or Brunch: 12.28
Dinner: 13.52

An asterisk denotes the minimum required meal plan for the style of room.

Semester Meal Plans:

*Bronze — 10 meals per week plus 200 Tech Dollars $2,192
Silver — 15 meals per week plus 175 Tech Dollars $2,386
Gold — Unlimited meals plus 150 Tech Dollars S2,611

Pod Living Plans:
*Trail Rider — 45 meals per semester plus 200 Tech $773
Dollars
Prospector — 65 meals per semester plus 100 Tech Dollars | $837

ALL OFFERORS ARE REQUIRED TO CONFIRM THE RECEIPT OF THIS AMENDMENT IN THEIR RESPONSE.
ALL OTHER TERMS AND CONDITIONS OF THE RFP REMAIN UNCHANGED.
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GENERAL NOTES
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2. ALL DIMENSIONS FROM FINISHED WALL TO FINISHED WALL AND FROM CENTER
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CONTRACTOR'S PLUMBING CONTRACTOR UNLESS OTHERWISE NOTED.
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6. CAP/SEAL CHASEWAY WITH FOAM AND PAINT WITH
EPOXY PAINT, AFTER SODA SYSTEM HAS BEEN TESTED AND CALIBRATED.

7. ALLELBOWS IN CHASEWAY MUST HAVE A MINIMUM RADIUS OF 18"
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GENERAL NOTES

1, ITEM NUMBERS REFER TO FOODSERVICE EQUIPMENT SCHEDULE SEE SHEET FS-2 FOR
EQUIPMENT SOURCE & UTILITIES Q

2. THIS DRAWINGS IS PROVIDED FOR REFERANCE ONLY
ONLY FOR PLACEMENT OF FOODSERVICE EQUIPMENT

3. MILLWORK AND OTHER EQUIPMENT SUPPLIED BY OTHERS IS SHOW FOR REFERENCE ONLY.
SEE ARCHITECTURAL PLAN &SPECIFICATIONSD v RSI5SH

4. REPORT ALL DISCREPANCIES
5 ALL DIMENSIONS ARE FINISHED DIMENSIONS, UNLESS OTHERWISE NOTED.

. REMARKS COLUMNS SEE NOTES (% --)

1. WALL BACKING, BLOCKING, REINFORCEMENTS REQUIRED TO HOLD, SUPPORT OR SUPPEND
EQUIPMENT GEN. CONTR. TO PROVIDE AND INSTALL ALL REQUIRED BACKING IN WALLS FOR
WALL MOUNTED EQUIPMENT AND BACKING ABOVE CEILING TO SUPPEND EQUIPMENT
SPECIFIED HEREIN KITCHEN EQUIPMENT SUPPLIER SHALL PROVIDE SHOP DRAWINGS SHOWING
REQUIRED LOCATIONS AND WEIGHT OF EQUIPMENT.
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2. FIRE SUPPRESSION SYSTEMS SHALL BE SPECIFIED TO BE SUPPLIED WITH GAS SHUT-OFF
VALVE. AUTO-MATIC TYPE, IN CASE OF A COOKING OR HOOD FIRE. IT SHALL BE SUPPLIED WITH
THE FIRE SYSTEM AND INSTALLED IN A ACCESSABLE LOCATION BY GEN CONTR. PLUMBING
CONTR.

21X42

3. CONTROLS FOR KITCHEN EXHAUST HOOD AND EXHAUST SYSTEMS.

GEN. CONTR ELECTRICAL CONTR. SHALL PROVIDE AND INSTALL CONTROLS SWITCHES IN
WALLS IN A ACCESSABLE LOCATION (NOT ON HOOD/CANOPY) CONTROLS FOR HOOD/CANOPY
LIGHTS, EXHAUST FANS, MAKE-UP AIR FANS. SEEMECH. ENGR PLANS AND SPECIFICATIONS
FOR FULL DETAILS AND OTHER REQUIREMENTS
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4. CASH REGISTER, COMPUTER/P.0.S.) POINT OF SALE SYSTEMS: GEN. CONTR. ELEC. CONTR. TO
PROVIDE ISOLATED CURCUITS FOR EQUIPMENT AND PROVIDE INTER-CONNECTING CONDUIT
FOR COMPUTER INTER-CONNECTING CABLES. CONSULT WITH OWNERS SUPPLIER AND
ARCHITECTUAL/ ELECTRICAL SPECIAL SYSTEMS PLAN
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5. GEN. CONTR. ELECTRICAL CONTR. TO INTER-CONNECT COMPONET HARDWARE. SEE
FOODSERVICE EQUIPMENT SUBMITTALS FOR DETAILS ON REMOTE COMPONETS. AND
CONNECTION REQUIREMENTS.
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! c1X60 6. GEN. CONTR. PLUMBING CONTR. TO INTER-CONNECT COMPONET HARDWARE, SEE
; FOODSERVICE EQUIPMENT SUBMITTALS FOR DETAILS ON COMPONETS AND CONNECTION
REQUIREMENTS.
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1 ALL FINAL CONNECTIONS TO FOODSERVICE EQUIPMENT: (PLUMBING, ELECTRICAL,
MECHANICAL) AND ALL FINAL CONNECTIONS INTER-CONNECTIONS ARE BY GENERAL
CONTRACTOR AND HIS SUB-CONTRACTORS (PLUMBING, ELECTRICAL, MECHANICAL

SUB-CON’I'RAC’I‘OR%?S TO INCLUDE ALL MATERIALS REQUIRED TO MAKE THOSE FINAL AND
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RECOMMENDATIONS AND LOCAL CODES
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AND ALL LOCAL CODES
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GENERAL NOTES
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Architects & Engineers, inc

49 West First Street
Suite 100

Mesa, Anzona 85201
(602) 827-2759

1. ITEM NUMBERS REFER TO FOODSERVICE EQUIPMENT SCHEDULE SEE SHEET FS-3 FOR
EQUIPMENT SOURCE & UTILITIES Q SCHEDULE § $-3 FO

2. THIS DRAWINGS IS PROVIDED FOR REFERANCE ONLY
ONLY FOR PLACEMENT OF FOODSERVICE EQUIPMENT

3. MILLWORK AND OTHER EQUIPMENT SUPPLIED BY OTHERS IS SHOW FOR REFERENCE ONL
SEE ARCHITECTURAL PLANS & SPECIFICATIOII‘FSD K ok ¢ Y

4 REPORT ALL DISCREPANCIES
5. ALL DIMENSIONS ARE FINISHED DIMENSIONS, UNLESS OTHERWISE NOTED

86200 Uptown Blvd. NE

Suite 400

Albuquerque, New Mexico 87110
(505) 881-2759

D @éﬁa/x/ %L/M
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REMARKS COLUMNS SEE NOTES (# --)

1 WALL BACKING, BLOCKING, REINFORCEMENTS REQUIRED TO HOLD, SUPPORT OR SUPPEND
EQUIPMENT GEN. CONTR. TO PROVIDE AND INSTALL ALL REQUIRED BACKING IN WALLS FOR
WALL MOUNTED EQUIPMENT AND BACKING ABOVE CEILING TO SUPPEND EQUIPMENT
SPECIFIED HEREIN KITCHEN EQUIPMENT SUPPLIER SHALL PROVIDE SHOP DRAWINGS SHOWING
REQUIRED LOCATIONS AND WEIGHT OF EQUIPMENT.

2. FIRE SUPPRESSION SYSTEMS SHALL BE SPECIFIED TO BE SUPPLIED WITH GAS SHUT-OFF
VALVE. AUTO-MATIC TYPE, IN CASE OF A COOKING OR HOOD FIRE. IT SHALL BE SUPPLIED WITH
THE FIRE SYSTEM AND INSTALLED IN A ACCESSABLE LOCATION BY GEN. CONTR. PLUMBING
CONTR.

3. CONTROLS FOR KITCHEN EXHAUST HOOD AND EXHAUST SYSTEMS.

GEN. CONTR. ELECTRICAL CONTR. SHALL PROVIDE AND INSTALL CONTROLS SWITCHES IN
WALLS IN A ACCESSABLE LOCATION (NOT ON HOOD/CANOPY) CONTROLS FOR HOOD/CANOPY
LIGHTS, EXHAUST FANS, MAKE-UP AIR FANS  SEE MECH. ENGR. PLANS AND SPECIFICATIONS
FCR FULL DETAILS AND OTHER REQUIREMENTS

4 CASH RFGISTER, COMPUTER/(P.O.S.) POINT OF SALE SYSTEMS GEN. CONTR. ELEC. CONTR TO
PROVIDE ISOLATED CURCUITS FOR EQUIPMENT AND PROVIDE INTER-CONNECTING CONDUIT
FOR COMPUTER INTER-CONNECTING CABLES CONSULT WITH OWNERS SUPPLIER AND
ARCHITECTUAL/ ELECTRICAL SPECIAL SYSTEMS PLAN

5. GEN. CONTR. ELECTRICAL CONTR. TO INTER-CONNECT COMPONET HARDWARE. SEE
FOODSERVICE EQUIPMENT SUBMITTALS FOR DETAILS ON REMOTE COMPONETS. AND
CONNECTION REQUIREMENTS,

6. GEN. CONTR. PLUMBING CONTR. TO INTER-CONNECT COMPONET HARDWARE. SEE
FOODSERVICE BQUIPMENT SUBMITTALS FOR DETAILS ON COMPONETS AND CONNECTION
REQUIREMENTS.

7, VERIFY WITH SUPPLIER/VENDOR. EQUIPMENT SUPPLIER, VERIFY ALL SIZES AND UTILITY
REQUIREMENTS

8 ELECTRICAL CORD AND PLUGS* GEN CONTR. ELEC CONTR TO PROVIDE AND INSTALL CORD
AND PLUG ON EQUIPMENT

9 INSULLATED SLAB BENEATH WALK-INS, INSTALLATION TO BE PER DETAIL & MFG SHOP
DRAWINGS BYK.EC.

SEE ARCH = SEE ARCHITECTURAL PLANS AND SPECIFICATIONS
SEEMECH =SEE MECHANICAL ENGINEERS PLANS AND SPECIFICATIONS
SEEELEC = SEE ELECTRICAL ENGINEERS PLANS AND SPECIFICATIONS

FINAL CONNECTIONS TO UTILITIES:

(ELECTRICAL, PLUMBING AND MECHANICAL)

1 ALL FINAL CONNECTIONS TO FOODSERVICE EQUIPMENT- ((I;LUMBING ELECTRICAL,
MECHANICAL) AND ALL FINAL CONNECTIONS AND INTER-CONNECTIONS ARE BY GENERAL
CONTRACTOR AND HIS SUB-CONTRACTORS (PLUMBING, ELECTRICAL, MECHANICAL

%ﬁ%%gﬁ%ﬁ)g TO INCLUDE ALL MATERIALS REQUIRED TO MAKE THOSE FINAL AND

2 DIRECT WASTE AND IN-DIRECT WASTE LINES ARE NOT SUPPLIED WITH EQUIPMENT
3 LABOR AND MATERIAL FOR DRAIN LINES ARE TO BE SUPPLIED BY GENERAL CONTRACTORS

4 PLUMBING CONTR, IN-DIRECT WASTE LINES ARE TO EXTEND TO F S. (FLOOR SINKS) WITHNO
REDUCTION IN LINE SIZE

3 GAS E(iUIPMENT * LABOR AND MATERIALS TO MAKE FINAL CONNECTIONS TO GAS EQUIPMENT
ISTOBE E BY GENERAL CONTR. PLUMBING CONTR. AND IS TO BE PER MANUFAC RS
RECOMMENDATIONS AND LOCAL CODES

6. EXHAUST HOOD/CANOPY: KITCHEN COOKING EXHAUST HOOD/CANOPY TO BE INSTALLED BE
GENERAL CONTR MECHANICAL SUB-CONTR. IN ACCORDANCE WITH MECHANICAL
ENGINEERING PLANS AND SPECIFICATIONS AND IN ACCORDANCE WITH NFPA-96, FIRE CODES

AND ALL LOCAL CODES

7 WATER CONNECTIONS FINAL AND INTER-CONNECTIONS TO BE MAKE BY GENERAL CONTR
PLUMBING CONTR

8. PLUMBING CONTR TO SUPPLY ALL STOPS INTER-CONNECTING MATERIALS TO MAKE
ggCN‘ﬁLE%ngé\ISS WITHOUT REDUCTIONS IN LINE SIZE AND PER PLANS AND SPECIFICATIONS AND

9 LICENSE AND PERMITS ALL CONTRACTORS SHALL BE LICENSED TO PERFORM WORK

SPECIFIED AND
ARE REQUIRED TO GET ALL REQUIRED PERMITS "PRIOR" TO PERFORMING AND WORK SPECIFIED
AND HAVE ALL WORK INSPECTED AND ACCEPTED BY AUTHORIZED INSPECTORS

10, FOODSERVICE EQUIPMENT SUPPLIER (KITCHEN EQUIPMENT CONTR.) SHALL VERIFY ALL
UTILITY REQUIREMENTS WITH GENERAL CONTR. AND HIS SUB-CONTR. AND SHALL PROVIDE
TECHANICAL SUPPORT, COORDINATING WITH GENERAL CONTR. AND HIS SUB-CONTR. FINAL
CONNECTION REQUIREMENTS

SYMBOLS / ABBREVIATIONS

(0 cema HLC I_f o %
CN-1 CAN VASH, W/MDP RACK, W/FUACET, W/VACTUM BREAKER M

DW-1 DIRECT WASTE COMNECTION w1

FO-1 FLOBR DRAIN F3-2 %
FS-1 FLOBR SI, VITH REMIVABLE /4 GRATE Hy f

FS-2 SLOR SING WITH ROMDVABLL 172 GRATE

FI-1 FLOGR TROUGH TRENCH DRAIN, WITH REMIVABLE ANTI-SLIP CRATE L & Fi- ®
G GAS VALV

HB-1 HIST BIB, WVACCUM BREAKIR

b'%; @ﬁsw BASIN TYP W/FAUCET W/VACCU REAKTR

WF-1 WATER TILTER, CHOT SIFTNER) SLOPE FLOOR TO DRAIN
WH-1 WATER HEATER
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FOODSERVICE GENERAL NOTES

1, ITEM NUMBERS REFER TO FOODSERVICE EQUIPMENT SCHEDULE SEE
SHEET FS-5.1 FOR EQUIPMENT SOURCE & UTILITIES

2, THIS DRAWINGS IS PROVIDED FOR REFERANCE ONLY
ONLY FOR PLACEMENT OF FOODSERVICE EQUIPMENT

3. MILLWORK AND OTHER EQUIPMENT SUPPLIED BY OTHERS IS SHOW
FOR REFERENCE ONLY. SEE ARCHITECTURAL PLANS &

SPECIFICATIONS
4. REPORT ALL DISCREPANCIES

%j (I;A%,DDMENSIONS ARE FINISHED DIMENSIONS, UNLESS OTHERWISE
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GENERAL NOTES

1 ITEM NUMBERS REFER TO FOODSERVICE EQUIPMENT SCHEDULE SEE SHEET FS-2 FOR
EQUIPMENT SOURCE & UTILITIES

2 THIS DRAWINGS IS PROVIDED FOR REFERANCE ONLY
ONLY FOR PLACEMENT OF FOODSERVICE EQUIPMENT

3. MILLWORK AND OTHER EQUIPMENT SUPPLIED BY OTHERS IS SHOW FOR REFERENCE ONLY
SEE ARCHITECTURAL PLANS & SPECIFICATIONS

4. REPORT ALL DISCREPANCIES
5. ALL DIMENSIONS ARE FINISHED DIMENSIONS, UNLESS OTHERWISE NOTED.

REMARKS COLUMNS SEE NOTES (# --)

1. WALL BACKING, BLOCKING, REINFORCEMENTS REQUIRED TO HOLD, SUPPORT OR SUPPEND
EQUIPMENT GEN CONTR TO PROVIDE AND INSTALL ALL REQUIRED BACKING IN WALLS FOR
WALL MOUNTED EQUIPMENT AND BACKING ABOVE CEILING TO SUPPEND EQUIPMENT
SPECIFIED HEREIN. KITCHEN EQUIPMENT SUPPLIER SHALL PROVIDE SHOP DRAWINGS SHOWING
REQUIRED LOCATIONS AND WEIGHT (OF EQUIPMENT.

2, FIRE SUPPRESSION SYSTEMS SHALL BE SPECIFIED TO BE SUPPLIED WITH GAS SHUT-OFF
VALVE AUTO-MATIC TYPE, IN CASE OF A COOKING OR HOOD FIRE IT SHALL BE SUPPLIED WITH
THE FIRE SYSTEM AND INSTALLED IN A ACCESSABLE LOCATION BY GEN. CONTR. PLUMBING
CONTR.

3. CONTROLS FOR KITCHEN EXHAUST HOOD AND EXHAUST SYSTEMS.

GEN. CONTR. ELECTRICAL CONTR. SHALL PROVIDE AND INSTALL CONTROLS SWITCHES IN
WALLS IN A ACCESSABLE LOCATION (NOT ON HOOD/CANOPY) CONTROLS FOR HOOD/CANOPY
LIGHTS, EXHAUST FANS, MAKE-UP AIR FANS  SEE MECH. ENGR FLANS AND SPECIFICATIONS
FOR FULL DETAILS AND OTHER REQUIREMENTS.

4 CASH REGISTER, COMPUTER/(P.O.S ) POINT OF SALE SYSTEMS GEN. CONTR ELEC CONTR. TO
PROVIDE ISOLATED CURCUITS FOR EQUIPMENT AND PROVIDE INTER-CONNECTING CONDUIT
FOR COMPUTER INTER-CONNECTING CABLES. CONSULT WITH OWNERS SUPPLIER AND
ARCHITECTUAL/ ELECTRICAL SPECIAL SYSTEMS PLAN

5. GEN. CONTR. ELECTRICAL CONTR. TO INTER-CONNECT COMPONET HARDWARE SEE
FOODSERVICE EQUIPMENT SUBMITTALS FOR DETAILS ON REMOTE COMPONETS. AND
CONNECTION REQUIREMENTS

6 GEN. CONTR PLUMBING CONTR. TO INTER-CONNECT COMPONET HARDWARE SEE
FOODSERVICE EQUIPMENT SUBMITTALS FOR DETAILS ON COMPONETS AND CONNECTION
REQUIREMENTS

7 VERIFY WITH SUPPLIER/'VENDOR. EQUIPMENT SUPPLIER, VERIFY ALL SIZES AND UTILITY
REQUIREMENTS

8 ELECTRICAL CORD AND PLUGS: GEN. CONTR ELEC CONTR TO PROVIDE AND INSTALL CORD
AND PLUG ON EQUIPMENT

9. INSULLATED SLAB BENEATH WALK-INS, INSTALLATION TO BE PER DETAIL & MFG SHOP
DRAWINGS BY KE.C.

SEE ARCH. = SEE ARCHITECTURAL PLANS AND SPECIFICATIONS
SEE MECH = SEE MECHANICAL ENGINEERS PLANS AND SPECIFICATIONS
SEE ELEC = SEE ELECTRICAL ENGINEERS PLANS AND SPECIFICATIONS

FINAL CONNECTIONS TO UTILITIES:

(ELECTRICAL, PLUMBING AND MECHANICAL).

1. ALL FINAL CONNECTIONS TO FOODSERVICE EQUIPMENT: (PLUMBING, ELECTRICAL,
MECHANICAL) AND ALL FINAL CONNECTIONS INTER-CONNECTIONS ARE BY GENERAL
CONTRACTOR AND HIS SUB-CONTRACTORS (PLUMBING, ELECTRICAL, MECHANICAL
SUB%OCT\IOTRN&AI%‘%ER)%?STO INCLUDE ALL MATERIALS REQUIRED TO MAKE THOSE FINAL AND

2 DIRECT WASTE AND IN-DIRECT WASTE LINES ARE NOT SUPPLIED WITH EQUIPMENT
3 LABOR AND MATERIAL FOR DRAIN LINES ARE TO BE SUPPLIED BY GENERAL CONTRACTORS

4, PLUMBING CONTR. IN-DIRECT WASTE LINES ARE TO EXTEND TO F S. (FLOOR SINKS) WITH NO
REDUCTION IN LINE SIZE

| 5 GAS EQUIPMENT: LABOR AND MATERIALS TO MAKE FINAL CONNECTIONS TO GAS %UIPR%ENT

ISTO BE E BY GENERAL CONTR PLUMBING CONTR. AND IS TO BE PER MANUFA
RECOMMENDATIONS AND LOCAL CODES

6 EXHAUST HOOD/CANOPY KITCHEN COOKING EXHAUST HOOD/CANOPY TO BE INSTALLED BE
GENERAL CONTR. MECHANICAL SUB-CONTR IN ACCORDANCE WITH MECHANICAL
ENGINEERING PLANS AND SPECIFICATIONS AND IN ACCORDANCE WITH NFPA-96, FIRE CODES
AND ALL LOCAL CODES

7 WATER CONNECTIONS FINAL AND INTER-CONNECTIONS TO BE MAKE BY GENERAL CONTR
PLUMBING CONTR.

8 PLUMBING CONTR. TO SUPPLY ALL STOPS INTER-CONNECTING MATERIALS TO MAKE
CONNECTIONS WITHOUT REDUCTIONS IN LINE SIZE AND PER PLANS AND SPECIFICATIONS AND

+ LOCAL CODES

gp%l(?[%% Sgl AAI{I% PERMITS: ALL CONTRACTORS SHALL BE LICENSED TO PERFORM WORK
ARE REQUIRED TO GET ALL REQUIRED PERMITS "PRIOR" TO PERFORMING AND WORK SPECIFIED
AND HAVE ALL WORK INSPECTED AND ACCEPTED BY AUTHORIZED INSPECTORS

10. FOODSERVICE EQUIPMENT SUPPLIER (KITCHEN A%UIPMENT CONTR ) SHALL VERIFY ALL
UTILITY REQUIRE S WITH GENERAL CONTR. AND HIS SUB-CONTR. AND SHALL PROVIDE
TECHANICAL SUPPORT, COORDINATING WITH GENERAL CONTR AND HIS SUB-CONTR FINAL
CONNECTION REQUIREMENTS
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