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Contract Summary  
This contract is for the provision of a wide range of pre-
prepared cooked-chill and frozen main meals, desserts 
and soups to a wide range of clients. The meals included 
in this contract have been developed in close 
consultation with peak industry service providers 
primarily to meet the nutritional requirements of people 
who are aged, frail or with a disability. 

 

The use of this contract will provide enhanced value, 
greater choice and improved quality to a large number of 
clients across metropolitan and regional areas and will 
secure simpler, safer and more sustainable supply 
processes for key service providers. 

 

NSW Procurement  

McKell Building 2-24 Rawson Place Sydney NSW 2000 

T 1800 NSW BUY (1800 679 289) 

E nswbuy@commerce.nsw.gov.au 

I www.nswbuy.com.au 

 

Always ensure you obtain the latest version of the 

contract guide. 

 

Enquiries to 1800 NSW BUY (1800 679 289) or visit the 
website www.nswbuy.com.au 
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Introduction 
This contract guide is designed to provide customers 
with all the necessary information needed to utilise 
contract 060/1379 Provision of pre-prepared meals . 

 

NSW Procurement provides a full range of procurement 
services for government agencies and other clients. 
Services include contract management of common use 
contracts. These are state contracts on a rolling one to 
five year renewal cycle for the supply of products and 
services in common use across many agencies. 

 

The Contract is for provision of pre-prepared of a range 
of cook-chilled  and frozen main meals, soups  and 

desserts  for a term of three (3) years expiring on 31 
August 2012 . 

 

This state contract allows users to achieve 
considerable cost savings due to the combined 
purchasing power of the state government. It offers  
value for money including competitive rates, and a 
quality range of products. 

 



 

5 
 

 
 

Section 1 – 
Accessing the 
Contract 
State contracts are established under the authority of the 
State Contracts Control Board and administered by NSW 
Procurement. 

 

A list of the categories of organisations eligible to 
purchase from the state contracts is given in Section 5 of 
this Guide. Most eligible organisations have already 
registered with NSW Procurement in which case they 
have immediate access to the contracts. 

New Customers 
To register as a new customer, visit 
www.nswbuy.com.au > Purchasing for Government. You 
can either complete the process on line or download and 
complete an application form. Once approved, you will 
be advised of your NSWBUY Identification Number and 
are then eligible to use any of the state contracts 
administered by NSW Procurement. 

 

Phone 1800 NSWBUY (1800 679 289) if you have any 
problems completing your application form or if you wish 
to check your registration status. 

Placing an Order direct with supplier 
Registered state contract users can order goods and 
services direct with the supplier.   

�

By placing an order, an organisation is entering into 
a contract with the supplier and, as a minimum, the 
following information should be included in the 
official order: 

·  Contract Number and Name 
·  Name and address of Supplier and Customer 
·  NSWBUY Identification Number 
·  Customer’s Order Number 
·  Date of Order and Date of Delivery 
·  Item, product code, contract price, quantity and 

any accessories 
 

You need to quote your NSWBUY Identification Number 
each time you purchase from state contracts.  If you are 
unsure of your NSWBUY Identification Number, please 
contact NSW Procurement Client Support Centre on 
1800 NSW BUY (1800 679 289). 

 

Further information on state contracts is also available 

on the website www.nswbuy.com.au 

 

Placing an Order through smartbuy ® 
Registered customers have the advantage of signing  
up as a smartbuy® user.   

 

Simply visit www.smartbuy.nsw.gov.au, complete the  
e-form in the Buyers section online and submit. Once 
confirmation of the online application is received back 
from your organisation’s authoriser, a LOG IN and USER 
ID will be generated to allow you access to the Search 
and Browse facility of smartbuy®.   

 

The Search and Browse facility allows you to view the 
goods and services listed and compare prices before 
placing an order.  

 

smartbuy® training is available by phoning 1800 NSW 
BUY (1800 679 289). 

Pricing 
Prices may change in accordance with the price variation 
conditions of the contract if there are any. Regular users 
of state contracts should consider using smartbuy�  for 

latest pricing if applicable. 

 

For further information, please contact NSW 
Procurement Client Support Centre on telephone 
1800 NSW BUY (1800 679 289) 
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Section 2 – Range of 
Products 
Products available under the contract include a range of 
core products which may be supplied cook/chilled and/or 
frozen. These products include: 

 

·  Standard meals (at least 45 varieties per supplier) 
o Beef (at least 10) 
o Chicken (at least 10) 
o Pork (at least 5) 
o Lamb (at least 5) 
o Fish and Seafood (at least 5) 
o Vegetarian (at least 10) 

·  Desserts (at least 20 varieties per supplier) 
·  Soups (at least 10 varieties per supplier) 
 
In some cases a range of non core items including finger 
food, mini and maxi meals are available. 
 
Delivery service is available to most areas with indicative 
transport costs to most local government areas provided 
as a function of delivery size. Customers are encouraged 
to explore with the contracted service providers, 
opportunities to reduce associated logistics costs 
through solutions including reduced delivery frequency, 
increased lot size or aggregation of demand. This is 
influenced by the shelf life parameters of the product, 
transport availability to some areas and storage 
limitations at customer premises. 
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Section 3 – Key 
Features 
Customers will be benefit through the following key 
features of the contract: 

 

Safety:  

·  All suppliers are fully HACCP certified which means 
that sourcing, production and delivery processes are 
defined and controlled to world’s best practice 
ensuring safe food products. 

·  Products have ingredient sensitivities and textural 
attributes clearly marked to ensure clients with special 
dietary needs are protected.  

 

Quality: 

·  All meals have been approved as offering appropriate 
aroma, flavour and texture when heated, as well as 
required nutritional balance to keep clients satisfied 
and healthy. 

 

Choice: 

·  Customers have a choice of 3 approved suppliers, a 
choice of over 75 master menu options in frozen or 
cook/chill form with product attributes clearly marked 
to assist in provision of meals that at suitable for 
specific dietary or cultural preferences. 

 

Service: 

·  Delivery service levels to different locations are 
influenced by product shelf life, demand profiles and 
availability of suitable transport. Metropolitan locations 
are serviced daily and regional areas 2-3 times a 
week. 

 

Value: 

·  Competitive pricing has been achieved due to 
aggregation of contract volumes and rationalisation of 
suppliers, volume rebates reflective of the increase in 
contracted sales volumes per month and variable 
transport pricing reflective of location and delivery size.  

 

Security of Supply: 

·  Suppliers offer a capacity to scale production and 
distribution operations to meet the growing demand for 
supply of pre-prepared meals whilst maintaining 
acceptable pricing over time. 

 

Convenience: 

·  Centralised contract provides a tailored business 
solution offering high levels of risk management and 
reduced organisational complexity, for customers 
seeking to focus resource towards delivery of front line 
services to clients. 
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Section 4 – 
Suppliers 
 
 
The following Suppliers have been appointed to Contract 
060/1379 Provision of pre-prepared meals . 

Suppliers 
 

·  Anglican Retirement Villages Limited trading as 
ARV Food Services 

·  Baptist Community Services NSW & ACT trading 
as BCS Catering 

·  The Flagstaff Group Limited trading as Flagstaff 
Fine Foods 

 

·  Customers are free to choose which of the Suppliers 
they purchase from. 

·  This purchasing decision should consider: 
o Product and service suitability  
o Product price including discounts 
o Delivery costs 
o Local infrastructure constraints  
o Available supplier capacity 

·  Customers should also consider the buying practices 
of neighbouring service providers (eg suppliers and 
product types) as combined demand can lead to 
enhanced delivery solutions.  

·  This is particularly the case in regional areas, where 
demand patterns and distance make efficient transport 
solutions more challenging to achieve. 

Printed Catalogues 
The Supplier may be able to provide hard copy 
catalogues of the products available for supply under the 
contract.  These are free of charge to customers on a 
reasonable request basis.  The information in the 
catalogues will be regularly updated by the Supplier 
through newsletters and other bulletins to ensure that 
customers are kept up to date on changes to the range 
of products available. 
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Anglican Retirement 
Villages trading ARV 
Food Services 
 

Contact: Mr. Peter Tomlinson 

ABN: 39 922 848 563 

Site address: 24 Brookhollow Avenue,  
Norwest Business Park,  
Baulkham Hills NSW 2153 

Post address: PO Box 6886,  
Baulkham Hills NSW 2153 

Telephone: 02 8853-5855 

Mob: 0411 250452 

Orders Tel: 02 8853-5855 or 02 8853 5800 

Facsimile: 02 9634-2262 

Orders Fax: 02 9634-2262 

E-mail: peter.tomlinson@arv.org.au 

Orders: fsorders@arv.org.au 

Internet: www.arv.org.au 

 

Products 
The full range of core products are listed in the attached 
schedule, including the tendered product codes, product 
descriptions, manufacturer name, availability as frozen 
and/or cooked/chill, meal size (g), nutritional information 
and major recipe components. 

 

Additional information is also provided to assist 
customers in menu selection and includes recipe and 
textural attributes, suitability for common dietary 
conditions and cultural preference. 

 

Non core products including finger foods, mini and maxi 
meals are also available. 

 

ARV provides a 4 week cyclic menu that is change twice 
per annum. At least 3 main meals and 3 dessert choices 
are available each day, Chilled or frozen soups are 
available in single serve containers or fresh home style 
soups are available in plastic casings for decanting and 
serving hot to the client. 

 

 

Packaging 
All individual cook chill or frozen meals are supplied in 
individual divided foil containers able to be heated in the 
oven, microwave or “pot steamed” on the stove top. 
Desserts are supplied in plastic or foil containers, 
depending on the type of dessert.  

 

Individual meals are supplied in returnable plastic crates 
and cook chilled bulk tray products are supplied in 
gastronome steel trays, no deeper than 50mmm, 
suitable for Hostess trolleys. All returnable containers 
remain the property of ARV and penalties are imposed 
on crates and trolleys not returned at the time of the next 
delivery. All steel trays must be washed thoroughly and 
have labels removed prior to return. Recyclable cartons 
are used for deliveries outside of metropolitan areas. 

 

Labelling 
All pre-packed meals are labelled in accordance with 
FSANZ code and includes all relevant information 
including name, use-by-date, batch number, ingredients, 
reheating instructions, storage instructions, special 
dietary suitability, name of supplier and address and 
country of origin. 

 

Nutritional panels are not currently listed on individual 
meals but are referenced in the product literature 
provided.  

 

Regions  
At the commencement of the agreement, ARV has 
nominated supply to only Sydney metropolitan inner and 
outer regions. ARV does supply frozen meals to North 
Coast, Central West and Illawarra and has plans to 
provide a more regular delivery service to Central Coast 
and Newcastle using it’s own delivery trucks  

 

As part of the approval for this contract the State 
Contracts Control Board (SCCB) has agreed that the 
Supplier can introduce additional delivery locations 
during the term of the Contract dependent upon demand 
and logistics capabilities by way of contract variation 
(Clause 23) 

 



 

10 
 

 
 

Price Basis 
Prices are firm for the first six (6) months of the Standing 
Offer agreement then subject to review at the end of that 
period and each six (6) months following based on 
variations in the Sydney CPI for food and transport (see 
Australian Bureau of Statistics – www.abs.gov.au  

 

Discount 
No settlement discounts or volume rebates are available. 

 

Orders 
Orders are to be placed a minimum of 5 working days in 
advance of delivery.  

 

Orders must be placed via fax or e-mail no later than 
10am on the previous Friday. 

 

In the event of late changes to orders, ARV will make the 
best endeavours to meet the requirement or provide an 
alternate meal from inventories of fresh or frozen 
product. Provided that emergency calls are received prior 
to the close of production at 2.30 on the day prior to 
consumption there is still time to obtain additional 
supplies, bring forward the next day’s meals or substitute 
an alternate meal in time for lunch the following day. 

 

Delivery 
Delivery to the Sydney inner and outer metropolitan 
areas is daily with the following schedule: 

 
Menu Day Cooked on Delivered 

on 
Consumption 

by 
Monday Thursday Friday Monday 
Tuesday Friday Monday Tuesday 

Wednesday Monday Tuesday Friday 
Thursday Tuesday Wednesday Saturday 

Friday Tuesday Wednesday Saturday 
Saturday Wednesday Thursday Sunday 
Sunday Thursday Friday Monday 

 

At the commencement of contract, no set delivery 
frequency is established for areas outside of Sydney 
including Illawarra, Central West and North Coast. 

 

Emergency 
Hold and recall procedures are well documented and 
practiced and can be readily activated. 

 

Emergency supply of frozen meals can be made within 6 
hours to Sydney metropolitan area.  

 

ARV offers a 24 hour coverage for clients with contact 
numbers within business hours and a mobile service on 
weekends. 

 

Guarantee 
The minimum extent of warranty offered is that 
prescribed by legislation, where applicable. 

 

Dealers 
No dealers are nominated  
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Baptist Community 
Service NSW & ACT 
trading as BCS 
Catering 
Contact: Mr Rene Marte (Business Manager) 

Ms Cathryn Williams (Sales orders) 

ABN: 90 000 049 525 

Site address: 5-9 East Street, Granville NSW 2142 

Post address: 5-9 East Street, Granville NSW 2142 

Orders Tel: 02 9682-6644 

Customer Service: 0412 737 917 or 0407 218 594 

24hr Pager Service: 02 9962 9737 

Management: 0418 289 858 

Facsimile: 02 9682 5314 

Orders Fax: 02 9682 5314 

E-mail: rmarte@bcs.org.au 

Orders: cateringorders@bcs.org.au 

Internet: www.bcs.org.au 

 

Products 
The full range of products are listed in the attached 
schedule, including the tendered product codes, product 
descriptions, manufacturer name, availability as frozen 
and/or cooked/chill, meal size (g), nutritional information 
and major recipe components. 

 

Additional information is also provided to assist 
customers in menu selection and includes recipe and 
textural attributes, suitability for common dietary 
conditions and cultural preference. 

 

Packaging 
All individual cook chill or frozen meals are supplied in 
freezer-stable, food-grade, microwaveable aluminium 
containers with printed cardboard lids. Desserts and 
soups are supplied in plastic or foil containers, 
depending on the type of dessert.  

 

Recyclable polystyrene boxes are used as outer 
packaging. Bulk tray products are supplied in stainless 
steel trays and lids. 

 

Labelling 
All pre-packed meals are labelled in accordance with 
FSANZ code and includes all relevant information 
including name, use-by-date, batch number, ingredients, 
reheating instructions, storage instructions, special 
dietary suitability, name of supplier and address and 
country of origin. 

 

Regions  
At the commencement of the agreement, BCS has 
nominated supply to only Sydney metropolitan inner and 
outer regions.  

 

As part of the approval for this contract the State 
Contracts Control Board (SCCB) has agreed that the 
Supplier can introduce additional delivery locations 
during the term of the Contract dependent upon demand 
and logistics capabilities by way of contract variation. 

 

Price Basis 
Prices are firm for the first twelve (12) months of the 
Standing Offer agreement then subject to review at the 
end of that period and each twelve (12) months following 
based on variations in the Sydney CPI for food and 
transport (see Australian Bureau of Statistics – 
www.abs.gov.au  

 

Discount 
Settlement discount of 1.0% is available for payment 
within 7 days from the date of invoice. 

 

Volume rebates are agreed once monthly sales 
revenues reach certain breakpoints: 

 

Rebate Monthly Sales Value 

0% $0-20,000  

0% $20,001- $40,000 

0.5% $40,001-$60,000 

1.0% $60,001-$80,000 

1.5% $80,001-$160,000 
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Orders 
Orders are to be placed a minimum of 5 working days 
(preferably 10 working says) in advance of delivery. Fine 
tuning of orders (+/- 2%) must be actioned no less than 
48 hours prior to delivery. 

 

Delivery 
Delivery to the Sydney inner and outer metropolitan 
areas is daily Monday to Friday including public holidays 
between 7am and 5pm.  Chilled meals are delivered  
24-48 hours prior to consumption. 

 

Emergency 
BCS will endeavour to resolve emergency situations and 
will organise replacement meals within 24 hours 
wherever possible or advise suitable alternatives 

 

Guarantee 
Defect or missing goods are replaced within 24-48 hours. 

 

Dealers 
No dealers are nominated. 
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The Flagstaff Group 
trading as Flagstaff 
Fine Foods 
Contact: Mr Roy Rogers (Manager) 

Ms Cherrie Gorie (Sales orders) 

ABN: 90 000 049 525 

Site address: 254 Nolan Street, Unanderra NSW 2526 

Post address: 254 Nolan Street, Unanderra NSW 2526 

Telephone: 02 4272 0222 

Orders Tel: 02 4272 0270 

Contract Tel: 02 4272 0218 

Finance Tel: 02 4271 0272 

Facsimile: 02 4271 8900 

Orders Fax: 02 4272 0244 

Finance Fax: 02 4271 8900 

E-mail: roy@flagstaffgroup.com.au 

Orders: finefood@flaggstaffgroup.com.au 

Internet: www.flagstaffgroup.com.au 

 

Products 
The full range of products are listed in the attached 
schedule, including the tendered product codes, product 
descriptions, manufacturer name, availability as frozen 
and/or cooked/chill, meal size (g), nutritional information 
and major recipe components. 

 

Additional information is also provided to assist 
customers in menu selection and includes recipe and 
textural attributes, suitability for common dietary 
conditions and cultural preference. 

 

Each weekly menu cycles every 4 weeks and menus are 
changed twice yearly. 

 

Packaging 
All individual cook chill or frozen meals are to be supplied 
in paperboard recyclable trays sealed with clear Mylar 
film, which are tamperproof and provide improved 
presentation of product. Desserts and soups are 
supplied in plastic or foil containers, depending on the 
type of dessert.  

 

Recyclable cardboard outer cartons are used as outer 
packaging containing between 9-12 main meals or 30 
soups and desserts. Flagstaff will pick-up and return 
cardboard cartons to it’s paper and cardboard recycling 
business. 

 

Labelling 
All pre-packed meals are labelled in accordance with 
FSANZ code and includes all relevant information 
including name, use-by-date, batch number, ingredients, 
reheating instructions, storage instructions, special 
dietary suitability, name of supplier and address and 
country of origin. 

 

Regions  
At the commencement of the agreement, Flagstaff has 
nominated supply local government areas within Hunter, 
Illawarra, Murray, Murrumbidgee, North West, South 
Eastern, Sydney Inner, Sydney Outer, Sydney surrounds 
and Central West. 

 

As part of the approval for this contract the State 
Contracts Control Board (SCCB) has agreed that the 
Supplier can introduce additional delivery locations 
during the term of the Contract dependent upon demand 
and logistics capabilities by way of contract variation 
(Clause 23) 

 

Price Basis 
Prices are firm for the first six (6) months of the Standing 
Offer agreement then subject to review at the end of that 
period and each six (6) months following based on 
variations in the Sydney CPI for food and transport (see 
Australian Bureau of Statistics – www.abs.gov.au  
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Discount 
No settlement discounts are offered. 

 

Volume rebates are agreed once monthly sales 
revenues reach certain breakpoints across the entire 
contract: 

 

Rebate Monthly Sales Value 

0% $0-20,000  

0% $20,001- $40,000 

0% $40,001-$60,000 

0% $60,001-$80,000 

0.5% $80,001-$160,000 

2.0% $160,001-$330,000 

5.0% $330,001-$580,000 

6.0% $580,001-$830,001 

6.0% >$830,001 

 

Orders 
Orders are to be placed 5-10 working days in advance of 
delivery for frozen orders. 

 

Changes will be accepted up until 3 working days before 
despatch, based on goods in stock and quantity required.  

 

Delivery 
Frozen meals are delivered in the following sequences: 

 

·  Inner Sydney, Outer Sydney and Illawarra – weekly 
delivery in a 1 day window. 

·  South Coast – weekly delivery in a 2 – 3 day window. 
·  West – fortnightly deliveries in a 3 day window. 
 

All deliveries areas can be serviced more frequently 
depending on the demand from the customer and if a 
minimum order quantity of 10 boxes can be achieved. 
This is certainly the case with delivery of cook/chilled 
meals. 

 

Flagstaff operates two refrigerated delivery vehicles, 
having a combined total carrying capacity of 7000 main 
meals or equivalent. Flagstaff has also supply 
arrangements in place with sub-contracted transport 
companies to supply to other regions not covered by 
Flagstaff vehicles. 

 

Emergency 
Flagstaff will endeavour to resolve emergency situations 
and will organise replacement meals at the earliest 
convenience. Some products requested by the customer 
may be unavailable for short notice despatch but 
uncommitted stocked meals will be available for 
emergency deliveries. 

 

Replacement/Returns  
Clients are requested to inspect products upon delivery 
and inform the driver if there are any products in an 
unsatisfactory condition or raise a non-conformance 
immediately to Flagstaff by e-mail or fax. Flagstaff will 
arrange for an inspection by an approved officer or 
goods can be returned with the driver at a mutually 
agreeable time and day.  

 

Guarantee 
Flagstaff warrants to replace, at it’s cost, any faulty or 
damaged goods where Flagstaff are found to be at fault. 
All claims must be forwarded to 254 Nolan St Unanderra 
or by e-mail or fax. 

 

Dealers 
No dealers are nominated  



 

15 
 

 
 

Section 5 – Contract 
Conditions 
This section contains the key features of the contract 
conditions that may be of interest to customers. It does 
not contain all of the conditions of contract (a copy of 
which can be obtained by contacting NSW 
Procurement). 
 

Organisations Eligible to Purchase 
from the Contract 
The following organisations are eligible to purchase from 
the Contract: 
a) Any department, agency or office of the 

Commonwealth including any Statutory Authority 
constituted under Commonwealth legislation 

b) Any department, agency or office of any State 
or Territory of the Commonwealth, including 
any Statutory Authority constituted under 
State/Territory legislation 

c) Any council of a city, municipality or shire constituted 
by a State or Territory 

d) Any other organisation constituted by or subject to 
an Act of Parliament either Commonwealth or State 
or by a Regulation thereunder 

e) Any body or association, other than a trading, 
commercial or industrial firm or corporation, which 
conducts a service, not being a trade, business or 
industry followed or carried on for profit, at the 
request 
of the Government, in respect of such service 

f) Any authority, person, body, corporation, association 
or organisation, whether incorporated or not, to which 
permission has been given by the Minister for the 
Department of Services, Technology & 
Administration, or an official delegate of the Minister, 
to issue orders for supplies comprised in that 
agreement. 

For the purpose of parts (d) and (e) examples of typical 
organisations include, but are not limited to: 
·  Government Schools and Private Schools 
·  TAFE Colleges 
·  Public Hospitals and Area Health Services 
·  Trustees of Public Parks 
·  Boards 
·  Tribunals 
·  Commissions 
·  Registries. 
 
For the purposes of part (f) authorities to which 
permission has been given generally have: 
·  Charitable or benevolent status 
·  Non-profit objective 
·  Level of government subsidy/support. 
Examples are: 
·  Non-Government Schools 
·  Pre-Schools/Kindergartens and Child Care Centres 
·  Child Care Centres (excluding privately owned) 
·  Family Day Care Administrations 
·  Nursing Homes (excluding privately owned) 
·  Other community based service providers 
·  Student support groups which are established 

under the auspice of the relevant school or 
education institution 

·  Arts based groups sponsored by the Ministry for 
the Arts. 
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Operation of Nominee Purchasing  

Introduction 
The Nominee Purchaser Arrangement was created 
under REG 18 of the Public Sector (Goods and Services) 
Regulation 2000 (NSW). The Regulation allows the State 
Contracts Control Board (“SCCB”) to provide access to 
suppliers of public sector agencies to SCCB standing 
offer agreements for the provision of goods and services. 
These suppliers are known as Nominee Purchasers. The 
public sector agencies making the nominations are 
known as Nominating Agencies. 
 

What is a Nominee Purchaser? 
“Nominee Purchaser” means a supplier to a public sector 
agency, nominated by the public sector agency to be 
authorised to place Orders under Standing Offer 
Agreements for works done as such a supplier and 
registered by NSW Procurement. Access of nominee 
purchasers to SCCB standing offer agreements: 
Is limited to standing offer agreements relevant to the 
contract between the nominating agency and the 
nominee purchaser, and which are specifically listed 
in the nominee purchaser’s registration; and 
Is for a fixed period of registration, usually ending on 
the completion of the term of the contract between the 
nominating agency and the nominee purchaser. 
A nominee purchaser must not purchase goods or 
services under a SCCB standing offer agreement, 
unless they are related to its obligations under a 
contract with a public sector agency and are used during 
the term of such a contract or included or incorporated 
in works, goods or services to be provided to the public 
sector agency. 
 
If you have any further enquires, or are interested in 
using this facility please call NSW Procurement 
Client Support Centre on telephone 1800 NSW BUY 
(1800 679 289) or e-mail 
nswbuy@commerce.nsw.gov.au. 
 

Food Safety 
All products are compliant with the following food safety 
standards: 
·  Food Act 2003 and Food (General) Regulations 2004 
·  Relevant FSANZ Standards and Code of Practice 
·  Hazard and Critical Control Point (HACCP) 

Accreditation from receivable through storage, 
preparation, packing, chilling, freezing, packaging and 
delivery of chilled and frozen meals and meal 
components. 

·  Occupational Health and Safety Act 2000 and 
Regulations 2001 

·  NSW Health Listeria Guidelines Circular 99/95 
·  Commonwealth Dietary Guidelines for Australians 
·  Meals on Wheels Association Manual “Destination: 

Good Nutrition” 
 

Code of Behaviour – Protection of 
Children and other Vulnerable People 
All suppliers and their sub-suppliers are compliant with 
the obligations under the: 
·  Department of Services, Technology & Administration 

Code of Behaviour for the Protection of Children and 
Vulnerable People. 

·  Child Protection (Prohibited Employment) Act 1998 
·  Commission for Children and Young People Act 1998  
 

Insurance 
·  Public Liability Insurance Limit of Indemnity 

A$20million 
·  Product Liability Insurance Limit of Indemnity 

A$10million. 
·  Workers Compensation 
 

Price Variations 
Price basis is provided for each supplier. Variation will be 
performed based on labour and materials basis, through 
discussion and agreement with NSW Procurement.  
 

Discounts 
As contract sales volumes increase, discounts will be 
applied through discussion and agreement with NSW 
Procurement. The decision whether to vary price or 
administer through rebates is to be confirmed with key 
client groups. 
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Section 6 – 
Frequently Asked 
Questions 
Q How were these specifications developed? 

A Product specifications have been developed to 
meet the specific nutritional requirements for 
people who are aged, frail or with a disability. 
These were developed through consultation with 
nutritionists, buyers and food service managers in 
the aged and community care sector, to meet the 
requirements of organisations such as NSW 
Department for Ageing, Homecare and Disabilities 
and NSW Meals on Wheels Association. 

Q What is the nutritional content? 

A  A standard meal consists of a main meal, soup 
and dessert and has been designed to meet one 
third of the daily nutritional requirements (RDI) of 
people who are aged, frail or with a disability 
delivering: 

·  1/3 RDI for calcium 

·  1/3 RDI for energy 

·  ½ for protein and other vitamins and minerals 

·  1/3 for fibre 

Generally a main meal is between 330-360grams. 
In some cases, smaller meals are available to 
satisfy clients with low appetite because of illness 
or inactivity, but this alternative is only 
recommended on an occasional basis for 
nutritional reasons. 

In some cases services providers, vary 
combinations of the standard meal components 
through adding salads, juice, milk, bread or fresh 
fruits to meet client preferences whilst maintaining 
nutritional requirements. 

Q What forces are influencing change in this sector? 

A People have a desire to live healthy and 
independent lifestyles at home and this becomes 
particularly important as people become aged, frail 
or live with a disability. The key to assisting people 
to maintain their independence is the availability of 
safe, tasty and nutritious meals provided to 
people’s homes or a convenient venue, at a 
competitive price.  

 
With Australia’s ageing population, changing 
composition of households and preference for 
home-based rather than institutional care, there is 
rapidly growing demand for services across NSW. 
Changing consumer preferences in terms of 
cultural, dietary, flavour and textural properties is 
also driving the requirements for improved quality, 
choice, value and equity of products and services. 
Increasing regulatory requirements in the areas of 
food safety and governance is also placing 
demands on suppliers, service providers and 
volunteer ranks. 
 

Q What are the benefits of a State contract? 

A This State Contract has been established to 
extend the contract offering to all Not for Profit 
organisations and agencies servicing the sector 
and reduce the costs for all through aggregation. 
The provision of specialised contract support 
services frees up valuable energy and resource to 
focus on front line service delivery. Stakeholders 
benefit through: 

 
·  Clients: Enhanced choice, quality, equity and 

value. 
·  Service providers: Reduced duplication, 

complexity and risk. 
·  Suppliers: Increased volume and certainty 

permitting cost reduction and innovation. 

Q Is contract compliance mandatory? 

A No, for non government agencies compliance is 
not mandatory but realisation of benefits will 
require utilisation. A standing offer provides a 
head agreement that independent entities may 
elect to purchase from. This agreement seeks to 
support the delivery of quality, choice, equity and 
value to clients whilst reducing complexity of 
operations in terms of contracting, risk and 
supplier performance management. 
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Q What do I do if I am currently under contract? 

A Review the conditions under which you are under 
contract, clarify your capacity to transition 
contracts and determine the benefits associated 
with change including cost, quality, service and 
risk. If you are unsure, contact your Association for 
advice or NSW Procurement.  

 

Q Why have volume rebates/discounts? 

A Increased sales volumes through contract assists 
suppliers to reduce cost through operational 
efficiencies associated with production, distribution 
and sales. As a consequence, reduced prices 
have been agreed with the suppliers benefiting 
clients, service providers and suppliers. Through 
combining volumes through this contracts, clients 
can help provide greater certainty for suppliers 
enabling investment to occur that delivers further 
benefits in terms of product, price or service 
innovation. 

 

Q What is the impact on production kitchens? 

A Production kitchens provide a valued part of 
service delivery to clients providing important 
capacity, quality, innovation, supply and 
employment in many areas. The tender on which 
the contract is based, references the demand 
profile including a large number of meals which 
are historically produced rather than purchased. 
All food processing facilities in Australia are 
responding to increased regulatory demands for 
food safety as well as other increasing customer 
requirements. If this contract delivers the desired 
outcomes for clients it is anticipated that service 
providers will make the optimal decision over time 
as to whether to make or buy products. 

Q Are we restricted to hot, chilled or frozen? 

A Hot meals have historically been purchased and 
supplied locally to meet supply and demand. 
Trends indicate that chilled or frozen meals are 
gaining popularity due to food safety and pricing 
pressures along with dramatic improvements in 
quality, availability and client preferences. This 
contract seeks competitive offers for chilled and 
frozen meals. It is anticipated that if clients require 
hot meals, then many service providers will seek 
to heat chilled or frozen meals on demand either in 
the client’s home or at the local service provider’s 
facility. 
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Section 7 – Contract 
Administration 
& Supplier 
Performance Survey 
To help us maintain a high level of service and to meet 
agencies’ obligations under NSW Government Service 
Provider Performance Management Guidelines, we seek 
your feedback concerning suppliers’ performance under 
contracts established by NSW Procurement (an office of 
the Department of Services, Technology & 
Administration) on behalf of NSW government agencies. 

 

Information on "Service Provider Performance 
Management" is available on the NSW Procurement 
website at 
http://www.nswprocurement.com.au/PDF/Policy/Service-
Provider-Performance-Reporting-Guideline.aspx 

 

For more information on supplier performance feedback 
please call the NSW Procurement Client Support Centre 
on 1800 NSW BUY (1800 679 289) 
 

NSW Procurement Contact Numbers 
The contract has been arranged and is administered by 
NSW Procurement. If you have any questions relating  
to the operation of the contract then contact: 

 

NSW Procurement Client Support Centre  
McKell Building 2-24 Rawson Place Sydney NSW 2000 

T 1800 NSW BUY (1800 679 289) 

F (02) 9372 8077 

E nswbuy@commerce.nsw.gov.au 

I www.nswbuy.com.au 
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Revision History 
 

11 August 2009. Contact Details for Anglican Retirement Villages updated. 

24 August 2010 - Extended to until 31 August 2012.  


