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1. dofMmomsn 0bxzmmasisos

Evolution 71dm3gds B2B Live Casino ULgfm3nlgol, Mmdmgons
9Mo35m0 5MboLS s AMHymdnmmdNL Lodysmgdnm oghmgds
3mM096E00L Pdnommm dmabdsmadmb. 3md3sbnols nbm3zsgonmo
3fMmamodymo YbBMyb3gmymxol, JoMmase ©sd3i3nemydnmo
BoHomAmL nbaxzMolEBMYIGNMaLy s vsdnsbymn MalymLgdal
LBOdPoMydNm, J3meNdgbn Bo@Jol MgsmyM MaMIdYEYOSL
0530L AM3bAsmydmadl dnbBbyLdN.

3mo30bns 3L g3meydgh xmMxons  Logoom3zgemmdn
BbJs0mbamgdls 2018 Hamol 0sb3Mnsb o dndomol 24/7
LBoomnl  gobdozemodsdn. EMaLEMIMONe, 3mMB3sbns Ly
0m3mol  5000-9g 39MLmbomL o  gobogMmdmodls BMmgsb.

50300000, 3mM33s60s oEbogdls Bgbogmls 3gMbmbsmalomsgals
3370000 LyM30LoL BofmegdsBg dxbmdgdals LsllsammadlLs s
Jbmb  GamodmMmnoty Omfymoomm  doMdn - ©my-msdgdo
odbemm3g000 3500 ssdnobalionznls.

3M03060s Mm3gMmofgol 8Mozomm dgbmosdn, smFM30mMNs Yy3gams
Lognfm 0b396@sMoon s 8mddgen Lodbotgymmon (HVAC
LOLEQB]00). ©87085©, 3MA3560sL oJ3L Lodn LodBoMgymm S
05M0 BoM3gNM 3n8cgdsthy 3mmM3nLigddon, gl Ln3ME]gdn ol
30000 AmMHymdNmMOo s Ld33700L AMIBoEIdNL TgLodmadMmMmMdS
076700 segnmBY.

3M035609008s, MMIMYONE ESNBEIMoLYdNMO sMnsb Ggbwgmadn

Content of the statute

1. General information

2. Who can apply for the tender and how it is conducted

3. Tender terms

3.1. Terms of service

3.2. Conditions related to economic and labor organization
3.3. Contract-related and legal terms

4. Consent to participate in the tender

1. Basic information

Evolution leads the way in B2B online casino services delivered to
customers’ players via multiple channels and devices. Through
innovative software, well-established enterprise-class
infrastructure, and people, add real value to customers’ gaming
businesses.

The company Evolution Georgia Ltd has been operating in Georgia
since January 2018 and operates 24/7. Today, company has a total
of up to 5,000 employees and continues growth.

Currently, company is announcing a tender for the provision of
catering services for personnel in the canteens of the buildings and
in the bar arranged in the yard area — for about 3500 employee per
day/night.

The company operates in many buildings, equipped with all
necessary inventory and operating professional kitchens (HVAC
systems). Currently, the company has three kitchens and a bar in
separate buildings, these spaces are furnished, and with on-stie
cooking availability.

Bidders that are interested in participating in the tender must
submit documents through the electronic system - www.HR.ge;
www.jobs.ge

0mbsHomgmodnm, Pbws  Homdmoagnbmb  om3ndgb@osns
amad@mmbymo  LobBgdol  dyd3gmdoon —  www.HR.ge;
www.jobs.ge

LMo EsLabgmMIds, LaMgaolBmsgom bmayMo:

d3L. 93mmudgb xmMxos

LoxmmULEm Bobsdsmomn: Bgdobobogns #1/2, mmMbasg 9ozl
J. #1, omdomabo, bojommzgenm,

300-339Mn: www.evolution.com

Full name, registration number: Ltd. Evolution Georgia

Postal address: Mekanizatsia # 1/2, Tornike Eristavi st. # 1, Tbilisi,
Georgia,

Website: www.evolution.com



97Lynce30l/3mbEMog&als mimmg smfgfo:
3m330600L 08653dMMAMAadals s doson bEmMNAMadalam3nls

33700L  Amabobnmadomn  NBMMBb3gmymazs (24 Losoal

8060853emmdsdn, 330Ms80 7 M, 3 Lobsamm Lb3smsbbas

3q6md70d0n, 1 dsMo gBmdadn)

9maLobyMadol dofmegdnl segom(gd)o: 83Jebabogns #1/2,
omMmboig ghobomoznl gJ. #1, oxmMmbnigg gMmoloozol J. #2,
000mM0bn, Ladomonzgmm,

by dg3Mmangdol dmgdgegdal 30ms: 12 m3)

LodBoMmaggmm N1 - dgdsmgmol dgdeboBosnal Jnhs # 1/2-30,
1533000l sEgnmbBy dMIbBogds dglodmadgmons.  LagoMmms
24/7  LyM3oLo, MI-msdxdn 2500 39MLbmbol  33700.
LodBomgnmm N2 - dgdomamdl commbngg ghmolonszal Jyhoby
#1, Lo LO33000L dEagnmMbBy IMIBoadol dgloadgdmody
076700 ssbaMmm330000 1 3380, 800NbSMgMOL SmdyM3s.
12:00 -18:00 ULyM30Ln, ®adn 350 3gMLmbols  33700.
LodBomgnmm N3 - 3gdsMImMoL commbngy gmabmozol Jnhoby
#2, Loog owanmby ImdBowads LMYMoE oM  0dbgds
dgbodmaogmns s dnfmegds Pbs gebbmMmingmeogl N1/N2
d9bm0dy00b.

Logofms 24/7 LogMm3zoln, Emy-ms833n 900 3gmLmbol 339500.
oofmn - gBmb Gamo@mMmos®y dmHymonmo dsmo, EmMULEJONL,

3monemaqonl 0 bybe30hgdNL dma3Boegonls
dgLodmadmmdNo.
h39b030l PB60d3b6gmm3obgline  Lo33900L  godmpmomo

dmdfmegdgmn  Loizgonl Tgymgmbgdgmn ©o bomalibosbo
00fmegdals  3Mmpglol  PBMYO3gMmLsymBee  ©s  LHmMo
0769076 0Loz0Ls.

dmbamyma 30Mmo snb@aMmglndymo dbomggoals dmf3g3ncm mao
G9bgMmdn dmbohomamonl dnlomydoc.

2. 30l 3gdanos gobogbonl 9@ sbs Lo@gbogm 3MmEglidn
9mbofaemomdals dolbomgdo

30l 8g9dmons Gbegmdn dmbofomamonl Bomgde :
B0bsblyMmoe LESdoMNMo 3MI3560700, 30bnd8 3 Hannsbo
890MmEENmMY0Nm LsBMasEmadMn3n 337006 BndsmmnmMadom
(0563900, 3mM3mMoGoymo  LydEmMo o Lb3s dbgosLn
0bLEOGNAJ0N), o8 gFoGs POs m3gMoMmydEIL  dsBSMBY
omBs@900m 2001 Henalb 16 ©330LEMU, Logomm3zgenmb dMmanl,
Xob3Mogmmodnls s  Lmgnosmymn  ©oa30l  dnbal@mal
0fMdobgods Ne301/6 - ,Lobymbsom bgmanmols s 33300L
3MmeEnd@aool bomobbolby o YLoxiMmbmydol Lsbn@smoyman
§L000LS s BMMB700L EL3EINEIONL dgbobgd” dglsdsdnlsco.

LoBbyMmm 3MmiaLio s 3Modgmandydoa.
Lo@gbgm 3MmiaLbdn gom3smabnbadnmoas 3 g@&s3n.

1. 3M)-335aM0BOISE0S:

d93b701M0 EM3NIFOESENNLY s sbsmamn N1, N2
LoM93mBabsinm Hamamgdal/Lamonaznis@qoal godmagBbozbe.
dyBsligools 3modymondgdn:

- 3o8mpEEOmMyd,

- 30boblynmo LEASONMYMMDY;

- 396071L 3Mo35mMBgMm3b709;

Short description of the procurement / contract:

Providing catering service for company employees and their guests
(24 hours a day, 7 days a week, 3 Canteens in separate buildings
and a bar in the yard)

Place (s) of service delivery: Mekanizatsia # 1/2, Tornike Eristavi st.
# 1, Tornike Eristavi st. # 2, Thilisi, Georgia,
Validity of the contract: 12 months

Kitchen N1 - located at Mekanizatsia Street # 1/2, food can be
prepared on the spot. 24/7 catering service for 2500 persons.
Kitchen N2 - is located on Tornike Eristavi Street # 1, with on-site
cooking availability soon (1 month);
12:00 -18:00 catering service for 350 persons.

Kitchen N3 - is located on Tornike Eristavi Street # 2, where it will
not be possible to cook on the spot and delivery must be provided
from N1/ N2 kitchens.
24/7 catering service for 900 persons.

Bar - a bar arranged in the yard, with the possibility of preparing
toasts, hot-dogs, and sandwiches.

For us, an experienced food supplier is essential to ensure a smooth
and quality food delivery process with a proper management
system.

We are pleased to invite interested parties to participate in the
open tender.

2. Who can apply to participate in the bidding process

Who can participate in the tender:

Bidder should be financially stable, professional with minimum of
3+ years’ experience in providing catering service to banks,
corporate sectors, and similar institutions; currently successfully
operating on the market in compliance with 2001, 16 August order
No301 by the minister of Labour, Health, and Social Affairs of
Georgia "On approval of food products and raw materials quality
and safety and sanitary rules and norms".

Tender process and criteria.
There are 3 stages in the bidding process.

1. Pre-qualification:

Submitting completed documentation and appendixes N1, N2,
letters of recommendation / certificates.

Evaluation criteria:

- Experience,

- Financial stability.

- Variety of the menu.

- prices.



- 3obYd0;

- LabyMlbosom PLoBMbmydy;

- 9maAb3shydgmbBy MM0gbEnMadymmde.

- Logyoomn  Lodbomanmml  godmygbgdol  dgbodmgdemos
Lognmgonl dg8onb3g3sdo.

2. &9bgmdn dmfH3q3.:
306000s@q00, Mm3mMadoE Homds@gonm gosmabazgb
30039 9E&s3L, 300M7070 Hahommono dmF 39356 Gabgmdoa.

3. 3mb@Mmogd@mMmal 3000 3m33sbnsdn
BOFBIMIYMMIONLS @S dMAL  sEENMBY EIM3SMNgMYdS.
300063900L/@aBsmdol  gobbogmszs  dbofggdl  dmMol.

4. bLsdomenmm 3MaBYbE 30

30000005@700L 309 ©IaYLEVENNL MMasbobgds dmbgds
3mM33s60s 93mydgbol Gamo@mMnsby, ©ga1nLEIENOL;3NL,
0mabdomydgmo nmhg3zl 39Mdgdl Homdmeagbnmo 39601 ©sb
©931LBENS hoGomgdy

dyBsligools 3modymondgdn:

- bo33700L ggdm,

- 3MaBa06@ 9300 (30B1omyMo dbsmy)

- 133700 bafmolibo;

- mMasbobgdymmmod..

fomboggbn ©m3ndgb@gdn:.  MagoLbEmognol  dmHIMOY,
056583Mm3gamons  893508306mmody, Lodndom mMasbabognnl
808005, M93mTgbosngdn  §nbs  3m0gb@Eonlgseb  (sLgonb

SMlgdmodnl d98mb393590)

G9bgMals 30y00:

- Food safety.
- Customer oriented;
- Possibility to use your own kitchen if necessary.

2. Invitation to tender
Candidates who successfully pass the first stage will receive a
written invitation to tender.

3. Contractor's visit to the company
On-site tour in the kitchens and bar. Discussion of questions /
details between the parties.

4. Final presentation

Degustation will be organized by the candidates on the territory of
the company Evolution, for tasting, the customer selects the dishes
from the provided menu;

Tasting will be held

Evaluation criteria:

- Taste;

- Presentation (visual side)

- Quality;

- Organization.

Documents to be submitted: Registration document, staff, work
organization plan, recommendations from previous clients (if any)

Tender dates:

98930 1- 28.01.2022

Stage 1 - 28.01.2022

98930 2 — 31.01.2022

Stage 2 - 31.01.2022

98530 3 — 09.02.2022

Stage 3 - 09.02.2022

bgmdg3mnmadal EoEydal dOmemm 355 - 12.02.2022

Deadline for concluding the contract - 12.02.2022

3. @bwgmols 30mmdydo

0mbshomggdn  Mbs  aogsbmb  yzgmms  3nMmdsl o
bymdg3nmadsl. o3  ©l0Ymadal  bomdmHymoo, bs
oEolEYMEal, Mmd 3MyBabwab®L dgndmos dgolmyeml
y3gmo  hsBmozmoman  30Mmods  Immbmabomo  Bofmolbal
89035 nbHnbgdno.

3.1. 9maLobyMmgdols 3nHmogdn

3. Tender terms and conditions

Participants should be familiar with all the terms and conditions of
the contract. By signing this document, it must be confirmed that
the bidder can fulfill all the listed conditions with due regard to the
required quality.

3.1. Terms of service

30mmogdoL 30fmogdo
bogebo
1. 960y 1.1. 3900535690590 Yb s nymb dgbonL 4

&0n30: dofmooosgen 83607, Loybdnl dgboy,
mobhnl 3x01035B900, Logmbn@mm.
1.2. mfo Lobol LmyLo s Mo Vb

0ymb yxsbmeo.
1.3, bog3900L  dnfmegds  Ambrgds
dmabdomadmols dmombm3bol

dgLodsdnbs .

Subject of terms | Terms of services

1. Menu 1.1. The offer should include 4 types of
meals from: main menu, breakfast menu,
lunch offer, pastry.

1.2. Two types of sauce and bread should
be free.

1.3. Food will be delivered according to the

customer's request.




2.1533000 2.1, bog3g00 Yoo  AMIboell 2.Food 2.1. Food should be prepared only from
06g3Myngb@gd0 | dbmeme bomnbbnsbo (obogmn) ingredients quality (fresh) products.
3MmEnd&00Lasb; 2.2. Food should be prepared in a healthy
2.2, Log3900  Wbs  AMIBocoEIl way so as to be beneficial to human health
xobLbomn gboom, olg MM Lobofmaydmm (not to be over-fried or over-baked, no
0ymb 98056006 }obdMmymmodoboznl excess oil, mayonnaise, etc. should be
(0  oymb  Bgedydow d7dh3oMmo o6 used);
B70d7B0 godmaEbasmn, oM nbs ngbsl 2.3. Food composition must be printed in
850mygbgdnmo Bodg&0 Bgon, English and Georgian on the fee mark.
950mbgBn o 9.0.); 2.4. Information on allergenic ingredients
2.3. bmmLsonb 0990500376MMdS should be placed in an easily accessible
0bgmolym o Jomoym 9690y 1bo place for guests, in English and Georgian.
0ymb ©sd33nmo Loxzslymols Bodsbby.
2.4. smofagbnmo 0bgmawngb@&gonls
dgLobgd nbxzmmABs3ns Y6 gobmozlicogl
LEBYIMYOOLO30L v3nmMaE FnLoH3ma
s030mbBY, 0bgmobym  ©o  Jomoyma
1965%9.
3.3m036@0bL 3.1. 0maLsbyMadnlL bofmalbn 24 Losonb 3.Customer 3.1. The quality of service should be
dmaLobyMmgods 896053mmosdn by oymbL YE3MIMO, service unchanged for 24 hours, which means that
Mo 60d6o3L, Mmmo sbmo freshly prepared and hot dishes should be
dmadboegdymon o gbgmon  39Mdydo available at any time of the day;
bgmBobof3emdn Mbs oyml oMol 3.2. The service should be fast and friendly.
600L3dngM BmMbo339d0;
3.2. dmALobyMgos Hbs aymbL LHMoxN
o 3g3MmoMymo.

3.2 93mbmBoznMmo s Ledydoml MMasbnBYdslicNSD
©535300Mg0ma 30Mmmodgdo

39fmlmbogmals 899sa0benmos s dm3zsmamdgdn. Lobymsgmo

39MLbmbaals 99000336mMmds 9mnEe3L d093
01565970MO70UL: boboenmmUs 9363%9M0, 0060
0maLoby Mg 39mLmbomo, nobsbamalgon, Fnmganob

0MY(3653700. 3MB0ENgdAL dgme3bgds dgndmgds 08 3nMmdom,
Mmmd 5856 Bamo oM 8gndsmmml ;mnomgymo mobsdgdomdals
BbdEngdal LMy aolm3zsd  dgbMmymgdsl.  Loboommb
07969%aM0l  domoosn  dm3smomogdon by dmoEs3egl
doensbn 39MLbmbBsgob 018smd0ls 0oM35L0 o
3mmMEobogosl, 39MLmbBsgmob ddomonls bofmobbob
0mbo@mMmnbal ©o 3030960l LESbIMEJONL dgLbfymadsl,
306mB3gdmmodnl  dgLodsdnls.  Lobsommml  dgbgxgMads
16 3BMN637mymL 35baldgyogma bogmbBog&m 3oMma 24/7-
9. HmaLsg 3oLbobdggdgmo 30Mgdo st 0gbgdonsb sanmby,
dgfbhgymds  3mbBMog@mMas 1bs  obndbml  Lb3s
3oLbobidggdgmo 30 8o0) ba33mMo.

dmobm3bgdn Lsbsomml  3gMbmbsgmols 8ndsMmo. J3gdmom
hsdmozmoamo  Mm8gmody Imobm3bal  dgyLmyemgdommmods
dgndmgds  gobgl  3md3sbool  dogh  01obsFIMMIMdNL
d9330m0b dmobm3zbols nbybo.

e Lobooemmdn 9m3Yde3y y3gms 39MLbmbsmo by oyml
dgdmbogmo  Lyxmos, dmfalmogrdonmo gmMdom, Mm3ymog
dgLo0580LMOST0 0J6705 8305600 3MBOENSLOSH;

e LoboomNl y3gms 3gMLbmbommo, dmaLobyfy 3gMLbmbamols
hon3zmoom, Nbs s&smMIdEaL L3gEnomMYM Mo3LdYML3L;

3.2 Economic and work-related conditions

Staff composition and responsibilities. Desired staff includes the
following positions: Canteen Manager, food court serving staff,
Housewives, Dishwashers. Positions can be combined provided
that this does not interfere with the full performance of each
position. The main responsibilities of the canteen manager should
include managing and coordinating the work of the entire staff,
monitoring the quality of staff work and compliance with hygiene
standards, in accordance with the law. The canteen manager
should provide a responsible contact person 24/7. When the
responsible persons are not on the spot, the selected contractor
should appoint another responsible person in their place.

Requirements for canteen staff. Failure to comply with any of the
requirements listed below may result in the Company requesting a
change of employees.

¢ All staff working in the canteen should be dressed in clean, tidy
uniforms that are in line with their positions;

¢ All canteen staff, including service staff, must wear a special hat;
e Customer service staff should be fluent in Georgian, Russian and
English at least intermediate level.

o Staff working with clients should take care of the look: neat hair,
wearing gloves is essential;




e 3m0nlb@J0mSb Bmdnds3y 3gmbmboemn bs BEMoOIL
Jofmomm, Mybym s 0bgmolnm 6oL, Lyem dgnmy, Ladnsmmm
mbyby.

e 3mM0g6E700b OmdNds3]y 39MLmMbomM3ds by aBMPLbMUL
8oMyabym dbomaby: BmHaLlnggadymo ;Bs, bamomsmdsbgydnl
GoMgde vE0MIOIM0Y;

e 3mM0g6B0meb  Omdnde3y  3gMLmbBoMo 35 EYdNMOY
1BM1b33mymb Lobnsdm3bm 3mB8ybngopns (nymls Baamodmnmo
> Omdmndomn, @ogbdsmml  dmabdsmydmgol  Lo33gdnl
5MAg3590, Bnbsgl MAg3700 Lo33700006 38380MYdNMN Y 4.0.).
09bmdal  omfams o BmPymos:  3mB3s6ns  3MBBSIEMMU
8o00LEgdl dglodsdnl BsggdMO]OL y3zgms SOFIM30MmmOnmS
o LBodnomydgdnm, Mol SNENMIOJMNS dMIBoEgdoly Y
00fmegonls Lym3nbol dobomyds. 3md3sbns ndbgds y3zgms
800533090 0b33bBomals o 833x0L  IEMMOgmON
by dg3hnmadols 0mJdgadnl dogmn 39Momenb
8ob8o3emmodsdn. 7 FnMmFgmo (0gRrdgdon, Fodado ©o o.0.)
890YEads 56 LsdBIMgYMmL dmFymdammodsdn Mondy Lb3s
06396@oM0  0dbgds  ©oBNobgoYmMN, Fom  FoO3EIOS3]
Lognms BMEML goEomMads s 3MB3s600lL 3sLnboldgydgmn
BogMbESIEM 3nMalon3nl gogbozbds.

3m376035300 LobgELdbgE3gmm mMmgobmgdmeb:  Mmeglsg
bbby 3xMM MMasbmydn sbmMEnymadgb d3dmagdgdLs

5 JmbBMMMUL, 33MBEMOJEMMTs 7bs  BMNb3gmymL
dgLododolbn HomdmaBoagbemds ©o 3m81bngsgns dgLodsdnls
mMhagsbmgomsb.

3ma330boals  LogyomMgdsda  ofmbgdymo  smInM3nmmdol
8o0mygbgoo: 3mb@Mmog@mmn 3sUmbobidggdgmos
3mb@Mog@mmol  dngh  gdodmygbgdymn  ©s  3m33sbnnb
LBognomadedn  sMLYdNMO  SOFM30MMONL  ESBNbJdBY.

SOFM30mmMd0L  ©EobBNsbgonls dgdcmb3g3zedn, 3MbEMog@mmn
©o1ym3630mMn3  SEbmodgol 3ma3sbnol o YBMNb3lgmymasls
SOFNM30mmMo0l LoMIBMBEM O EIBNSBIONL SMIMmxbIMl
BOTJomaoL. 00 SOFIM30MMOS EIBNSBEIdS 3MBEMSIEMMl
907/ s oM 076700 SBSBMOYMIPONM O FoMSbENNM, LogoMmobEnom
39Mom@ol 3ob3s3mmosdn, 3mb@Mmad@mmads Nbms oBsMml
3930010000L B5M}00 56 vobsBMINMML Sboemn smgnM3znmmdls
m0MIOYMY00m (Y EsBNSBIONMMO IMHymdammodnls 893900900
dgndmaoamos) 3md30b0sLmsb dgomebbdgdoo.

dmmadols faLMogal,
gonzsommyymamdals Holgdo:
e 3MbEMogBMMBs Hbo 3ooEbmL mMo30l MobsddmMmaIgol
3mM035600l AMMBnL d0bogebofalio (Lodndom YLoRMmnbmyds s
B556domMbsHnbssmBogam NLoBMMBEMYOS), MMBMYOLSE F3o3Mo
16y 03303©b6 3MBEMoJEMMn ©s doln 0ebsBaMmBmydn
3mM035600l dgbmosdn ymaxbals ommb (Lozsmeogdymmm Halgdn
0m333m0s bgendgihmnmadol sbsmmdn)

. boBMnbmadol LoLbBYOoL  8edmygbadnl
BO39MEYOYMMS 3MBEMSIGMMabo3nl;

* 3Mb@Mog@mmas ninL, Mma dgbmos 3ngm dgm3smynmamonls
9398 n8ymazgode.

bogmonbmgdals [ ) 30009M

§aLg00

0000l 56s0g3als LolGgdnlb godmygbadals Holigodn:

e 1Jd805bMONL EfHYxds8g 3n0bn8nad 2 Ludydom EMNo dsEMY,
3mbEMogEmMMmMas 3mB3sbnal 80dmMad 086533MMABMIdL b
Dofmagnbml  dmobm3bs  obsdgFEby §3mdnl  B0boggdnls
dgLobgo;

e 3MBBMOJEMMTS NbS SEbMOML 3M33560sl 0ebs3dMMAmnls
890530LYBMYd0L dglobgd SMs a30507L 24 Losmoab, 3M335600L

« Staff working with clients are required to ensure pleasant
communication (be friendly and smiling, assist customers in
choosing food, give advice on food, etc.).

Description and arrangement of the building: The company will
hand over to the contactor the relevant buildings with all the
equipment and facilities necessary to prepare and deliver service.
The Company will be the owner of all transferred inventory and
furniture for the entire duration of the contract. If utensils (plates,
cups, etc.) are broken or any other utensils in the kitchen
appliance are damaged, it is necessary to take a photo and send it
to the responsible contact person of the company before
disposing of them.

Communication with Supervisors: When supervisors carry out
inspections and controls, the contractor should provide
appropriate representation and communication with the relevant
authorities.

Use of Company-Owned Equipment: The Contractor is responsible
for damage to equipment used by the Contractor and owned by
the Company. In the event of equipment damage, the Contractor
shall immediately notify the Company and ensure that the
Equipment is repaired and repaired. If the equipment is damaged
by the contractor and will not be reimbursed by the warranty,
during the warranty period, the contractor must reimburse the
repair costs or reimburse the cost of the new equipment (if the
damaged equipment cannot be repaired) in agreement with the
company.

Rules of order, safety, and video surveillance:

¢ The contractor shall inform his employees of the company's
internal regulations (occupational safety and fire safety), which
shall be strictly observed by the contractor and his employees
during the company's stay (mandatory rules are given in the annex
to the contract)

¢ The rules for using the security system is mandatory forthe
contractor;

e The contractor knows that the building is under video
surveillance.

Rules for using the fingerprint system:

¢ At least 2 working days before the start of the activity, the
contractor must submit a request for access to the fingerprint to
the receiving employees of the company.

e The contractor must notify the company of the dismissal of the
employee no later than 24 hours by means of an informative
letter sent to the receiving employees of the company (by e-mail);
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e Failure to comply with the requirements of this paragraph may
result in termination of the contract.

Meetings and Offering Meals: Each month, the contractor must
meet with the company to evaluate the offer and service, as well
as to review the menu. The company must confirm the minimum
weight, meal types and recommended price, which is included in
next month's offer, for the 25th day of the current month. If
necessary, the contractor and the company can agree on an
extraordinary meeting or cancel the meeting.

4. Legal information and conditions related to the contract
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3mbEMog@mmo (bobgon):

Service Permits

The Contractor shall ensure that he is
licensed to provide food services for the
entire period of the contract. It must
have all the necessary licenses and
permits in accordance with the
legislation of Georgia and the
registration must not be revoked during
the term of the agreement.

Limitations

The contractor has no right to offer and
sell alcoholic beverages and any tobacco
products to the customer within the
company premises.

Contractor Liability

The contractor is directly responsible for
the financial loss to the company and its
employees, as well as for the damage to
human health caused by the contractor.

Insolvency

There are no cases of currentinsolvency;

Bills

There is no tax debt to the state or any
restrictions on submitting a bid and
contracting the company's activities.

Consent to participate in the tender

The contractor hereby confirms that he has read the tender
regulations and that the proposal submitted by the contractor
complies with all the provisions of the tender regulations.

Information about this tender is confidential and may not be
disclosed to third parties.

Contractor (name):

3mBoEns, bamadmGgms, Lobyamo, csmomon

Position, signature, name, date




