
Request For Proposal Food Service Management Program Evaluation 
 
The Pascack Valley Regional High School District advertised for competitive contracting proposals for food 
service management program on April 4, 2022.  The district does not participate in the National Child Nutrition 
Program.  The district received one sealed proposal which was opened at the Board of Education office on May 
3, 2022, at 10:00 a.m.  The only proposal was submitted by the district’s current Food Service Management 
Company (FSMC), Pomptonian from Fairfield, New Jersey. No other FSMCs participated in the food service 
RFP tour on April 14, 2022.   
 
The evaluations were conducted by Yas Usami, School Business Administrator, Brenda Kirk, Administrative 
Assistant to the School Business Administrator, Cindy Kirk, Assistant Business Administrator, Christine 
Pollinger, Assistant Principal Pascack Valley High School, and Charleen Schwartzman, Assistant Principal 
Pascack Hills High School.  The evaluations were based on the proposal submitted by the Food Service 
Management Company. 
 
The procedures developed for the award of the contract constituted a “fair and open” process pursuant to 
N.J.S.A. 19:44A-20.7.  The decision on awarding the contract was made within sixty (60) days from the date 
the proposals were opened. The contract was awarded to the food service management company who submitted 
the most advantageous proposal based on price and the qualifications of the company along with other factors.  
The evaluation considered:  

1) Experience and reputation in the field;  
 

2) Knowledge of the subject matter to be addressed under the contract;  
 

3) Availability to accommodate any required meetings of the Board;  
 

4) Compensation proposal; and 
 

5) Other factors if demonstrated to be in the best interest of the Board. 
 
It was the intent of the district to accept the proposal that would best promote the public interest and was most 
advantageous to the district.  The following criteria were considered by the Board in evaluating the proposals 
submitted in response to this Request for Proposals: 

I. Technical Criteria and Qualifications (Forty Percent 40%): 
 

A. Proposed methodology 
 

1. Does the FSMC’s proposal demonstrate a clear understanding of the scope of services 
and related objectives?  

2. Does the FSMC proposal demonstrate a complete understanding of the LEA’s Food 
Service Program and its service requirements? 

3. Is the FSMC’s proposal complete and responsive to the specific RFP requirements? 
4. What is the FSMC’s experience and reputation in the field?  
5. Will the service programs offered by the FSMC complement and enhance the school food 

service program. 
 

B.   Submission of Operating Statement and all required forms. 
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1. Organization of chapters in specified order. 
2. The accuracy of data submitted to support of the RFP. 
3. Proposed menus and menu patterns including the required 21-day menu and menu 

format. 
4. Proposed Price Schedule. 
5. Proposed labor-staffing patterns with detailed costs of wages, taxes, benefits, etc. 
6. Proposed management staffing.  On site Food Service Director Required. 
7. Evidence of all information required in Appendix II for each Chapter and organized as 

specified. 
 

C.  History and experience in performing the work:  
 

1. Does the FSMC’s proposal demonstrate the ability and experience of the FSMC to 
perform under the terms and conditions of the RFP? 

2. Does the FSMC document a record of reliability of timely response?  
3. Does the FSMC demonstrate a track record of reliable and competent service?  
4. Does the FSMC document industry experience?  
5. Does the FSMC have a record of moral integrity? 
6. Has the past performance of the FSMC’s proposed methodology been documented?  
7. Past performance in other LEA's in New Jersey including experience with single unit 

lunch programs. 
8. Does the FSMC’s proposal reflect that the FSMC is well versed in all applicable 

requirements and practices?  
 

II. Management Criteria (Twenty-Five 25%): 
 

A. Management:  
1. Will the FSMC provide all services in a timely fashion to meet the Board’s needs?  
2.  How is work distributed among the FSMC’s staff, if there are principals and associates? 

B. Availability of personnel, facilities, equipment and other resources:  
1.  To what extent does the FSMC rely on in-house resources as opposed to contracted 

resources?  
2.    Is the availability of in-house and contract resources documented?  

C. Qualification and experience of personnel:  
1. Documentation of experience in performing similar work by employees and when 

appropriate, sub-FSMCs.  
2. Documentation of oversight and mentoring of newer/inexperienced employees. 

 

III. Cost Criteria (Thirty-Five Percent 35%):  
 

A. Cost of goods to be provided or services to be performed:  
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1. Relative cost: 

a) The competitiveness of the FSMC’s administrative/management fee in relation to 
the services performed and the objectives of the LEA. 

2. How does the fee schedule compare to other similarly scored proposals? 
3. Full explanation: Is the price and its component charges adequately explained or 

documented?  
4. FSMC’s financial stability and strength:  

a) Does the FSMC have sufficient financial resources to meet its obligations? 
  5. Guarantee profit to LEA. 

 
 
Technical Criteria and Qualifications 
Pomptonian delivered on the proposed methodology.  They have a clear understanding of the scope of services 
and the district’s objectives.  Pomptonian has complemented and enhanced the food service program through 
the additions of food stations, Flavor of the World days, specialty meal days, and a coffee bar with snacks.  
They are experienced with sound reputations evidenced by their extensive client list and accolades bestowed to 
them by their clients. They have given the district excellent service and have demonstrated proven experience 
serving 13 schools with the single unit/period lunch schedule.  
 
Pomptonian met the submission requirement of Operating Statement and all the required forms. Not all the 
documents were in the specified order.  Pomptonian submitted proposed menus, menu patterns for a 21-day 
menu, price schedule, labor staffing and associated its costs, and management staffing including an on-site Food 
Service Director. 
 
Pomptonian documented a history of quality experience in performing the required work and offered many 
client-based references.  The prior experience within the Pascack Valley Regional High School District has 
been exemplary.  Pomptonian has 108 New Jersey public school districts and numerous districts are extremely 
satisfied with the quality of the food, responsiveness to students, parents and administrators, and financial gains, 
as documented in testimonials.  An important note is that Pomptonian has served the district since 2001 and has 
a strong knowledge of the district’s needs.  Their record of success is well documented by the district. 
 
Management Criteria 
Pomptonian satisfied all three of the criteria: management; availability of personnel, facilities, equipment and 
other resources; and qualification experience of personnel.  Pomptonian provided an organizational chart along 
with the roles of key personnel.  They rely on in-house resources.  The proposal mentioned outside services 
without details.  However, the proposal mentioned in the Management’s Assertion that ADP is used for payroll.  
An assumption can be made that another service Pomptonian contracts with is an auditor that was referenced in 
the Independent Service Auditors’ Report.  Pomptonian has experienced personnel and an extensive employee 
training program. 
 
Cost Criteria 
Pomptonian projected revenues and expenses and provided details on labor and material costs.  Pomptonian 
projected a profit of $11,604.55 for the district with a breakeven guarantee.  They provided a list of factors that 
could affect the projection/guarantee.  It should be noted that the district has experienced a healthy profit thus 
far in the 2021-2022 school year.  Since Pomptonian was the only FSMC to submit a proposal, a comparison of 
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fees could not be made.  There is no detailed data to support that Pomptonian has sufficient financial resources 
except for their years in business, their reputation in the industry, and the Independent Service Auditors’ Report.  
Pomptonian’s annual fee is projected to be $69,495.96 based on a charge of $0.0732 per meal. 
 
 
Evaluation - Weighted Scoring 
 
Below is the average scores of the committee: 
 

Pomptonian 
Technical Criteria and Qualifications          38        
Management Criteria            23        
Cost Criteria             30        
Total (Out of 100)            91        
 
 

Recommendation 
 
Pomptonian currently provides quality menus with nutritious meals.  Their proposal continues with the same 
philosophy.  They have a solid reputation in the industry as supported by testimonials from public school 
districts.  Pomptonian is familiar with the district’s needs and has met or exceeded expectations.  They have 
performed very well during the pandemic.  They had a shortage of staff during this period and the manager and 
director stepped in to assist.  Going forward Pomptonian will need to address any staffing needs.  They will 
need to address the wait time in lines, perhaps by offering more items for pre-ordering.  Pomptonian has worked 
with the building principals in launching a coffee bar and snack program.  They did an outstanding job of 
transitioning to a new point-of-sale program this year. The recommendation is to award the contract to 
Pomptonian. 
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