Salisbury University RFQ SU26-017-AUX

Salisbury University

REQUEST FOR QUOTATION / QUOTE RESPONSE

Issued By:

Salisbury University
Procurement Department
Commons Building 204
1101 Camden Avenue
Salisbury, MD 21801

Name: Cathy Horn
Telephone: 4105484588
Email: cjhorn@salisbury.edu

RFQ Number: SU26-017-AUX
Date Issued: 5/12/26

Quotation Due Date: 5/26/26
Time: 8 a.m. e.s.t.

Proposals will only be accepted via Equity
Hub’s Bid Locker secure online bid submission
service. No physical copies or emails
accepted. You can sign up for Equity Hubs Bid
Locker for free. Click here for details.

To: Offeror to complete
Vendor name

Address

FEIN:

Contact Name:

Email:

Certified MD MBE? Yes_ No_
MD Small Business Reserve? Yes  No

Payment Terms: Net 30 days
https://www.salisbury.edu/administration/adminis
tration-and-finance-offices/financial-
services/procurement/terms-and-conditions.aspx

Enter hereon your quotation for the items specified below. The University shall not pay any expenses incurred in the
preparation or submission of any quotation. The University reserves the right to accept any or all items of any quotation,

in whole or in part and to reject any or all quotations.

Salisbury University (“SU”) is currently accepting quotes for the attached equipment.
Complete Specifications are attached.

Interested firms should quote using the provided Pricing Sheet and submitting via Bid
Locker. Please include all shipping but don'’t include tax. Return this page as well.

The undersigned agrees to furnish any and all items for which prices are offered at the price set opposite each item, in
compliance with the specifications, terms and conditions of this Request For Quotation, delivered to the destination
point(s) and within the time specified. The undersigned certifies that the firm submitting this quotation is not debarred

from participating in contracts in the State of Maryland or excluded from federal contract awards.

TO BE COMPLETED BY THE QUOTER

SIGNATURE OF PERSON AUTHORIZED TO SIGN QUOTATION

DATE OF QUOTATION

SIGNER'’S PRINTED NAME AND TITLE

TELEPHONE No.

EMAIL ADDRESS:
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Salisbury University RFQ SU26-017-AUX

Request For Quotation Terms and Conditions

1. QUOTATION: Quotations must be submitted on this form and sent via Equity Hubs Bid Locker. No
emails, faxes, physical copies or electronic submissions other than Bid Locker will be accepted. The unit price
shall be considered as the price bid. Separate unit prices shall be submitted for each item; extensions shall be
indicated where applicable and total quoted price shown when requested. Offerors may modify or withdraw
quotes by submitting a written modification or withdrawal that is received prior to the time and date set for
quotation due date and time. Prices quoted must be valid for 90 days unless otherwise stated in the instructions
or specifications. The quotation requested by the University is for an item or items, the purchase of which shall
be made by written contract in the form of a University Purchase Order.

2. RESERVATIONS OF RIGHTS: This solicitation implies no obligation on the part of the University. The
University reserves the right to increase or decrease the quantities of any materials, equipment, or supplies.
The University reserves the right to accept or reject any and all quotes in whole or in part. Award will be made
to the most favorable quoted price or the most favorable evaluated quote price, whichever is applicable. If the
latter basis is used the objectively measurable criteria to be used shall be set forth in the Request for Quotation.
The University reserves the right to award on an item-by-item basis, by groups of items or by total bid.

3. SPECIFICATIONS: All materials, equipment, or supplies shall conform to Federal and State laws and
regulations and to the specifications contained in the solicitation. Any manufacturer's names, trade names,
brand names, information and/or catalog numbers listed in a specification are for information and not intended to
limit competition.

The offeror may offer any brand which meets or exceeds the specification for any item(s). If quotes are based
on equivalent products, indicate on the solicitation the manufacturer's names, trade names, brand names, etc.
Offeror shall submit with the quote, cuts, sketches, and descriptive literature, and/or complete specifications.
Reference to literature submitted with a previous quote shall not satisfy this provision. The offeror shall also
explain in detail the reason(s) why the proposed equivalent will meet the specifications and not be considered
as an exception thereto. The University reserves the right to determine acceptance of item(s) as an approved
equivalent. Quotes which do not comply with these requirements are subject to rejection. Quotes lacking any
written indication of intent to offer an alternate brand shall be received by the University and considered as
quotes offering the item(s) specified by the University.

Unless otherwise specified herein by the University, all materials are to be new and of first quality.

4. SAMPLES: The University reserves the right to request and be furnished samples at no expense to the
University, prior to or after the award, for the purpose of quality and specification evaluation. Samples shall be
returned, upon request, at the Contractor's expense. The University does not guarantee that samples will be in
the same condition as when submitted.

5. SHIPPING and DELIVERY: All shipments shall be made F.O.B. Destination. Quotes that do not
include shipping terms of F.O.B. Destination may be considered unacceptable and may be rejected. Time is of
the essence. Be specific when quoting proposed delivery. Delivery may be a factor considered in making the
award.

6. TERMS AND CONDITIONS FOR PURCHASE ORDERS: The Terms and Conditions for Purchase
Orders, as found on the Salisbury University website at https://www.salisbury.edu/administration/administration-
and-finance-offices/financial-services/procurement/terms-and-conditions.aspx apply to all purchase orders
awarded as a result of this RFQ.
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Description-No substitutions or similar accepted Unit Price

1. Kettle, Gas, Tilting total pricing including everything below $
Vulcan Model No. K40GLT

Tilting Kettle, Gas, 40-gallong true working capacity, 2/3 jacketed, 316 series stainless steel liner
with ellipsoidal bottom, power tilt, faucet bracket on tilting console, stainless steel construction,
tri-leg base, 100,000 BTU

| year limited parts & labor warranty, standard

Natural gas

110-120v/50/60/1-ph, 5.0amps, cord, standard

Motorized Power Tilt

Note: This unitincludes: embossed gallon/liter markings, 316 stainless steel liner & heavy rim bar standard
Clean Up Kit, includes draw-off brush, clean-up brush 36" handle & paddle scraper with 40" handle
Strainer DPS40 Perforated Strainer, for draw-off valve, for K40

20X4 Drain Pan & hose assembly

2. Combi Oven, Gas total pricing including everything below $
Rational Model No ICP 10-Full NG 208/240V 1 PH (LM100EG)

(CE1GRRA.0000240) iCombi Pro® 10-Full Size Combi Oven, natural gas, (10) 18" x 26" sheet pan or
(20) 12" x 20" steam pan or (10) 2/1 GN pan capacity, (5) stainless steel grids included, intelligent
cooking system with (4) assistants; iDensityControl, iCookingSuite, iProductionManager, &
iCareSystem, (6) operating modes, (5) cooking methods, (3) manual operating modes, 85° to 572°F
temperature range, quick clean, care control, eco mode, 6-point core temperature probe,
retractable hand shower, Ethernet interface, Wi-Fi enabled, 152,000 BTU, 208/240v/60Hz/1-ph, 6
ft. cord, 1.5 kW, CE, IPX5, cCSAus, NSF, ENERGY STAR®

2 years parts and labor, 5 years steam generator warranty

CAP Chef Assistance Program, a RATIONAL certified Chef conducts 4 hours/location specialized
application training with personnel, no charge

9999.2211 RCI RATIONAL Certified Installation, new certified installation for each individual gas
table-top iCombi on a stand or counter, 100 miles (200 round-trip) included. (Do not use for
Combi-Duo, See attached installation flyer for details) THIS ITEM IS NON-DISCOUNTABLE, USA
ONLY (NET)

8720.1561US Installation Kit, for gas iCombi/SCC/CMP 102G (208-240/60Hz/1ph); gas
iCombi/SCC/CMP 201G (120/60Hz/1ph); gas iCombi/SCC/CMP 202G (208-240/60Hz/1ph) THIS
ITEM IS NON-DISCOUNTABLE, USA ONLY (NET)
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1900.1159US Water Filtration Single Cartridge System, for any single combi model, or XS & half-
size Combi-Duos, oriVario includes: (1) single head with pressure gauge, R95-CLX filter & (1) filter
installation kit

9999.2271 RCI RATIONAL Certified Installation, additional installation cost for a RATIONAL Water
Filter System is available when purchased with Certified Installation of RATIONAL unit THIS ITEM IS
NON-DISCOUNTABLE, USA ONLY (NET)

Note: The RATIONAL Water Filtration Systems helps provide consistent high-quality water to your
RATIONAL cooking systems. The patented carbon block technology reduces the effects of
sediment, chloramines, and chlorine while delivering the required flow rates.

56.01.535 Active Green Cleaner Tabs, for alliCombi Pro/Classic, 150 pieces/bucket (minimum
order quantity- 2 ea, unless ordered with a unit) (NET)

56.00.562 Care Tabs, bucket of 150 packets for all iCombi Pro/Classic models and SelfCooking
Center® units from 10/2008, with CareControl - Serial SG, SH or Sl series (minimum order quantity:
2pcs, unless ordered with a unit) (NET)

60.31.104 Stand Il Mobile Oven Stand, 27-1/2"H, (14) supporting rails, side panels and top closed,
rear panel open, stainless steel construction, height adjustable casters, foriCombi 6- and 10-full
size Classic/Pro

87.00.732US Safety-Set, Equipment placement system for all casters-mounted equipment, allows
precise, consistent equipment placement for drain lines to floor sinks and under the fire
suppression in ventilation systems, satisfies NFPA codes 17A (5.6.4) and 96 (12.1.2.3), includes
tow (2) pieces and installation pack. THIS ITEM IS NON_DISCOUNTABLE (NET)

60.75.776 Heat Shield, for left side panel, type 10-full size Pro/Classic, 2"W, stainless steel
construction

Unit Price

3. TILTING SKILLET BRAISING PAN, ELECTRIC total pricing including everything below $
RATIONAL Model No. IVARIOPRO XL 208/240V 3PH (LMX100DE)
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(WWOENRA.0002217) iVario Pro XL Multifunctional Cooking Center, (1) 40 gallon pan, integrated
iVarioBoost energy management system, 85° to 480°F temperature range, iZoneControl with up to
(4) individually controlled heating zones, iCookingSuite intelligent cooking system, 6-point sensor
core temperature probe, AutoLift (baskets and arm required for use), portioned water dispenser,
retractable hand shower, Ethernet interface, WiFi enabled, includes stand with plastic feet,
208/240v/60Hz/3-ph, 34.0 kw, CE, ETL, NSF, IPX5

2 years parts and labor warranty, standard

CAP Chef Assistance Program, a RATIONAL certified Chef conducts 4 hours/location specialized
application training with personnel, no charge

9999.2221 RCI RATIONAL Certified Installation, new certified installation for each iVario L or XL,
100 miles (200 round-trip) included. (See attached installation flyer for details) THIS ITEM IS NON-
DISCOUNTABLE, USA ONLY (NET)

8730.1566US Installation Kit, includes parts for: water connection, electric hardwiring, & copper
drain line, for iVario size XL (208/240v) THIS ITEM IS NON-DISCOUNTABLE, USA ONLY (NET)
1900.1159US Water Filtration Single Cartridge System, for any single combi model, or XS & half-
size Combi-Duos, oriVario includes: (1) single head with pressure gauge, R95-CLX filter & (1) filter
installation kit

9999.2271 RCI RATIONAL Certified Installation, additional installation cost for a RATIONAL Water
Filter System is available when purchased with Certified Installation of RATIONAL unit THIS ITEM IS
NON-DISCOUNTABLE, USA ONLY (NET)

Note: The RATIONAL Water Filtration Systems helps provide consistent high-quality water to your
RATIONAL cooking systems. The patented carbon block technology reduces the effects of
sediment, chloramines, and chlorine while delivering the required flow rates.

60.73.920 Cleaning Kit, includes: 2.65 gal. grill cleaner, (1) cleaning arm, (2) rough pads, (2) soft
pads, & (1) cleaning scrub

60.78.143 Long Spatula, for size L and XL

87.00.744 Accessory Package, includes: (1) Spatula, scraper 33, (1) AutoLift arm, (3) boiling
baskets, (1) strainer, (3) pan base rack, & (1) cleaning scrub, for size XL

Unit Price

4. CONVECTION OVEN, GAS total pricing including everything below $
Blodgett (Middleby) Model No. ZEPH-100-G DBL
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Exclusions

Delivery
time

Delivery
Location

Zephaire Convection Oven, gas, double-deck, standard depth, capacity (5) 18" x 26" pans per
compartment, (SSI-M) solid state infinite controls with 60 min. manual timer, two speed fan, flue
connector, dependent glass doors, interior light, stainless steel front, sides & top, 6" stainless steel
legs, 100,000 BTU, ETL, NSF

2 year parts, 2 year labor and 1 additional year door warranty (parts only), standard

Natural gas

(2) 115v/60/1-ph, 6.0 amps, 2-wire with ground, cord & plug, 1/2 hp, standard

SSI-M Top Oven: Solid State infinite control with 60 min. manual timer

SSI-M Bottom Oven: Solid State infinite control with 60 min. manual timer

Venting to be determined

6" plate casters (set)

NOTE: DO NOT deduct cost of standard legs

T&S Brass HG-4D-48K Safe-T-Link Gas Connector Kit, 3/4" connection, 48" hose, stainless steel
braiding with extruded coating, (1) Quick-Disconnect, (1) street "EL", ball valve, restraining cable
adjustable for 3'to 5', 180,000 BTU / hr. minimum flow capacity

NOTES: Salisbury University is tax exempt and will provide a valid exemption certificate prior to
finalinvoicing
All pricing should be FOB and include freight

Receiving delivery at the job site, bringing into the building, uncrating, assembly & setin place, level
as per plan, ready for utility connections are all responsibilities of the recipient and should not be
included in pricing

Estimated to SU (needed ASAP)

Salisbury University, Commons Building, Dogwood Drive. Salisbury, Md. 21801

RFQ SU-26-017-AUX Page 6 of 6

ARO



