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REQUEST FOR QUOTATION                    BID# 046 

Provide cooking equipment as per attached specifications, inside delivery within 30 days to 50 Phelan Ave. San 
Francisco. Delivery to be arranged with Keith Hammerich at 415-239-3437. Models are as specified. 

Bid due Tuesday, December 1, 2009 10 am Pacific time. NO SUBSTITUTIONS 

Company Name: _________________________________  Your name: ________________________ 
 
Address: ________________________________________ Phone: ___________________________ 
 
Payment Terms: __________________________________ Est. Delivery Time: __________________  
 
 
Five (5) 36” Heavy Duty Gas Ranges with six 12” 30,000 BTU burners (open burners). Standard oven base, 1 
¼” front gas manifold, 4” s/s front flue riser, black sides, stainless steel front, 6 in. high s/s adjustable legs, with 
option of 1” left rear manifold with pressure regulator, left and right Cap. and s/s manifold covers. Montague 
model #136-5: 

 $___________________ ea 
 
One (1) Fryer, Floor Model, Gas, Full Pot:, Legend Heavy-Duty Range Match, 40 lb. fat capacity, combination 
gas valve with built-in pressure regulator control, 1100,000 BTU, 1 ¼” front manifold, 1” left rear manifold with 
pressure regulator (up to 500,000 BTU/hr), stainless steel front, sides, bottom, fry pots and 11” flue riser, left and 
right Cap. and s/s manifold covers, 6 in. high s/s adjustable legs, Montague model #RF40: 
                  $___________________ 
 
One (1) Char-Broiler, Legend, 36” heavy-duty range match, ceramic briquettes, Gas, 135,000 BTU, adjustable 
3-position cast iron Ultra-Flow reversible top grate, 1 ¼”  manifold, 1” left rear manifold with pressure regulator 
(up to 500,000 BTU/hr), stainless steel front, top trim and splash shields, open cabinet base, left and right Cap. 
and s/s manifold covers, 6 in. high s/s adjustable legs, Montague model #UF-36C: 
                  $___________________ 
  
One (1) 36” Heavy Duty Range, gas, with (1) 36” fry top, ¾” thick, manual control, 1 ¼” front gas manifold, cap 
and s/s cover gas manifold on left and right, open cabinet base with s/s front and 4” flue riser, black sides, black 
intermediate and bottom shelves, 6 in. high s/s adjustable legs, 60,000 BTU, Montague model #36-8: 

 $___________________ 
 
One (1) Cook/Chill Tilting Kettle, Electric: 40 gallon capacity, full jacket, motor-assisted tilt, 3 chill programs, hold 
setting, 316 stainless steel liner, floor mounted, insulated spring assist lid, 208/60/3-ph, 76 amps, 24 2 kw. 
Electrolux Professional N.A. model #582571 packed: 
                  $___________________ 
 
One (1) Smoker, Electric: Cookshack Model# SM260: 
                  $___________________ 
 
One (1) Oven, Deck-type, Electric: bake oven, three deck, interior dimensions 39”W X 28 ¼”D X 8”H, ¾” core 
panel hearth, s/s front, sides & 27” high legs, black top and back, 6.2 kw,, 208v/60/1-ph, 30 amps,  Garland/US 
Range Model # E2001 
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Shipping charges, if any. Inside delivery. Installation by others:    $___________________  

Optional: Please quote installation for  the above equipment:    $___________________  

Is there anything in your proposal that makes you offer unique? _______________________________ 

F.O.B. : ____________________________________________  (F.O.B. Destination is preferred.)  

Total cost of all items above (extended quantities) with shipping/handling, excluding taxes and optional 
installation: ___________________________ 
 

Signature of Authorized Vendor Representative: ___________________________________________ 

Title: __________________________________ Date: ____________________________________ 

 

BRAND NAMES AND APPROVED EQUIVALENTS 

A.     Any references to manufacturers, trade names, brand names and/or catalog numbers are intended to be 
descriptive, but not restrictive, unless otherwise stated, and are intended to indicate the quality level desired. 
Bidders may offer any equivalent product which meets or exceeds the specifications.  Bids based on equivalent 
products must: 
1.      Clearly describe the alternate offered and indicate how it differs from the product specified; 
2.    Include complete descriptive literature and/or specifications as proof that the proposed alternate will be 
equal to or better than the specifications. 
B.     CCSF reserves the right to be the sole judge of what is equal and acceptable and may require the bidder to 
provide additional information and/or samples. 
C.      If a bidder does not specify otherwise, it is understood that the referenced brand will be supplied. 
Return via fax or mail to the above address. City College is not responsible for mail delays or fax malfunction. All 
bid deadlines are firm. If your firm is a minority/woman/local business, please indicate (must be certified). Please 
quote shipping charges (if any) separately. Thank you for your interest in City College. 


