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     Saturday 20 April 2019   12-6pm Trafalgar Square 
         ‘Taste of England’ Stalls opportunity for caterers 
Background
The Mayor of London is inviting Londoners and visitors to the Feast of St George on Saturday 20 April 2019. The event is inspired by St George’s Day’s 13th century origins as a national day of feasting. Feast of St George has taken place annually since 2013 and attracts over 20,000 visitors throughout the day.
All of the events organised or supported by the Mayor of London connect with different communities and correspond with the Mayor’s Cultural Strategy. They are also designed to integrate policies from other Mayoral strategies and promote Mayoral priorities. 

This free, family-friendly event is an opportunity to enjoy English themed entertainment and delicious, sustainable food amidst the iconic surroundings of Trafalgar Square. There is space for around 16 stalls, and or catering vehicles, that offer high quality hot and cold food and produce either cooked on site or pre-prepared off site. There will be a banqueting area with tables and benches for 200 people, located between the fountains. The event runs from 12 – 6pm and will feature a live music stage, with a traditional and contemporary line-up. There’ll be plenty of fun for kids too with a children’s zone and of course a dragon. 
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GLA Event Sustainability

The GLA recognises its duty to demonstrate leadership in the field of event sustainability management by conducting its event related activities in line with the GLA Event Sustainability Policy[footnoteRef:1].  [1:  A link to the policy can be found at https://www.london.gov.uk/sites/default/files/gla_event_sustainabilty_policy_2_-_signed_copy.pdf] 


As part of the provision of catering units at the Feast of St George 2019 the supplier is expected to demonstrate that it operates in line with the GLA Event Sustainability Policy. In simple terms, this is an on-going process of ‘going greener’ across all elements of our event production. This involves: separating and reducing waste (including the removal of food waste for compostable/green disposal elsewhere by a means designed for the purpose e.g. ‘green’ bins etc); lowering energy usage and maximising energy efficiency; better protection of Trafalgar Square and its integral infrastructure; minimising deliveries to lower carbon footprint; insisting our contractors pay London’s Living Wage; encouraging visitors’ use of public transport; using recyclable/recycled materials and minimising the use of single-use packaging; offering affordable healthy food locally sourced from sustainable sources, and trying to be as accessible to all as possible.  

The GLA will look favourably upon applications which demonstrate the following requirements in line with the Mayoral priorities set out in the London Food Strategy:

· Offering and prominently displaying free drinking water 
· Offering and displaying a discount for drinks when customers bring their own refillable cup
· Clearly displaying healthier options if meal deals are offered and not promoting any sugary drinks or junk food directly to children that would breach HFSS guidelines 
· Serving all food in compostable or fully recyclable packaging (preferably standardised to make the recycling straightforward) with recycling facilities prominent and separation of wet (food) and dry waste
· Only serving fish species that are 1,2 or 3 Marine Conservation Society (MSC) rated for sustainability. 
· Using and serving meat and dairy which is UK-sourced with clear provenance and accompanied by animal welfare accreditation e.g. RSCPCA Assured.
· Promoting plant-based menu options and as much UK sourced seasonal fruit and vegetables as possible




As such we will allocate trading opportunities by priority to caterers who:

A) Fully comply with the criteria and terms and conditions (submission of correct, full, accurate and up-to-date documentation)
B) Can demonstrate experience of clean, efficient working in an outdoor festival environment
C) Are able to demonstrate the sustainability of their processes, produce and business as a whole by completing the Sustainability Questionnaire (attached)
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In order to align with these principles, applicants may wish to refer to the following guide produced by the GLA in partnership with Sustain for festival organisers and street-food traders during the London 2012 Olympic food standards: https://www.sustainweb.org/ethicaleats/festival_food_guidelines/  
Opportunity
We are looking for specialist caterers and traders 

· Selling hot/cold unpackaged food prepared on site 
· Selling packaged / ready-made produce. This may include cakes, pies, sweets, jam, sandwiches
· Selling hot / cold drinks / ice cream

Stalls Set-up
Each stall/stand will be provided with the following:
· 3mx3m marquee
· Two 6ft trestle tables
· branded signage with supplier name (mounted on marquee front)
· protective flooring 
· Access to two 13 amp sockets (all extra sockets are charged at £25 each)
· access to water

Trailers, truck and food vans will be provided with the following:
· pitch space (dependant on vehicle size)
· branded signage with supplier name (if required)
· protective flooring 
· access to power
· access to water

Fees

· £700 plus VAT for hot food prepared on site
· £650 plus VAT for cold food and drinks
· £350 plus VAT for packaged / ready-made produce including cakes, sweets, jam, drinks
· £500 plus VAT for Ice cream 
Plus the cost of any requested additional infrastructure.
Caterers are required to provide all their own equipment unless otherwise stated. 
This includes:
· Fire blankets
· Fire extinguishers  
· First Aid kit
· Table cloths / wipeable table cloths
· Own cooking facilities as required
· Own refrigeration as required
· Hand washing unit
· Steel table
 
Any additional infrastructure required by the caterer and ordered through the event production company will be chargeable and must be paid for in advance of the event. 
Any damage or breakages of these additional items will be chargeable back to whoever signs for them on the day.
The concession operator is expected to provide the following signage at their own cost:
· Price lists 
· Allergen information
· Nutritional information where possible

Concessions will not be able to restock once the event is live, so should bring enough stock to last for the duration of the event. Concessions equipment and stock will need to fit within the 3m x 3m marquee to ensure a safe working environment.

Hours of operation are from 12.00 – 6.00pm, and units should cease trading at 5:45pm, to help clear the event quickly once it has ended. 

How to apply 
To apply to take part you will need to complete the application form, and produce the relevant documentation as required by Westminster City Council (WCC), and to agree to comply with the terms and conditions of trading on Trafalgar Square. 
[bookmark: _Hlk536178468]N.B. All applications will be considered, but should applications exceed spaces available, an assessment will be made to select traders considered most suitable for this event.  All applicants will be informed of the outcome as soon as possible after the closing date. 


Our Production Company Bliss Events will assist the GLA with the management and booking process for catering applications.  We adhere to WCC terms and conditions as well, so if you are trading with us you are also trading with WCC and Bliss Events.

How to apply: Application & Booking Process
Step 1: Application
Read the full application letter
Step 2: Complete the application form 
[bookmark: _Hlk792505]Please fill out the application form in full and submit it with the requested documentation by 5.00pm on Friday 22nd February 2019 to stgeorgesday@london.gov.uk
[bookmark: _Hlk792613]***Applications will only be considered if accompanied by all the requested paperwork in one submission and within deadline. 
N.B. If any of your documentation would have expired before the date of the event, please send us your current documentation and when renewed your updated documentation.  Please highlight which documents will have expired and when renewal will be completed.
Step 3:  Selection Process
The GLA selection team, alongside Bliss Events will review all received applications between Friday 22nd – Wednesday 27th February 2019.
Step 5. Notification of application outcome
Applicants will be notified between Thursday 28th February – Wednesday 6th March, if they have:
a/ been offered a stall
b/ been put on the waiting list or
c/ cannot be accommodated this time

Step 6: Booking selected applicants
If you are offered a stall/pitch at the event, you are required to confirm this opportunity with us within one week of the offer. Bliss will then issue you and invoice (see invoice timeframe below). 
If you do not confirm within this time, we may offer your stall/pitch to another organisation on the waiting list.
Invoice timeframe:
a/ Applicant offered stall/pitch
b/ Invoice issued by Bliss Events by Friday 15th March. 
c/ Payment from applicant to be paid within a week of receipt of invoice

NB:  Your stall/pitch will only be confirmed upon receipt of the full payment, including any hire-in charges within the invoice payment timeframe.  
If at any point you decide to cancel your stall/pitch our terms and conditions are as follows:
Cancellation with more than 28 days notice, up to and including the date of the event, you will be refunded 50% of your fee.
Cancellation with less than 28 days notice of the date of the event will not be refunded and Bliss Events will retain all monies paid on behalf of the GLA.
Therefore, for this event, cancellations from Monday 25th March will receive no refund.

For details of documentation required please see Appendix 1, page 11
















CATERING APPLICATION FORM
FEAST OF ST GEORGE 20 APRIL 2019, TRAFALGAR SQUARE

Deadline for applications is 5pm on Friday 22nd February 2019

Please tick as necessary:
I am seeking to cater hot food to be prepared on site for the pitch fee of £700 + vat. I understand that I will also be required to pay for any additional hired-in equipment 


I am seeking to cater cold food and drinks for the pitch fee of £650 + vat. I understand that I will also be required to pay for any additional hired-in infrastructure 

I am seeking to sell packaged / ready-made produce and drinks for the pitch fee of £350 + vat. I understand that I will also be required to pay for any additional hired-in infrastructure 

I am seeking to sell ice cream, at a pitch fee of £500 + vat. I understand that I will also be required to pay for any additional hired-in infrastructure 

I wish to hire in equipment (if ‘ticked’, please complete the below table).  All items are charged to the caterer at cost, Inc. delivery / collection.



	HIRED IN EQUIPMENT
	NUMBER
	COST PER ITEM

	VAT
	TOTAL PAYABLE

	STEEL TABLE
	

	£35
	
	

	ADDITIONAL POWER
	
	£25
	
	

	TABLE CLOTH
	

	£10
	
	

	FIRE EXTINGUISHER
	
	£15
	
	

	FIRE BLANKET
	

	£5
	
	

	HANDWASH UNIT
	
	£65
	
	

	FIRST AID KIT
	

	£15
	
	








Please complete the following, attachments may be included.
	Name of Event
	Mayor of London’s Feast of St George 2019

	Event Location
	
Trafalgar Square
	
Date

	Saturday 20 April 2019
Event times: 12-6pm                       trading to cease at 5:45pm.

	Name of Caterer (*please specify if the company name is different to the name requested to be printed on the marquee header signage)
	






	Principal caterer contact –
Name, address, telephone (landline and mobile), e-mail, website
	









	Unit: Number of units requested                                       (each unit is a 3m x 3m marquee)
	




	Pitch: 
Number of catering vehicles requested to bring on site.
Pitch space required. 
Details of vehicle - make, model, registration and size. 

Please include a recent picture of your catering vehicle). 
  
	

	
Which Local Authority is your catering business registered with?

	

	Public/ Employers Liability Insurance – Company, Policy number and expiry date.


	

	Name of the person in charge of the food business whilst on site. Level of food hygiene and date of training.

	

	Food types to be handled: Specify whether they will be raw/cooked when brought on site

	







	Hot/cold food / produce proposed for sale at (please list all dishes; all ingredients they contain and the prices to be charged per item): 

Attach lists as necessary.
	














	
Type of burner/cooker to be used and how it will be powered: 

If using a deep fat or other fryer, please indicate in this box if you will be providing your own steel table. 

	

	Power Requirements:    
(please list each electrical item individually and total the power required overall to the unit)

	









	Delivery vehicle identification – make, model of vehicle, registration; driver name and mobile number

	













	List the documentation you have attached and justify anything missing with proposed dates for their receipts: 

Please note stalls will not be confirmed until all documentation has been provided. 

	

























Sustainability questionnaire
We aim to achieve high sustainability standards for catering at events on Trafalgar Square. Please outline your own sustainability practices by completing the questionnaire below. 
In order to be considered you must be able to answer ‘yes’ to at least four of the questions below.
	Sustainability Questions
	Yes
	No
	Details

	1. Is all your food locally sourced within 100 miles of Trafalgar Square? Sourced means where the food originated from (produced) and not where it was purchased
	
	
	

	2. Do you sell healthy food options? 
By healthy we mean meals based on fruit, vegetables and wholegrain foods; less saturated fat, salt, sugar (in line with Food Standards Agency guidance) and processes that align with the Healthier Catering Commitment requirements
	
	
	

	3. Do you provide nutrition and calorie information at point of sale? 
i.e. on display menu/signs at an event
	
	
	




	4. Do you display information on allergens at point of sale?
i.e. on display menu/signs at an event
	
	
	




	5. Do you sign up to the Red Tractor scheme?

	
	
	



	6. Do you sell at least two vegetarian or/and vegan options?
	
	
	



	7 .Do you use UK seasonal fruit and vegetables where applicable?
	
	
	

	8. Do you sell at least one option that is a smaller portion/ cheaper option?
	
	
	



	9. Do you sell and promote drinks that are an alternative to drinks containing added sugar?
e.g. natural fruit juices and juice drinks, water, smoothies.
	
	
	




	10. Is your food fair trade (where applicable)?
e.g. coffee, tea, bananas and sugar.
	
	
	



	11. Are livestock products (where applicable) free range or organic? 
For example: are they RSPCA Assured, Farm Stewardship schemes, LEAF - Marque and Rainforest Alliance?
	
	
	





	12. Are fish products (where applicable) caught by sustainable methods? 
I.e. Marine Stewardship Council certified as ‘fish to eat’ and not categorised by the Marine Conservation Society as ‘fish to avoid’

	
	
	

	13. Do you source any of your food from smaller or specialist farmers and food producers? 
	
	
	

	14. Do you pay your staff the London Living Wage, currently £10.55 per hour?
	
	
	

	15. Is your food packaging/containers for serving food compostable, recyclable or made of recyclable materials? Please note: polystyrene is not permitted on Trafalgar Square.
e.g. recycled cardboard, recycled plastic cutlery. 
	
	
	

	16. Does your stall support a small / medium sized social enterprise in the Black/Minority Ethnic sector?
	
	
	

	17. Do you provide free tap water to constumers and, if so, do you clearly advertise it?
	
	
	

	18. Are you using alternatives to single-use plastic for your food packaging and for serving food? i.e. plates, cutlery, straws, cups.
	
	
	



Please note that if you have ticked yes to any of the above you may be required to provide evidence of this before the event date.
Please answer the questions below accurately as this will determine the requirements of our waste strategy and recycling performance. Failure to provide us with information may result in charges to remove any additional waste. 
1. Do you generate any waste onsite from packaging before the event opens? 
i.e. cardboard boxes  / If yes please provide details
2. Do you generate any food waste whilst preparing the food onsite? 
i.e. skins of fruit and vegetables
3. Will any surplus food be redistributed and if so, how?



APPENDIX 1  Trafalgar Square Catering Concessions
Saturday 20th April 2019

A. All catering concessions selling hot food or un-packaged food must provide the following documentation: 


1. Application form (fully filled in and signed) – incomplete or unsigned applications will not be processed
2. Evidence of which Local Authority they are registered with under the FSA.
3. Copies of Food Safety Management/HACP plans.
4. Food Hygiene Certificates, which must be available for inspection and on display.
5. Public Liability, Product and Employer liability insurance
6. Risk Assessment – site specific to Trafalgar Square
7. Sustainability Questionnaire
8. Copies of PAT/Gas safety certificates for any gas or electrical appliances.
The Caterer will ensure that all equipment being used in connection with the preparation of food have been serviced and certificated as safe to use in the previous 12 months.  All certificates and inspection or service records should be made available to the GLA upon request.
9. List/description of the food and drink they intend to sell and prices and any information regarding allergens. 

Selection of Caterers

Traders will be selected from the received applications on the following criteria:
· complete and submitted documentation
· quality and authenticity of product
· stall presentation
· fulfillment of event catering criteria laid out in this document
· pricing of product for sale at the event


B. All catering concessions must agree to and abide by the following:

1. You and your employees shall not damage, deface, interfere with or climb on any built structure forming the fabric of Trafalgar Square and shall not attach any article on any built structure forming the fabric of Trafalgar Square.

2. You and your employees will need to manage your own waste and minimise the amount of waste you produce. You will also need to take it off site with you and recycle it wherever possible. You are requested to avoid using single-use plastic plates, cups and cutlery and other disposable products where possible. You are requested to use environmentally friendly plates, cups and cutlery and where possible the use of any other sustainable products. Food should have been sourced locally and produced responsibly. Glass bottled drinks are not permitted. 

3. Due to the trading licence restrictions, no caterers will be allowed to trade outside of the agreed times 12pm – 5.45pm,  20th April 2019.  Queues will be capped at 5.30pm

4. Alcohol sales are not permitted.

5. Vehicles will only be permitted onto the Square between 7.00am – 9.00am on Saturday 20th April 2019.  Any vehicle requiring access onto Trafalgar Square must provide the vehicle details (make, model, registration) at least 7 days before the event. Parking is not available and it is the responsibility of the driver to find suitable parking for their vehicle.

6. Directions from GLA Officers, Heritage Wardens and the event organiser must be complied with at all times by you and your employees.

7. Westminster City Council has the statutory power to inspect caterers in Trafalgar Square and take action against them if they consider it necessary.

8. Any damages or cleaning costs incurred as a result of your company trading in Trafalgar Square will be charged back to you.

Catering concessions selling hot food or un-packaged food must also agree to and abide by the following:

9. No deep fat fryers will be allowed, unless incorporated in a trailer, and all hot food stalls must have a suitable fire extinguisher. 

10. You can bring gas canisters on site provided they are safely stored away from public areas and have a suitable barrier around them. Please note that jubilee clips or any other adjustable fittings should not be used. All safety certificates and inspection or service records should be made available to the GLA upon request.

11. Drip trays and matting must be provided under hot food cooking areas and where there is the risk of anything dripping onto the floor, i.e. vehicle oil, cooking oils or fat. 

12. Under no circumstances should any grey water or food waste be tipped or poured into the drains within Trafalgar Square. This causes blockages and anyone found doing this will be charged for clearing the drains.

Please ensure that you have read and understood the terms and conditions set above and you agree to them by signing below. Breach of any of the conditions may result in your stall being closed by the event organisers and any costs incurred will be charged back to you.


Signed…………………………………………………………………………		

Date……………………………………………….

Print Name……………………………………………………………………

Position………………………………………………………………………

Company………………………………………………………………………



Name of catering concession stall/stand as it trades

 ……………………………………………………………………………….


Please return the required documentation listed on page 4 and completed form to: stgeorgesday@london.gov.uk or send to: Anna Godsiff, Events for London, City Hall, The Queen’s Walk, London SE1 2AA by 5pm on Friday 22nd February 2019.

Please mark your application Feast of St George catering application



APPENDIX 2 Westminster City Council Environmental Health requirements for Food Traders – Low risk and High risk 

Food stall applicants should provide a description of the food intended to be sold and adhere to the guidance below. 

(a) Low Risk Food stalls only: Low risk food operations generally are stalls wishing to sell pre-packaged or non-perishable foods such as sweets, cakes, jams, biscuits, tea/coffee, non-alcoholic drinks, etc and include perishables such as fruit, vegetables, wrapped ice cream, cheeses, fresh juice / smoothies. What is required from low risk food operators? 

1. 	Stalls should have a suitable overhead canopy with side panels and be made of suitable fire-retardant material 
2. 	Provision should be made to store food at least 18 inches off the ground 
3. 	Provision for hand washing facilities (minimum of cold water, soap and basin). Please note that if all food items are wrapped / packaged, then hand washing facilities will not necessarily be required and that suitable hand wipes may suffice.
4. 	Provision of a first aid box 

(b) High Risk Food stalls: High risk food operations generally are stalls wishing to sell perishable foods or carry out food preparation on site. For example seafood, cooked meat, hot food (such as hot-dogs, burgers), homemade or unwrapped ice-cream. What is required from high risk food operators? 

1. 	Must be registered as a Food Business with a Local Authority (provide details) 
2. 	Must have a written Food Safety Management System based on HACCP (Hazard Analysis and Critical Control Point) principles 
3. 	Food handlers trained to at least Level 2 – Food Safety in Catering (provide copies of staff training certificate(s)) 
4. 	Detailed menu and whether food will be prepared or cooked/reheated on site or elsewhere. (extent and type of onsite cooking will only be permitted if it does not cause odour/smoke nuisance) 
5. 	Stalls should have surfaces (such as floors, walls, ceilings and counters) constructed of suitable materials and be able to be kept in a clean hygienic condition. Canopy type stalls must be made of suitable fire-retardant material 
6. 	Provision of dedicated Hand Wash facilities (cold and hot water, soap and basin) 
7. 	Provision of hot and cold water and sink if food preparation is carried out on site 
8. 	Provision of a first aid box 
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