
 

MATTHEWGONIWESCHOOLOFLEADERSHIPANDGOVERNANCE(MGSLG) 

REQUEST FOR QUOTATIONS 

Supply and Delivery: Food; Beverages and Cleaning Equipment Supplies  

 

 15 June 2022 
 
The Matthew Goniwe School of Leadership and Governance (MGSLG) invites offers from suppliers to supply and 
delivery Food; Beverages and Cleaning Equipment Supplies.  

 
Requirements; 
Consumer Studies Hospitality Studies 

500g cake flour (15kg) 
100g sugar (5kg) 
8 extra large eggs (240) 
10ml baking powder (500g) 
10g salt (1kg) 
125ml smooth apricot jam (4kg) 
200ml fresh cream (2 litre) 
5 ml vanilla essence (200ml) 
100ml Orley whip cream (5 litter) 
250ml Icing sugar (7 kg) 
100ml cooking oil (5 litre) 
1 large onion (30) 
Bunch of fresh parsley (2) 
250g minced meat (10kg) 
5ml white pepper (100g) 
125g tomato paste (5kg) 
125g lasagne sheets (5kg) 
1ml Origanum (100g) 
100g cheddar cheese (4kg) 
50g margarine (2kg) 
1lilre milk (30 litres) 
250g castor sugar (7kg) 
5ml bicarbonate of soda (200g) 
5ml cinnamon (200ml) 
2ml mixed spice (100ml) 
125ml carrots (5kg) 
15g pecan nuts (1kg) 
20ml cream cheese (1kg) 
25g Corn flour (1kg) 
50 ml Cocoa (2kg) 
10,5 cm x10,5 cm Mini square 
foil dishes (120)  
4x pie foil dishes (120) 
Cling wrap (2) 
Pray n cook (2) 
Wax paper (4) 
Baking paper (4) 
Sandwich Plastic bag (30) 
Dish washing liquid (2) 

5kg ice cubes 
1,5l passion fruit pulp 
1,5l granadilla cordial 
750ml lemon cordial 
1 Box (20 bags) Green Flavoured 
Rooibos tea     
500g glacé cherry  
20 fresh lemons      

             750 mℓ Grenadine 
10ℓ fresh orange juice 
4ℓ ginger beer 
100 toothpick or wooden skewer  
50 umbrellas  
25 kiwi fruit 
750ml lime cordial 
10 limes 
1kg castor sugar 
500ml lime juice 
40 swizzle sticks   
 
20 apple, cored, peeled and 
chopped 
1kg spinach leaf, deveined and 
chopped 
1kg green melon 
5ℓ apple juice 
5ℓ Dry lemon soda 
2Kg mushrooms,  
200g garlic, crushed 
750mℓ olive oil 
100ml Salt  
100ml pepper  
4kg (10 rolls) roll puff pastry 
60 egg beaten  
4kg onions, thinly sliced 
2x bunch of fresh thyme 
200g Thyme  
2,5kg sugar 
1,5ℓ red wine vinegar 



 

 

Handy Andy (2) 
Dish washing Sponge (30) 
Scraper (30) 
Washing Dish cloths (30) 
Drying Dish cloths (30) 
Foil (2) 
Paper towel (2) 
 

NB: all amounts of ingredients written 
in red are the quantities to be bought.   
 
The Equipment Required 
6 Piping bags with different nasal 
6 Rolling pins 
6 vegetable peelers  
6 electric beaters   
30 Pots  
20 Grater  
20 Measuring cups  
20 Measuring spoons  
6 Measuring scale  
20 Measuring jugs  
60 x 30cm stainless steel bowls  
2 Sharpener  
100 disposable hat  
75 disposable food containers  
50 foam Cups  
11 white Chef jacket (sizes. large x 2, 
extra large x 5 and extra extra large x 4 
11 white aprons  
30x2liter storage plastic containers with 
lid  
30x1,5liter storage plastic containers 
with lid  
30x1liter storage plastic containers with 
lid  
 
 
 

 

 
 

 
 

 

3kg feta cheese 
3kg finely shaved bultong  
2kg (4 boxes) sheets phyllo 
pastry 
5kg butter, melted  
200g mustard powder 
750 mℓ vinegar 
5ℓ oil 
500mℓ lemon juice  
6kg smoked snoek (flaked and 
bones and skin removed)   
2kg smoked chicken 
20 avocados,  
1kg mayonnaise  
1ℓ sour cream  
500mℓ sweet chilli sauce 
12 red onions, finely chopped 
2x bunch of fresh chives,  
200g ground black pepper  
200g red paprika (brunoise) 
2,5kg Cake flour                         
5kg cheddar cheese 
3ℓ cream cheese 
15 onions finely chopped 
200g crushed garlic-ginger mix 
1kg fresh celery  
3kg butternut, cubed 
12 vegetable stock cubes 
200g curry powder 
4ℓ cream (Meadowlands- from 
Makro) 
200g pumpkin seeds 
4 tins (1,6kg) coconut cream  
200mℓ soy lecithin (from 
Dischem) 
Bunch parsley 
Bag of fresh sweet basil 
500g Cocktail tomatoes 
100g Fresh edible flowers 
Gel food colour (green and 
purple) 
Cling wrap  
1 Pray n cook  
1 Wax paper  
1 Baking paper  
15 Sandwich Plastic bag  
1 Dish washing liquid  
1 Handy Andy  
1 Dish washing Sponge  
13 Scraper  



 

 

13 Washing Dish cloths  
13 Drying Dish cloths  
1 Foil  
1 Paper towel  
18x30 unpunched plastics (200 
quantity) 
 
 
 

Equipment’s Required  
24 Martini glass 
24 Cocktail glass 
24 Flute 
24 Red wine glass 
24 White wine glass 
24 hurricane glass 
24 tulip glass 
24 Margarita glass  
24 x 30cm stainless steel bowls  
24 Darole Moulds 
6 Pining bag with different nasal 
6 Rolling pin  
1 knife Sharpener  
1 Ice crusher  
1 Garlic crusher  
50 disposable hat  
75 disposable food containers  
50 foam Cups  
5 white Chef jacket (sizes. large x 3, 
extra large x 1 and extra extra large x 1 
5 white aprons  
15x2liter storage plastic containers with 
lid  
15x1,5liter storage plastic containers 
with lid  
15x1liter storage plastic containers with 
lid  
Immersion blender 
10 Plastic piping bottles 
24 x 50 ml shot glasses 
24 small breakfast juice glasses (100-
150 ml)  
 

 

 
 

1. The following mandatory returnable documents to be  submitted with quotation: 
 

1.1 Original and updated Tax Compliance status Pin for verification.  
1.2 Certified ID(s) copies of company director(s) 
1.3 Proof of company registration 



 

 

1.4 Company municipal rates, electricity, or water account not older than 3 Months, proof of Residential lease 
or rental or sworn affidavit if the business operates at a place of residence. 

1.5 Completed and signed Standard Bidding Document attached in the tender document. 
1.6 Proof of registration on National Treasury Central Supplier database. 
1.7 Proof of company banking details e.g., bank letter with bank stamp, Company bank statement, code 

rating letter from the bank or any physical proof from the bank, the evidence must not be older than three 
months. 

 
Failure to submit all of the above-mentioned document will result to the disqualification of the bid. 
 

2. Quotation  
 

4.1 Quotation should be submitted no later than 11h00 on Tuesday,21st of June 2022.Telegraphic, faxed or 
posted RFQ’s will not be accept. 

4.2 Late quotations will not be accepted. 
4.3 Completed documents must be emailed to procurement@mgsl.co.za 

 
3. Contact Details 

All Technical enquiries relating to this quotation request must be emailed to Procurement@mgsl.co.za.The 
MGSLG does not bind itself to accept the lowest or any RFQ and this tender will be valid for the period of 90 days 
after closing. 
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