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Introduction 

 

 

 

Mission and Objectives 
 

 

Mission Statement: 

Provide safe, nutritious, affordable foods while maintaining variety, quality and sustainability in enjoyable 

dining facilities. 

 

 

Role of Food Services and Catering Section: 

 Selecting and managing qualified caterers to provide meals. 

 Conducting food safety inspections on cafeterias and kitchens. 

 Approving food menus and capping food prices. 

 Providing healthy meal plans with nutritional labeling. 

 Improving the physical facilities of dining areas. 

 Developing online services (for meal plans, payment services, orders). 

 Responding effectively to feedbacks on food services. 

 

 

Shared Values: 

 

We value: 

 Openness. 

 Personal excellence. 

 Mutual respect. 

 Team work. 

 

 

 

We seek: 

 

 Research and technology updates. 

 Knowledge and expertise sharing. 
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 Environmental and economic sustainability.  

 Employment environment supporting a knowledgeable & productive staff. 

 

 

 

 

 

 

Organizational Chart of Food Services and Catering Section 
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SWOT Analysis 

 

STRENGTHS 

 Visionary leadership and management support 

 Qualified staff 

 Strong new contract with new vendors 

 Written, upgradable section’s policy and 

procedures 

 Continuous professional development of the team 

 Effective communication with campus 

community 

 Customer satisfaction focus in terms of food 

safety, variety, quality, nutritive value and prices. 

 

 

OPPORTUNITIES 

 
 

 Establish the first 100% specialized healthy food 

line in educational institute. 

 International safety and quality accreditation 

 Establishment of regional food services 

association  

 Capping food prices  

 Enjoyable dining facilities 

 Techno-supported solutions 

 

WEAKNESS 

 

 Old contract terms 

 Control of all kitchens and cafeterias operations 

 Number of full time staff 

 Complaints record system 

 Eco-friendly operations. 

 Food Court monopoly. 

 

 

THREATS 

 

 Poor variety of qualified vendors in market. 

 Cost of food and operations overhead. 

 Growing student population 

 Media image caused by students complaints 
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Work Procedure Flow Chart 

 

 

 

 

Food Services & Catering Workflow

Procedure Title

Start

Food Services &

Catering Section

Initiate site
assessment for Food
Services & Catering
(1)

Selected College/

Building Director/

Dean

Discuss plan as per
Dean/ Dir plan (2)

Business Operations

Dept

Discuss technical &
safety feasibility (3)

Business Operations

Dept

Approve safety &
Technical terms (4)

Third Party
Renovation?

End

VP Admin/ Chief

Financial Officer

Submit plan for
financial approval (5)

Student Services Dir

Submit plan for final
approval & candidate
centers listing (6)

Procurement Dept

Tender scope & job
process & Terms by
Bids & Tenders
Committee (7)

Procurement Dept

Contact candidate
companies to receive
tender documents (8)

Procurement Dept

Candidate companies
submit financial &
technical proposals
(9)

Food Services &

Catering Section

Assessment of
technical proposals &
design (10)

Food Services &

Catering Section

Nominate company
based on scope
design & operation
(11)

Procurement Dept

Nominate company
based on financial
approval (12)

Procurement Dept

Sign contract (13)

A

N

Y

Food Services & Catering Workflow

Business Operations

Dept

Final assessment of
site against proposal
(14)

Food Services &

Catering Section

Catering company
starts operation in
site (15)

End

A
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Food Services and Catering Section Policy 
 
 

1. The University provides food and catering service for students, staff, and visitors on campus in Food 

Courts and cafeterias.  

 

2. The Food Services and Catering Section defines, oversees and manages the implementation of QU Food 

and Catering Standard and contracts with caterers to provide the service.  

 

3. The Standard requires the provision of high quality dining experience at the Food Court and Cafeterias 

where a variety of safe, healthy food is available to students, staff, and visitors at affordable prices. 

 

4. Complaints relating to food and catering are dealt in accordance to the University Student Complaint 

Policy and Procedures. 

 

5. The Food and Catering Service Section within the Student Services Department is responsible for 

defining the University food and catering standards and procedures, and for overseeing, and managing 

the implementation of the standards within the broad goals of the policy.  The section supports the 

contract caterers to implement the standards with a focus on nutrition, pricing, safety, and variety.  The 

section also monitors and evaluates the efficiency and effectiveness of the service.  
 

 

 

 

Rationale 
 

The purpose of the Food Services and Catering policy is to define the standard and responsibility for food and       

catering on Qatar University campus to ensure high quality dining experience for students, staff and visitors.  

 

 

 

 

 

 

 

Definitions 
 

Food and Catering: Food, beverages, snacks and meals provided at cafeterias. 

 

Contract caterer:  any caterer that signed a contract with Qatar University to rent and operate dining 

outlet(s)  

 within Campus. 

 

Cafeterias: The sites located within the campus where food and catering service is provided, with /without 

affiliated 

 Kitchens such as Food Court or cafeterias or kiosks. 
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QU Food and Catering Standard: High quality dining experience to students, staff and visitors at QU food          

outlets where a variety of safe, healthy food is provided for students, staff and visitors at affordable prices. 

 

 

Review of Food Services Policy and Procedures 

 

1. This document will be subject to periodic review to update and validate policy and procedures. 
2. The review will be performed twice per academic year. Once at the beginning of each semester. 
3. Changes will be documented in minutes of meeting. 
4. Last update date: 10.2.2013 

 

 

Personnel Procedures 
 

 

 

Job Description of Personnel 

 

Head of Food Services & Catering Section 

Scope of work 

The Head develops annual action plan, policy, contracts and procedures and makes sure they are regularly 

reviewed and properly implemented and fit in QU’s vision and mission. She supervises hiring, training and 

evaluation of personnel. She’s also responsible for keeping a positive image of the Section. She aims at 

enhancing team productivity and cohesiveness and Section’s efficiency. 

 

 

Kitchen Supervisor 

Scope of Work 

Supervisory executive chef is responsible for ensuring that food preparation in kitchen matches the criteria 

of QU Food Services criteria and standards. He’ll help create and record recipes, follow up daily food 

preparations and teach kitchen personnel. 

 

 

Quality, Safety and Health Specialist 

Scope of Work 

Supervisory executive chef is responsible for ensuring that food preparation in kitchen matches the criteria 

of QU Food Services criteria and standards. He’ll help create and record recipes, follow up daily food 

preparations and teach kitchen personnel. 

 

 

Licensed Dietitian 

Scope of Work 

The dietitian is responsible for ensuring the nutritional integrity of all food products sold in QU outlets. 

She’ll help create healthy, appetizing recipes. The dietitian will ensure nutritional labeling system is implied 

and do nutritional counseling. 
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Performance Appraisal 
 

1. Staff are evaluated based on their contribution to the annual action plan of the Section. 

2. Each employee is required to submit a weekly report that shows his achievements for the week and 

plans for next week along with work improvement step he/she proposes in the report. 

3. The employee is subject to annual appraisal that goes with QU’s Human Resources Policy (NON 

Academic Employee Performance Appraisal).  

4. The appraisal covers competencies, objective setting, job responsibilities and personal 

development. 

5. The appraisals are filled signed and submitted to SSD between November and December of each 

year. 

 

 

 

 

 

Employee Motivation Procedure 

 
1. A new icebreaker be practiced by employees at least once a month in relaxing environment. 

2. A coffee, lunch break and off-work chat is arranged at least once a month outside offices. 

3. A recognition letter be given to the dedicated staff at the end of the year. 

4. The bi-weekly section meeting will praise the most effective improvement step. 

5. Practice stress management techniques in office (i.e. communication method, focus on problem 

solution as team, smiley faces, encouragement e-cards). 

 

 

Staff Conflict Resolution Procedure 
 

 

1. The employees will first send a meeting request from the Section Head for dispute hearing  

2. A meeting will be held and a resolution will be offered for both sides. 

3. If dispute is not resolved, the QU’s policy will apply. 

 
Non-Academic Disputes 

Non-academ ic violat ions include, but  are not  lim ited to, harassment  (verbal or 

physical)  and/ or int im idat ion, disrupt ive or abusive behavior within the confines of QU 

cam pus, fines, fees, exclusion from  a use of service, discr im inat ion, record access, and 

violat ion of policy. 
Scope 

This sect ion sets forth the procedures which should be followed by a student  who 

believes that  he/ she has been unfair ly or im properly t reated by a m em ber of the 

adm inist rat ive staff,  faculty, or  student  body in connect ion with a non-academ ic 

m at ter. 
Informal Resolution 

The student  should first  t ry to resolve the grievance inform ally as soon as reasonably 

possible after the student  becomes, or should becom e aware of the m at ter. I f the 

m at ter involves a staff m em ber, and the student  and the staff m em ber cannot  reach 
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an agreement , the student  should discuss the gr ievance with the staff m em ber’s 

supervisor. Sim ilar ly, if the m at ter involves a faculty m em ber, and the student  and the 

faculty mem ber cannot  reach agreem ent , the student  should discuss the grievance 

with the faculty m ember’s departm ent  head. Although students are encouraged to 

resolve the gr ievance inform ally, the nature of certain cases m ay require that  the 

inform al process be by-passed. 
Formal Resolution 

1. All non-academ ic com plaints m ust  be addressed to the Vice President  for  

Student  Affairs. 

2. The com plaint  m ust  be filed within ten (10)  business days of the date of the 

incident . 

3. The com plaint  m ust  be writ ten by the student  out lining the com plaint , the 

individuals involved, the date of the incident , and the locat ion of the incident . 

4. The Vice President  for Student  Affairs will assign the com plaint  to a com m it tee 

to invest igate. A form al decision will be com m unicated to the student  in writ ing 

within (10)  business days of subm it t ing the com plaint . 

5. I n cases where the student  believes that  the proper procedures were not  

followed, the student  has the r ight  to appeal the decision to the Vice President  

for Student  Affairs. The appeal m ust  be filed within (10)  business days of 

receiving the decision. The Vice President  for Student  Affairs shall review the 

paperwork of the com plaint  and the nature of the appeal, and m ake a decision. 

6. The decision of the appeal is final and m ay not  be appealed. I n cases where the 

Vice President  for Student  Affairs recom mends dism issal from  the Universit y, 

the student  m ay subm it  an appeal to the University President . 

7. All paperwork related to the com plaint , appeal, and decision shall be kept  at  the 

Office of Vice President  for Student  Affairs with no access without  the Vice-president , Student ’s wr it ten 

perm ission. 
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Food Production Procedures 
 

The Contract 

  

  عقد ΍ستΌجاέ و تشغيل كافتيرياΕ جامعΔ قطر
  

  

لجامعΔ قτر وا يϜϤن استΪΨامھا، نشرھا، او اعاΓΩ صياغتھا بΪوϥ اϥΫ كتابي الϤعلوماΕ الواΓΩέ في ھάا الوثيقΔ تعتΒر سريΔ و حق ملϜيΔ تΒϨيه: 
Δعلى كل صفح ΔاحظϤال ϩάھ έھاυمن ا Ϊامھا، ا بΪΨاست ΓΩبإعا ϥΫعلى اا ϝالحصو ΪϨو ع Δمن الجامع.  

  

  

ΕحتوياϤال ϝوΪج                                      Δصفح  

1.   Εسيراϔو الت Εاϔ4                                                                                                       التعري  

  4مدة العقد                                                                                                            .2

                                                                 4                                                                                النطاϕ  المكاني لϠعمل             .3

4.                                                                                                        Δ5    الحصري  

 5حقوϕ و واجباΕ الطرف الثاني                                                                                   .5

 7                                                                                                                  أوقاΕ العمل   .6

 7ااصناف الغذائيΔ و ااسعار                                                                                       .7

            8التأجير من الباطن                                                                                                  .8

                                                                                                           8ع ااضرار و التعويضاΕ                                                                        التأمين و دف     .9

10.                      Δبمراعاة القوانين ااخاقي ϡ9                                                          االتزا  

  9أحوال انھاء العقد                                                                                                   .11

12.                                                                        Ε10                                    الغراما 

 11اشتراطاΕ اخرى                                                                                                   .13

14.                                                                                                 ϕ12       الماح         

  

  

  

Ε΍سيرϔلت΍ و Εاϔلتعري΍ :ϝاو΍ لقسم΍  

  

  يϠي: في جميع محتϮيا΍ Εلعقد، تعني ΍لϠϜماΕ و ΍لمصطϠحا΍ ΕلتاليΔ ما
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 قطر ΔمعΎج :ΔمعΎلطرف ااول الجΎب Ύر اليھΎويش  

 ΔمعΎني الجΎمعي: مبΎالج ϡالحر .Δني ااداريΎو المب ΕΎيϠلكΎب ΔصΎالخ  

 ΔمعΎالج ΕΎفتيريΎر و تشغيل كΎستئجΎب ϡوϘالتي ت Δالشرك :Δني الشركΎلطرف الثΎب Ύر اليھΎو يش  

 ببيع الو ΔصΎالمواقع الخ :ΔمعΎالج ΕΎفتيريΎك ،ΕΎيϠني و الكΎداخل المب ΕΎفتيريΎمعي وتشمل الكΎالج ϡضمن الحر Δالغذائي ΕΎجب

 ،ϡعΎمجمع المطΎلھ ΔبعΎبخ التΎو المط  

  دϘد: ھذا العϘبه و تعتبر جزءاً منهالع ϕحϠت ϕئΎو جداول ووث ϕماح ϱو ا  

 ثΎمن الذكور و اان Δو الشركϔل و موظΎعم :ΔلΎالعم   .Δيϔالوظي Ώف الرتϠين في مختϠمΎالع  

  

 

 

  ΍لقسم ΍لثاني:  مد΍ Γلعقد

 ΔريΎد تكون المدة اايجϘعϠ3 ل ،Δميادي Εسنوا  ϡييϘالت ϰϠء عΎتمديد بنϠل ΔϠبΎريخ............  قΎريخ .............و تنتھي بتΎمن ت ΃تبد 

 السنوϱ لϠخدمΕΎ المϘدمΔ و بمΎ ينΎسΏ المصϠحΔ العΎمΔ لϠطرف اأول وتوجھΎته.  الجΎمعي

 

   ΔϘل موافΎو موقع من قبفي ح Ώمكتو ϕΎϔتΎب ϙذل ϡني، يتΎطرف الثϠالتمديد ل ϰϠممثاً عن الطرف ااول ع Δل اادارة المعني
  الطرف ااول، و المدير العϡΎ المخول بΎلتوقيع ممثاُ لϠطرف الثΎني.

  

  

  

  ΍لنطا΍ ϕلمϜاني لϠعمل  :΍لقسم ΍لثالث

  رجΎله العمل خ ϕط و ا يحϘف ΎيھϠع ϕϔالمت (ϡان لز) بخΎزن و المطΎو المخ ΕΎفتيريΎني بت΄جير و تشغيل الكΎالطرف الث ϡتزϠي

 لمذكورة ب΄ϱ شكل من ااشكΎل.اامΎكن ا

  من ΔبيΎكت ΔϘبعد مواف ϡيه يتϠع ϕϔات Ύرج مΎعمل له خ ϱد و اϘبع لھذا العΎت ϕحϠصيل بمϔلتΎني بΎكن عمل الطرف الثΎادراج ام ϡيت

 الطرف ااول.
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  : ΍لحصري΍Δلقسم ΍لر΍بع

  

  لتشغيل ΔشركϠالعمل ل Δء حصريΎل اعطΎشكل من ااشك ϱ΄د ا يعني بϘھذا العΕΎفتيريΎو جميع الك΃ ،من ϱ΃  خرى΃ ط بيعΎϘن ϱوا

 بدون اϱ قيد او شرط. 

   ΎفتيريΎك ϱفي ا ΕΎالخدم ϰϠحصول عϠلث لΎجوء لطرف ثϠال ϕظ الطرف ااول بحϔيحت ϡديϘني عن تΎل قصور الطرف الثΎفي ح

 تنبيه كتΎبي لتصϠيح الوضع مدته اسبوعΎن.المطϠوΏ بعد 

 بخΎزن و المطΎط البيع والمخΎϘاو ن ΕΎفتيريΎء و مواقع الكΎني اسمΎطرف الثϠقيد  يحدد الطرف ااول ل ϱ΃ دون ،ΎھϠالتي يمكنه تشغي

  لمصϠحΔ العΎمΔ.و يمكن تغييرھΎ بنΎء عϰϠ نتΎئج التϘييϡ السنوϱ و توجھΕΎ الطرف ااول بمΎ ينΎسΏ ا كتΎبيΎً، او شرط،

  

  ΍لطرف ΍لثاني: حقϕϮ و و΍جΒا΍ ΕلΨامس ΍لقسم

  

:ϕϮلحق΍  

  شر ويضع الطرف ااولΎاشرافه المب Εمس΅وليته و تح ϰϠع ΕΎفتيريΎر و تشغيل الكΎستئجΎني بΎطرف الثϠيصرح الطرف ااول ل
 ΕلمعداΎلي و بΎالح Ύبواقعھ ΎھϠتشغي ϰϠع ϕϔالمت ΕΎفتيريΎني الكΎتصرف الطرف الث Εو تح ΔϘلكشوف المرفΎب Δو ااجھزة الموضح

 المسϠمΔ اليه بمحضر رسمي.

  Ύفي المواقع التي ا تتوفر فيھ Ύوا يكون مس΅واً عن توفيرھ ،ًΎنΎز مجΎء و الغΎء و الكھربΎلمΎني بΎيمد الطرف ااول الطرف الث
 Ύني عمل تمديداΕ جديدة لϠكھربΎء و المΎء.عند توقيع العϘد. و بΎلحصول عϰϠ موافΔϘ كتΎبيΔ من الطرف ااول يمكن لϠطرف الث

  ولϠد الحΎايج ϰϠل صدوره و العمل عΎفي ح Δالغذائي ΕΎخدمϠمعي المعتمد لΎالج ϡييϘمن الت Δنسخ ϰϠني الحصول عΎطرف الثϠل ϕيح
 المنΎسبΔ و الϔوريΔ لتحسين الخدمΔ بمΎ ينΎسΏ التوصيΕΎ المϘدمΔ من الطرف ااول.

  ϡزϠي Ύو يوفر الطرف اأول م ΕواΎالعمل مثل توريد الط Δوسام ϡΎن اتمΎلضم ΔنيϘالت ΔحيΎمن الن ΕΎفتيريΎفي الك Εمن تغييرا
(اجھزة تتبع  وانظمΔ الحمΎيΔ ضد الحرائϕو تركيΏ اارضيΕΎ،  الكراسي ، تركيΏ اجھزة الشϔط و الكΎونتراΕ و دھΎن الجدران

 ϱا Ώني بتركيΎالطرف الث Δل رغبΎفي ح .(ΕΎيΎϔن، طΎبي من الدخΎاذن كت ϰϠصر المذكورة ا بد من الحصول عΎعنصر من العن
 الطرف ااول.

  Δفي دول ϱرΎفي السجل التج ΎلكھΎم ϡاو اس ΎسمھΎب ΔϠو مسج ΔشركϠل ΔبعΎت ΔريΎتج ΕΎء وعامΎاسم ϡني استخداΎطرف الثϠل ϕيح
 قطر بعد تϘييϡ و موافΔϘ الطرف ااول ،مع التزامه ببΎقي مواد العϘد.

  يراعيϕمظھر ائ Εو ذا ،ϡغرض المستخدϠل ΔسبΎو اجھزة جيدة الصنع ومن Εمعدا ϡني استخداΎان  الطرف الث ϡديϘعرض و التϠل
Δمخصص ΕنΎك .ϱالسنو ϡييϘالت ΕΎتوصي ϰϠع Δالمبني Δالغذائي ΕΎالخدم ϡقس ΕΎتوجھ ΏسΎين Ύبم Ύاستبدالھ ϡلھذا الغرض، و يت 

 

  

  

ΕاΒج΍Ϯل΍:  

  نيΎر الطرف الثϘيΕΎفتيريΎكϠينته لΎبمع ΎيھϠع ϕϔلكشوف  المتΎب Δو ااجھزة الموضح Εمع المعدا ΎھΎمه ايϠلي و تسΎالح Ύبواقعھ
.ΔلΎجھϠل ΔفيΎن ΔينΎمع ΔϘالمرف 

  تجΎن Ώف او تخريϠت ϱو يكون مس΅وا عن ا ΎتھΎو محتوي ΎفتيريΎالك ϡحسن استغال و استخدا ϰϠع ΔفظΎلمحΎني بΎالطرف الث ϡتزϠي
 ستخداϡ او ااھمΎل من قبل العمΎلΔ.عن سوء اا

  ΕΎتوجھ ΏسΎين Ύد و بمϘفي ھذا الع ΔوبϠمع الشروط المط ϕيتواف Ύمعي بمΎالج ϡالحر ΕΎفتيريΎني بتشغيل كΎالطرف الث ϡوϘي
.Δالغذائي ΕΎلخدمΎب ΔصΎالخ ΔمعيΎالج ΕΎنΎااستبي 



  Page 14 

___________________________________________________________________________ 

 

14 

 

 ϡتزϠي Ϡو التع Δوانين و اانظمϘة الΎبمراع ϡني االتزاΎفي الطرف الث Ύالمعمول بھ ΔمΎالع ΔفΎو النظ ΔديϠالب ΕΎو الخدم Δالصحي ΕΎيم
دولΔ قطر و تϙϠ الموصϰ بھΎ من الطرف ااول، و اϱ اخال في تنϔيذ ھذا البند يعد سببΎً يجيز لϠطرف ااول فسخ العϘد بΎرادته 

.ΔتجΎعن ااضرار الن ϡه في التعويض الازϘح ϰال ΔفΎاضΎردة بϔالمن 

 الطرف ا ϡتزϠي ΔϘϠو يكون ح Δالعربي ΔغϠدة الΎشرط اج ΕΎالبن ϰبمبن Ώالبنين و مندو ϰعن شركته بمبن ϱادار Ώني بتعيين مندوΎلث
 الوصل ااسΎسيΔ بين الطرفين وعϰϠ الطرف الثΎني اخطΎر الطرف ااول بمن ينوΏ عنه في حΎل غيΎبه.

 ھو غير متوف Ύبم Ύو تجھيزھ ΕΎفتيريΎني بإعداد الكΎالطرف الث ϡوϘي،ΔبϠالط Δبه خدمϠو تتط Εمن معدا Ύر فيھ   Εو تظل ھذه المعدا
 ΔبيΎكت ΔϘبدون مواف Δو فني΃ ΔئيΎل انشΎاعم ϱ΄ب ϡΎيϘله اا انه ا يجوز له ال ًΎكϠمن م Δموقع ϱفي الطرف ااول وا Δالمعني Δالجھ

 الثΎني بإعΎدة الحΎل الϰ مΎ كΎن عϠيه مخΎلΔϔ لذلϙ يعطي الطرف ااول الحϕ في ازالΔ ااعمΎل اانشΎئيΔ او مطΎلبΔ الطرف

  اخرى دون Δالجھ ϱد اϘن العΎمدة سري ΔϠطي ΔمعΎالج ΕΎفتيريΎل كΎشكل من اشك ϱني ت΄جير او تخصيص اΎطرف الثϠا يجوز ل
ΕΎبخ الطرف ااول اعداد وجبΎمط ϡا يجوز استخدا Ύمن الطرف ااول كم ΔبيΎكت ΔϘرج ال موافΎاخرى خ ΕΎلجھ Δو اطعم.ΔمعΎج 

  ϡيϠعند تس ΔϘلكشوف المرفΎب ΎتھϘبΎو مط ΕΎفتيريΎالك ΕΎمن الطرفين تختص بجرد محتوي Δد، تشكل لجنϘء مدة العΎعند انتھ
 Ύلتعويض عنھΎني بΎالطرف الث ϡتزϠي ،Ύمنھ ϱا ϙاو اھا ΕΎمن المحتوي ϱف اϠو ت΃ دانϘل فΎد و في حϘن العΎو بدء سري ΕΎفتيريΎالك

Ϙطرف ااول تϠل ϕن البنكي.و يحΎمن الضم Ύوخصمھ Δالتعويضي ΔيمϘدير ال 

  الطرف ΎيمھϘالتي ي Εو الندوا Εاϔالح ϙفي ذل Ύبم Δني توفير ااغذيΎطرف الثϠبي من الطرف ااول، يمكن لΎكت ΏϠط ϰϠء عΎبن
 ااول.

 .ΔصΎته الخϘϔن ϰϠب΄جھزته ومعداته ع ΔصΎالخ ΔنΎأمور الصي ϡني بعمل الازΎالطرف الث ϡوϘي 

 يتحم.Εاانترن Δو تشغيل الھواتف و خدم Ώليف تركيΎني تكΎل الطرف الث 

  ϕبھدف التدقي ΔمعΎه داخل الجϠالبيع التي تخص عم ΕΎيϠعم ϕو توثي ΔليΎالم ϕئΎواتير و الوثϔكل ال ϰϠء عΎϘني اابΎالطرف الث ϰϠع
 الوثΎئϕ مدة سنتين عϰϠ ااقل.فيھΎ عند رغبΔ الطرف ااول بطΏϠ كتΎبي يϘدمه لϠطرف الثΎني. يتϡ ااحتΎϔظ بھذه 

  (لكل شھر ًΎومبين) صاϔم ΔمعΎأدائه في الج ًΎبيΎحس ϕالمدق ϱلي السنوΎرير المϘالطرف ااول الت ϡيϠني تسΎالطرف الث ϰϠع
 المبيعΕΎ ااجمΎليΔ و التكΎليف و الربح الصΎفي. 

 ΔيϘيϘليف الحΎتبين التك ϕئΎبتوفير وث ϡني االتزاΎالطرف الث ϰϠلأ ع ϡمن قس ΎبھϠعند ط ΕΎلي المبيعΎو اجم ΕΎو الوجب Δطعم
  الخدمΕΎ الغذائيΔ في الطرف ااول.

  

αΩلسا΍ لقسم΍ :Εلعمل أوقا΍  

 يتعھد ال Εعدا العطا Ύم (الخميس ϰمن ااحد ال) ااسبوع ϡΎي΃ ΔϠئه طيΎفي عط ΎيھϠع ϕϔالمت Δالغذائي ΕΎالوجب ϡديϘني بتΎطرف الث

،Δالرسمي  ΔعΎبين الس Ύءً.مΎمس ΔمنΎالث ΔعΎالس ϰو حت ًΎحΎصب ΔبعΎالس 

  صولϔلΎب ΔمعΎلجΎررة بϘالم Δالرسمي Εالعطا ϡΎاي ϙو كذل ΔمعΎلجΎعمل بϠل ΔيϠعϔال ϡΎااي ΔفΎك ϰϠع عϠني انه اطΎر الطرف الثϘي

.ΔلΎجھϠل ًΎيϔموقع، ن ΏΎد بكتϘطوال مدة الع ΔϔϠالمخت Δالدراسي 

 ΔبΎني ااستجΎالطرف الث ϰϠع  Ώالعمل حس ΕΎعΎو بتعديل س΃ ،الرسمي ϡالدوا ϡΎفي غير اي ΕΎفتيريΎالطرف ااول بتشغيل الك ΏϠلط

.ًΎبيΎكت ϙذل ΏϠط ϡل تΎتضي الضرورة، في حϘت Ύم  

  

  : ΍اصناف ΍لغ΍άئيΔ و ΍اسعا΍έلقسم ΍لسابع

 الطرف ال ϡتزϠر اليΎف و ااسعΎااصن ϡني بتوفير قوائΎشروطثϠل ًΎϘوف ϙبين الطرفين وذل ΎيھϠع ϕϔمع  مت ΔϘالمرف ΕΎϔو المواص
المزايدة و ا يجوز له تغييرھΎ من حيث الصنف و السعر و الكميΔ و المحتوى الغذائي كمΎ يϠتزϡ بΎإعان في مكΎن بΎرز و بشكل 

 Δغتين العربيϠلΎب ΕΎفتيريΎفي جميع الك ΎرھΎف و اسعΎمن الطرف ااول وا واضح عن ااصن ϙذل ϰϠان يعتمد ع ϰϠع ΔيزيϠو اانج
 ϡوائϘال ϙϠت ϰال ΔفΎله ااض ϕمن الطرف ااول.يح ΔبيΎكت ΔϘبدون مواف ΎصھΎϘاو ان 
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 ΔمعΎالج ΕΎفتيريΎمن ك ϱفي ا ΎيھϠع ϕϔالمت ΕΎو الوجب Δني بتوفير المواد الغذائيΎالطرف الث ϕϔمن شروط  اذا اخ ًΎلف شرطΎاو خ
 او من محتويΕΎ المزايدة حϕ لϠطرف ااول الϘيϡΎ بذلϙ او اسنΎد العمϠيΔ لطرف آخر. العϘد

  نسبته Ύم ϰϠع ΔدمϘالم Δالغذائي ϡوائϘال ϱن تحتو΃ Ώفي ھذه 60يج ΔϘيير المرفΎمعϠل ΔϘبΎالمط Δالصحي Δف الغذائيΎمن ااصن %
 المزايدة.

 دمϘالم ΕΎو جودة الوجب Δسام ϡييϘفي ت ϕطرف ااول الحϠني.لΎئج مع الطرف الثΎالنت ΔركΎو با شروط و مش Εوق ϱفي ا Δ 

 ΕΎوتوصي ΕΎالطرف ااول حول توجيھ ΕΎيمϠتع ϕني مع تطبيΎالطرف الث ϡتزϠمرة كل  ي ΕΎالوجب ϡييϘوت ϱ΃الر ΕΎئج استطاعΎنت
ن من داخل و خΎرج الجΎمعΔ بھدف و المختصيبΕΎ يضϡ الطϠبΔ و الموظϔين شھر عϰϠ مدار السنΔ و كذلϙ عمل تϘييϡ عمϠي لϠوج

.ϡالدائ Δتحسين الخدم 

 جھزة بيع΃ نيΎله، يوفر الطرف الث ϡوبدون الزا ًΎبيΎالطرف ااول كت Δرغب ϰϠء عΎبن ) Δذاتي ΕΎو مشروب Δطعم΃Vending 

Machines(  مع طرف ϕΎϔطرف ااول ااتϠني توفير ھذه ااجھزة، يجوز لΎالطرف الث ϰϠل تعذر عΎفي ح . Ύتوفيرھ ϰϠلث عΎث
 ً ΎريΎكون ھذا البند اختي ϰϠله. بدون ت΄خير، مع الت΄كيد ع ϡزϠطرف ااول وغير مϠل  

  
 

 

 

 

  : ΍لتأجير من ΍لΒاρن΍لقسم ΍لثامن

  من الطرف ااول تبين ΔبيΎكت ΔϘمواف ϰϠبدون الحصول ع ΕنΎك Δجھ ϱطن مع اΎد ت΄جير من البϘني عمل عΎطرف الثϠل ϕا يح

 ل و بيع منتجΕΎ ھذه الجھΔ ضمن الحرϡ الجΎمعي.كيϔيΔ و مكΎن عم

 .دϘالواردة في ھذا الع ΕΎيمϠلتعΎن بΎصϘن ϱمل بدون اΎالك ϡالم΅جرة االتزا Δني و الجھΎد الموقع بين الطرف الثϘالع ϰϠع 

 .طرف ااولϠطن لΎالم΅جرة من الب Δيه مع الجھϠع ϕϔد المتϘمن الع Δنسخ ϡديϘني تΎالطرف الث ϰϠع 

 ا ΔϘطن، و الموافΎالم΅جرة من الب Δه الجھΎتج ΔϠمΎالك Δظرف، من المس΅ولي ϱا Εيه ،تحϔني، ا تعΎطرف الثϠل Δالممنوح ΔبيΎلكت

.Ύبھ ϡوϘت ΕوزاΎاو تج ΕΎϔلΎاو مخ Εقرارا ϱحول ا ،Δبصورة دائم 

 ني اΎطرف الثϠلث.ا يجوز لΎطرف ث ϱر اΎزل عن اايجΎلتن 

  

  : ΍لتأمين و Ωفع ΍اضرέ΍ و ΍لتعϮيπا΍ Εلتاسع ΍لقسم

  

  له وΎني ممثا بعمΎسوء تصرف الطرف الث Δصل نتيجΎدان حϘو ف΃ الطرف ااول عن اتاف Δمس΅ولي ϡني بعدΎر الطرف الثϘي
 موظϔيه داخل الحرϡ الجΎمعي.

 

 الت΄مين الوطن ΕΎدرة عن احدى شركΎطرف ااول صϠل ΔϘوثي ϡدϘني ان يΎالطرف الث ϰϠطر او اضرار قد يتعين عΎمخ ϱضد ا Δي
او تΎبعيه او بΎلغير  تϠحϕ بΎلعΎمϠين لديه المكϔϠين بتنϔيذ العϘد او بΎلمنشΕ΂ و المبΎني و ااجھزة و المعداΕ الخΎصΔ بΎلطرف ااول،

ΎيھϠقد عΎل المتعΎيذه لأعمϔالضرر من جراء تن ϡبھ ϕحϠعن الطرف اا  الذين قد ي ΕΎالمس΅ولي ΔفΎك ΃يدر Ύول و يتحمل الطرف و بم
.ΔϘط ھذه الوثيΎليف و اقسΎني وحده تكΎالث  
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 ΍التϡ΍ΰ بمر΍عا΍ Γلق΍Ϯعد ΍اخاقيΔ بالجامع΍  :Δلعاشر ΍لقسم

 

 ΔمعΎيه داخل الجϠيه او ممثϔني ب΄نه لن يسمح احد من موظΎر الطرف الثϘدفع ،او وعد بدفعب ي ϰϠع ϕاو رخص ،دفع، او يواف 

عمولΔ سمسرة او اϱ شيء ذو قيمΔ يتعϕϠ  او و غير مبΎشر، ايه عمولΔ او نسبΔ او رسوϡ او ھدايΎ آخر بدفع، بطريϕ مبΎشر لطرف
 ΎھϠعيϔاو ت Ύبش΄نھ ΕΎوضΎϔاو الم Ύمن حيث ت΄سيسھ ΔقيΎϔء و بعد التوقيعبھذه ااتΎع  قبل و اثنΎطϘمن ال) Δشخص او جھ ϱأ

عϰϠ مكΎسΏ غير مشروعΔ لكسر او تخطي بنود ھذا العϘد و يعد ھذا دولΔ قطر لϠحصول  ) داخل او خΎرجالحكومي او الخΎص
 سببΎً، في حΎل ثبوته، إنھΎء العϘد فوراً و بدون شروط او تحمل اϱ تبعΕΎ قΎنونيΔ من جΎنΏ الطرف ااول.

  

  ΍نھاء ΍لعقدأح΍:  ϝ΍Ϯلقسم ΍لحاΩي عشر

 

 ئي بعد انذارΎاجراء قض ϰال ΔجΎد، دون حϘء العΎطرف ااول انھϠل ϕبي مدته شھر واحد، يحΎكت  :ΔليΎالت ΕاΎفي الح 

  

اذا امΕϠ المصϠحΔ العΎمΔ ذلϙ من خال التϘييϡ السنوϱ المعتمد من الجΎمعΔ لϠخدمΕΎ الغذائيΔ المϘدمΔ من حيث النوعيΔ و الجودة و  .1
 الخدمΔ.ااسعΎر و النظΎفΔ و حسن 

 اذا ثب΃ Εن الطرف الثΎني استعمل الغش او التاعΏ في تنϔيذ العϘد. .2

اذا ثبΕ ان الطرف الثΎني شرع بنϔسه او بواسطΔ غيره بطريϕ مبΎشر او غير مبΎشر في رشوة او التواط΅ مع اϱ طرف بھدف  .3
 الوصول أھداف غير مشروعΔ فيمΎ يتعϕϠ ببنود العϘد او ااضرار بΎلطرف ااول.

ΎلΔ تصϔيΔ الشركΔ الخΎصΔ بΎلطرف الثΎني، مع مراعΎة احكϡΎ الΎϘنون في ھذا المجΎل. و في حΎلΔ وفΎة الطرف الثΎني يجوز في ح .4
لورثته ااستمرار في تنϔيذ العϘد مΎ لϡ يرى الطرف ااول انھΎء العϘد لعدϡ توفر الضمΎنΕΎ الϔنيΔ و المΎليΔ الكΎفيΔ لدى الورثΔ او 

 ث ذاΕ اثر في تنϔيذ العϘد.مΎلϡ تكن شخصيΔ المورو

 اذا افϠس الطرف الثΎني او اعسر او صدر حكϡ قضΎئي بشھر افاسه فمن حϕ الطرف ااول اتخΎذ احد اإجراءين التΎليين:  .5

 

΃ .    دΎفي اسن Δالحكوم ϕمع ح Δيϔالتص ΔيϠمس΅ول آخر بعم ϱي او اϔر المصΎاو بإخط ًΎني رسميΎر الطرف الثΎد بإخطϘء العΎانھ
ϰالغير في ھذا الشرط العمل ال ϕوϘقد آخر بدون ااضرار بحΎمتع 

Ώ .   شروطϠل ًΎϘاحسن وجه طب ϰϠد عϘيذ شروط العϔر في ااستمرار في تنΎااختي ϕمه حΎϘم ϡوϘي او من يϔء المصΎاعط
.Δالموضوعي  

 

 Ϙيستح Ύم ϡن يخص΃ يكون له Ύالطرف ااول كم ϕئي من حΎد يصبح الت΄مين النھϘء العΎانھ ΕاΎاو في جميع ح ΕΎه من غرام
Ύاجراء ق ϰال ΔجΎئر دون حΎخس Δي΃ وني آخر.نتعويض 

 ΔلΎموجودة وفع ϰϘد و تبϘء العΎريخ انھΎت ϰموجودة حت ΔنونيΎاو ق ΔليΎم ΕΎالتزام ϱي الطرفين من اϔد ا يعϘء العΎانھ  ϡيت ϰحت
.Ύتسويتھ  

 

  

Εما΍لغر΍ :لثاني عشر΍ لقسم΍ 
 

 ورديتعھد الطر Ύبم ϡالتزاΎني بΎخل ف الث΃ د واذاϘفي ھذا الع  Ύكم ΔϔلΎلكل مخ ΔليΎالت ΕΎطرف ااول توقيع الغرامϠبجزء منه يجوز ل
 يϠي:

 

Δϔغ (ریال قطري)  المخالϠالمب  

  2000  استخداϡ او بيع مواد منتھيΔ الصاحيΔ (طΎزجΔ او مطبوخΔ او من مصدر خΎرجي)

ييرھΎ (الوزن، الكميΔ، بيع وجبΔ او منتج ΃و سϠعΔ غير متϕϔ عϠيھΎ بين الطرفين او تغ
  المحتوى الغذائي) 

1000  

  1000  وجب΃ Δو منتج ΃و سϠعΔ بسعر غير متϕϔ عϠيه بين الطرفين بيع
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  1000  توظيف عمΎل او موظϔين من اϱ درجΔ بدون شھΎدة صحيΔ سΎريΔ المϔعول

 ϕر مسبΎبدون اخط Ύالبيع و العمل فيھ ΔطϘفتح ن ϡ1000  عد  ً Ύيومي  

من سيΎسΕΎ الشراء و التخزين، النϘل، المعداΕ، ضبط الجودة، فشل تطبيϕ اϱ بند 
Δاامن و السام ،Δالصحي ΕΎالوجب ϡالتنظيف، قس  

700  

  500  فشل توفير منتج ΃و سϠعΔ متϕϔ عϠيھΎ في نϘطΔ بيع معينΔ لمرتين متتΎليتين

ΔمعΎئبه في الجΎالرئيسي او ن Δممثل الشرك ΏΎ500  غي  ً Ύریال يومي  

ً  200  العمΎل ΃و الموزعين بدون ايجΎد بديل له في الموقعغي΃ ΏΎحد  Ύریال يومي  

  
  
 

 Δالصاحي Δمنتھي ΕΎل بيع منتجΎل و  في حΎعمϠعول لϔالم ΔريΎغير س Δصحي ΕداΎاو وجود شھ ϱالبشر ϙلاستھا ΔلحΎاو غير ص

.ΔنونيΎϘال ΕΎبھذا الش΄ن و عبر الجھ ΔديϠقوانين وزارة الب ϕتطبي ϡين، يتϔالموظ 

 .ضرر ΎيھϠع Ώيترت ϡلو ل ϰحت ΔϔلΎبمجرد حدوث المخ Δطرف ااول توقيع الغرامϠل ϕيح ،ΔϔلΎل تكرار المخΎفي ح 

 .خمس آاف ریال ϰحد اقص ϰلتصل ال Ύعند تكرارھ Δالغرام ΔϔعΎفي مض ϕطرف ااول الحϠل 

   خال Δني دفع الغرامΎالطرف الث ϰϠمن  7ع Ύفي خصمھ ϕطرف ااول الحϠلدفع يكون لΎواذا ت΄خر ب ΎلھΎو ارس Ύمن توقيعھ ϡΎاي

 قيمΔ الضمΎن البنكي عϰϠ ان يعوض المبϠغ المستϘطع من الضمΎن في مدة ا تتجΎوز اسبوعΎً واحداً. 

  
  

  

  

:ϯخر΍ Εاρ΍شتر΍  

  

 ھϘسب Ύجميع م ΔقيΎϔغي ھذه ااتϠت ΕΎوتوقع من الجھ Ώتكت ΎيھϠع Εتعديا Δو اي ،Δاو مكتوب Δويϔش ΕΎھمΎϔاو ت ΕΎقيΎϔمن ات Ύ

 المختصΔ من الطرفين.

 ني، و اΎمن قبل الطرف الث Ύبسريتھ ϡاالتزا Ώو يج Δسري ΔϘتعتبر ھذه الوثي Ύيذ بنودھϔبتن ϕϠغرض ا يتع ϱأ Ύيجوز استخدامھ 

 بدون اذن كتΎبي من الطرف ااول.

  في) ϡنون رقΎϘال ϡΎاحك ϱد تسرϘص في ھذا العΎيرد بش΄نه نص خ ϡل Ύ8كل م Δو  1976) لسن ΕΎقصΎو تعدياته في ش΄ن المن

.Εالمزايدا 

 ϡكΎد، تختص المحϘدة من مواد العΎم ϱسير اϔخاف او نزاع قد ينش΄ بين الطرفين بش΄ن ت ϱصل فيه اϔلΎقطر ب Δفي دول Δالعدلي  

  

  ΍لماحق

 و تعتبر ΕΎسΎالواردة في السي ΔصΎالخ ΕΎϔد الشروط و المواصϘمن الع ΃جزءاً ا يتجز ϕالماح .Ύبھ ϡني االتزاΎالطرف الث ϰϠوع 

دون حΎجΔ الϰ  يحϕ لϠطرف ااول فسخ العϘد في اϱ وقΕ بعد انذار مدته شھرفيھΎ في حΎلΔ عدϡ ايΎϔء الطرف الثΎني بΎلتزامΎته 
 دون ااخال بΎلحϕ في المطΎلبΔ بΎلتعويض.اجراء قضΎئي و مصΎدرة الت΄مين النھΎئي 
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New Food Service / Offer  

 

 

Scope:  

This protocol is intended to regulate the introduction of new services or offers in Qatar University’s dining 

outlets (food court and cafeterias).  

 

 

 

 

Procedure Steps 

 
1. An email should be sent to the catering company with the request of the service (i.e. buffet plan). 

2. A response should be submitted to the request within 1 week. 

3. An approval from the Food Services will be sent to the company. 

4. The catering company will fill and sign the below proposal for final approval and signage by Food Services 

Section. 

 

Service /Offer Request Format 

 

 

This is to kindly request the approval of the following : 
A. Service 

B. Offer  

 
1. Caterer Name: 

2. Description: 

3. Price: 

4. Name of Outlet(s) where the service will be provided: 

5. Sample Photo: 

Requested By:            Approved By: 

Name:            Name: 

Signature:            Signature: 

  
Review Date:14.1.2013 

 

    



  Page 19 

___________________________________________________________________________ 

 

19 

 

 

New Menu Item Addition 

 

 

Scope:  

This protocol is intended to regulate the introduction of new items to food menus used in Qatar University’s 

dining outlets (food court and cafeterias).  

Food Menu: refers to the list of platters, desserts and drinks that displays food items showing the name, 

weight and price of each for the purchaser to make an easy choice. 

 

 

Part One: 

 

New Food Items Made in QU’s Kitchens 

 
1. An initial sample for food services to evaluate taste , general sensory criteria, quantity etc. A copy of the 

recipe should be always submitted with the sample. 

2. Food services team will adjust the recipe by sending notes, if required, to the chef . 

3. A new sample with final adjustments shall be sent for food services 

4. The attached form will be filled with details required and signed by the company and be sent for Food 

Services for final approval and signage. A copy is kept in separate folder. 

 

 

Part Two: 

 

New Food Items ( Prepared Outside QU’s Kitchens) 

 

This refers to any commercial food item that is purchased from markets for re-selling in QU such as juices, 

soft drinks, candies or any food item that might be added to the menus of concessioners (i.e Starbucks, 

CBTL, Dzive etc). 

 
1. A written request form (attached) shall be submitted to Food Services asking for adding the new item. The 

request shall mention the item name, components, weight and price. 

2. The request shall mention what cafeterias/restaurants this item will be available in. 

3. A sample of the item shall be sent to food services for evaluation. 

4. Once approved and signed by food services, a photo will be taken for the item.  

5.  A copy of detailed signed request will be kept in separate folder.  
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New Food Item Request Format 

 

Date:--------------------- 

 

This is to kindly request the addition of the following detailed food item: 

 
5. Name: 

6. Classification: 

7. Components: 

8. Weight (s): 

9. Price 

10. Name of Outlet(s): 

11. Photo: 

 

 

 

 

Requested By:                    Approved By: 

Name:                    Name: 

Signature:                    Signature: 
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Food Handling Certificates Procedure 

a) All workers shall undergo a comprehensive medical check-up before the commencement of their 

work. They must obtain a valid health certificate proofing that they are fit to handle food and work 

inside QU premises. 

b) The Second Party shall submit to the First Party a list of all employees working in Qatar University 

as well as their copies of health certificates prior to their commencement on Campus. 

c) All staff listed shall hold the relevant visas and food handling certificates as required by the State of 

Qatar prior to engaging in work at the First Party’s facilities. Further it is required, that after every 

vacation leave, a medical check-up and certification of staff is ensured. 

d) The First Party reserves the right to remove any one having signs of disease or is unfit to work.  

 
 

 

 

Uniforms Procedure 

a) Second Party shall provide and maintain to a high standard of cleanliness and repair all uniforms 

(including footwear), and protective clothing worn by second party’s personnel in performance of 

their respective duties under this contract. 

b) The Second Party shall guarantee permanently the availability of uniforms. 

c) Uniforms are to be of a quality and color approved by First Party. A name badge carrying the name, 

the company’s name and title should be used. 

d) As the heads of employees must continuously covered to prevent hair falling in the food and their 

nails must be trimmed with wearing gloves when required. 

e) This procedure applies to sales staff , supervisors and cleaning staff. 

 

 

 

 

 

 

 

 

 

 



  Page 22 

___________________________________________________________________________ 

 

22 

 

Premises Maintenance Procedure 

a) First Party permits the Second Party to operate the Cafeterias under its responsibility and under 

supervision and control of the First Party. 

b) Second Party shall be obliged to maintain proper utilization and using the Cafeterias, their content 

and other facilities that he uses in the University. Second Party shall be responsible for any damages 

or vandalism due to misusing or negligence of his employees and workers in the Cafeterias. 

c) Second Party shall prepare and equip the Cafeterias with the equipment necessary for providing the 

Services/Works to the students. Such equipment shall remain as its property but no constructional or 

technical work should be allowed to be carried any unless after obtaining a written consent by the 

First Party. Any violation of this condition shall give the First Party the right to remove the 

constructions works or to demand the Second Party to reinstate the situation to its previous condition. 

d) Second Party shall observe and comply with appropriate fire, safety, security and other rules and regulations 

prescribed by the First Party and shall be responsible for the observance thereof by all employees, agents and 

subcontractors of the Second party. Second party shall ensure that appropriate safety equipment is used by all 

employees and First Party shall have the right to exclude from QU premises any person who violates such a 

regulation and any person who in First Party’s opinion is detrimental to the execution of the Work/Services 

 

 

Equipment/Appliances Procedure 

a) The Second Party shall prepare and equip the kitchen and services areas with all necessary 

equipment for the smooth completion of the Work/Services.  

b) All kitchen’s heavy equipment and utensils owned by the Second Party will be serviced and 

maintained by the latter. 

c) Any required maintenance or replacement of First Party’s provided appliances shall be reported to 

First Party’s assigned representative by the Second Party. It shall be the responsibility of Second 

Party to carry out all required repair work, as well as the day-to-day up keep and preventative 

maintenance, which shall be scheduled through liaison with First Party assigned representative. 

d) All kitchens and facilities in QU’s premises shall be used by the Second Party, only to produce the 

meals, baked items and catering needs within the Campus.  
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Food Transport Procedure 

 
Statement: the vendor should maintain cleanliness and food safety by following safety steps before and during 

delivery from the place of production to the place of consumption. 

 

1.  Food should be fully covered and separated from each other by appropriate steel containers. It is appropriate 

to use paper or plastic wrap and packing sandwiches and pastries individually, in any case the type of material 

must be only food -safe. 

 

2. food delivery trip must not exceed a period of 10-15 minutes (from the place of production to consumption) in 

all cases. In longer trips sterile ice bags and thermal bags is useful for keeping the temperature of the food as 

required (less than 5C for a cool and not less than 65 C for hot). 

 

3. The food containers used for transferring of food must be clean and in good condition and not used for the 

transfer of any materials other than food. They should be closed when food is inside and not opened unless 

when  reaching the desired location. 

 

4.  Boxes containing chilled foods lastly placed before the vehicle moves, preceded by hot foods and upon 

arrival to the distribution point it is taken first. 

 

5. The second party provides transport vehicles that are clean and closed and suitable for transporting meals 

from the preparation places to the whereabouts of the students on campus. 

 

6. Do not use vehicles transporting food for any other purpose and preferably separate vehicles transporting 

cooked foods from raw fruits and vegetables and meat to prevent contamination of any kind. 

 

7. Must provide a record of the temperature and calibration of the thermometer in the back of the car and make 

sure the correct reading of the heat with the driver. 

 

8. The second party provides vehicles designed to transport meals in campus after approval from the food 

service section. 

 

 

Procurement & Storage Procedure 

 

Statement: to maintain food safety by controlling the source of supply and storage methods after receiving 

goods. This procedure must be carried out by the vendor. 

1. Food must be purchased from a known supplier who is committed to the application of food safety laws set by 

the municipality and the Supreme Council of Health. This can be assured through asking about supplier and 

visiting his workplace. 

2. Meat and chicken must be slaughtered in Islamic way and stamped with Halal and sealed from known 

sources. 

3. Provision of hygiene and safety of food, premises, warehouses , storage and preparation equipment of the 

supplier. 

4. It’s preferred that the supplier is awarded a certificate on food safety and quality control, such as HACCP and 

ISO 22000. 
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5. Ensure staff's safe handling of resource and the food and the extent of their hygiene knowledge. 

6. Implementation of safe transport procedure. 

7. Training staff on safe handling and verification of food safety during receiving and pre-planning for it to be 

received in appropriate way during light working hours. 

8.  Verify the safety of materials supplied by: checking the number, cleanliness, weights, compliance with the 

required specifications, removal of the damaged ones, checking fit has been re-frozen or re-packaged. 

 

9. Recording temperature of the product through the usage of the thermometer for meat, chicken and fish in the 

thickest part of a random sample and measure the temperature of the surface. Records must be presented to 

inspectors. 

10. If the food is coated with a special material to change the internal composition of the atmosphere or vacuum, 

the thermometer is placed between two sheets of the product. If it was an ordinary packaging or cans it is 

opened and the thermometer is inserted in the product. For eggs verify the temperature of the car (no more 

than 5C) and read the temperature. 

 

Equipment and Appliances Maintenance Procedure 

 

Statement: to reduce or eliminate meals physically, chemically and biologically-contaminated through the 

use of safe equipment and application of periodic maintenance. 

 

Implementation steps: 

1. The equipment that come in contact with the food must be of food safe kind and does not affect 

the color, or taste, or smell of food. 

2. Do not use equipment or tools made of wood to prepare meals or clean in any form. 

3. Do not use glass or similar materials such as porcelain to move the food or for cooking or cutting. 

4. The equipment material must be resistant to degradation and disintegration as a result of the 

repeated use of cleaning and sterilization. 

5. The equipment must be easy to test and easy to clean manually, and does not have cracks in design 

that allows the accumulation of dirt which is difficult to clean. 

6. Safe plastic materials are intended for hot or cold food, should not be degraded as a result of 

putting hot food and it has a seal that refers to safety. 

7. Equipment must not contain a paint that contains lead or any other elements such as mercury, 

arsenic, or zinc. 
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Facilities for People with Special Needs 

 

 

Statement: provision of privileges in food service for people with physical and mental special needs. 

 

1. The second party shall apply the policy on transactions and facilities for people with special needs. 

2. Train employees on how to deal with people with special needs. 

3. Give priority to people with special needs in the purchase ,payment and receipt of the required item 

or delivery of the required material to the place he/she is sitting, in the event of a motor impairment. 

4. Ensure that the type of meal provided in case of certain nutritional specifications, according to the 

demand and the nutrition program approved by the food service department. 

5. Deliver the purchased ordered food for the person sitting on the table and not standing in a row in 

case of hindered mobility. 

 

 

Pest Control and Cleaning Policy 

 

Statement: To provide clean workplaces all the time in the cafeterias and kitchens and around it, through 

periodic cleaning and spraying. 

 

1. Each caterer should allocate periodic food-safe spraying of service cafeterias, kitchens and neighboring 

areas in addition to garbage collection places (metal containers), and issue a monthly report in this regard 

from the company to be sent to the parties. 

2. The caterer should assign sufficient number of workers for hygiene purposes only for cafeterias, kitchens, 

tables, chairs and floors around it. And cleaners must not carry out any other duties of any kind at all. 

3. Set a daily and weekly record for cleaning of the place and signed by the person who has to work and the 

supervisor. 

4. The use of cleaning products, sterilizers suitable for food preparation areas. 

5. Store cleaning materials and chemicals in separate stores away from food preparation areas and do not use 

food containers to put detergents. 

6. Follow up the recycling system of the university and waste collection in their designated place, when 

possible. 
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Food Poisoning Handling Procedure 

  
Food poisoning is a general term for health problems arising from eating contaminated food. Food may be 

contaminated by microorganisms, such as bacteria and viruses. Environmental toxins, or toxins present 

within the food itself, such as the poisons in some mushrooms or certain types of seafood, can also result in 

food poisoning.  

 

DEFINITIONS: 

 

FOOD BORNE ILLNESS: Any disease of an infectious or toxic nature caused by or thought to be caused by 

the consumption of food or water. 

FOODBORNE ILLNESS COMPLAINT: When only one person reports an illness that they believe was 

caused by eating a food item.  

FOODBORNE ILLNESS OUTBREAK: The occurrence of two or more cases of a similar food borne 

disease resulting from the ingestion of a common food. 

 

OBJECTIVES:  

1. To identify the source of infection/ outbreak 

2. To stop further transmission 

3. Encourage the affected to seek medical attention 

4. Reduce risk of future outbreaks 

Stage 1: Reporting an incident 

A written complaint should be submitted to the Food Services Section, Student Services Department. A 

single food illness complaint will be dealt according to standard complaint procedure. In case of two or more 

food illness complaints from the consumption of a common food, this action plan consisting of five stages 

will be followed. 

Stage 2: Preliminary Phase 

A Food Specialist will investigate the incident.  

 The investigation may include: 

 Interviewing people who are ill. A questionnaire can be used to obtain and record information. 

 Identify as many cases as possible 

 Describe cases by ' time, place and person' 

 Interviewing others who ate the food at the same venue and didn’t have any symptoms  

 Taking food samples if appropriate from the complainant or the food premise  

 Make decision about whether to undertake detailed laboratory analysis  

 Coordinate with the university medical team and collect information on diagnosis and any other 

similar cases reported. Collect and share the medical reports provided by the student if treated 

elsewhere. 

 Determine if there is a real outbreak coordinating with the medical team in the university 

Stage 3: Descriptive Phase  

 Determine the foodstuff by which it was transmitted 

 Determine the way in which foodstuff was infected 
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 Identify and investigate the food distribution chain 

 Assess procedures undergone by a suspect food 

 Inspecting the implicated premises 

 Conduct laboratory analysis of the food sample if appropriate 

 Identify persons/ conditions posing a risk of further spread 

 Review all existing data 

 Initiate immediate control measures as appropriate 

 Assess the availability of adequate resources to deal with outbreak  

Stage 4: Control Measures 

 Detection and removal of implicated foods 

 Control the source 

 Control transmission 

 Protect persons at risk 

 Consider strengthening or instituting continuous surveillance 

 If there is enough evidence implicating a food premise as a possible source of outbreak, take action 

against the offenders 

 Make recommendations for the prevention of reoccurrences of similar outbreaks  

Stage 5: Final Report of the incident 

Final report of the incident should be submitted to the Director, Student Services Department. It should 

include control measures taken and recommendations for prevention of future outbreaks. 
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Internal Work Procedures 

 

 

 

 

Complaints Resolution Procedure 

 

What is a complaint?  
A complaint is defined as an expression of dissatisfaction about a food product quality or dining 

services provided by the University. This covers the foods, drinks, beverages, staff hygiene practices 

and quality of service offered (staff attitude, speed, personnel & dining area cleanliness). 

 

 

Channels of Communicating a Complaint and Expected Response: 

The student can pass his complaint by calling, writing an email or feedback on logbook, coming personally 

to the Food Services Section or Students Services Department or by tweeting or sharing a comment on 

Social Media Channels.  

 

Details of Contact: 

 Food and Catering Services Section: Food Court Building, Tel:+974-4403-3856  or e-mail at 

foodservices@qu.edu.qa  

 Feedback logbooks distributed in all cafeterias and in the Food Court. 

 Student Services Department: Admission & Registration Building,  

Tel: +974-4403-3838 or e-mail at studentservices@qu.edu.qa  

 Social Media Channels (Facebook and Twitter @QUFSS). 
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What to Expect from Us? 

 

Non-Form Recorded Procedure 

 

The Food Services Specialist shall investigate the matter and report back the solution or explanation in 

writing to the complainant on his /her findings normally within 7 University working days of receipt of the 

complaint.  

 

 

 

Form –Recorded Procedures 

 

Step 1 

1. The complainant will fill a completed written complaint form, with Food Service Section Specialist. 

The form includes details of the incident and how the complaint was resolved in consent of involved 

parties. This usually involves reimbursing the student with meal value, an apology from a staff etc. 

2. In case the student was not satisfied with settlement, The Food Specialist will then have to do the 

following: 

a. Arrange a meeting with the complainant within 5 working days. 

b. Interview the complainant, together with any interested party, if it is deemed necessary.  

c. Provide a written response to the complainant, outlining the discussion and any proposed or 

agreed upon solution within 15 working days of the meeting. The response will include a 

decision statement, together with the reasons on which the decision is based and meetings 

minutes was held.  

3. If complaint not resolved at this level, the complainant may proceed to Step 2. 

 

        Step 2 

1. The complainant will have an opportunity to make an oral presentation of the complaint to Student 

Services Department Director, the complainant may choose, if he/she cannot present, to have 

another person to make the oral presentation on his/her behalf.  

2. Food and Catering Services Section has to make available all evidence, documents and reports to 

the Director of Student Services Department for a review of the complaint.  

3. Depending on the nature of the incident and outcome of the investigation, the Student Services 

Department Director will write back to the student within 15 working days. The Director decision 
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might be an approval of the decision that has been made by the section or he might impose 

disciplinary penalties depending on the nature of the complaint and according to the contract 

relevant rules and previous practices. 

4. If the complainant is not satisfied with the director’s decision, he/she may appeal at the Vice 

President of Student Affairs. 

5. The VP of Student Affairs Sector will implement appropriate investigations and take the final 

decision and write back to the student within 15 working days. 

 
 
 

STUDENT SERVICES DEPARTMENT  

Food Services & Catering Section 

Complaint Form 

 
Today’s Date    

 

 

Student Name       Student ID 

 
Date of event causing the complaint 

 
Location:    

 
Witnesses:    

 
 

Please describe your complaint 

(Include specific details—who, what when where, etc. Attach separate page if necessary) 
 
 
 
 
 
 
 
 
 
 
 

 
Have you spoken with an Food Specialist member regarding your complaint?Yes        No 

If yes, describe who you spoke to and the outcome of the conversation 
 
 
 
 
 
 
 

 
REMEDY REQUESTED   

 

 
I hereby declare that the information on this form is true, correct and complete to the best of my knowledge. I understand 
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that any misinterpretation of information may result in disciplinary action as stipulated in the Student Code of Conduct. 

 
Signature:   Date:   

 

 

Student Contact Information 
 

 

Telephone Number    Email Address    
 

 
 
 
 

Please submit this form to the food services office —Food court, Mezzanine Office2 
 
 
 

 

Staff Communication Procedure  
 

 

1. E-mail: 

1. E-mail is one of the communication channels, and does not represent the only channel of communication. 

2.  Standard Arabic writing is used in e-mails, unless there is what justifies the use of another language (such 

as one of the recipient does not know Arabic). 

3. The message should be brief, and stating for the goal clearly and directly. 

4. Ensure that the letter is sent to the specified authority, and follow up their implementation, if necessary. 

5. Sent and received emails to be saved in the archives for a time not less than one year. 

6. Transfer any email, not related to the employee or the nature of his work, to the competent authority. 

7. Send a carbon copy related to the presence of a meeting, or recommend the appointment to the Director of 

Administration or the center. 

8. Attach the original content of the message, and attached files with it (if any) in the event it is sent to a 

third destination. 

9. Auto-reply: In the absence of an employee (for the purpose of the leave, or Official mission, or other) 

Activate the auto-reply feature with determining the date of commencement of work. 
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10. Commissioning an employee in charge of the E-mail of the administrative unit, and in his absence 

authorizes another employee 

11. Reply to the e-mail itself using the properties Reply, Reply All, or forward. To clarify the sequence of 

the original subject, or discuss the issue on the matter.  

12. Broadcast Email:  If the e-mail was posted on the university level to write electronic publishing in 

case of emergency, or of a great importance, and sent to the class Targeted. 

 Such as: students, faculty, and staff. 

 Write e-mail publishing content in both Arabic and English.  

 Specify the name of the consignee, and the target group, and the subject of the message. 

 Send an electronic publishing only for once, with the exception of some cases that require re-

Transmission, in order to recall, or to correct an error in the message content. 

 Send the contents of an electronic publication to the Office of the Vice President for Student Affairs , and 

communicate with the authority to send an electronic publishing. 

 2. SMS 

When using SMS in the process of communication, follow the following policies and procedures : 

1. SMS is one of the important means of communication, although not an alternative means for 

E-mails. 

2. Taking approval of the head of the administrative unit on the content of the text message. 

3. Be sure to use an updated list of mobile numbers of students. 

4. Must not use the SMS in: 

 Sending personal or confidential information to students, such as: test scores, or student academic status . 

 Send reminders that already been sent, except in cases of necessity.  

 Send personal messages or events.  

5. Make sure that: 

 The message is clear and concise.  
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 Drafting is appropriate, and free of grammatical errors or spelling errors.  

 The communication Information of the sent-party is added at the end of the text message.  

3. Landline phones: 

When using landline phones in the process of communication, follow the following policies and procedures : 

1. necessity to respond to the incoming phone calls to the administrative unit, and transfer it to the specified 

authority if necessary. 

2. Unify the way of answering the phone, that includes a greeting, and your name, and the destination of 

where the employee works. 

3. Transform communications related to students to Student Contact Centre. 

4. Do not allow the exchange of personal and confidential information for students, or participation, over the 

phone. 

5. Make sure to update phone numbers on websites, and brochures , and the unit's publications. 

 

4.Websites:  

When using Websites in the process of communication, follow the following policies and procedures : 

1. Maintain each administrative unit an online presence at the university website in both Arabic and English. 

2.Every administrative unit update its website periodically and regularly, and make sure that the information 

are correct, and accurate, and free of spelling errors, or technical, and artistic errors. 

3. Websites are subjected to the policies and laws adopted in the web design and construction 

of the University. 

4. You can use websites for the purpose of publicity and advertising activities, within the policies 

and the laws of the university. 

5.Request for update of the web page are sent to the editor of the site, and send a copy to the head of the 

Administrative unit, including the data to be updated and the page title. 
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6. Any administrative unit can hire a person that is suitable to manage the website content after the approval 

of the Vice President for Student Affairs, provided that: 

 Employees or students (part-time job).  

 Has the ability and knowlege of working on the computer especially text editing programs , such as 

(Notepad, PDF, Microsoft word)  

 Has the experience of basic knowledge to work on the editing of web pages.  

 Has a familiarity with the basics of design and digital photo editing.  

 

5.Meetings  

If held official meetings, should follow the following policies and procedures : 

A - Staff meetings: 

1. Determines right place and right time for all people attending in meeting 

2. Coordinate in advance about the booking of the meeting room, so the meeting is not conflicting with the 

existence of otther meetings in the same hall. 

3. Insure meeting coordinator of readiness of the meeting hall. 

4. Send an invitation to attend the meeting to all the attendees before at least 3 days, with attaching the 

agenda of the meeting. 

5. Identifies the person responsible for writing the minutes of the meeting. 

6. The minutes of the meeting include(the title of the meeting, the time and date, attendance, discussion, and 

Results). 

7. Sends the minutes of the meeting to the people involved in the meeting, or the person authorized to read 

it, in a period not exceeding one week from the date of the meeting. 

8. Send a copy of the minutes of all the regular meetings to President for Student Affairs at the end of each 

month. 

9. If apologizing for attending the meeting shall notify the coordinator of the meeting. 
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10. In case of cancellation of the meeting shall notify all the members involved in the meeting before the of 

the meeting 3 hours at least. 

 

B- Meetings of the students: 

1. Book the hall by the person authorized to book the halls. 

2. Preferably the booking of the halls in times after the official working hours of the staff. 

3. Must fill the meeting room reservation form completely, including identifying the subject of the meeting 

the person's information who is a coordinator for the meeting. 

 

6. Publications 

When issuing publications, which are related to the administrative unit, or certain event, or be directed to a 

specific category (Student guide, Department of Student Services) and has been used in the communication 

process. The following policies should be followed: 

1. All kinds of publications are issued after the approval of the Vice President for Student Affairs. 

2. They are checked linguistically and for misspellings. 

3.Send printed content in its final form to the specified authority to process the design in Arabic and English. 

4. Each unit is responsible for the administrative follow-up of the design and printing with the 

authority to do so. 

5. Publications are published electronically or on paper within the laws and policies of the university. 

 

7. Announcements: 

When you using the ads in the process of communication, you must follow the following policies and 

procedures : 

1. The Director of Administration / Center decides the need to design ads foe an event and the required 

number . 
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2. Coordinate in advance and in sufficient time, with the agency responsible for designing the advertisement. 

3. Ads for events are in both Arabic and English. 

4. Ads for events are designed according to the design rules used at the university. 

5. Ads are published electronically or on paper within the laws and policies of the university. 

 

8. Press Releases 

When making press statements related to university management and its academic issues, or published in the 

visual media, or printed inside or outside the university, you must follow the following policies and 

procedures : 

1. The official directors and presidents of centers and departments are authorized to make press statements. 

2.The department heads and staff can make a statement, after obtaining the approval of the Director of 

Administration / Center. 

3. The form and the content of the press release must agree with the University's vision In general, and the 

Student Affairs sector in particular. 

Appendix (1) communicating via e-mail Email Etiquette:  

1. Use a standard form of fonts in e-mails 

Color: black, size: 12 or Simplified Arabic: - Arabic (Type -14) 

In English: Times New Roman( type- 10 or 12) should also avoid capitalization. 

2. To define the basic elements of the electronic message as follows: 

 The e-mail address (and writes in the subject which briefly expresses the Message content). 

 Addresses of the persons concerned to the content of the message, 

 ..... To .... : or otherwise, and put their addresses in box is intended to inform the recipient and of the 

content of the email (CC) carbon copy . 

 Use BCC) carbon copy when you send the message to people and keep their addresses hidden  

from the rest of the recipients of the message. 



  Page 37 

___________________________________________________________________________ 

 

37 

 

 The sender must ensure to attach any documents or files: (Attachments) attachments  

Wish to be sent with the message content. 

 The email must include an introduction, content, and a conclusion, writes in a professional and formal 

manner agrees with the subject. 

 Ensure the correctness of the language used, and that it is free from errors; spelling or grammatical 

mistakes. 

 Need to add a signature at the end of the message includes the name, job title, and  

Communication Information. 

 
 

 

Service Delivery Time 
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                           Students Procedures 

 

 

Student Employment Procedure 

 
 Identify eligible students preferably from the nutrition stream in coordination with the Career Services 

Section. 

 

 Interview students and shortlist qualified ones based on a pre-determined checklist of qualities requested by 

Food Services Section. 

 

 Train selected students for an appropriate period (1 month), conduct on-the-job tests and provide inspection 

permit certifications to the shortlisted candidates 

 

 Student are provided with site visits to external kitchens, regulatory authorities etc. 

 

 Student employees should sign an agreement (contract) stipulating their job profile and the rules that need 

to be adhered to. 

 

 Student employees are constantly monitored by inspectors and their reports are double checked for 

corrective actions that are implemented or need further follow up. 

 

 Have a reward program in place in addition to the monthly remuneration in order to appreciate their 

achievement of special skills and to motivate them and others 

 

 Students showing professional performance for more than 3 months are treated as full time employees 

where they act like inspectors with full authority (corrective actions fully reported and implemented, fines 

signed etc). 

 

 

 

Student Employment Contract 
 

 

THIS AGREEMENT, made as of the date -------------------------------. 

Between: 

 

Food Services & Catering Section:  (AS THE FIRST PARTY) 

And 

                                                Part Time Student ( OF THE SECOND PARTY) 

 

 

 

WHEREAS the Student and the Food Services and Catering Section wish to enter into an agreement 

governing the terms and conditions of Qatar University. 
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1) The part time student should be aware of the policies and procedures of Student Employment 

program. 

2) Students should follow Food Services & Catering policies and procedures. 

3) The part time student should come for a minimum of 7 hours a week with exception of sick leave 

and exam times. 

4) The part time student acknowledges that working with the Food Services Section is a serious 

commitment where he/she receives 2 certificates (certificate of eligibility after 1 month of training) 

and (certificate of work experience, at the end of the semester). 

5) The duration of this agreement is one semester renewed and signed at the beginning of each 

semester. 

 

General Rules: 

1) The part time student should submit her / his schedule to the supervisor as soon as it’s ready. 

2) The part time student should come on time and never be late. If she has an exam or can’t come to 

work for any reason, she has to inform the supervisor as soon as she knows about it and arrange 

with another student worker to take her place. The schedule of all the employees and their contact 

numbers will be available in the Food Services Office. 

3) Any violation of this agreement entitles the section to ask for suspension of the students payment 

and deprivation of his/her work experience certificate. 

 

 

 

Signature of the First Party    Signature of the Second Party 

 
 

 

 

Certificate of Qualification 

 



 

___
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