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1. BACKGROUND INFORMATION

1.1. Partner country
Romania and Republic of Serbia (the eligible area of the Interreg - IPA Cross-border Cooperation Romania-Serbia Programme).
1.2. Contracting Authority

Timis Chamber of Commerce, Industry and Agriculture
1.3. Country background

Within the context of the present economic conditions, to re-launch and develop industry on both sides of border represent not only an objective necessity but also a core condition for the place Romania will hold in terms of European integration and globalization and Serbia in its endeavours and steps to take for joining the European Union.  The border areas of RO and SE share a common challenge: approach in common of the labor market problem in the cross-border area. Since Romania faces the problem of much higher demand for relevant labour than the offer, whereas in Serbia the situation is the other way round, inevitable conclusion is that solution to the problem lies in partnership and active cooperation in attempts to mitigate the effects of this statistics. The project brings together representatives of target groups to cooperate, exchange best practices and will contribute to improvement of labour market through establishment of new models.
1.4. Current situation in the sector

At the moment in the sector covered by the project activities there is the following situation:

In Romania, employers in the eligible region of Interreg face a big problem, namely the difficulty of finding the work force. Due to the fact that the infrastructure is sufficiently well developed lately, many investors have appeared in the region, so the demand for labor has increased greatly. Due to labor migration, the problem has become more and more serious. On the other hand, the eligible region of Serbia faces a very large number of unemployed. As such, the initiatives to analyze the situation of the workforce, the elaboration of strategies in the medium and long term, the preparation of the workforce to meet the demands of the employers will have the effect of improving the standard of living of the inhabitants of both regions.
1.5. Related programmes and other donor activities

It is not the case.
2. OBJECTIVE, PURPOSE & EXPECTED RESULTS

2.1. Overall objective

The overall objective of the project of which this contract will be a part is as follows:

Balancing the employment rate in Romanian-Serbian cross border area, taking into account the

existing high unemployment rate in Serbia, on the one, and the lack of labour in Romania, on the other hand. The most important project tasks will be implemented with the purpose to foster the development, render support and ensure sustainability in the field of labour market of Cross-border cooperation structures. The most important project activities, and eventually the results themselves will be: Preparation of the Labour market analysis; Education for unemployed; Establishing the long term cooperation in the field of labour market; Networking; Developing the web page with the intention to offer to the job seekers from Serbia and Romania the possibility to access relevant information on available jobs from both countries.
2.2. Purpose

The purposes of this contract are as follows:

· the realization of the activities included in the activities of the project, aiming to promote the strategies realized for the improvement of labor market through establishment of new models of active support
· to foster the development, render support and ensure sustainability in the field of labour market of cross-border cooperation structures
· preparing unemployed or people who want to start a business to enter the labor market
· facilitating unemployed people from both countries to get in touch with potential employers
2.3. Results to be achieved by the Contractor
Organizing in the best conditions of all the events that are described in detail in point 4.2 Specific work, ensuring in food safety conditions of catering services and professionally providing training services within the dedicated events.
3. ASSUMPTIONS & RISKS

3.1. Assumptions underlying the project

The places of development and the days in which the events take place will be communicated to the Contractor at least 5 days before the event, after the Contracting Authority consults with the project partners
3.2. Risks

Shifting the event data for reasons not related to the Contracting Authority.
4. SCOPE OF THE WORK

4.1. General

4.1.1. Description of the assignment
The Contractor must provide services for organizing events, training, catering, providing restaurant meals and secretarial services (for 2 of the events). The number of participants / event will be between 14 and 100 depending on the event. All events will take place in Timisoara, in locations suitable for the number of people who will participate in the event. 
4.1.2. Geographical area to be covered

Romanian side eligible area of the Interreg-IPA CBC Romania-Serbia Programme.
4.1.3. Target groups

The target public is made up of unemployed people, who want to become entrepreneurs, employers, public institutions that regulate and control the labor market in the eligible area of the Interreg-IPA CBC Romania-Serbia Programme 
4.2. Specific work
The Contractor is tasked to ensure the following:
1.Project opening conference 

Description of expected outputs / results to be achieved

1.Catering (Swedish buffet) and one coffee break  for 50 persons

a) Swedish buffet (minimum quantities accepted) consisting of: cold food 200 grams/person consisting of 2 types of meat, 1 types of salami/fillet, cheese, olives, vegetables (tomatos, bell pepper); warm food 200 grams/person consisting of two main dishes with meat, side dish, salad – minim 1 types; dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers; bread 100 grams/person. The Contractor must ensures waiters, plates, inox sponns, forks and knives, glass for beverages

b) coffe break consisting of: snack buffe consisting of: dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers
2. Secretarial services during the event
Required inputs

For expected outputs the Contractor must ensure qualified and sufficient staff to provide all services.

The Contractor must have relevant experience in the field required by the activities described below.

Required time frame

Estimated period: September - October 2019

Specific dates to be communicated by the Contracting Authority in due time for food preparation, after confirmation with the Serbian partners.
2. Project closing conference

Description of expected outputs / results to be achieved

1.Catering (Swedish buffet) and one coffee break  for 50 persons

a) Swedish buffet (minimum quantities accepted) consisting of: cold food 200 grams/person consisting of 2 types of meat, 1 types of salami/fillet, cheese, olives, vegetables (tomatos, bell pepper); warm food 200 grams/person consisting of two main dishes with meat, side dish, salad – minim 1 types; dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers; bread 100 grams/person. The Contractor must ensures waiters, plates, inox sponns, forks and knives, glass for beverages

b) coffe break consisting of: snack buffe consisting of: dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers
2. Secretarial services during the event
Required inputs

For expected outputs the Contractor must ensure qualified and sufficient staff to provide all services.

The Contractor must have relevant experience in the field required by the activities described below.

Required time frame

Estimated period: May - July 2020

Specific dates to be communicated by the Contracting Authority in due time for food preparation after confirmation with the Serbian partners.
3.Workshops for study preparation (2 two-days events)
Description of expected outputs / results to be achieved
For each event the Contractor must ensure:

1. First day of event

Catering (Swedish buffet), one coffee break and dinner for  14 persons

a) swedish buffet (minimum quantities accepted) consisting of: cold food 200 grams/person consisting of 3 types of meat, 2 types of salami/fillet, cheese, olives, vegetables (tomatos, bell pepper); warm food 200 grams/person consisting of two main dishes with meat, side dish, salad – minim 2 types; dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers; bread 100 grams/person. The Contractor must ensures waiters, plates, inox sponns, forks and knives, glass for beverages

b) coffe break consisting of: snack buffe consisting of: dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers
c) dinner: Restaurant meal consisting of 200 grams of meat per person, garnishing 200 grams/pers (potatoes or rice, or vegetables) and salad 200 grams/pers (at request: assorted / tomato/cabbage/Bulgarian); dessert: 100 grams/pers; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers; bread 100 grams/person
2. Second day of event

Catering (Swedish buffet) and one coffee break for 20 - 24 persons

a) Swedish buffet (minimum quantities accepted) consisting of: cold food 200 grams/person consisting of 3 types of meat, 2 types of salami/fillet, cheese, olives, vegetables (tomatos, bell pepper); warm food 200 grams/person consisting of two main dishes with meat, side dish, salad – minim 2 types; dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers; bread 100 grams/person. The Contractor must ensures waiters, plates, inox sponns, forks and knives, glass for beverages

b) coffe break consisting of: snack buffe consisting of: dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers
Required inputs

For expected outputs the Contractor must ensure qualified and sufficient staff to provide all services.

The Contractor must have relevant experience in the field required by the activities described below.

Required time frame
Estimated period: October 2019 – January 2020

Specific dates to be communicated by the Contracting Authority in due time for food preparation after confirmation with the Serbian partners. 

4. Labor Market study promotion event

Description of expected outputs / results to be achieved

Catering (Swedish buffet) and two coffee break  for  50 persons

a) Swedish buffet (minimum quantities accepted) consisting of: cold food 200 grams/person consisting of 3 types of meat, 2 types of salami/fillet, cheese, olives, vegetables (tomatos, bell pepper); warm food 200 grams/person consisting of two main dishes with meat, side dish, salad – minim 2 types; dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers; bread 100 grams/person. The Contractor must ensures waiters, plates, inox spoons, forks and knives, glass for beverages

b) coffe break consisting of: snack buffe consisting of: dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers

Required inputs

For expected outputs the Contractor must ensure qualified and sufficient staff to provide all services.

The Contractor must have relevant experience in the field required by the activities described below.

Required time frame

Estimated period: February - April 2020
Specific dates to be communicated by the Contracting Authority in due time for food preparation after confirmation with the Serbian partners.
5. Trainings for persons who actively search a job and for for persons who intend to be

self-employed (2 five-days events)
Description of expected outputs / results to be achieved

For each day of each event the Contractor must ensure:

Catering (Swedish buffet) and two coffee break  for  20 persons

a) Swedish buffet (minimum quantities accepted) consisting of: cold food 200 grams/person consisting of 3 types of meat, 2 types of salami/fillet, cheese, olives, vegetables (tomatos, bell pepper); warm food 200 grams/person consisting of two main dishes with meat, side dish, salad – minim 2 types; dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers; bread 100 grams/person. The Contractor must ensures waiters, plates, inox sponns, forks and knives, glass for beverages

b) coffe break consisting of: snack buffe consisting of: dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers
The contractor will ensure the presence of three trainers who will take courses at the two events.The courses will last 4 hours each day.
Trainings for persons who actively search a job will contain minimum following topics: 
-Active job search / how to conduct a job interview successfully 
-Health and safety at work

-Legislation related to employment, documentation and permission needed for working in cross-border area (Romania or Serbia) 
-Learning about culture, tradition and customs in cross border area
Trainings for persons who intend to be self-employed will contain minimum following topics: 
-Personal and business skills of businesswomen/ businessman
-Health and safety at work 
-Legislation related to the cross border cooperation, documentation and permission needed for business actions in cross-border area 
-Learning about culture, tradition and customs in cross border area
At the end of each course, the Contractor will issue and give the participants diplomas of participation that will respect the rules of visibility of the Interreg-IPA Cross-border Cooperation Romania-Serbia Programme
Required inputs

For expected outputs the Contractor must ensure qualified and sufficient staff to provide all services.

The Contractor must have relevant experience in the field required by the activities described below.

Required time frame
Estimated period February – April 2020

Specific dates to be communicated by the Contracting Authority in due time for food preparation after confirmation with the Serbian partners. 
6. Job Fair event 

Description of expected outputs / results to be achieved

Catering (Swedish buffet) and two coffee break  for  100 persons

a) Swedish buffet (minimum quantities accepted) consisting of: cold food 200 grams/person consisting of 3 types of meat, 2 types of salami/fillet, cheese, olives, vegetables (tomatos, bell pepper); warm food 200 grams/person consisting of two main dishes with meat, side dish, salad – minim 2 types; dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers; bread 100 grams/person. The Contractor must ensures waiters, plates, inox sponns, forks and knives, glass for beverages

b) coffe break consisting of: snack buffe consisting of: dessert 100 grams/person; coffee 80 ml/person including milk and sugar; still water or sparkling water 200 ml/person (at choice); refreshing beverages 250 ml/pers

Required inputs

For expected outputs the Contractor must ensure qualified and sufficient staff to provide all services.

The Contractor must have relevant experience in the field required by the activities described below.

Required time frame

Estimated period: April - June 2020
Specific dates to be communicated by the Contracting Authority in due time for food preparation after confirmation with the Serbian partners.
4.3. Project management

4.3.1. Responsible body

The department of the Contracting Authority responsible for managing the contract/project is the Department for Projects and External Financing.
4.3.2. Management structure

The Contracting Authority is organized and operates in accordance with the Law 335/2007 of the Romanian Government. It is an autonomous, non-governmental, public utility and non-profit, aiming at representing the interests of its members and of the business community in Timis County, Romania. The highest management body is the General Assembly of the Members consisting of all member companies. The members are organized in Sections according to their field of activity. The Presidents of such Sections are members of the Managing Council which is the strategic management body of the Contracting Authority. The executive management is ensured by the President of the Contracting Authority who supervises the executive personnel. The management of the project financed by the European Commission is ensured by the Department for Programs and External Financing which is subordinated to the Executive President of the Contracting Authority. The financial operations related to the grant are managed by the Economic Department which is directly subordinated to the President of the Contracting Authority. The project team implementing the project financed by the European Commission consists of members from various departments of the Contracting Authority, appointed in a manner which ensures the best implementation of activities. The Project Manager takes decisions after consultation with the Director of the Department for Projects and External Financing of the Contracting Authority.
4.3.3. Facilities to be provided by the Contracting Authority and/or other parties

Not applicable.
5. LOGISTICS AND TIMING

5.1. Location

The location of the operational base for the project will be in Timisoara, Romania.

The locations of each event will be communicated to the Contractor in a timely manner by the Contracting Authority.
5.2. Start date & Period of implementation of tasks
The intended start date is 15 September 2019 and the period of implementation of the contract will be until 11.07.2020 from this date. Please see Articles 19.1 and 19.2 of the Special Conditions for the actual start date and period of implementation.
6. REQUIREMENTS

6.1. Staff
Note that civil servants and other staff of the public administration of the partner country, or of international/regional organisations based in the country, shall only be approved to work as experts if well justified. The justification should be submitted with the tender and shall include information on the added value the expert will bring as well as proof that the expert is seconded or on personal leave. 
6.1.1. Key experts
All experts who have a crucial role in implementing the contract are referred to as key experts. The profiles of the key experts for this contract are as follows:
Key expert 1 / Team Leader
Qualifications and skills

•
Very good planning and organisational skills; 

•
English language fluency;

General professional experience 

•
At least 3 years of professional experience in organizing events, in communications, public relations, journalism, marketing and/or a related field;

Specific professional experience

•
Experience in organising and promotion of at least one event in the last 2 years;
Key expert 2 – Key expert 4     3 Trainers 

Qualifications and skills

•
Very good planning, organisational and teaching techniques skills;
•
University degree;
•
Diploma certifying the specialization of trainer;

•
English language fluency;

General professional experience 

•
At least 1 years of professional experience in teaching, training and/or a related field;

Specific professional experience

•
Relevant experience in teaching and/ or training field last 3 year ;

Note: Evaluation of experts: there is no specific evaluation criterion for the key experts but the assessment is part of the strategy.
6.1.2. Other experts, support staff & backstopping

The contractor will ensure sufficient number of qualified experts for quality and timely implementation of tasks planned by these Terms of References. These experts are considered as non-key experts therefore their CVs are not examined prior to the signature of the contract and should not be included in the tender.

The Consultant shall select and hire other experts as required according to the needs. The selection procedures used by the Consultant to select these other experts shall be transparent, and shall be based on pre-defined criteria, including professional qualifications, language skills and work experience. 

Cost for backstopping and support staff, as needed, are considered to be included in the financial offer of the tenderer.
6.2. Office accommodation

Office accommodation for each expert working on the contract is to be provided by the Contractor (if it is necessary) and will be included in the global price.
6.3. Facilities to be provided by the Contractor
The Contractor shall ensure that experts are adequately supported and equipped. In particular it must ensure that there is sufficient administrative, secretarial and interpreting provision to enable experts to concentrate on their primary responsibilities. It must also transfer funds as necessary to support their work under the contract and to ensure that its employees are paid regularly and in a timely fashion.

6.4. Equipment

No equipment is to be purchased on behalf of the Contracting Authority / partner country as part of this service contract or transferred to the Contracting Authority / partner country at the end of this contract. Any equipment related to this contract which is to be acquired by the partner country must be purchased by means of a separate supply tender procedure.
7. REPORTS

7.1. Reporting requirements

The Contractor will submit the following reports in English in one original and 1 copy:

· Inception Report  - Not applicable 
· Interim reports The contractor must prepare interim reports after providing the services for each events, according to the tasks requested by the Contracting Authority. The approval of interim reports by the Contracting Authority will be the basis for issuing interim invoices and making interim payments as indicated in the Special Conditions.
· Draft final report  - Not applicable
· Final report This report will be realized after the last event realized during the period of implementation of the contract; as in the case of interim reports, the approval of final report by the Contracting Authority will be the basis for issuing the final invoice and making the final payment as indicated in the Special Conditions. 
7.2. Submission and approval of reports

The reports referred to above must be submitted to the Project Manager identified in the contract. The Project Manager is responsible for approving the reports.

8. MONITORING AND EVALUATION

8.1. Definition of indicators

The indicator of the successful implementation of the contract is “Services provided in timely, quality and quantity manner, as required in these Terms of Reference”.

8.2. Special requirements

Not applicable. 
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