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INFORMATION MEMORANDUM

IMPORTANT NOTICE

This Information Memorandum (Memorandum) has been produced by South African National Parks (SANParks), in connection with the tendering of the Kruger National Park (KNP) Restaurant Facilities. 

No representation or warranty, express or implied, is made, or responsibility of any kind is or will be accepted, by SANParks, with respect to the accuracy and completeness of this Information Memorandum, and any liability in connection with the use by any interested party of the information contained in this Memorandum is hereby disclaimed.

This Information Memorandum has been provided to the recipient to assist in making its own appraisal of the PPP opportunities presented herein and in deciding whether to submit a proposal in connection with the opportunities. However, this Information Memorandum is not intended to serve as the basis for an investment decision on the opportunities, and each recipient is expected to make such independent investigation and to obtain such independent advice as he or she may deem necessary for a decision.

SANParks may amend or replace any information contained in this document at any time, without giving any prior notice or providing any reason.

22 October 2006
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1. INTRODUCTION 

This Information Memorandum (“Memorandum”) is issued by South African National Parks (SANParks) in accordance with the guidelines for Public Private Partnerships (“PPPs”) contained in National Treasury's Tourism PPP Toolkit, and in compliance with Treasury Regulation 16 issued in terms of the Public Finance Management Act 1999. 

In accordance with the Commercialisation Strategy approved by the Board on 29 March 2000, SANParks in October 2001 outsourced all Restaurant and Retail Facilities to Private Operators for a period of 9½ years ending 31 March 2010. However, due to the continuous inefficient service delivery by the Kruger National Park (KNP) Restaurant Operator, SANParks had no alternative but to cancel the operating agreement with the Operator. An interim management agreement was concluded with Compass Group and on 15 December 2005, in a smooth transition, the KNP Restaurant Facilities (“the Facilities”) were transferred to Compass Group. SANParks now seeks to appoint a new Operator/s (“the Operator/s”) effective 1 April 2007 following a transparent, solicited tender process.

The outsourcing of these Facilities offers substantial opportunities for the private sector. The Facilities will be outsourced as going concerns, under contractual terms that will transfer full operational control to the private operators. In keeping with SANParks objectives, particular attention will be paid to the implementation of broad-based Black Economic Empowerment, particularly those from communities adjacent to the Parks. In addition, private operators will have to respect existing SANParks regulations regarding protection of the environment.
2. SANParks’ Vision, Mission and Key Strategic Objectives
2.1 SANParks’ Vision and Mission

South African National Parks (SANParks) was established as a parastatal through an Act of Parliament in 1927. As per the Public Finance Management Act, Act 1 of 1999 (as amended by Act 29 of 1999), SANParks is a Schedule 3(a) “public entity” that functions under the ambit of the NEMA: Protected Areas Act, 2003 (Act 57 of 2003) read concurrently with the Biodiversity Act of 2004 and the Protected Areas Act. The core mandate of SANParks is the conservation and management of biodiversity and associated cultural heritage through a system of National Parks. SANParks is also involved in the promotion and management of nature-based tourism, and delivers both conservation management and tourism services through an authentic people centred approach on all its programmes. 

The organisation’s operations are totally guided by its vision statement (the word picture of the future) and mission statement (depicting the purpose of its existence). As a public entity, the organisation is committed to act in pursuance of transformation of South Africa’s society in support of entrenching South Africa’s democracy. In this regard the organisation has adopted a transformation mission to guide its efforts accordingly.

VISION - National parks will be the pride and joy of all South Africans and of the world.

MISSION - To develop and manage a system of national parks that represents the biodiversity, landscapes, and associated heritage assets of South Africa for the sustainable use and benefit of all.

TRANSFORMATION MISSION - To ensure effective transformation both within SANParks and the broader society and economy, through the implementation of broad-based Black Economic Empowerment in support of the Constitution of South Africa.

2.2 Sanparks’ Key Strategic Objectives

SANParks’ business operations are founded on three important core pillars:

2.2.1 Conservation

The primary mandate of the organisation is the conservation of South Africa’s biodiversity, landscapes and associated heritage assets through a system of National Parks.
2.2.2 Nature-based tourism

The organisation has a significant role in the promotion of South Africa’s nature-based tourism, or ecotourism business targeted at both international and domestic tourism markets. The eco-tourism pillar of the business architecture provides for the organisation’s self-generated revenues from commercial operations that is necessary to supplement government funding of conservation management. 
A significant element of the ecotourism pillar is the Strategic Plan for Commercialisation (which through the implementation of Public Private Partnerships) has as its objective reducing the cost of delivery, improving service levels by focusing on core business and leveraging private capital and expertise as well as the objective of expansion of tourism products and the generation of additional revenue for the funding of conservation and constituency building. 

2.2.3 Constituency building towards a people-centred conservation and tourism mandate

SANParks is required to build constituencies at international, national and local levels, in support of the conservation of the natural and cultural heritage of South Africa. It has to ensure that a broad base of South Africans participate and get involved in biodiversity initiatives, and further that all its operations have a synergistic existence with neighbouring or surrounding communities for their socio-economic benefit.
The core mandate of the organisation derives from its biodiversity conservation role, thus the conservation pillar is regarded as the basis upon which the other two sub-core pillars’ programmes and activities are directed. 

In addition to the core and sub-core business pillars that provide SANParks with a level of uniqueness, the organisation has generic support functions of Finance, Human Resources, Corporate Communications, Corporate Support Services (including Information and Communications Technology), and Legal Services. The operational component of SANParks is delivered through the current twenty one (21) national parks – these being organised under two divisions namely, Kruger National Park and the Parks Division (which entails the remaining twenty (20) national parks).

3. Articulation of SANParks’ Commercialisation policy, objectives and strategy

3.1 The Motivation for Commercialisation

“Global conventions and programmes alone are not enough to ensure the continued existence of, and sufficient funding for, protected areas. In times of fiscal austerity and tightening government budgets – especially in developing countries which are home to much of the world’s biodiversity – traditional funding sources are increasingly under threat. Innovative alternatives to these traditional sources are needed in order to secure the long term viability of protected areas.” (IUCN, 1998)

In order to encourage greater efficiency in the delivery of public services, the Cabinet in April 1997 approved the establishment of an interdepartmental task team chaired by the Department of Finance, to explore how public private partnerships ("PPPs") could improve infrastructure and service delivery efficiency, and make more efficient use of under-utilised state assets. The key objectives of this programme were to develop a package of cross-sectoral and inter-Institutional policies and legislative and regulatory reform.

In September 1998, the Department of Environmental Affairs and Tourism articulated the need for SANParks to prepare for a lesser dependence on state funding, which would increasingly be aimed at funding the essential conservation requirements. This formed the basis of the Commercialisation Strategy adopted by SANParks in 2000 with its foundation in the economic theory which defines the State’s responsibility as one of performing a regulatory function and intervening in the market-place only where there is market failure. The objective was to reduce the dependence on state funding and improve existing operational efficiencies. This does not imply that SANParks has to be independent of the State but rather that the collective funding sources (i.e. state funding, private donations, NGO and international donations, SANParks’ tourism activities and commercialisation) must be able to “sustain” the total business of SANParks. Sustainable tourism development depends on a partnership and balance between the social, technological, economical, the environment and political values and benefits. Hence, should one source of funding be threatened, SANParks must be able to absorb such withdrawal without compromising its sustainability. 

The implementation of the Commercialisation Strategy 2000, resulted in the awarding of 11 (eleven) concession sites to private operators, seven of which are in Kruger National Park, two in Addo Elephant National Park, and one in Cape Peninsula National Park. 
In addition to the concessions, the Commercialisation Strategy 2000 also resulted in the awarding of 21 shops and 17 restaurants across all national parks to private operators. Facilities were upgraded by the operators and SANParks receives a PPP Fee from these operators.

3.2 The Strategic Plan for Commercialisation 2006
Following the implementation of the Commercialisation Strategy 2000, there have been significant developments in SANParks’ approach to PPP initiatives. SANParks accordingly developed the Strategic Plan for Commercialisation 2006 to accommodate and benefit from:

(i) The experience and specialist skills acquired;

(ii) The lessons learnt from implementation and management of PPPs;

(iii) Legislative requirements; and

(iv) The extended scope of projects identified to enable SANParks to improve its infrastructure towards 2010 and beyond, generate revenues, promote BEE and create employment.

The objective of the strategy is to ensure that SANParks has the fundamentals including capacity in place for managing existing, and for entering into new PPPs successfully. In addition, SANParks has a responsibility towards creating tourism infrastructure on a longer term as compared to a tourism organisation run by a private company. Such infrastructure will enable South Africa to compete with global tourism destinations like Brazil, Thailand etc. Commercialisation through Public Private Partnerships provides SANParks the opportunity to achieve this goal.

High-level commercialisation objectives for SANParks include any or all of the following:

· Revenue Generation;

· Loss minimisation or savings on existing operations;

· Optimal use of under-performing assets;

· Job creation;

· Broad based Black Economic Empowerment;

· Infrastructure upgrades;

· Upgrade/development of historical and/or cultural sites;

· Tourism promotion; and

· Further biodiversity protection and conservation.
4. The Restaurant Facilities

4.1 Restaurant Facilities 
· Skukuza
· Skukuza – Selati Train facility
· Berg n Dal
· Lower Sabie
· Pretoriuskop
· Satara
· Olifants
· Letaba
· Mopani
4.2 Joint Restaurant and Retail Facilities

· Punda Maria
· Shingwedzi

4.3 Picnic Sites

· Tshokwane

· Nkhuhlu 

5. FINANCIAL PERFORMANCE OF RESTAURANT AND RETAIL FACILITIES

The following is a breakdown of Restaurant revenue statistics for the last two years and provides an overview of the financial and operational performance of the Restaurant Facilities. Detailed accounting figures will be made available to Interested Parties in the Data Room and upon request. 
	 
	Annual
	Seating Capacity
	Estimated average meals served per day

	Facility
	Revenue 
Aug 05
	Revenue 
Aug 06
	Restaurant
	Quick service
	Breakfast
	Lunch
	Dinner

	Skukuza 
	12,395,473
	12,772,401
	216
	0
	58
	15
	60

	Skukuza Selati
	1,515,879
	1,598,606
	155
	0
	0
	0
	65

	Skukuza Deli*
	 
	 
	0
	178
	22
	45
	15

	Satara
	5,564,918
	5,352,627
	95
	120
	40
	24
	97

	Lower Sabie 
	6,040,683
	5,543,895
	110
	85
	33
	94
	28

	Berg en Dal
	3,452,394
	2,970,685
	110
	40
	23
	14
	35

	Letaba
	3,112,222
	3,248,804
	58
	60
	11
	53
	23

	Olifants
	3,064,018
	3,085,623
	67
	34
	18
	36
	43

	Pretoriuskop
	2,779,776
	2,756,726
	85
	79
	41
	26
	39

	Mopani
	1,140,770
	1,313,460
	76
	42
	25
	19
	35

	Shingwedzi**
	3,499,643
	3,619,618
	54
	54
	12
	21
	24

	Punda Maria**
	1,715,603
	1,339,204
	27
	14
	9
	9
	19

	Tshokwane
	3,411,922
	2,470,971
	0
	97
	14
	28
	0

	Babalala
	53,953
	62,361
	 
	 
	 
	 
	 

	Nkhuhlu
	1,718,267
	1,538,919
	0
	189
	6
	12
	0

	Liquidator trading period 15 Nov - 15 Dec 2005 (allocation not known)
	2,576,370
	 
	 
	 
	 
	 

	TOTAL
	49,465,520
	50,250,271
	1,053
	992
	312
	398
	483

	* Skukuza Deli Turnover figures included in Main Restaurant Turnover figures

	** Figures includes retail

	Figures based on buffet cost, Selati on average of R65 pp and Deli’s based on Average Ticket as per Developing Retail Mindset (DRM).


A consolidated Profit & Loss Statement for the period 15 December 2005 to August 2006 is reflected in the table below. Detailed financials will be made available to Bidders in the Data Room.
	
	Aug 06
	Current Period as % of Sales
	 Year to Date 
	YTD Period as % of Sales
	Same Period - Last Year
	Variance

	Sales Revenue
	
	
	
	
	
	

	Food
	       5,717,220 
	92.8%
	       34,228,158 
	95.2%
	     4,653,184 
	        1,064,036 

	Beverage
	                      - 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	Retail
	          446,394 
	7.2%
	         1,709,391 
	4.8%
	                     - 
	           446,394 

	Curios
	                      - 
	0.0%
	              15,153 
	0.0%
	                     - 
	                       - 

	Total Sales Revenue
	   6,163,614 
	100.0%
	     35,952,701 
	100.0%
	     4,653,184 
	        1,510,430 

	
	
	
	
	
	
	

	Net Cost of Sales
	
	
	
	
	
	

	Food
	       3,152,554 
	51.1%
	       20,245,290 
	56.3%
	     2,006,927 
	      (1,145,627)

	Beverage
	 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	Retail
	 
	0.0%
	            130,045 
	0.4%
	                     - 
	                       - 

	Curios
	 
	0.0%
	                1,246 
	0.0%
	                     - 
	                       - 

	Total Net Cost of Sales
	     2,919,482 
	47.4%
	     18,994,360 
	52.8%
	     2,006,927 
	      (1,145,627)

	
	
	
	
	
	
	

	Other Income    - Discounts
	          233,072 
	3.8%
	         1,382,221 
	3.8%
	                     - 
	           233,072 

	 
	
	
	 
	
	
	

	Cost of Sales %
	47.4%
	
	52.8%
	
	43.1%
	-4%

	
	
	
	
	
	
	

	Gross Profit
	     3,244,132 
	52.6%
	     16,958,341 
	47.2%
	    2,646,257 
	      2,656,057 

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Operating Expenses
	
	
	
	
	
	

	Sales and Marketing
	
	
	
	
	
	

	Advertising
	 
	0.0%
	                      (0)
	0.0%
	             1,606 
	             (1,606)

	Direct Marketing
	 
	0.0%
	              39,391 
	0.1%
	                     - 
	                       - 

	Other Marketing Costs
	 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	Total Sales and Marketing Expenses
	                      - 
	0.0%
	              39,390 
	0.1%
	            1,606 
	            (1,606)

	
	
	
	
	
	
	

	Administrative and General
	
	
	
	
	
	

	Salaries
	       1,176,853 
	19.1%
	         9,711,607 
	27.0%
	     1,250,183 
	           (73,330)

	Bank Charges
	                      - 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	Canteen Equipment
	                 261 
	0.0%
	              28,713 
	0.1%
	                     - 
	                  261 

	Casual Wages
	                 500 
	0.0%
	              14,581 
	0.0%
	                     - 
	                  500 

	Cleaning Equipment & Chemicals
	            52,552 
	0.9%
	            335,526 
	0.9%
	                     - 
	             52,552 

	Courier & Freight Charges 
	                 364 
	0.0%
	                4,725 
	0.0%
	                     - 
	                  364 

	Credit Card Commission
	                      - 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	Décor
	                      - 
	0.0%
	              12,148 
	0.0%
	                     - 
	                       - 

	Depreciation
	                      - 
	0.0%
	                   157 
	0.0%
	                     - 
	                       - 

	Disposables
	            51,800 
	0.8%
	            238,677 
	0.7%
	                     - 
	             51,800 

	Electrical Equipment
	              1,010 
	0.0%
	              23,068 
	0.1%
	                     - 
	               1,010 

	Fuel
	            15,258 
	0.2%
	            166,636 
	0.5%
	                     - 
	             15,258 

	Gas
	                      - 
	0.0%
	              64,652 
	0.2%
	                     - 
	                       - 

	Hygiene Audit
	                      - 
	0.0%
	              18,187 
	0.1%
	                     - 
	                       - 

	Insurance
	                      - 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	IT Support
	            27,673 
	0.4%
	            201,001 
	0.6%
	                     - 
	             27,673 

	Kitchen Utensils / Smalls
	              8,056 
	0.1%
	            327,730 
	0.9%
	                     - 
	               8,056 

	Laundry
	              2,314 
	0.0%
	              20,671 
	0.1%
	                     - 
	               2,314 

	Learnerships (Hospitality Professionals)
	                      - 
	0.0%
	              20,685 
	0.1%
	                     - 
	                       - 

	Meals and Entertainment
	                      - 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	Nosmesa
	              3,256 
	0.1%
	              16,280 
	0.0%
	                     - 
	               3,256 

	Operating Equipment
	            17,407 
	0.3%
	            103,633 
	0.3%
	                     - 
	             17,407 

	Pest Control
	              8,469 
	0.1%
	              53,477 
	0.1%
	                     - 
	               8,469 

	Rental:  Copiers & Fax
	              3,819 
	0.1%
	              16,281 
	0.0%
	                     - 
	               3,819 

	Rental:  Function Rentals
	              7,326 
	0.1%
	              88,327 
	0.2%
	                     - 
	               7,326 

	Rental:  Hygiene Equipment
	                 410 
	0.0%
	              11,472 
	0.0%
	                     - 
	                  410 

	Rental:  Other
	                      - 
	0.0%
	              11,646 
	0.0%
	                     - 
	                       - 

	Repairs and Maintenance
	            22,053 
	0.4%
	              32,341 
	0.1%
	                     - 
	             22,053 

	Services Other:
	                      - 
	0.0%
	                4,843 
	0.0%
	                     - 
	                       - 

	Staff Accommodation
	                      - 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	Stationery
	              9,699 
	0.2%
	            149,275 
	0.4%
	                     - 
	               9,699 

	Supplies
	                      - 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	Telephones
	              6,246 
	0.1%
	              27,448 
	0.1%
	                     - 
	               6,246 

	Travel & Accommodation
	                   58 
	0.0%
	              24,339 
	0.1%
	                     - 
	                    58 

	Uniforms
	                      - 
	0.0%
	              22,161 
	0.1%
	                     - 
	                       - 

	Utilities
	                      - 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	Vehicle Allowances
	                      - 
	0.0%
	              25,906 
	0.1%
	                     - 
	                       - 

	Vehicle Hire
	                      - 
	0.0%
	            156,285 
	0.4%
	                     - 
	                       - 

	Vehicle Running Cost
	                 996 
	0.0%
	                2,987 
	0.0%
	 
	                  996 

	Wrapping & Packaging
	            83,786 
	1.4%
	            640,576 
	1.8%
	                     - 
	             83,786 

	Other expenses
	              3,233 
	0.1%
	            136,575 
	0.4%
	         461,031 
	         (457,798)

	Total Admin & General Expenses
	       1,503,398 
	24.4%
	       12,712,614 
	35.4%
	     1,711,214 
	         (207,816)

	
	
	
	
	
	
	

	Total Operating Expenses
	     1,503,398 
	24.4%
	       12,752,004 
	35.5%
	     1,712,820 
	         (209,422)

	
	
	
	
	
	
	

	Income from Operations
	     1,740,734 
	28.2%
	       4,206,337 
	11.7%
	       933,437 
	         807,297 

	
	
	
	
	
	
	

	Other Fees
	
	
	
	
	
	

	Other Fees 1
	                      - 
	0.0%
	                        - 
	0.0%
	 
	                       - 

	Other Fees
	                      - 
	0.0%
	                        - 
	0.0%
	 
	                       - 

	Total Other Fees
	                      - 
	0.0%
	                        - 
	0.0%
	                     - 
	                       - 

	
	
	
	
	
	
	

	Net Profit / (Loss)
	     1,740,734 
	28.2%
	       4,206,337 
	11.7%
	       933,437 
	         807,297 

	
	
	
	
	
	
	

	 
	 
	 
	 
	 
	 
	 

	
	
	
	
	
	
	

	Costs Currently Absorbed by SANParks
	
	
	
	
	
	

	Accommodation
	                      - 
	0.0%
	              14,818 
	0.0%
	                     - 
	                       - 

	Bank Charges
	            10,107 
	0.2%
	              67,641 
	0.2%
	                     - 
	             10,107 

	Cleaning Materials
	              6,702 
	0.1%
	              25,528 
	0.1%
	                     - 
	               6,702 

	Computer Usage
	              2,929 
	0.0%
	              20,021 
	0.1%
	                     - 
	               2,929 

	Maintenance Consumables
	            12,623 
	0.2%
	            131,899 
	0.4%
	                     - 
	             12,623 

	Credit Card Commission
	            42,497 
	0.7%
	            130,445 
	0.4%
	                     - 
	             42,497 

	Depreciation
	            27,540 
	0.4%
	            226,762 
	0.6%
	                     - 
	             27,540 

	Fuel & Oil (Non Vehicle)
	            50,819 
	0.8%
	            230,088 
	0.6%
	                     - 
	             50,819 

	Gas
	            43,357 
	0.7%
	            191,624 
	0.5%
	                     - 
	             43,357 

	Kitchen Smalls
	                      - 
	0.0%
	                3,171 
	0.0%
	                     - 
	                       - 

	Labour Cost
	            17,985 
	0.3%
	              25,847 
	0.1%
	                     - 
	             17,985 

	Laundry
	              8,142 
	0.1%
	              30,216 
	0.1%
	                     - 
	               8,142 

	Maintenance
	              2,706 
	0.0%
	            339,777 
	0.9%
	                     - 
	               2,706 

	Minor Assets
	                      - 
	0.0%
	              49,458 
	0.1%
	                     - 
	                       - 

	Operating Costs
	                      - 
	0.0%
	            102,841 
	0.3%
	                     - 
	                       - 

	Refuse & Sewerage Removal
	                      - 
	0.0%
	                   760 
	0.0%
	                     - 
	                       - 

	Rent: Equipment
	                      - 
	0.0%
	              27,229 
	0.1%
	                     - 
	                       - 

	Rent: Vehicles
	            69,479 
	1.1%
	            353,581 
	1.0%
	                     - 
	             69,479 

	Shortage - Cash
	                      - 
	0.0%
	                   184 
	0.0%
	                     - 
	                       - 

	Stationery
	                   47 
	0.0%
	                2,781 
	0.0%
	                     - 
	                    47 

	Sub Contractor - Projects
	            47,135 
	0.8%
	              53,087 
	0.1%
	                     - 
	             47,135 

	Telephones
	            49,302 
	0.8%
	            260,302 
	0.7%
	                     - 
	             49,302 

	Uniforms
	              6,102 
	0.1%
	            191,017 
	0.5%
	                     - 
	               6,102 

	Water & Lights
	            80,176 
	1.3%
	            650,971 
	1.8%
	                     - 
	             80,176 

	Total SANParks Expenses
	        477,647 
	7.7%
	       3,130,048 
	8.7%
	                     - 
	           477,647 

	
	
	
	
	
	
	

	Compass Income - Discounts
	        200,000 
	3.2%
	       1,800,000 
	5.0%
	   
	   

	
	
	
	
	
	
	

	Real Profit / (Loss)
	 1,463,087 
	23.7%
	   2,876,288 
	70.6%
	   933,437 
	     529,650 

	
	
	
	
	
	
	

	Gross Profit / (Loss)
	52.6%
	
	47.2%
	
	56.9%
	175.8%

	Net Profit / (Loss)
	28.2%
	
	11.7%
	
	20.1%
	53.4%

	
	
	
	
	
	
	

	Real Profit / (Loss)
	23.7%
	
	8.0%
	
	20.1%
	35.1%

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Trading Analysis
	
	
	
	
	
	

	Opening Stock
	       2,454,905 
	
	         2,747,250 
	
	
	

	Purchases
	       3,043,091 
	
	       19,454,072 
	
	
	

	Vat on Purchases
	          347,447 
	
	         2,187,025 
	
	
	

	Closing Stock
	       2,461,282 
	
	         2,461,282 
	
	
	

	Cost of Sales
	       3,036,714 
	
	       19,849,276 
	
	
	

	Free Issues
	          115,840 
	
	            675,090 
	
	
	

	
	
	
	
	
	
	

	Number of Trading Days
	                   31 
	   
	   
	 
	   
	   

	
	
	
	
	
	
	

	Stockholding (days)
	                   26 
	   
	   
	 
	   
	   

	
	
	
	
	
	
	

	Daily Consumption
	           94,177 
	   
	   
	 
	   
	   

	
	
	
	
	
	
	

	Total Consumption
	     2,919,482 
	   
	   
	 
	   
	   

	
	
	
	
	
	
	


Within these overall performance figures, there are wide disparities in results among the individual restaurant units. This is due to variations in revenues, as well as in levels of operating efficiency.

The following is a financial summary for the individual Facilities for the period 15 December 2005 to August 2006. Detailed financials per facility will be made available to Bidders in the Data Room.
	    FACILITY
	Total Sales Revenue
	Total Cost of Sales
	Gross Profit
	Real Profit / (Loss)
	Real Profit / (Loss)

	    Skukuza
	9,399,455
	5,195,059
	4,204,395
	771,286
	8%

	    Selati
	1,236,648
	784,581
	452,067
	-137,080
	-11%

	    Berg en Dal
	2,212,647
	930,044
	1,282,603
	317,158
	14%

	    Lower Sabie 
	4,155,306
	1,963,300
	2,192,005
	1,025,881
	25%

	    Pretoriuskop
	2,072,165
	1,076,961
	995,204
	255,779
	12%

	    Satara
	4,010,342
	1,875,492
	2,134,850
	741,732
	18%

	    Olifants
	2,276,125
	1,023,162
	1,252,963
	521,880
	23%

	    Letaba
	2,520,615
	1,191,411
	1,329,204
	567,858
	23%

	    Mopani
	1,056,492
	535,526
	520,965
	-11,697
	-1%

	    Shingwedzi - Retail
	2,216,717
	1,449,258
	767,458
	421,033
	19%

	    Shingwedzi - Restaurant
	682,748
	333,450
	349,298
	2,200
	0%

	    Punda - Retail
	750,330
	531,436
	218,894
	52,175
	7%

	    Punda - Restaurant
	276,529
	188,473
	88,056
	-75,643
	-27%

	    Tshokwane
	1,876,514
	1,109,334
	767,180
	36,448
	7%

	    Nkhuhlu
	1,154,861
	655,769
	499,092
	69,128
	6%


6. STRUCTURE OF BIDDING PACKAGES

6.1 Outsourcing 2001

Based on the level of interest expressed in the various restaurants, SANParks in 2001 packaged the products as follows:

Southern Kruger - Skukuza, Selati, Berg ‘n Dal, Lower Sabie and Pretoriuskop

Mid Kruger – Satara, Olifants, Letaba and Mopani

Joint Restaurant and Retail - Punda Maria and Shingwedzi

Picnic Sites – Tshokwane, Nkhuhlu and Babalala

6.2 Separate Opportunity Advantages 

The advantages of outsourcing the restaurants as separate opportunities are: 

· it allows for competition between the restaurants in different camps;

· permits the benchmarking of operator performance;

· provides an alternate or “backup” operator who may be able to take over other restaurants in the event that an operator is terminated;

· avoids the Parks-wide homogeneity that could result from outsourcing to a single operator; and

· allows SANParks to contract with a variety of operators, who may be from local business communities near to the Parks in question.

6.3 Advantages of Single Packaged Opportunity

The advantages of outsourcing the restaurants as a packaged product to a single operator are:

· It results in a larger market opportunity, attracting larger operators and allowing for greater startup investment on brand development and capital improvements; 

· with a larger operator, SANParks would be in a better position to impose stricter contract terms including quality service and adherence to the Tourism Grading Council requirements; and 

· It would also be administratively easier to monitor, as SANParks would only have one operator to deal with.

6.4 Conclusion 
The conclusion from the consultative process was that the level of interest indicated amongst larger franchise and other operators outweighed that of individual smaller operators. Therefore, the restaurants and Quick Service opportunities would be grouped into a single package. This would allow for attracting the larger operators with larger capital investments (access to finance) and established distribution networks and would be administratively easier to monitor. It would also avoid that the market all tender only for the more viable entities and SANParks is left with no bids received for the marginal opportunities, Punda Maria etc 

However, certain measures would be taken to mitigate the disadvantages of this structure as follows:

· To avoid Parks-wide homogeneity, the operator would be required to provide a varied product offering in camps, planning a design around the unique ambience and facilities of each camp;
· Competition between camps would be promoted by means of a incentive scheme required from the operator;
· Quality of service at various camps would be encouraged via the compulsory grading required by the Grading Council of South Africa; and

· To encourage participation by SMME’s, the picnic sites would not be packaged with the other restaurants and be offered as single opportunities.

6.5 KNP Restaurant Bidding Structure

The structure for the KNP Restaurants would accordingly be as follows:

6.5.1 Bid Package 1
· Restaurants: Skukuza, Selati, Berg ‘n Dal, Lower Sabie, Pretoriuskop, Satara, Olifants, Letaba and Mopani

· Joint Restaurant and Retail: Punda Maria and Shingwedzi

6.5.2 Bid Package 2

Tshokwane

6.5.3 Bid Package 3
Nkhuhlu 

It was also concluded that Babalala constituted a marginal business opportunity hence would be excluded from the tender with SANParks managing the picnic site not for commercial gain but as an add-on product to guests to the park. The facility would be managed for self-catering guests to the park with only one attendant to maintain the site including the toilets. An option to have vending machines on site will be investigated.
7. Service Provision
7.1 Bid Package 1

The operators will be required to have “Food Available” for three meals per day taking into account the market demand at the various camps. This will allow the operator to re-define the service offered at the uneconomical restaurant facilities i.e. Punda Maria, Mopani and Shingwedzi (refer section 8) providing they comply with the minimum service provision. The look and ambience of the restaurants in the different camps would be tailored to the characteristics of the camp and/or to the occupancies/viability of the restaurant facility. 

The operator will be required to have seating available at all deli/Quick Service facilities.

In addition, the operator will also be granted the opportunity to offer additional food and beverage within the camp i.e. room service, bush braais, safari butlers etc subject to the approval of SANParks.

To enable the efficient management of bush braais, the operator will be granted the opportunity of packaging their F&B service with SANParks’ game drives. This would require an effective partnership agreement with joint marketing by SANParks and the Operator. Bush braais would be sold via the reservation system and at camp reception. The operator would be expected to introduce price differentiation to accommodate children, pensioners etc. SANParks would retain the management of all game drives including vehicles, guides, interpretative services etc.

7.2 Bid Packages 2 and 3

The two picnic sites in KNP, Tshokwane and Nkhuhlu, are being tendered separately from the restaurant facilities in Bid Package 1. Tenders for these sites will be accepted either individually, or for both sites. Bidders for Bid Package 1 would not be able to bid for the picnic sites; as SANParks is targeting local BEE individuals and SMME businesses for these opportunities. 
The sites in question all have basic kitchen facilities and sell cold drinks and snacks and basic supplies for self-caterers, from the premises. The picnic sites are located on the main routes between rest camps and are a favourite place of KNP visitors to prepare a breakfast.  
The Tshokwane picnic site is one of the most popular sites in the Kruger National Park, located on the road between Skukuza and Satara. The facility consists of a serving area, and a store. 

The Nkhuhlu picnic site is located on the road between Lower Sabie and Skukuza. The retail facility is small and consists of a small kitchen and kiosk window.  

Retail facilities at both picnic sites may be developed and/or enlarged by a bidder subject to SANParks’ design approval and EIA requirements.
8. Remote Restaurant Units

Some of the more geographically remote Restaurant Facilities i.e. northern KNP restaurants at Mopani, Shingwedzi and Punda Maria could incur losses in relation to their revenue, however, their relative proximity to the profitable restaurants of Satara, Olifants and Letaba makes it feasible when all included in one package. An analysis of the financial performance of these facilities indicates that the restaurants will not be viable if structured as stand-alone restaurant operations. However, it is in SANParks’ interest to maintain some form of food service at these camps, in order to cater for visitors, primarily foreign, who are not equipped for self-catering. In addition, all efforts should be made to maintain employment at these remote locations. 

Despite the seeming un-profitability of these facilities, there may nevertheless be a good business opportunity in the provision of food services at these SANParks camps. There is a sufficiently large market to support some form of basic food service, such as sandwiches, take-aways, etc. Hence the operator will be allowed to re-define the service offered at these facilities providing they comply with the minimum service provision (refer section 7.1), and possibly a deli concept typical to a Woolworths deli could be introduced at these camps having food available for breakfast, lunch and dinner. In addition, if these restaurants are coupled with the retail outlets, the resulting synergies would transform both marginal operations into a viable whole.

9. Branding

SANParks conducted a market/stakeholder survey in 2000 and again in September 2006, which revealed that there is still a strong consumer resistance to the presence of known commercial restaurant brands in the National Parks. Subsequent research conducted in the emerging markets, reflected opinions that ranged from considerably less aversion to existing brands to a positive response to known brands. Resistance was however shown to extreme signage detracting from the overall “Parks ethos”. Visitors expressed a preference for: either the development of a new, Parks-specific brand image; or the outsourcing of the Parks Restaurants to operators without specific brand affiliation. 

The eating experience is an intrinsic part of the overall Parks experience, and 65% of respondents indicated a strong aversion to the introduction of known franchised restaurant brands in the Parks. About 10% of respondents felt that it could offer better priced meals, standardised meals and better service, however 50% of respondents were of opinion that it would offer none of the above. In addition 43 % of respondents indicated that African themed décor is important in the restaurants and 71% of respondents indicated that a “nature” experience was critical. The results of the KNP Restaurant Customer Survey October 2006 are detailed in Section 20. A customer behaviour research was also prepared for the KNP in January 2006, the results thereof is detailed in Section 21.
Thus, although commercial franchise operators are invited to bid on the SANParks Restaurants, it is with the strict understanding that existing commercial brands will not be allowed to operate within the Parks.  Moreover, operators must propose a design theme, menu, setting etc that is in keeping with the overall “Bush” ambience and atmosphere. Hence, the appearance, signage, internal décor and uniforms of the restaurants must be distinct from brands that are currently offered outside the Parks by private operators or franchisors.  

Operators are also able to establish an indigenous African theme for the main camp restaurants, incorporating a contemporary touch, natural and cultural elements and creating an enticing and vibrant ambience.

The SANParks logo may be featured in the Parks restaurants, although SANParks will have control over the use of its image. 

10. Benchmark Pricing and Control

SANParks will take steps to ensure that the private operators do not abuse the monopoly status of the Parks restaurants. Foreign visitors, in particular, are dependant on the restaurants, and the restaurants will not be permitted to charge prices which are significantly higher than charged in other restaurants operated by the operator/franchisor outside the Parks. In addition, SANParks will have the right to conduct periodic checks and otherwise monitor the pricing of the food offered by the operators. Failure to charge market-related prices will result in termination of contract.

With reference to section 6.4 and section 7.1, the operator for Bid Package 1 would be required to provide a varied product offering in the different camps, planning a design and theme around the unique ambience, facilities and guest profiles for each camp. In addition, the operator would be expected to introduce price differentiation at all camps, providing pricing options to accommodate the varied consumer food & beverage requirements. This implies that price options are available at each outlet to cater for the guest with varying affordability. Specifically, when a buffet is offered at a restaurant, SANParks will require that a price differentiation is offered for guests who may not require the full buffet but do not have a choice as there is no other food service option available to them at that time. Also refer to the menu content in Section 23, Annexure B for the Food & Beverage Grading requiring a well-balanced menu, with range of dish options available to accommodate different tastes and requirements as well as a variety of cooking styles.

Should a buffet menu be proposed for a facility, the Operator would be required to introduce price differentiation, specifically for children and pensioners, in line with SANParks accommodation pricing policy.

While the majority of guests to the Kruger National Park are domestic tourists, this trend is not reflected in the Restaurant Facility user profile. Whilst the majority of the South African market currently prefers the self-catering option, this behaviour may not be static. Hence SANParks is of the opinion that a significant opportunity exists attracting the domestic market (in excess of 75% of total tourists) by introducing price differentiation and menus accommodating children.

11. Quality Standards and Monitoring

Prior experience has exposed the complexities involved with the articulation and quantification of quality standards and best industry practice in the restaurant industry. This in turn, complicates the monitoring thereof during the contract term. 

However, the Tourism Grading Council of South Africa (TGCSA) approved the Food and Beverage Grading Scheme at their Board Meeting on 29 June 2006. Significantly, it has been formalised that the new Food and Beverage Grading Scheme will recognise four-levels of excellence, with awarding the Bronze, Silver, Gold or Platinum Star insignia to the Food and Beverage sector. International best practice has been taken into consideration and built upon to provide a trend-setting grading system to benefit and promote the development of tourism in South Africa.

Required overall score for each grading band

	Platinum Star Award
	

	Overall score of
	95% - 100%

	Items to score
	9 or 10

	No more than 2 items to score 
	8

	
	

	Gold Star Award
	

	Overall score of
	84% - 94%

	Items to score 
	8 or more

	No more than 2 items to score
	7

	All service elements to score
	8, 9, or 10

	
	

	Silver Star Award
	

	Overall score of
	71% - 83%

	Items to score
	7 or more

	No more than 2 items to score 
	6

	All service elements to score
	8, 9 or 10

	
	

	Bronze Star Award
	

	Overall score of
	50% - 70%

	No unacceptable items
	Less than 3

	Items to score

No more than 2 items to score
	4 or more

5

	All service elements to score
	6, 7, 8, 9 or 10


SANParks will require the KNP Restaurant Operator to at a minimum, obtain:

· a Silver Star Grading from TGCSA within the second year of operation; and

· a Gold Star Grading from the fifth year of operation. 

This grading would not apply to the picnic sites and to the remote restaurant units.
Failure to obtain the applicable grading will be grounds for termination of contract.

The F&B grading scheme provides an ideal mechanism, not only for the evaluation of F&B technical expertise, but also for the quantification thereof and hence the positioning of the SANParks product. An added benefit is the objectivity of the assessments and that is has already received great support from numerous restaurant operators and associations, food journalists, restaurant critics, SA Taverners Association, SACA, FEDHASA and RASA.

The grading is also a constant quality tool as customers can call the customer feedback centre and report their experience.

The TOURISM GRADING COUNCIL Grading Criteria for F&B outlets, the F&B Minimum Requirements and F&B Hygiene Checklist are detailed in Annexure B to this document.
12. pre-Qualification Process
SANParks invites prospective investors and operators to submit pre-qualification bids in line with SANParks’ mandate for the KNP Restaurant PPP opportunity. Interested parties will be expected to meet certain minimum financial and technical criteria in order to pre-qualify. Pre-qualified bidders will be invited to submit detailed bids containing specific financial, functional and BEE proposals at a later stage.

A Request for Qualification (RFQ) document setting out further details of the minimum criteria and process to be followed is available on the SANParks’ website:
http://www.sanparks.org
or alternatively by contacting SANParks at the following address:

SOUTH AFRICAN NATIONAL PARKS

Annemi van Jaarsveld
Manager: Business Development

P O Box 787

PRETORIA, 0001

643 Leyds Street

Muckleneuk, Pretoria

Telephone: +27 12 426 5027
Facsimile: +27 12 343 3849

E-mail: annemiv@sanparks.org

Only Interested Parties who successfully pre-qualify will be invited to take part in the RFP process. 
13. Relative Weighting of Bid submissions

Bids will be evaluated on three main elements: functionality, BEE and the PPP fee offer.

The weighting of the elements:

· Functionality will be weighted at 60% of the overall bid score

· BEE will be weighted at 10% of the overall bid score (The provisions of the Preferential Procurement Policy Framework Act, 2000 (PPPFA) apply).

· The PPP fee offer will be weighted at 30% of the overall bid score.

SANParks will determine the overall score of each qualified bid, using the following formula: 

	a*(functionality score/100) + b*(BEE score/100) + c*(PPP fee score/100) = d

a is the weighting (60%) for functionality 

b is the weighting (10%) for BEE 

c is the weighting (30%) for PPP fee

d is the bidder’s overall score


Within the Functionality element, the relative weighting will be:

· Financing Plan – 20%

· Risk Transfer – 10%

· Business and Operational Plan – 50%

· Design Plan – 20%
13.1 Financing Plan 

The Financing Plan will indicate how much capital will be needed, where it will come from (own capital, grants, loans) and the expected amount and terms (interest rate, repayment period, security) of any proposed loans, whether the necessary financing has been secured and appropriate proof.

13.2 Risk Transfer

A risk matrix will be submitted by bidders, indicating the risk elements specific to the project, mitigating measures and the allocation of such risk between the private party and SANParks. An objective of all PPP’s is to transfer the maximum amount of risk to the private party.

13.3 Business and Operational Plan

The objective of the Business and Operational Plan is to determine the technical ability and expertise of the Operator. Experience has proved this element to be a critical success factor and hence the adjudication of this element forms a significant part of the bid.

13.3.1 Background of Existing Company
The background of the Pre-qualified Bidding Company relevant to full service Food & Beverage Operations needs to be detailed addressing the format below. 
13.3.1.1 Company structure
· Group Managing Director with relevant experience
· Group Executive Chef / F&B Manager / Restaurateur with relevant experience
· Group Human Resource Manager with relevant experience
· Group Sales and/or Marketing structures with relevant experience
13.3.1.2 Years of Operation
13.3.1.3 Track Record
· Relevant References
· Relevant Awards

· Relevant Association Membership
13.3.1.4 Institutional Depth

· Central Procurement and Logistical support
· Central Marketing and Support

· Central Induction and Training Standards

· Human Resource Policy specifically to succession planning, retention and current staff turnover
· Research and Development
· Customer Feedback Mechanism
13.3.2 Current Operations

13.3.2.1 Number of Operational Outlets

13.3.2.2 Current geographical outlet distribution
13.3.2.3 Current Operational Manual
13.3.2.4 Number of Seats and Seat Covers per Day
13.3.2.5 Style of Service
· Fast Food

· A la Carte
· Buffet

· Set Menu

· Group and Conference
13.3.2.6 Financials
· Turnovers

· Cost of Sales Policy
· Policy on Overheads
13.3.2.7 Health and Safety

· Hygiene Policies and records

· Health and Safety Policies and records

· Security and Safety Procedures 
· Emergency evacuation plans

· Waste Management / Recycling i.e. Oil
· Extraction Cleaning Processes
· Planned Maintenance Schedule
13.3.2.8 Current Sales & Marketing
· Existing plans and knowledge of market including existing relationships with tour operators and travel trade plus references
· Target Market (geographical, income, nature of activity, etc)
· Current marketing programs
· Current marketing channels
· Product and branding plans
· Growth in Seating numbers
· Pricing Range
· Competitive analysis
· Loyalty programs
· Sales strategies
· Data Base Management
· Promotion / Growth strategies
· Discount Policies

13.3.3 Proposed Operational Vision and Plan for the KNP Facilities

13.3.3.1 Operational Plan for the Park

13.3.3.2 Operational Plan for each Restaurant Facility
13.3.3.3 Proposed Style of Service for each Restaurant Facility
· Fast Food/Deli
· Restaurants
· Retail (if applicable)
· Picnic Sites/facilities (if applicable)
· Bush Braais
· Boma / Groups and/or conferences
13.3.3.4 Take Over Strategy and Capacity
· Financial 
· Operational
· Human Resources
13.3.3.5 Menu
· Food Philosophy – values/commitment freshness and uniqueness
· Value for Money
· Variety – vegetarian/non vegetarian, choice of meats, choice of courses, Health Options, Halaal etc
· Ambience and atmosphere, taking into account the results of the recently concluded customer survey
· Wine List, Cultivar selection, value for money
· Beverage Service
13.3.3.6 Delivery Standards
· Table Layout – Type of Cutlery, Crockery, Glassware
· Delivery times – Starter, Main Course, Dessert
· Condiments – Availability, Minimum standards
· Coffee & Tea – Procedure, secondary storage lives
· Staffing levels – Waiters / Managers per Guest Ratio
· Shift Handover procedures – Briefing / De briefing
13.3.3.7 Customer Service
· Guest feedback mechanism
· Guest complaints procedure
· Telephone Ethics
· Reservation/ Booking Policy
· Group and Conference Procedures & Policy
13.3.3.8 Human Resources Processes
· Training – Induction, career-pathing
· Incentives & Bonuses (Equity, Bonus etc)
· Disciplinary Procedures
· Staff Transport
· Staff Housing
· HIV Aids Policy
13.3.3.9 Proposed Health & Safety 

· Hygiene Policies
· Security and Safety Procedures – For Bush Braais
· Emergency evacuation plans
· Waste Management / Recycling i.e. Oil
· Extraction Cleaning Processes
· Planned Maintenance Schedule
13.3.3.10 Operational Procedure
· Cleaning procedures
· Guest Payment, Cash-up and Banking procedures
· Procurement Policies
· Current IT Operating Systems
· Procurement Policies – Supply Chain
13.3.3.11 Proposed Distribution Channels

· Stock storage and rotation procedures

· Stock control measures
· Distribution Plan for the Restaurant Facilities (also refer section 16.10)
13.3.4 Proposed Marketing Plans

· Proposed plans and knowledge of market including existing relationships with tour operators and travel trade
· Target Market (geographical, income, nature of activity, etc)
· Proposed Marketing Programs
· Proposed Marketing Channels
· Product and Branding Plans
· Proposed Growth Strategies in seating numbers 
· Pricing Range
· Competitive Analysis
· Loyalty Programs
· Sales Strategies
· Data Base Management
· Promotion / Growth strategies
· Discount Policies
13.4  Design Plan

Bidders will be required to submit a Design Plan, indicating the planned theme of each of the facilities, and sketch drawings showing the overall appearance, including plans for the internal and external décor, soft furnishings and signage (for the Picnic Sites, no Design Plan is required).

14. BEE Scorecard

All BEE definitions are consistent with those used in the Tourism BEE Charter and Scorecard, 2005 with the following additions, where applicable:

· Community trust - A not-for-profit trust created in terms of applicable law by volunteer members for channelling the proceeds of various activities and investments for the common good of persons ordinarily resident within a specific town, village or settlement.

· Local - A geographic area specified by SANParks in the RFP, being either within a specified kilometre radius of the proposed project site or named village(s) or town(s), or settlement(s) within such radius, village(s) or town(s).

· Mandatory community trust ownership - Ownership in the private party, which, will be acquired by a specific community trust named by SANParks in the RFP. 

SANParks will evaluate the bidder’s BEE proposal and will allocate scores according to the methodology and weightings in the BEE scorecard detailed in Annexure D.
15. Employees
15.1 Employee Transfers
One of SANParks’ objectives of this PPP Project is to maintain employment at the KNP Restaurant Facilities and hence all staff employed by Compass Group on behalf of SANParks at the time of the handover will be transferred to the employment of the successful operators, at the same conditions of service. 

With effect from 1 April 2007, all employees of Compass Group as specified in  Annexure C will automatically have their employment transferred to the Operator in accordance with Section 197(1) of the Labour Relations Act, 1995 (Act No. 66 of 1995), (as amended).

The Operator undertakes to assume and discharge all obligations of Compass Group to those of its employees who are transferred to the Operator.

The Operator confirms that it will recognise all previous years of service of employees of Compass Group who become employed by the Operator in the KNP Restaurant Facilities from 1 April 2007.

It is recorded that certain of the employees so specified in Annexure C could be entitled to post-retirement medical aid company contributions in accordance with Compass Group’s employment conditions.  In such case, the Operator shall assume and acknowledge that these employees will continue to enjoy the benefit of post-retirement medical aid contributions and that the financial and administrative aspects of executing this benefit will be the responsibility of the Operator.

Compass Group undertakes to procure that the actuarially valued balance of all employees retirement fund entitlements (whether the pension, provident or other) including any surplus or accumulated benefits shall be transferred in the normal course to the Operator’s pension fund without delay after 1 April 2007.  The Operator will have the right to appoint its own actuary for the purpose of verifying the value of each member’s share of Compass Group’s retirement fund.

The Operator will assume the obligations in respect of the existing housing subsidy scheme operated by Compass Group in respect of the employees specified in Annexure C. 

15.2 Learnership Programme
15 Unemployed and 5 Employed Learners are currently enrolled in the Learnership Food and Beverage Service Management Certificate. The cost of this Learnership Programme amounts to R20,000-00 per calendar month of which 60% is recovered from THETA. Bidders must obtain additional information from the representatives of Compass Group. 

15.3 Employment Statistics

Detailed employment figures are included in Annexure C; however, summary figures are as follows:

	NUMBER OF EMPLOYEES AT KNP RESTAURANT FACILITIES

	Skukuza Restaurant & Deli
	108

	Skukuza -Selati
	21

	Satara
	45

	Lower Sabie
	47

	Berg n Dal
	30

	Letaba
	29

	Olifants
	27

	Pretoriuskop
	26

	Mopani
	15

	Shingwedzi - Restaurant
	18

	Shingwedzi - Retail
	6

	Punda Maria - Restaurant
	8

	Punda Maria - Retail
	4

	Nkhuhlu
	13

	Tshokwane
	18

	TOTAL
	415


SANParks has since the inception of the Commercialization Strategy, initiated an active process of dialogue with the labour Unions under the terms of the National Framework Agreement. The Unions have accepted the principle that, where possible, SANParks will seek to effect Section 197 transfers.  A meeting will be facilitated in February 2007 with the new Operator, Unions and employees at the Restaurant Facilities.
16. PPP Agreement
The PPP Agreement will be made available with the RFP and distributed to the Pre-qualified Bidders.  The Financial Terms of the PPP Agreement will be dealt with in Section 16.6.
16.1 Term of Agreement

The term of the PPP Agreement shall be for 10 (ten) years with the effective date 1 April 2007, subject to termination in accordance with the PPP Agreement.
16.2 Facilities Rental Agreement

One of the Appendices to the PPP Agreement will be a Facilities Rental Agreement (“FRA”), containing the physical description on the Facilities in question, the applicable Minimum Rentals, and agreements between the Operator and SANParks concerning operational use of the Facilities. In the event that the Operator sub-contracts the management of individual Facilities to a Sub-Operator(s), such contractual arrangements must be approved in writing by SANParks. The Operator shall guarantee the performance of the Sub-Operators, in all aspects. 

16.3 Sale of Business Agreement

An additional Appendix to the PPP Agreement will be a Sale of Business Agreement (“SBA”), incorporating agreements for the sale to the Operator of the business as a going concern, and the sale of the stock, furniture, fixtures and equipment attached thereto. The SBA shall record the Sale Price to be paid for the assets and stock. The value of the assets shall be pre-agreed prior to the Bid Date (refer Section 16.4); the price for the stock shall be determined by a stocktaking exercise, to be carried out the day before 1 April 2006. The stock of Fast-Moving Consumer Goods (FMCGs) and curios shall be valued at the cost price to SANParks/Compass Group. The Operator shall have its representatives present at the stocktaking exercise, and shall countersign the final valuations.

The stock levels typically found at the KNP Restaurant Facilities are indicated below:
	Trading Analysis
	Jan 06
	Feb 06
	Mar 06
	Apr 06
	May 06
	June 06
	Jul 06
	Aug 06

	Opening Stock
	     2,856,752 
	     2,481,304 
	     2,507,311 
	     2,796,480 
	     2,845,727 
	     2,817,683 
	     2,551,736 
	     2,454,905 

	Purchases
	     1,960,049 
	     1,632,668 
	     2,735,372 
	     2,113,436 
	     2,157,567 
	     1,848,216 
	     2,676,494 
	     3,043,091 

	Vat on Purchases
	         221,029 
	         180,081 
	         307,403 
	         233,458 
	         242,162 
	         207,290 
	         302,027 
	         347,447 

	Closing Stock
	     2,481,304 
	     2,507,311 
	     2,796,480 
	     2,845,727 
	     2,817,683 
	     2,551,736 
	     2,454,905 
	     2,461,282 

	Cost of Sales
	     2,335,907 
	     1,754,910 
	     2,306,780 
	     2,164,188 
	     2,185,611 
	     2,114,163 
	     2,773,325 
	     3,036,714 

	Free Issues
	           48,149 
	           64,330 
	           74,130 
	           77,729 
	           94,830 
	           99,126 
	           91,009 
	         115,840 

	
	
	
	
	
	
	
	
	

	Number of Trading Days
	                 30 
	                 30 
	                 30 
	                 25 
	                 30 
	                 31 
	                 30 
	                 31 

	
	
	
	
	
	
	
	
	

	Stockholding (days)
	                 34 
	                 49 
	                 39 
	                 34 
	                 39 
	                 39 
	                 27 
	                 26 

	
	
	
	
	
	
	
	
	

	Daily Consumption
	         73,632 
	         51,476 
	         71,608 
	         84,710 
	         71,571 
	         65,579 
	         89,602 
	         94,177 

	
	
	
	
	
	
	
	
	

	Total Consumption
	    2,208,970 
	    1,544,289 
	    2,148,238 
	    2,117,745 
	    2,147,137 
	    2,032,940 
	    2,688,072 
	    2,919,482 
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16.4 Assets 

The KNP Restaurant Facilities are equipped with all the furniture, fixtures and equipment required to run them as commercial units. Given the necessity of a seamless handover to the Operator, without interruption in service; SANParks will sell the assets to the Operator as a going concern, who will be free to either use them in the Facilities or dispose of them over time. 

SANParks, in December 2005, hired an experienced equipment assessor who in collaboration with the equipment assessor of the appointed liquidator agreed to the valuations of the furniture, fixtures and equipment. Selected assets were acquired since December 2005 and it would be expected that the Operator purchase the assets at the assessed market value thereof. 

The detailed assets and related valuations are included as Annexure E.
16.5 Housing

A large number of the KNP Restaurant employees currently live in SANParks staff housing. It should be noted that current employees receive housing (selected employees receive free housing whilst others pay a nominal rental) as part of their terms and conditions of employment, which would have be continued by the private Operator, as part of the Section 197 transfer. The employees will continue to live in their present accommodation; however, the Operator will be charged a rental for the use of the units. The number of available accommodation units is limited and the Operator should note that additional units cannot be allocated to the Operator.  In the following camps, the Operator may decide to house staff outside the Park, in which case the Operator is responsible to transport staff in and out of the Park before and after gate hours, subject to the approval of SANParks. 

	Skukuza
	Pretoriuskop
	Nkhuhlu

	Lower Sabie
	Tshokwane
	Punda Maria


Due to their remote location, and in the interests of reducing after-hours traffic in the Kruger National Park, the staff employed in the Restaurants Facilities of the following camps in the Kruger National Park may not be transported in and out of the Park before and after gate hours. Housing for the current staff members are provided for at the camp. 

	Satara
	Olifants
	Letaba

	Mopani
	Shingwedzi
	


The current housing allocations and rentals applicable are detailed in Annexure F. Please note that the rental rates are subject to revision from time to time as determined by SANParks. The Operator will be directly responsible for the settlement of all housing rentals to SANParks.
16.6 Financial Terms

The monthly PPP Fee payable by the Operator to SANParks shall be the higher of: 

· the Minimum PPP Fee set by SANParks; or 

· the bidded percentage of actual turnover of the Facilities.
Irrespective of which these elements determines the final amount payable in any given month, the rental payment shall accrue and be payable by the Operator to SANParks within 7 (seven) Business Days following the end of each month, free of deduction or set-off, to SANParks by electronic transfer or such other method notified to SANParks.  

The Operator will be obliged to provide SANParks with quarterly audit certificates of the actual turnover for each of the Restaurant Facilities. If a subsequent audit of the Operator’s accounts for the relevant quarter and/or financial year revises the actual turnover on which the monthly turnover rent is based, the difference will be paid by the Operator to SANParks or refunded by SANParks to the Operator within 14 (fourteen) Business Days, as appropriate. 
The Minimum PPP Fee for the various Facilities is detailed below:

	
	MINIMUM PPP FEE

	Packages
	Per Annum
	Per Month

	Bid Package 1
	 
	 

	Skukuza
	900,000
	75,000

	Berg en Dal
	300,000
	25,000

	Lower Sabie 
	600,000
	50,000

	Pretoriuskop
	150,000
	12,500

	Satara
	540,000
	45,000

	Olifants
	240,000
	20,000

	Letaba
	240,000
	20,000

	Mopani
	48,000
	4,000

	Shingwedzi
	192,000
	16,000

	Punda Maria
	72,000
	6,000

	Bid Package 2
	 
	 

	Tshokwane
	60,000
	5,000

	Bid Package 3
	 
	 

	Nkhuhlu
	60,000
	5,000


The Minimum PPP Fee above are at April 2007 prices and will be adjusted annually throughout the term of the PPP Agreement according to the movement in the Consumer Price Index.

16.7 Existing Contracts

The Operator will takeover over all existing stock and supply agreements at the Facilities. SANParks/Compass Group may still be involved in several supply agreements, but have endeavoured to minimise the number of long term supply agreements.  All contracts that have recently expired and are expiring in the near future are being renewed on a month to month basis.  This will ensure that the Operator is not burdened with unnecessary contracts.

16.8 Principal Obligations of the Operator

SANParks requires the successful Operator comply with the following:

· Obliged to trade only in the KNP Restaurant Facilities that are successfully awarded to the Operator.

· Required to develop and or adapt their current brand(s) to meet with SANParks requirements.

· The Operator will be obliged to trade for a period of ten years within the specified KNP Restaurant Facilities. 

· The Sub-Operator or Franchisee Agreement utilised by the Operator within the SANParks must be approved by SANParks and will need to coincide with the agreement term of 10 years.

· The Operator is obliged to acquire SANParks’ consent prior to making use of any SANParks trade names and or logo’s in any way. 
· The Operator must adhere to SANParks conservation regulations.

· The Operator must adhere to the SANParks normal operating hours for transportation of goods and service.

· The Operator is obliged to procure adequate insurance on the Restaurant Facilities and other insurable properties including property and casualty insurance, business interruption insurance, third party liability and employer’s liability insurance.

· The Operator is obliged to disclose all aspects of the business to SANParks and their representatives.

· The Operator will be obliged to adapt their menu on request by SANParks, to reflect any changes that may have been identified through research, or that is otherwise offensive or undesirable.
· The Operator will allow SANParks to take the necessary action and directly intervene in the operations of individual Restaurant Facilities, in case of breach, default or transgression of regulations by Sub-Operators. 

· The Operator is obliged to support and train Sub-Operators or Franchisees in the SANParks in the same manner as all franchisees within the Operator’s system.

· The Operator is obliged to ensure that any changes or alterations to its Operation Manual meet with SANParks specifications.

· The Operator is responsible for the submission of audit reports, and any other reports and information, as contractually required by SANParks.
· The Operator is obliged to ensure that all promotions, marketing etc. within the Park are approved by SANParks. 

· The Operator and the relevant sub-operator will, where necessary, be required to conduct Bush Braais, and other services, on a joint venture basis with SANParks. 

· The Operator will be required to obtain all relevant and third party insurances. 

· The Operator’s financial obligations shall not impact on SANParks, and the Operator will need to provide SANParks with its yearly audit certificate and any relevant communication from the auditor.

· The Operator will be obliged to apply and obtain a relevant liquor license.  

· The Operator is obliged to ensure that the Sub-Operators or Franchisees keep accurate books of account and records of all relevant aspects of the Business, and in particular shall institute and maintain a system of daily reconciliation in a manner acceptable to SANParks. SANParks shall be entitled to access and to make copies of all books of account, records and reconciliation on demand in respect of the Business.

· The Operator is obliged not to pledge the credit of SANParks in any form.

· The Operator is responsible for the maintenance and daily wear & tear to buildings, and general cleanliness of the buildings and environs.

· The Operator is required to obtain SANParks consent before making any alterations to the present buildings/sites. These alterations would be for the account of the Operator.

· The Operator is required to operate according to hours specified by SANParks.

· The Operator is obliged to acquire SANParks consent prior to any changes being made to shareholding, or selling of the Business.

· The Operator is obliged to acquire the approval of SANParks prior to replacing any Sub-Operators or Franchisees operating in the Parks.

· The Operator is required to adhere to SANParks’ environmental policies. Specifically, only paper bags may be use to pack customers purchases from the shops, no polythene bags will be used in retail facilities.
· At the time of submitting the Bid, each Pre-qualified Bidder for Bid Package 1 must submit a single Bid Bond of R250,000 (Two hundred and Fifty Thousand Rand) in the format to be provided in the RFP. The purpose of the Bid Bond is to ensure that all Bidders present valid and serious Bids and that the winning Bidder subsequently executes the PPP Agreement. The Bid Bonds of unsuccessful Bidders shall be returned to them following signature of the PPP Agreement.  No Bid Bond will be required for the Picnic Sites i.e. Bid Package 2 and Bid Package 3.
· The Operator shall provide a Performance Bond equivalent to 3 (three) months’ Minimum PPP Fee in the form of a Performance Guarantee which shall secure the Operator’s performance under the PPP Agreement.
· The Operator is responsible for the transport of their employees from the workplace to the living quarters, particularly after-hours transport where living quarters are logistically distanced from the Restaurant Facilities. In the event that SANParks transport can be utilized, the related cost of transport will be for the Operator’s account.
· The Operator is obliged to transport their staff to the required medical facilities. In the event that SANParks transport can be utilized, the related cost of transport will be for the Operator’s account.

· The Operator is responsible for all utility charges i.e. electricity, water, refuse removal and sewerage. SANParks will charge the utilities to the Operator on a monthly basis and the Operator is obliged to settle such accounts within 7 days.

· The Operator is obliged to settle all housing rentals directly with SANParks and SANParks will not be accountable for the recovery thereof from individual employees.

· The Operator is obliged to adhere to the Restaurant Procedure Manual; a copy will be distributed to Pre-qualified Bidders in due course. The Restaurant Procedure Manual will define the roles, responsibilities and procedures with regard to housing, transport of staff, maintenance, infrastructural upgrades and expansions, employee beds etc.

· The Operator is obliged to provide universal access at the Restaurant Facilities.

· The Operator is obliged to comply with and adhere to SANParks Policies and initiatives i.e. HIV Aids Policy, Health and Safety Forums etc.

· The Operator is obliged to facilitate the participation of the individual Restaurant Facility Management in daily Camp Management Meetings held by SANParks.

16.9 Principal Obligations of SANParks

· SANParks shall give reasonable assistance in the form of advice, introductions and documentary support to the Operator in its dealings with Relevant Authorities and otherwise in connection with obtaining the necessary licenses and permits.

· SANParks will cooperate with Operators regarding the marketing and promotion of the rest camps and the Facilities, and shall make available any such studies or material as may be relevant to the Restaurant Facilities. SANParks shall have no liability to the Operator for the number of visitors to the Camp and/or the Restaurant Facilities, or for any reduction or fluctuation thereof.

· SANParks will operate and manage the Park and will promote it in such manner as to ensure the continued viability and sustainability of KNP as a National Park and as a sustainable and attractive tourist and conservation undertaking.

16.10 Distribution Plan for the Restaurant Facilities

Prior to the conclusion of the interim management agreement with Compass Group on 15 December 2005, the majority of the suppliers to the Restaurant Facilities delivered to the Distribution Centre in Skukuza, from where transport vehicles distributed the supplies to the relevant camps.  However, suppliers of bulk products delivered directly to the rest camps. The previous Restaurant Operator was also charged a monthly rental for the use of the Distribution Centre (“DC”) in Skukuza.
As Compass Group had existing distribution networks outside of the Park, they requested that they not use the Skukuza DC for the purposes of the interim agreement and SANParks agreed. However, this has resulted in an increased movement of commercial vehicles in the Park.
KNP is in the process of drafting Policy Guidelines for Distribution and Delivery and in line therewith and also to inform the Policy, will expect the Bidders to submit a Delivery and Distribution Plan that will be adjudicated as part of Section 13.3.3.11.

The objectives of the Policy Guidelines and hence the Bidders submission is to minimize the excessive movement of commercial vehicles in the Park by utilizing the Skukuza DC (at no rental) whilst also allowing for an alternative distribution centre outside of the Park to serve the northern section of the Park. The rationale behind the alternative DC is to accommodate the local communities surrounding the northern section of the Park. One of the objectives of this PPP Project is to involve local community SMME’s and should only the Skukuza DC be utilized, the local communities in the northern region would not benefit from such arrangement.
The Delivery and Distribution Plan submitted by Bidders should accommodate all the objectives outlined in this section 16.10.
17. HANDOVER of the Facilities

It is a fundamental requirement by SANParks that the handover and transfer of the Restaurant Facility is undertaken on the basis that:

· there is no disruption in the provision of goods and services to visitors to the Park;

· any structural alterations do not cause the Restaurant Facility to be closed to visitors to the Park unless an alternative restaurant facility is provided; 

· the handover shall be undertaken in such a manner to cause the least disruption and/or intrusion to SANParks, employees and visitors and then only in a manner which is mutually acceptable to both SANParks and the Operator; and
· the business of the Restaurant Facilities will be conducted in the usual manner throughout the handover period.
During the handover period the Operator and SANParks/Compass Group shall co-operate and work together to achieve an effective transfer of the Restaurant Facility on 1 April 2007.  
Specifically:

· the Operator and SANParks/Compass Group shall co-ordinate their activities such that the stocktaking required in terms of the sale of business is undertaken and completed during the handover period;

· SANParks/Compass Group shall retain responsibility for all operations, and expenses thereof, relating to the Restaurant Facilities;

· the Operator shall be entitled to nominate one or more representatives to be stationed at the Restaurant Facilities, to work with SANParks/Compass Group management to effect a smooth handover;

· the Operator’s representatives shall however have no authority in relation to the SANParks/Compass Group operations or employees during the handover period; and

· on 1 April 2007, the Operator shall assume full responsibility for the operations, and expenses thereof, relating to the Restaurant Facilities. 
18. Proposed Tender Timetable

	ACTION
	DATE/S

	Media Publication of KNP Restaurant Tender:

SANParks website

Sunday Times

City Press

Business Day

Sowetan

Lowvelder 
	13 October 2006

15 October 2006

15 October 2006

23 October 2006

24 October 2006

25 October 2006

	Publication of RFQ and Information Memorandum on SANParks website
	23 October 2006

	Provision of RFQ and Information Memorandum to Interested Parties
	23 October 2006

	Deadline for submission of RFQs
	On or before 12:00 on 6 November 2006

	Adjudication of RFQs
	7  – 8 November 2006

	Announcement of Pre-qualified Bidders
	9 November 2006

	Registration by Pre-qualified Bidders for Bidders Conference
	10 November 2006

	Provision of RFP and Agreement to Pre-qualified Bidders
	13 November 2006

	Due diligence site visits
	13 – 22 November 2006

	Submission by Bidders of Comments & Questions on RFP and Agreement
	22 November 2006

	Bidders Conference 
	29 November 2006

	Distribute Written Answers to Questions 
	8 December 2006

	Final Tender Docs in event of amendments
	15 December 2006

	KNP Tender Bid Submissions
	19 January 2007

	Tender Adjudication
	22 – 26 January 2007

	Public announcement and preliminary notification of preferred bidder
	29/30 January 2007

	SANParks Board Ratification (Chairpersons Committee)
	29 – 31 January 2007

	Contract Signature
	1 February 2007

	Facilitate meeting with new Operator, Unions and Employees
	1 – 28 February 2007

	Facilitate Community Workshop with new Operator and local communities and community SMMEs
	1 – 28 February 2007

	Handover to new Operator
	1 – 31 March 2007

	Official transfer of stock, assets and employees
	31 March 2007

	New Operator Contract Commences
	1 April 2007


19. mARKET oVERVIEW

19.1 South Africa Tourism 

In post-apartheid South Africa the fortunes of the hospitality sector are closely bound up with the development path taken by the tourism industry. The tourism industry is regarded as a leading sector within the national economic strategy in that a “globally competitive tourism industry will be a major force in the reconstruction and development efforts of the government” (DEAT 1996: 18). The vision of the 1996 White Paper on Development and Promotion of Tourism in South Africa was “. . .to develop the tourism sector as a national priority in a sustainable manner, so that it will contribute significantly to the improvement of the quality of life of every South African." Industry commentators have long been extremely optimistic about the future potential of tourism in general, and hospitality specifically. The hospitality sector, often associated with the hotels and accommodation sub-sector, has been described as experiencing a “boom’, and FEDHASA (2003) says that ‘‘the boom just keeps going” with hotel occupancy rates at high levels. 
The tourism sector is the fourth largest generator of GDP, following manufacturing, mining and quarrying. In the post-September 11 period, South Africa has become known as one of the safer and cost-effective destinations for entertainment and leisure activities. It has also developed a reputation as a convention destination of high standards. It is further argued that the 1994 political transformation and the integration of South Africa’s economy to the world economy have also made a significant contribution to the country’s tourism potential. Besides the traditional and well-established holiday and business infrastructure, new sectors have opened up with adventure, conference, cultural and ecotourism leading the way”. Further, successfully conducting a range of very large, world-class events including the World Summit on Sustainable Development illustrates the efficiency of the hospitality supply chain
. 
South Africa recorded its highest number of foreign tourist arrivals in 2005 with 7,368,742 foreign arrivals representing an increase of 10.3%. This performance exceeded the global average of 6.1% but did not alter South Africa’s global ranking as the 32nd tourism destination in the world. However, in the difficult times that the global travel and tourism industry has gone through this decade, South Africa is one of the few destinations that have had a compound average growth rate of 6.2% from 2001 to 2005. The increase was strongly driven by arrivals from Africa and supported by all regions except Asia where there was a 0.03% decrease in foreign arrivals largely due to a decline from China (while both Australia and Japan reported increases and India was flat)
.

2005 was also an exceptional year in that both volume and value increased as the value of the rand stabilized and traded in narrower margins. Total Foreign Direct Spend (excluding capital expenditure) increased by 24% to R53,4 billion (R55,9 billion including capex). In 2004 the volume to South Africa increased but value declined by 11% over 2003 revenue. Tourism continued strengthen its status as the “new gold” of the South African economy as Total Foreign Direct Spend was R55,9 billion – more than R28 billion more than gold exports
. With increases in both volume and value, tourism’s contribution to both South Africa’s Gross Domestic Product and employment increased. The number of new jobs created in the economy (direct and indirect) was 3.5% from 1,024,520 in 2004 to 1,059,880 in 2005
.
Foreign tourist arrivals reached an all-time high for the first quarter of 2006, despite Easter being in April, with just over 2 million visitors to South Africa. Growth has been particularly good in the past two years with an 11.3% compound growth rate from Q1 2004 to Q1 2006. Driving the rise in arrivals was an 18% increase out of Africa. Both the Americas and Asia and Australasia showed positive growth, with 8% and 5% increases respectively. Going against the overall trend, the Europe region was flat with arrivals to South Africa of -0.2%. The positive increase in tourist arrivals from Africa was driven off increases in 10 of the 11 primary land and air markets in Africa: Lesotho (18%), Zambia (23%), Zimbabwe (28%) and Mozambique (145%) leading the way in increased tourist traffic to South Africa. Only Botswana reported -21% (i.e. 40,745 fewer arrivals).
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19.2 South African National Park Tourism 
SANParks accounts for the largest single segment of the South African tourism industry. With over 5,200 beds and 1,000 campsites under its control, SANParks is by far the largest single supplier of tourist accommodation in the country accounting for 24% of all nature based tourism in South Africa and receives 3.4 million visitors to the parks per year. As a visitor attraction, South Africa’s National Parks are world renowned, particularly Kruger National Park, which accounts for about 75% of the total bed-nights sold in SANParks and 37% of total guests to Parks. 

2006 was an exciting year for Tourism in SANParks with Average Unit Occupancies increasing by 1.3% to 66% and unit nights sold increasing by 10,364. Tourism Income grew from the previous year’s R248 million to R307 million, reflecting growth of 19.22%. 2006 also saw positive growth in the black visitor demographics from 11.7% to 18.8% of total visitors. In terms of the international visitor base, Germany, the United Kingdom, the Netherlands, France and the United States contributed the highest visitor numbers to SANParks. The domestic market contributes in excess of 75% of all visitors to SANParks. 
19.3 Kruger National Park Tourism
The world-renowned Kruger National Park offers a wildlife experience that ranks with the best in Africa. Established in 1898 to protect the wildlife of the South African Lowveld, this national park of nearly 2 million hectares, SANParks - Kruger National Park is unrivalled in the diversity of its life forms and a world leader in advanced environmental management techniques and policies. Truly the flagship of the South African national parks, Kruger is home to an impressive number of species: 336 trees, 49 fish, 34 amphibians, 114 reptiles, 507 birds and 147 mammals. Man's interaction with the Lowveld environment over many centuries - from bushman rock paintings to majestic archaeological sites like Masorini and Thulamela - is very evident in the Kruger National Park. These treasures represent the cultures, persons and events that played a role in the history of the Kruger National Park and are conserved along with the park's natural assets.
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	KRUGER NATIONAL PARK GUEST DEMOGRAPHICS YEAR ENDED 31 MARCH 2006

	TOTAL GUESTS TO PARK (GUESTS THROUGH GATES)
	1243467

	
	

	
	
	
	

	COMPOSITION
	 
	 

	RESIDENCE STATUS
	NUMBER
	% of total

	
	
	

	SA RESIDENT
	888963
	76.7%

	SADC NATIONAL
	7785
	0.7%

	INTERNATIONAL (EXC SADC)
	262672
	22.7%

	TOTAL
	1159420
	100.0%

	VARIANCE (WITH TOTAL GUESTS TO PARK)
	93.2%

	
	
	
	

	RACE PROFILE / DAY VS OVERNIGHT
	 
	 

	GROUPING
	NUMBER
	% of total

	BLACK  
	DAY
	172949
	93.0%

	
	OVERNIGHT
	13091
	7.0%

	
	TOTAL
	186040
	20.9%

	WHITE
	DAY
	505534
	72.0%

	
	OVERNIGHT
	196672
	28.0%

	
	TOTAL
	702206
	79.1%

	TOTAL DAY
	678483
	76.4%

	TOTAL OVERNIGHT
	209763
	23.6%

	GRAND TOTAL
	888246
	 

	
	
	
	

	PROVINCE
	NUMBER
	% of total

	
	
	

	EASTERN CAPE
	10457
	1.2%

	FREE STATE
	12580
	1.4%

	GAUTENG
	346688
	39.0%

	KWAZULU NATAL
	22362
	2.5%

	LIMPOPO
	172747
	19.4%

	MPUMALANGA
	288646
	32.5%

	NORTH WEST
	12145
	1.4%

	NORTHERN CAPE
	782
	0.1%

	WESTERN CAPE
	22556
	2.5%

	TOTAL
	888963
	100.0%

	TOP 3
	NUMBER 1
	GAUTENG

	
	NUMBER 2
	MPUMALANGA

	
	NUMBER 3
	LIMPOPO

	
	
	
	

	INTERNATIONAL GUESTS (NON SA RESIDENTS)
	KRUGER

	
	NUMBER
	% of total

	
	
	

	SADC NATIONALS
	 
	 

	ANGOLA
	265
	0.1%

	BOTSWANA
	305
	0.1%

	DRC
	256
	0.1%

	LESOTHO
	120
	0.0%

	MALAWI
	84
	0.0%

	MAURITIUS
	80
	0.0%

	MOCAMBIQUE
	3754
	1.4%

	NAMIBIA
	596
	0.2%

	SWAZILAND
	1683
	0.6%

	TANZANIA
	20
	0.0%

	ZAMBIA
	142
	0.1%

	ZIMBABWE
	480
	0.2%

	TOTAL SADC
	7785
	2.9%

	AFRICA (EXCL. SADC)
	 
	 

	ALGERIA
	64
	0.0%

	EGYPT
	371
	0.1%

	GABON
	5094
	1.9%

	GHANA
	195
	0.1%

	KENYA
	115
	0.0%

	MADAGASCAR
	443
	0.2%

	MALI
	10
	0.0%

	MAURITANIA
	61
	0.0%

	REUNION
	220
	0.1%

	RWANDA
	9
	0.0%

	SUDAN
	18
	0.0%

	TUNISIA
	20
	0.0%

	OTHER AFRICAN
	1587
	0.6%

	SUBTOTAL
	8207
	3.0%

	TOTAL AFRICA
	15992
	5.9%

	OTHER COUNTRIES
	 
	 

	AUSTRALIA
	7548
	2.8%

	AUSTRIA
	2138
	0.8%

	BELGIUM
	4920
	1.8%

	CANADA
	3305
	1.2%

	DENMARK
	3663
	1.4%

	FRANCE
	19213
	7.1%

	GERMANY
	111750
	41.3%

	HOLLAND
	19499
	7.2%

	IRELAND
	1080
	0.4%

	ITALY
	6553
	2.4%

	NEW ZEALAND
	1108
	0.4%

	PORTUGAL
	5118
	1.9%

	SPAIN
	2922
	1.1%

	SWITZERLAND
	3932
	1.5%

	UNITED KINGDOM
	26414
	9.8%

	UNITED STATES
	13515
	5.0%

	OTHER   
	21787
	8.1%

	TOTAL INTERNATIONAL
	270457
	100.0%

	TOP 5
	NUMBER 1
	GERMANY

	
	NUMBER 2
	UNITED KINGDOM

	
	NUMBER 3
	HOLLAND

	
	NUMBER 4
	FRANCE

	
	NUMBER 5
	UNITED STATES


19.4 Market Data per Camp

The unit occupancies for overnight visitors from 2002 to July 2007 are detailed in the Table below:
	 Unit Occupancies
	Mar-02
	Mar-03
	Mar-04
	Mar-05
	Mar-06
	Jul-07

	Skukuza
	79%
	84%
	80%
	75%
	80%
	80%

	Satara
	76%
	81%
	79%
	73%
	76%
	87%

	Berg-en-Dal
	76%
	84%
	80%
	71%
	79%
	77%

	Letaba
	72%
	78%
	71%
	66%
	71%
	82%

	Lower Sabie
	83%
	89%
	91%
	84%
	86%
	81%

	Olifants
	73%
	81%
	80%
	68%
	63%
	77%

	Pretoriuskop
	61%
	68%
	65%
	61%
	63%
	67%

	Mopani
	37%
	44%
	43%
	39%
	39%
	47%

	Shingwedzi
	51%
	53%
	42%
	48%
	48%
	61%

	Punda Maria
	55%
	66%
	64%
	56%
	60%
	49%


20. KNP Restaurant Customer Survey October 2006

20.1 Introduction

SANParks initiated the Kruger National Park Customer Survey to gather information to inform the tender process and to enable the sourcing of the best operator for the Kruger National Park. SANParks was assisted by UNISA for the questionnaire design and analysis. 

20.2 Objective

The objectives of the customer survey were:

· Customer Maintenance Strategy  - To identify why the existing clients were using the restaurants;

· Customer Growth Strategy - To seek information on why clients did not eat at the restaurants; and 

· To identify what the new emerging markets required.
20.3 Sample

The objective of the study was defined and accordingly databases were identified for sampling purposes. 
The sample was sourced from the following databases:

· Roomseeker (SANParks Reservation system) – for existing clients;

· Wildcard holders (SANParks Loyalty program);

· Honorary Rangers (SANParks Volunteers); and

· Internet (Placed on the SANParks website, www.sanparks.org).

This analysis was based on 1318 respondents from the databases who submitted responses by 6 October 2006.

To gather information from the new black emerging markets, SANParks attempted to target and collect information from a previous survey, the Black Diamond report. Unfortunately the database was not available. Subsequently the MBA students (sample size of over 400) from the Unisa Business School were identified where 70% of the students are black, however examinations were in progress and such students could not be accessed.
20.4 Key Results

Importance and satisfaction ratings were measured on a 5 point scale. The following score intervals were used to interpret the measures:

· Maintain current status at ratings between 4.00 and 5.00;
· Ratings between 3.20 and 3.99 should be viewed as pro-active intervention points;
· Ratings between 2.00 and 3.19 should be viewed as intervention points; and
· Ratings between 0.01 and 1.99 should be viewed as critical intervention points.
20.4.1 Importance Ratings of Selected Issues

Importance ratings of issues are reflected below from most important to    
      least important (On a 5 point scale where 5 is the most important).
	
	MEAN

	Hygienic food preparation
	4.83

	Fresh ingredients
	4.67

	Outside dining area to enjoy nature
	4.14

	Variety in food
	4.09

	Nature experience while eating (e.g. Bush braais)
	3.68

	Inside dining area where temperature is regulated (air conditioned)
	3.60

	Family type restaurant (cater for children)
	3.40

	Restaurant staff uniforms with an African theme
	2.99

	African theme restaurant decor
	2.82

	Visibility of food preparation area
	2.71

	African selection of food
	2.52

	Music with an African theme while dining
	2.22

	Formal type restaurant
	2.06

	Standardised food / menu throughout the park
	2.64


Hygiene, freshness, enjoyment of nature and variety in food are most important issues. An African selection of food, music with an African theme, formal type restaurants and standardized menu’s are rated as less important.

20.4.1.1 Inference
While the most important issues are identified, most of them are expected from a good operator. The less important, and specifically the African theme, which includes staff uniforms, African theme restaurant décor, African selection of food and music with an African theme while dining could be a draw card for guests and hence an area to be investigated and prioritised if necessary by bidders.

20.4.2 Satisfaction Ratings of Current Operations


Satisfaction with issues is reflected below from most satisfied to least satisfied.

	
	MEAN

	Easily accessible / directions
	3.93

	Position of restaurant to experience nature
	3.78

	Staff appearance
	3.72

	External appearance
	3.68

	Decor inside the restaurant
	3.58

	Wilderness experience atmosphere
	3.55

	Layout of restaurant to experience nature
	3.55

	African atmosphere
	3.54

	Non-smoking area
	3.52

	Restaurant hours
	3.51

	Restaurant atmosphere
	3.50

	Bar facilities
	3.39

	Friendly staff
	3.39

	Food presentation
	3.21

	Food tastiness
	3.20

	Menu
	3.20

	Food quality
	3.20

	Variety of dishes
	3.19

	Helpful staff
	3.17

	Food preparation
	3.14

	Attentive service
	3.10

	Competent staff
	3.06

	Music / entertainment
	3.05

	Pricing of meals
	3.05

	Cost of meals
	3.01

	Availability of special diets
	2.86


Respondents were most satisfied with easy access or directions, the position and layout of restaurant to experience nature, staff appearance, external appearance, decor inside the restaurant’, wilderness experience atmosphere and the African atmosphere. In general respondents are reasonably satisfied with the issues measured with only one issue (special diets) is being rated as less satisfied.
20.4.2.1 Inference
With a large foreign market and an increasing black market that is targeted to use the facilities, bidders with the ability to cater for special diets should be better positioned to grow the market, while not negatively affecting the existing market.

20.4.3 Additional Satisfaction and Importance Ratings
Additional satisfaction and importance ratings on certain critical Issues for KNP Restaurants (sample size 1318) and specifically Lower Sabie (sample size 481) reflected the following:
	 

 
	Satisfaction
	Importance

	
	Total
	Lower Sabie
	Total
	Lower Sabie
	Total Sat/Imp

	Wilderness experience atmosphere
	3.55
	3.63
	3.68
	3.77
	0.96

	Position of restaurant to experience nature
	3.78
	3.86
	4.14
	4.19
	0.91

	African atmosphere
	3.54
	3.66
	2.82
	2.88
	1.26

	Layout of restaurant to experience nature
	3.55
	3.68
	4.14
	4.19
	0.86


Satisfaction levels are significantly higher in Lower Sabie on all the issues raised. The most important issues are the position and layout of the restaurant to experience nature. Satisfaction levels on these issues are significantly higher in Lower Sabie. A wilderness experience and atmosphere is rated as more important than an African atmosphere. 
Respondents’ importance ratings on the following issues are reflected below.

· Restaurant staff uniforms with an African theme (2.99)

· African selection of food (2.52)

· Music with an African theme while dining (2.22)

These ratings are generally comparable to the African atmosphere issue and are therefore less important to respondents.

20.4.3.1 Inference

Lower Sabie was a recently renovated restaurant and with its layout that allows the enjoyment and access to the nature, it has increased customer satisfaction. Bidders design plans should accommodate these findings and their ability to refurbish the restaurants at an earlier stage will be critical to attract more satisfied customers. 

20.4.4 Branding of restaurants
The branding of restaurants was probed by means of two questions as follows:

20.4.4.1 Please indicate how you would feel if a branded restaurant group such as KFC, Nando’s, Chicken Licken, McDonalds, Spur, Steers or Wimpy were to be introduced into the Park?

The 1544 respondents indicated that 10% was very positive, 14% was positive and 10% was neutral. However, 18% indicated that they were negative to branded restaurants and another 47% were VERY negative to branded restaurants.
20.4.4.2 What do you think a branded restaurant could offer to park visitors?

Almost 50% of respondents were of opinion that it would offer nothing. About one in ten respondents felt that it could offer better priced meals, standardised meals and better service.
20.5 
Conclusion

Whilst the analysis shows that a basic understanding of restaurant operations will result in good levels of hygiene, fresh food and variety of food, the enjoyment of nature and the African Experience are identified as factor that will attract more customers. 

The survey has also highlighted that consumers are resistance to the introduction of known brands and only 10% of respondents felt it could result in better priced meals and/or standardised meals.
21. Consumer Behaviour Research Report
The Kruger National Park conducted a consumer behaviour research survey in January 2006 to understand customer behaviour, usage and attitudes in terms of their holiday experience and expectation at both a general level and regarding their interactions with the KNP specifically. The qualitative phase was designed to get and in-depth understanding of the emotional reasoning behind customer behaviours and attitudes. The quantitative phase was designed using the qualitative results as a platform, and its objective was to quantify customers’ behaviours and attitudes.

The overall aim of the research was to gain a holistic overview of the consumer behaviour of visitors to the KNP with regards to: 

· motivation for visiting / not visiting the KNP;

· accommodation preferences and expectations;

· usage of amenities e.g. shops, restaurants, game drives, deli;

· perceptions and usage of the loyalty programme (Wild Card).

The quantitative results pertaining to the use of the restaurants is provided below, however, the detailed report will be made available to bidders in the Data Room.

21.1 Restaurants Surveyed

Visitors were intercepted at the following restaurants:

	Selati (Skukuza)

	Skukuza

	Crocodile Bridge

	Lower Sabie

	Berg-en-Dal

	Satara

	Olifants

	Letaba

	Punda Maria

	Shingwedzi

	Mopani

	Letaba


21.2 Sample Size
The following sample was obtained:

	DETAIL
	AMOUNT

	Nationality
	

	South African
	179

	International 
	38

	SADEC
	3

	
	

	Type
	

	Day
	47

	Staying over
	173

	
	

	Accommodation type
	

	Camping
	54

	Other
	119


21.3 Survey Results
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Table 14: When staying in the park, do you mainly …?
Self catering was the preferred choice of respondents visiting the park, particularly for campers.  Even so, about a quarter of respondents mainly use the restaurants.  
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Table 15: Have you used a restaurant since being the park?

Although most respondents mainly use self catering when in the park, this does not mean they do not use a restaurant at all.  In fact, just under half (45.0%) of all respondents had used a restaurant since being in the park.  As such, it would seem that while respondents self cater for most of their visit, they do take the option of using a restaurant at some stage of their visit.  

Why have you not used a restaurant? 

· Own food cheaper / supper meals too expensive for us / too expensive (48.2%)

· Prefer to cater / like self-catering (30.4%)

· I braai for myself / prefer barbeques / braais (11.6%)

· Not value for money (11.6%)

· Bring in own food / prefer my own food - it's tastier (8.0%)

· It's not why we came to the bush / don't like sitting in the restaurant when I am in the bush / not nature (5.4%)

· Don't like pie, cooked food standing about - not tasty / don't enjoy buffets - food too bland and boring (5.4%)

Cost is the main reason for respondents not having used the restaurants, followed by their preference for self catering, having a braai and feeling that the restaurants do not offer value for money. 

Seriously, how is the restaurant food?

( It's good / good food / good quality (58.2%)

( Delicious / very tasty (17.3%)

( It's good, but not excellent. There is room for improvement. (12.2%)

( Lots of variety / nice variety of food (8.2%)

( Fresh / food freshly made (6.1%)

( Well cooked. Have no problems with it / well prepared (5.1%)

( Bland food / no taste / flavourless / tasteless (7.1%)

( Unimaginative / boring (7.1%)

( Not really worth the money (4.1%)

( Quality of food has deteriorated in the past two years (3.1%)

Generally, respondents felt that the restaurant food was good and of good quality and even delicious.  Certainly, more positive commentary was provided than negative.  

And what is the service like?

( Good / generally good (29.6%)

( Excellent / excellent service / good (24.5%)

( Very good / you're welcomed as you walk in the door (18.4%)

( Friendly service / staff kind and friendly- better than Europe (18.4%)

( Quick service / very helpful and quick to assist (12.2%)

( Staff always available when needed (3.1%)

( Clear tables quickly and unobtrusively (2.0%)

( Not too bad / fair (13.3%)

( Lethargic service / could be a little faster (5.1%)

( Poor service (4.1%)

The respondents were, similar to the question related to the quality of the food, very positive about the service given to them by the restaurants.  At this stage it would not seem that the service provided is of a poor standard.  
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Table 16: What do you think of the restaurant prices?

Just over half (52.0%) of South Africans feel the prices could be slightly / much lower.  
Table 17: Have you been to the new take-away section? 
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Respondents in the Skukuza, Satara and Lower Sabie camps were asked if they had been to and used the new take-away section.  Of these respondents, most (64.4%) had used the take-away section.  

What do you think of the take-away prices?

Unlike the restaurant prices, respondents overall felt that the take-away prices were just right (63.2%).  Even so, just over a third (34.2%) felt that the prices could be slightly lower with a minor group (2.6%) feeling it could be much lower.  

What would you like to see changed about the restaurants / take-away section?

Restaurants

· Nothing / like it as it is / good as it is (50.5%)

· Different menus / Better variety (11.3%)

· Cheaper prices for local people / Change prices / Make it cheaper (10.3%)

Take-away section

· Nothing, it is good as is (51.4%)

· Lower the prices / Drop prices (13.5%)

From the above results, it is quite clear that respondents did not feel that anything needed to change with regard to the restaurant or the take-away section.  

22. Annexure A – Details of KNP Restaurant Facilities 

22.1 Skukuza

Skukuza is the largest camp in the Kruger National Park and could sustain a large Restaurant and a separate deli/take–away facility. It is situated on the southern banks of the Sabie River. The camp is well foliaged and there are some lofty trees along the river’s edge. Activities and facilities are diverse, as are the animals and plants found both within the camp and in the surrounding areas. 

At present the Restaurant is a large open plan Facility with a limited view of the Sabie River.  The river view is enclosed by windows, leaving an opportunity to open one side of the Restaurant to the view.  Next to the Restaurant is an outdoor enclosed boma currently used for evening boma-braais. The Restaurant shares a kitchen with the deli/take away facility. The eating area for the take away Facility is partially covered by a thatched roof. 

22.1.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Skukuza:

· Conferencing Facilities

· Swimming Pool

· Golf Course

· Night & Morning Drives

· Bush braais

· Day walks

There is an opportunity for the Restaurant Operator to supply SANParks with refreshments for tourists who take advantage of these activities.

22.1.2 Size of Site 

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant floor space:
	968 m²

	Cafeteria floor space:
	867 m²
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Selati Train Restaurant

In the heart of Skukuza Rest camp stands the Selati Train. The actual train that ran through the park bringing a game viewing public to appreciate the splendour that was then the Sabie game reserve, today resides as the centrepiece of this Restaurant. Throughout this historic station environment are pictures and posters depicting those early days and how game viewing and the park itself would have been back in the 1920’s.

The Selati Train serves a full a-la-carte menu. The Selati Train Restaurant is a vintage train that has been converted into a restaurant. Two of the carts seat smoking clientele while the back cart is a waiting area/bar.  A separate kitchen situated in the old station building services the Train Restaurant.  The Train is currently on a track that leads to the railway bridge over the Sabie River. 
The role of the Selati Train Restaurant used to be to service the visitors to the SANParks who prefer an a-la-carte dining experience to the current buffet that is served in the main Restaurant.  It also allows for price differentiation of the meals served making it an ideal venue for children. The successful bidder will be required to develop the Selati Train facility to achieve this objective.

22.3 Berg-En-Dal

Berg-en-Dal is situated on the bank of the Matjulu Spruit with a view of softly undulating hills to the east. On the northern and southern sides dry riverbeds and a dam border the camp. There are large trees along the streams and dry riverbeds. Special care has been taken to preserve the natural vegetation in the camp. Berg-en-Dal is the only camp set in a rugged mountain environment and is built on the site of a prehistoric settlement.
The restaurant is situated in the main complex over looking the dam. The restaurant has large windows allowing the guests to enjoy the view whilst relaxing in an air-conditioned atmosphere. It also has a large cafeteria grouped close to the restaurant. In the evenings guests may sit outside and enjoy the night sounds and the cooler fresh air. There is also a large semi-enclosed boma which can be booked for braais (barbecue), private parties, and special events such as weddings.  Berg-en-Dal has conference facilities, affording the Restaurant Operator the opportunity to do catering for these functions.  

The close proximity of Berg-en-Dal to the Malelane entrance gate could allow for staff to be transported daily.
22.3.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Skukuza:

· Conferencing Facilities

· Rhino Perimeter Trail

· Swimming Pool

· Night & Morning Drives

· Bush braais

There is an opportunity for the Restaurant Operator to supply SANParks with refreshments for the tourists who take advantage of these activities.

22.3.2 Size of Site

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant floor space:
	2,010 m²

	Cafeteria floor space:
	1,015 m²


22.4 Pretoriuskop

Some 3500 million years ago, molten rock forced its way through the earth's crust and solidified to form the spectacular granite outcrops where Pretoriuskop Rest Camp is now nestled. The impressive granite dome known as “Shabeni hill” is not far from the Pretoriuskop Rest Camp. Brilliant red trees adorn the park like surroundings, pre-dating the decision to make exclusive use of indigenous plants in laying out rest camp gardens. Nostalgia prompted an exception to the rule for Pretoriuskop, the KNP's oldest rest camp, and exotic flowering plants were allowed to stay, enhancing the strong sense of the past that is so pervasive.

The Pretoriuskop Restaurant was rebuilt by SANParks after a fire gutted the Facility.  The Restaurant in Pretoriuskop forms part of a Retail hub situated centrally in the camp.  The Restaurant has a separate take-away Facility that serves tea, coffee and light meals throughout the day on the veranda of the Restaurant.  The camp also caters to many school and tour groups, many of which eat in the Restaurant.

22.4.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Pretoriuskop:

· Swimming Pool

· Night & Morning Drives

· Bush braais

· Day walks

There is an opportunity for the Restaurant Operator to supply SANParks with refreshments for the tourists who take advantage of these activities.

22.4.2 Size of Site

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant floor space:
	226 m²

	Cafeteria floor space:
	226 m²


22.5 Lower Sabie

Lower Sabie graces the banks of the Sabie River, one of the few perennial rivers to flow through the KNP. Visitors cannot but feel soothed by the view 

Lower Sabie is a very popular camp and is an ideal stopover on one of the best game viewing routes in the Kruger National Park.  This bodes well for an Operator who can provide a dining experience for the overnight visitor as well as the many day visitors. The Facility that was rebuilt in 2001 after being destroyed by fire is situated on the banks of the Sabie River with stunning views towards the river and the Lebombo mountains beyond, across expansive green lawns, shaded from the relentless African sun by majestic sycamore fig, marula and Natal mahogany trees. Watching the endless procession of animals coming to drink at the Sabie River establishes a sense of one's own place in the eternal cycle.

In a recent customer survey, the Lower Sabie Restaurant was identified as the most popular restaurant in terms of position and layout of the restaurant to experience the nature. A wilderness experience whilst dining was rated as an important satisfaction factor for the visitors to the Park.
Lower Sabie also has a take-away facility that is operated from the deck overlooking the Sabie River. The Restaurant not only offers exceptional views of the river front but also provides for a central area for day visitors and overnight guests alike. 

22.5.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Lower Sabie:

· Swimming pool

· Night & Morning Drives

· Bush braais

· Day walks

There is an opportunity for the Restaurant Operator to supply SANParks with refreshments for the tourists who take advantage of these activities.

22.5.2 Size of Site

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant floor space:
	975 m²

	Cafeteria floor space:
	100 m²


22.6 Satara

Satara is one of the most popular camps in Kruger, as can be seen from the visitor statistics.  It is situated in an excellent game viewing area, with the bush relatively open and the animals plentiful and diverse. The camp itself has a rustic charm, with the bulk of the accommodation set out in a series of circles. The camp is well wooded and the bird-life is prolific. The camp is situated centrally, next to the main route between the North and South of Kruger.  The Restaurant is large, with no specific scenic advantages.  The kitchen is shared between the restaurant and cafeteria and the outside seating is utilised by the cafeteria which specialises in take away meals.  The cafeteria is very busy during the day, since many visitors stop at Satara on their way through the park.

22.6.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Satara:

· Night & Morning Drives

· Bush braais

There is an opportunity for the Restaurant Operator to supply SANParks with refreshments for the tourists who take advantage of these activities.

22.6.2 Size of Site

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant & Cafeteria floor space:
	1,469 m²


22.7 Olifants

Guests that visit Olifants will be exposed to an unforgettable window of Africa. The camp is situated a top a hill which towers several hundred feet over the Olifants river. Views from the lookout platforms allow one to see the river below, just as a soaring eagle would survey it, as it hunts from the skies. Olifants must be one of the most beautiful camps in the KNP.  It is situated on the edge of the river affording the restaurant, and most of the huts a panoramic view of the river.  Legend has it, that if you sit at the lookout point on the banks of the Olifants long enough you will see every kind of animal walk past.  This look-out is built in front of the restaurant complex and could be utilised by an operator.  The camp is relatively small compared to other camps, but could be develop into a sightseeing destination for passers-by.

The Restaurant, take away window and retail outlets are all built under one roof, but have separate entrances.  The casual eating area for take away patrons is enclosed with glass, slightly obscuring the view of the river.  The restaurant appears dark and the view of the river is obscured by thick walls and small windows.  There is an opportunity here to adapt the current building to ensure the optimum utilisation of the stunning view.  As the Restaurant was built away from the banks of the river, the outside eating area could be extended without impacting negatively on the aesthetics of the Facility. 

22.7.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Olifants:

· Astronomy Drives

· Olifants River Back-pack Trail

· Mountain Bike Trail

· Night & Morning Drives

· Bush braais

There is an opportunity for the restaurant operator to supply SANParks with refreshments for the tourists who take advantage of these activities.

22.7.2 Size of Site

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant & Cafeteria floor space:
	388 m²


22.8 Letaba

The idyllic Letaba main rest camp is situated on a sweeping bend of the Letaba River. The name means “river of sand”, and the sandy riverbed is an excellent location for game viewing, particularly elephant, which thrive in the area. Letaba is a green oasis in the surrounding mopane veldt, and remains a firm favourite with visitors. At night the stars overlook a symphony of sounds. Owls, nightjars, frogs, fruit bats, crickets and cicadas all vie to be heard, until the lion roars, then all are silent. 

Letaba has an enclosed restaurant with a large patio on the banks of the Letaba River.  The present restaurant structure does not optimise the potential of the view, but with a few minor changes the view from the restaurant as well as the ambience can be improved.  The cafeteria is situated next to the restaurant and patrons use the patio.

Letaba has a separate staff village with facilities such as a library, pool, and school children are transported from here to the hostel in Phalaborwa on Mondays and Fridays.

22.8.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Letaba:

· Elephant Hall

· Riverside Walk

· Small conferencing facilities

· Night & Morning Drives

· Bush braais

· Day walks

There is an opportunity for the restaurant operator to supply SANParks with refreshments for the tourists who take advantage of these activities.

22.8.2 Size of Site

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant & Cafeteria floor space:
	518 m²


22.9 Mopani

The Mopani rest camp is situated on the banks of the Pioneer Dam nestled amongst the koppies with Mopani trees and a huge gnarled old baobab tree in the heart of the camp. The restaurant in Mopani is built on a raised platform overlooking a watering hole.  The restaurant is large and incorporates a ladies bar on a lower level with a magnificent view of the watering hole.  An upstairs bar has a large fireplace and is enclosed with glass.  Mopani camp is luxurious compared to the other camps but has a low occupancy due to two factors namely that game viewing from cars is limited and few people know of the magnificent facilities.

22.9.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Mopani:

· Tropic of Capricorn

· Swimming Pool

· Night & Morning Drives

· Bush braais

· Day walks

There is an opportunity for the restaurant operator to supply SANParks with refreshments for the tourists who take advantage of these activities.

22.9.2 Size of Site

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant floor space:
	1090 m²


22.10  Shingwedzi

Shingwedzi lies in the northern part of Kruger in the heart of mopane country. A scenic game drive along the Shingwedzi River in a south-easterly direction towards the Kanniedood Dam is one of the most rewarding drives in the KNP. Waterbuck, nyala, kudu and elephant are often seen here and the bird life is prolific. Staying overnight at Shingwedzi is an experience that will last a lifetime. 

A rustic camp that still carries the essence of the bush, untouched by modern technology, experience magical evenings where the accommodation is arranged in two separate circles and the glow emanating from braai (barbecue) stands cast a tranquil spell. 

The restaurant shares a kitchen with the cafeteria.  The outside eating area is adjacent to the restaurant and also covered with a thatched roof.  The complex is built on the banks of the river but the view is definitely not optimised, especially for the restaurant. The Shingwedzi camp has a pool and a very large camping area.  The large shop shares facilities with the restaurant.
22.10.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Shingwedzi:

· Conferencing Facilities

· Swimming Pool

· Night & Morning Drives

· Bush braais

There is an opportunity for the restaurant operator to supply SANParks with refreshments for the tourists who take advantage of these activities.

22.10.2 Size of Site

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant & Cafeteria floor space:
	383 m²


22.11 Punda Maria

Punda Maria lies in the northernmost part of the KNP, 8 km from the Punda Maria Gate. The camp is situated in the Sandveld region that is often described as the botanical garden of Kruger. There are numerous plant species which occur that are unique to the area. Game species most likely to be sighted include impala, zebra, buffalo, elephant, eland and sable. Plus the area is a bird paradise.

Punda Maria caters mostly for tourists who enter through the northern gate.  The restaurant and retail outlets share facilities.  The restaurant serves mainly light meals.  The reception for Punda is also in the same building and operated by the same staff.

22.11.1 Tourism Activities & Areas of Interest
The following additional tourism activities are offered in Punda Maria:

· Swimming Pool

· Night & Morning Drives

There is an opportunity for the restaurant operator to supply SANParks with refreshments for the tourists who take advantage of these activities.

22.11.2 Size of Site

The following sizes are an estimate based on the site maps and plans available in the data room.

	Restaurant floor space:
	155 m²


22.12 
Tshokwane
The Tshokwane picnic site is one of the most popular sites in the Kruger National Park. Tshokwane was A Man of Muti. The picnic site bearing his name is ideally situated between the two most popular camps in the KNP, Skukuza and Satara and offers a great opportunity to provide its own form of reviving medicine in the form of attentive service and refreshments.

The facility consists of a serving area, and a store. 

Size of Site:

The following sizes are an estimate based on the site maps and plans available in the data room.

	Tea Room:
	104 m²

	Curio Shop (inside):
	31 m²

	Curio Shop (outside):
	45 m²


22.13 Nkhuhlu

Nkhuhlu is an absolute oasis with a tranquil setting on the banks of the Sabie River, the perfect place to unwind and relax under the giant shade-giving Natal Mahogany trees. From the picnic you can watch the crocodiles, stealthily patrol the shallow waters in front of you. For the bird watchers delight in the vast array of feathered beauty this “place of many big trees” plays host to.

The Nkhuhlu picnic site is located on the road between Lower Sabie and Skukuza. The retail facility is small and consists of a small kitchen and kiosk window.  

Size of Site:

The following sizes are an estimate based on the site maps and plans available in the data room.

	Self service retail:
	94 m²

	Curio retail:
	60 m²

	Chiller Room:
	16 m²

	Delivery/Store area:
	22 m²

	Dry Storage & washing area:
	26 m²

	Preparation area:
	19 m²

	Shop Manager’s office:
	13 m²


None of the picnic sites have Eskom power, the supply of power is derived from generators or solar power. 

23. Annexure B – Tourism Grading Council Food and Beverage Minimum Requirements
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Grading Criteria for F&B Outlets

Grading Criteria for Food and Beverage (F&B) Outlets
Each establishment wishing to be graded needs to comply with the minimum criteria including the specified minimum criteria per star grading.  Thereafter the establishment will be graded according to the criteria listed in this document.  

The grading criteria have been developed based on guest expectations.  The criteria cover:

· Building exterior

· Internal fabric

· Toilets

· Menu and wine list

· Food and beverage

· Services and service

· Housekeeping and cleanliness
· A kitchen Hygiene (check list)
Not all areas will be applicable to all establishments.  Where an area is not applicable it will not be graded and will therefore not count in the overall grading score. This means that F&B outlets will not be penalised for not having a service or facility beyond the minimum requirements.

The grading assessor will award a score between 1 and 10 for each area assessed.  The score will be based on:

· The assessor’s experience which will comprise a balance between quality and condition (personal preference and fashion should not have an influence)

· Consumer feedback and comments.

The score for each standard is defined as follows:

	Excellent
	10

	Very good
	9

	Good
	8

	Standard
	6 or 7

	Acceptable
	5

	Poor
	3 or 4

	Unacceptable
	1 or 2


In the TGCSA Star Grading Scheme the highest marks awarded, 9 or 10, reflect excellent quality together with excellent condition.  These standards have been set at the highest levels possible to achieve.  

Examples of all possible standards are provided in the criteria.  It is important to consider that these are examples and guidelines only. The criteria are not exhaustive, rather a guideline to steer assessors and property owners or managers in the right direction in respect of scoring.  In addition, an establishment need not comply with all criteria under a specific score in order to receive that score.  

Required overall score for each grading band

	Platinum Star Award
	

	Overall score of
	95% - 100%

	Items to score
	9 or 10

	No more than 2 items to score 
	8

	
	

	Gold Star Award
	

	Overall score of
	84% - 94%

	Items to score 
	8 or more

	No more than 2 items to score
	7

	All service elements to score
	8, 9, or 10

	
	

	Silver Star Award
	

	Overall score of
	71% - 83%

	Items to score
	7 or more

	No more than 2 items to score 
	6

	All service elements to score
	8, 9 or 10

	
	

	Bronze Star Award
	

	Overall score of
	50% - 70%

	No unacceptable items
	Less than 3

	Items to score

No more than 2 items to score
	4 or more

5

	All service elements to score
	6, 7, 8, 9 or 10


	Exterior

	
	
	

	1.
	Appearance of buildings

	
	10 – 9
	New buildings, absence of weathering, fresh well-maintained paintwork, an overall clean and “new” look. Older buildings – no unsightly staining and well-maintained paintwork. Visible outbuildings or annexes to be of a similar standard. Addition of attractive architectural features, etc.

	
	
	

	
	8
	High quality maintenance of paint, stone or brickwork although a certain natural weathering may be present.  All areas of paintwork to be in sound condition.  Some additional external features to enhance appearance.

	
	
	

	
	7 – 6
	Paintwork, windows, drains, etc in good state of repair, though not necessarily recent.  No obvious structural defects or damage.  “Plain” architectural features are acceptable.

	
	
	

	
	5 - 4 – 3 
	Some areas of paint may be ageing and rather weathered.  Small defects, damage, cracks, etc.  No evidence of recent repairs, paintwork, etc.   

	
	
	

	
	2 – 1
	Generally neglected buildings.  Obvious structural defects or damage. Flaking paint, illegible signs, rotting wood.

	
	
	

	2.
	Grounds and Gardens

All grounds and facilities including children’s play areas, etc under the control of management should be evaluated in this section.

	
	
	

	
	10 – 9
	Evidence of systematic programme of maintenance (excellent standard) – well-tended formal gardens or attractive “natural” environment.  Tidy pathways.  Attractive appearance throughout the year. Well maintained driveway and entrance.  No disorder or rubbish and no evidence of litter. Provision of garden furniture or architectural features appropriate to the nature of the guests attracted to the establishment. 

	
	
	

	
	8
	High standards of maintenance in formal gardens. Pleasant and tidy appearance throughout the year.  No clutter or disorder around service areas. Good driveway.  Some architectural features appropriate to the market.

	
	
	

	
	7 - 6
	No overgrown, tangled areas.  Immediate surrounds kept tidy and well maintained.  Some attempt to produce a pleasing effect with interesting design.  Uncluttered access to establishment and pathways.  No potholes in driveway.  Clear access.  

	
	
	

	
	5 - 4 - 3 
	Gardens and enclosed area around the establishment are kept under control.  Little attempt at interesting design.  Drive may have an uneven surface. Domestic disorder kept to a minimum.

	
	
	

	
	2 - 1
	Neglected and overgrown appearance. Badly surfaced driveway with large pot-holes or puddles. Rubbish and clutter visible. Disorderly appearance.    

	
	

	3.
	Parking

	
	10 – 9
	Sufficient, marked parking bays in a secure environment, within the grounds and within easy walking distance of the entrance.  Alternatively plentiful and secure parking for vehicles close (adjacent) to establishment. General public parking facility with security provided.

	
	
	

	
	8
	Some organised, secure parking within the grounds of the establishment.  Overflow parking outside grounds, in close proximity to establishment with security provided.  Alternatively general public parking facility, fairly close (but not adjacent).

	
	
	

	
	7 - 6
	Some parking in secure environment but not necessarily organised (not on property). Fairly close proximity to the establishment.

	
	
	

	
	5 - 4 - 3 
	Unorganised parking outside grounds with no security, but in close proximity (e.g. on the pavement or street outside establishment).

	
	
	

	
	2 - 1
	Owner vehicles taking up most of available parking space.  No parking available at the establishment and parking is located a long distance away. No control and no security provided.

	
	
	

	4.
	External lighting and signage (on property)

	
	10 – 9
	Very good external security lighting.  Effective and attractive lighting guiding patrons along pathways on property.  Use of lighting to enhance appearance and highlight features.  Good clear signage, guiding patrons to the main entrance, annexes, parking, etc.

	
	
	

	
	8
	Good security lighting in parking facilities and in grounds.  Sufficient lighting to guide patrons to establishment and along pathways.  Some attempt at attractive lighting to highlight features.  Clear signage to guide patrons. 

	
	
	

	
	7 - 6
	Some external lighting in important areas.  Pathways sufficiently lit to guide patrons. Signage to guide patrons but perhaps not clear enough or insufficient.

	
	
	

	
	5 - 4 - 3 
	Ageing and limited signage.  Limited external lighting. Some security lighting.  Difficult to navigate along pathways at night.  Lights shining at eye level.

	
	
	

	
	2 - 1
	Poor or no lighting. Difficult to find to establishment, entrance and pathways.  No signage.

	
	
	

	Internal Fabric

	
	
	

	
	All reception rooms, bars, dining rooms and eating areas accessible to patrons will be evaluated under this section.  Where different standards are present, an average score will be applied, unless there is significant difference between the highest and the lowest score, in which case the lowest score will apply.

	
	

	5.
	Decoration

	
	10 – 9
	High quality wall covering (paint, tiles, wallpaper, etc).  Attention to detail. Thoughtful co-ordination of patterns, colours and textures.  If the décor is “plain” then the addition of high quality pictures, objects d’art, etc. Although some “minimalist” styles require less.  All work should look professional and be well executed.

	
	
	

	
	8
	High quality wall covering, but need not be in excellent condition.  Slight signs of wear and tear (i.e. scratches, water splashes, finger marks, etc).  Room décor may range from excellent to good.

	
	
	

	
	7 – 6
	Competent, average quality wall coverings.  Some pictures in good frames. Attempt to co-ordinate patterns and colours.  No jarring mismatch of colours and styles.  Décor may be some years old but not obviously damaged, scratched, torn or stained.  

	
	
	

	
	5 - 4 - 3 
	Ageing looking décor, of average quality to begin with.  Amateur application of paint or wall paper.  Little attention to detail.  Plain style with no adornment. Some wear and tear, stains, marks, etc.

	
	
	

	
	2 – 1
	Low-grade materials poorly executed. Uncoordinated styles and colours.  Noticeable wear and tear, stains, splashes, scratches, tears, marks, etc.  Few pictures, graphics, wall hangings or works of art (if any). Unsightly pipe work, exposed wiring.  Signs of damp.

	
	
	

	6.
	Furniture and Furnishings

	
	10 – 9
	Excellent intrinsic quality and condition.  Furniture of sound construction, attractive professional finish and detailing.  Little or no sign of ageing, wear and tear or ill-use.  Full, well lined curtains with appropriate accessories, in working order. Or attractive and appropriate window coverings.  High degree of comfort, well-spaced chairs of appropriate height for tables.  Co-ordinated themed design.  Spacious tables. 

NB: Some excellent antique furniture may show signs of “distress” which does not detract from its excellence depending on the degree of deterioration.

	
	
	

	
	8


	High intrinsic quality of materials may show some signs of use.  Alternatively new, good (instead of excellent) quality furniture and furnishings. Some contract furniture even when brand new will only be “very good”.  Curtains to be full and effective in retaining heat/keeping out light.  Good quality and attractive window coverings.  All of high quality but not necessarily the same design though co-ordinated.  Good sized tables.

	
	
	

	
	7 - 6
	Furniture which may have been “excellent” or “very good”, but through ageing, showing signs of wear and tear.  Alternatively, a medium quality range of materials and construction in sound and useable condition.  There should be no damage, stains or fraying on furniture.  No jarringly uncoordinated styles – all furniture to be of a similar standard.  Window coverings showing slight wear and tear.  Average quality.  Tables large enough for uncluttered use.  May be a mix of styles and ages, but all in good condition.   Design may take precedence over comfort.

	
	
	

	
	5 - 4 - 3 
	Furniture of average quality and in well-used condition. Little co-ordination of styles, some slight damage may be apparent, but all items capable of use. Surfaces not well-maintained.  Thin, short, skimpy curtains.  Some stains, marks on soft furnishings.  Maybe a mix of styles, ages, designs, shapes and heights.  Chairs not very comfortable.  Tables close together.  Wobbles in tables and or chairs.

	
	
	

	
	2 - 1
	Furniture of a low quality material, poor construction, damaged, marked or scratched. Uncoordinated styles.  Thin, unlined curtains, stained, worn upholstery.  Inadequate table size – cluttered and inconvenient.  Table cracked.  Tables or chairs very wobbly.  Cramped, uncomfortable layout.    

	
	
	

	7.
	Flooring and ceiling

	
	10 - 9
	High quality fitted carpets (high percentage wool content), good thick pile and underlay. Alternatively excellent quality domestic carpeting, fit for purpose. High quality wooden or tiled flooring with high quality occasional rugs or mats. Ceilings to be of an excellent quality, no sagging or evidence of water leakage or seeping, marks or stains. 

All of the above should be professionally fitted, painted and in pristine condition.

	
	
	

	
	8
	High quality carpets beginning to show some signs of ageing (flattening or wearing). No stains, burns or marks, etc.  Alternatively carpet with higher percentage of man-made fibre but in new condition.  Wooden or tiled flooring in need of buffing but with high quality rugs.  Ceiling of good quality, no sagging, evidence of water leakage or seeping.  Professionally fitted and painted.

	
	
	

	
	7 - 6
	High quality carpet with flattening in areas of most traffic but all in sound condition – some small discolouration in places.  Alternatively a cheaper new carpet.  Wooden or tiled floors a little scratched in places.  Ceiling of average quality, competent job of application.  Paintwork competently applied, although not necessarily of a professional standard.

	
	
	

	
	5 - 4 - 3 
	Carpets showing considerable use – flattened spots, bleaching by windows, some thinning.  Unprofessionally fitted with ripples, rough ill-fitting edges, thin or no underlay.  (There should be no holes, tears, burns of other defects that render the carpet unsound).  Vinyl or low quality flooring.  Chipped wooden or tiled floors. Poor quality ceiling, amateurishly fitted, but no evidence of sagging.  Ceilings slightly stained paintwork of a poor standard.

	
	
	

	
	2 - 1
	Carpets with distinct signs of wearing, visible canvas or backing fabric, patches, stains, discolouration, obvious seams.  DIY fitting with gaping joints, gaps between carpet and wall.  Several unmatched styles or newer carpets laid on top of damaged or worn-through older ones.  Wooden floors that have aged – now in need of a new coat of varnish, with worn and stained rugs. Missing tiles and obvious chips. Poor quality sagging ceilings and evidence of water seepage.  Stained paintwork, old and amateurishly done.

	
	
	

	
	
	NB: In all levels there may be a high quality natural alternative to carpeting, tiles or wooden floors. In these cases the intrinsic quality and condition would be assessed, taking the style of the property into consideration.

	
	
	

	8.
	Temperature Control

	
	10 - 9
	Thermostatically controlled heating and or cooling system capable of maintaining a comfortable room temperature of between 18oC and 25oC in each separate dining or eating room (climate dependent).  Appropriate to size and location of room.  Appliance in excellent condition and quiet.  In larger establishments an excellent score would apply for ducted or air-conditioning hidden from general view.  In smaller establishments new domestic, excellent quality heating or cooling appliances are acceptable (free standing, wall or ceiling mounted – fan, heater or air-conditioner).  In moderate climate, an adequate natural ventilation system i.e. large opening doors and windows may suffice. 

	
	
	

	
	8
	Some ageing of excellent appliances.  Good quality and quiet wall mounted (visible) air-conditioners could receive an 8 rating.  In smaller establishments, new, good quality domestic heating or cooling appliances are acceptable (free standing, wall or ceiling mounted – fan, heater or air-conditioner).  Good free airflow achieved throughout dining or eating areas in moderate climate.  

	
	
	

	
	7 - 6
	Effective heating and or cooling provided in rooms when appropriate.  Not necessarily the most up to date system.  Large, slightly noisy, wall mounted air-conditioners apply here.  In a smaller establishment good quality, not necessarily new heating or cooling, freestanding appliance is acceptable.  Adequate free airflow in a moderate climate.

	
	
	

	
	5 - 4 - 3 
	Free standing apparatus able of maintaining a reasonably comfortable temperature in room.  Ageing appliances.  In a smaller establishment low quality heating or cooling, freestanding appliance in good condition is acceptable.  Limited free airflow in moderate climate. Room slightly stuffy and or cold in winter.

	
	
	

	
	2 - 1
	Old low quality appliances.  Hot or cold only available close to appliance i.e. unable to maintain a comfortable temperature throughout the room.  No heating or cooling system in extreme temperature environment. Very limited free airflow.  No free airflow in moderate climate. Stuffy room. Very cold in winter.

	
	
	


	9.
	Lighting

	
	10 – 9
	Overall high standard of lighting providing sufficient light for all appropriate purposes. Also designed for good effect, showing off features, rooms, corridors, etc.  Lighting appropriate to create the required mood. All lights and shades of high quality manufacture and in excellent order.  No wobbly connections, burnt shades, flimsy bases that fall over, etc.  No harsh fluorescent tubes. Picture lights. Recessed spot lamps.  Lighting appropriate for the ambience.

	
	
	

	
	8
	Provision of more sources of light than is strictly necessary i.e. more than just central lights.  Able to create an appealing dining experience.  High quality fittings, lamps bases, etc. with more adequate spread of lighting for practical use, though no sophisticated use of lighting “effects”.  Lighting appropriate for the ambience.

	
	
	

	
	7 – 6
	More than adequate room light.  Good blend of natural and electric light during day.  Medium quality fittings in sound condition.  No burnt shades, ageing lamps, etc. No extra lights for effect.

	
	
	

	
	5 - 4 - 3 
	Minimum lighting in room.  Restricted natural light.  Fittings ageing, beginning to look scruffy.  Enough light for practical use, but nothing more. No lighting provided for effect.  Fittings dated, ageing, discolouration. Stark, unattractive, harsh lighting.

	
	
	

	
	2 - 1
	Low quality fittings in poor condition. Exposed, fraying wires, wobbly fittings, loose plugs.  Dim, gloomy effect with dark areas.  Glaring, irritating, harsh fluorescent lights with no diffuser. Light in inappropriate places. Poor natural light.  Shades burnt, scruffy, stained, etc.

	
	
	

	10.
	Table Appointments

	
	10 - 9
	An emphasis on style and high quality (stainless steel, silver, etc).  All cutlery and crockery of a high quality, matching and co-ordinated.  No wear, damage, cracks, chips, etc.  Additional features such as flowers, candles and candlesticks, coasters, etc.  Good quality linen or cloth napery.  Large, fabric napkins.  Tables all preset as per standard etiquette.  All unclothed tables or surfaces to be in pristine condition.  Equally high quality accessories i.e. ice buckets, sauce boats, etc.  Provision of appropriate styles of cutlery and crockery for different dishes. 

	
	
	

	
	8
	Items of similar style and quality as above but perhaps more limited in range, fewer glasses and smaller napkins.  Alternatively, high quality crockery rather than high quality china.  Fine glass rather than crystal, good quality stainless steel rather than silver, etc.  Limited wear but no damage (chips, imperfections, etc).

	
	
	

	
	7 - 6
	Middle to high range cutlery and crockery. Good condition and main service matching.  Accessories of different style but good quality.  Thick (multi-ply) paper or fabric napkins. Alternatively sufficient quantities of large 1-ply serviettes accompanied by a refresher towel or finger towel.

	
	
	

	
	5 - 4 - 3 
	Cutlery and crockery of varying of styles and quality (not intentional). Wear and tear (fading of pattern or glaze) but no chips or cracks.  Thin (1-ply) but large paper napkins or well-used thin linen napkins.  No accessories.  Sauces in bottles or packets.  Slight smudging on glasses, cutlery, crockery.

	
	
	

	
	2 - 1
	Mismatched patterns.  Cracks, chips, well-used appearance.  Low quality functional crockery.  Small, thin (one-ply) napkins.  Sticky sauce bottles on table.  Cutlery, crockery, glassware obviously dirty.

	
	
	

	11.
	Atmosphere and ambience

	
	10 - 9
	Harmonious combination of décor and lighting.  Spacious room and good layout of tables.  No intrusive noise or smells.  Themes or designs may add to the ambience. Music/entertainment to be appropriate to the style of the outlet. 

	
	
	

	
	8
	High standard of décor and lighting.  Perhaps busy, with some background noise.  Tables rather close together.  Smaller room. Atmospheric lighting.  Pleasant aromas.

	
	
	

	
	7 - 6
	Tables quite close but with sufficient space to allow private conversation, staff and customers can pass without inconvenience.  A certain amount of noise and activity from other areas.  

	
	
	

	
	5 - 4 - 3 
	Crowded tables. Awkward access.  Difficult to have private conversation.  Intrusive noise and stuffy.  Strong smells. 

	
	
	

	
	2 - 1
	Very crowded, cramped, uncomfortable.  Loud noise.  Very stuffy. Impossible to have privacy.  Intrusive. Unpleasant smells. 

	Toilets

	
	
	If toilets are only available off the premises (for example, in shopping centres), management of the restaurant should have control to ensure safety and security.  

	12.
	Decoration and flooring

	
	10 - 9
	Highest quality floor and wall coverings.  Tiles well fitted.  Grouting in excellent condition.  No marks, stains, condensation damage.  No peeling wallpaper or flaking paint.  Flooring well-fitted and free from stain or water damage.  Overall attractive and high quality décor.

	
	
	

	
	8
	Maybe high quality finish but not recent – some signs of wear but all in good condition.  Alternatively, maybe recently decorated but not with the highest quality materials, though a competent and professional job.  High quality floor covering or tiles.

	
	
	

	
	7 - 6
	Not necessarily recently decorated though in good condition.  Some signs of wear.  Standard quality bathroom flooring. No stains or marks.

	
	
	

	
	5 - 4 - 3 
	Lower quality materials, ageing and evidence of poor standard of DIY.  Very plain with no attempt at adornment.  Grouting discoloured.  Tired, dated style.  Some stains and marks.

	
	
	

	
	2 - 1
	Very tired and old style.  Damp or condensation marks.  Cheap very low quality finish, unprofessionally applied.  Sealant or grouting mouldy, carpet rotting, smelly.  Paintwork chipped, flaking.  Area around toilet discoloured, damp. Smells.

	
	
	

	13.
	Fixtures and fittings

	
	10 - 9
	High quality, solid, well-made fittings in excellent order and matching style.  High quality finish.  Easy to use with responsive controls.  Plenty of hot water at all times.  

	
	
	

	
	8
	Generally high quality fittings throughout, but not necessarily new.  All porcelain in good condition– no cracks, crazing or dull finish, no stains.  Matching and co-ordinated styles.

	
	
	

	
	7 – 6
	Standard domestic range of bathroom fittings.  Maybe showing some wear but in good clean condition.  

	
	
	

	
	5 - 4 - 3 
	Ageing fittings – dull finish to porcelain, chrome wearing off.  Fittings not matching.  Out of date style or colour, well used.  Rough DIY grouting or sealant.  

	
	
	

	
	2 – 1
	Stained or mouldy grouting or sealant. Cracked washbasin or toilet.  Ill fitted cheap plastic toilet and cover.  Discoloured plastic cistern. Plastic taps. Loose or broken towel rail.  Evidence of cigarette burns, damage, etc.

	
	
	

	14.
	Linen, hand drying facilities and accessories

	
	10 – 9
	Thick, heavy, fluffy hand towels with plenty of pile (replaced after each use).  Effective, efficient and quiet hot-air hand dryers.  Thick, good quality paper towelling with easy to use dispenser.  Excellent quality liquid hand-washing soap.  Pleasant aroma. Extensive quantities of two-ply toilet paper.  Addition of accessories such as air fresheners, flowers, hand cream to create a pleasing environment. 

	
	
	

	
	8
	Hand towels - linen not as high quality as found above (replaced after each use).  Slightly smaller or thinner paper towels with easy to use dispenser.  Hot-air hand dryer not excellent (loud or less efficient).  Very good quality liquid, hand-washing soap (not a bar of soap).  Pleasant aroma.  Sufficient two-ply toilet paper.

	
	
	

	
	7 – 6
	Good quality paper towelling system but possibly thin, small paper (disintegrates easily when wet).  Large and loud hot-air hand dryer. Adequate quality liquid, hand-washing soap. Neutral aroma.  Adequate quantities of one-ply toilet paper.

	
	
	

	
	5 - 4 - 3 
	Loose paper towels that are thin and disintegrate easily. No dispenser.  Slight unpleasant aroma.  Liquid soap in poor dispenser.  Adequate quantities of one-ply toilet paper.

	
	
	

	
	2 – 1
	Towels that are very thin, small, scratchy, old, fraying, some holes, stained, faded. Low absorbency. Not replaced after each use.  No hand drying facilities. No soap. Poor, unacceptable aroma.  No toilet paper.

	
	
	

	15.
	Lighting

	
	10 – 9
	Lighting effective for all purposes particularly at washbasins and mirrors.  Excellent lighting in all cubicles (even when door is closed).  Excellent quality fittings. Recessed lights.  

	
	
	

	
	8
	High standard of light fittings centre, main light plus adequate light at washbasins and mirrors. Possibly supplementary lights. 

	
	
	

	
	7 – 6
	Centre light well positioned providing adequate light, even in closed cubicles.

	
	
	

	
	5 - 4 - 3 
	Dim centre light.  Stark fluorescent tube on ageing fittings.

	
	
	

	
	2 – 1
	Gloomy, badly placed, ageing, damaged light fittings.

	
	
	

	Menu and wine list



	16.
	Menu and wine list appearance

	
	10 – 9
	Excellent presentation appropriate to the market (maybe verbal, temporary i.e. blackboard or permanent).  Attention to detail in all aspects of print, layout and descriptions.  Clear, informative layout. Wines should be listed per cultivar. Attractive design in excellent condition. No grease, thumbprints, wine stains, written corrections, etc.  Wine set out in clear sections and all available.  All menus and wine lists clearly legible, given the lighting in the restaurant.  No incorrect spelling. Words appropriately used to describe dishes and wines.  All verbal descriptions clearly, accurately and eloquently presented.

	
	
	

	
	8
	High standard of presentation.  May show a little wear, although not dirty.  Where wines are not available – they should be clearly marked. No written corrections.  Good, clear and accurate verbal descriptions.

	
	
	

	
	7 – 6
	Clear layout but not top quality production.  Clean, not worn or grubby.  Large majority of wines available and those that are not, clearly marked as such.  Concise, “rattled off” but clear verbal descriptions.

	
	
	

	
	5 - 4 - 3 
	Basic but legible.  Scrappy appearance, over-used, stained. Many wines out of stock and not marked. Vintages wrong.  Verbal descriptions not totally clear.

	
	
	

	
	2 – 1
	Dirty, dog-eared.  Difficult to read.  Wine list out of date, bears little relation to what is available. Unintelligible verbal descriptions.

	
	
	

	17.
	Menu content

	
	10 – 9
	Well-balanced menu.  Excellent range of dish options catering for different tastes and requirements (i.e. vegetarian dishes should be available).  Variety of cooking styles available.  Excellent use of seasonal ingredients.  Complimentary range of starters, entrees and desserts available.  All dishes to be appropriately described.  Charges for dishes to be clearly detailed and legible.  Minimum charges, services charges, payment terms, etc to be clearly detailed and legible.

	
	
	

	
	8
	Good range and variety of dishes, covering at least starters, mains and desserts (but not considered to be excellent).  Vegetarians considered.  Perhaps menu not quite as discerning as above.  Good description of dishes.  All charges clearly described and legible.

	
	
	

	
	7 – 6
	Variety in dishes and cooking styles available – but not extensive options.  Some dishes with appropriate descriptions.  Charges are clearly depicted.

	
	
	

	
	5 - 4 - 3 
	Limited range of dishes available and limited options in terms of cooking style.  Charges listed but not that clear.  

	
	
	

	
	2 - 1
	No variety.  Only one cooking style available.  Menu illegible and unclear.  

	
	
	

	18.
	Wine and beverage list content

	
	10 - 9
	Sommelier or qualified, trained wine advisor to assist diners with their wine choice. Knowledge of in-stock and out-of-stock wines by year.  Excellent variety of wines and beverages available.   Wines from a variety of different cultivars available.  Excellent description of wines available, (verbal or written) including year.  A variety of good quality wines available by the glass.  Excellent variety of beverages, liqueurs, liquor, etc. Variety of different brands per type of beverage.  

	
	
	

	
	8
	Good range of wines from a variety of cultivars.  Good variety of appropriate beverages but perhaps only one brand per option.  Possibly only local beverages (with limited international brands) available.  Good description of wines (verbal or written).

	
	
	

	
	7 - 6
	Wines from a number of different cultivars available but limited choices within each.  Alternatively good number of different brands within limited cultivar range.  Good, standard range of beverages.

	
	
	

	
	5 - 4 - 3 
	Limited range of standard wines and beverages available.

	
	
	

	
	2 - 1
	No variety and choice in beverages. Only unbranded products available.

	
	
	

	Food and beverage

	
	
	

	19.
	Meal presentation

	
	10 – 9
	Well laid out on appropriately sized plate with attractive and complementary garnish or display.  Pleasing combination of colours, textures, and shapes.  Extremely imaginative and exclusive in concept and outstanding execution.  Extreme attention to care with attention on visual appeal.  Ingredients meticulously integrated with plate design.  Highest skill applied to meal presentation.

	
	
	

	
	8
	Obvious care and attention to detail with visual effect but perhaps not with the highest degree of skill.  Tendency to standardise garnish or display.  Attention to food placement and design.  Creative and artistic use of garnishes.  Selection provides variety in texture, colour, substance, theme and temperature.

	
	
	

	
	7 – 6
	Attractive.  Neat arrangement on plate.  Complimentary garnishes to enhance overall appeal.

	
	
	

	
	5 - 4 - 3 
	Unadorned and straightforward.  No attempt to enhance appearance.  Limited variety of colours and textures.  No careful arrangement.    

	
	
	

	
	2 – 1
	Badly presented.  Inappropriate garnish.  Dull combination.  Lukewarm. Some drying out of food, wrinkled skin on sauce. Incorrect temperature.

	
	

	20.
	Beverage presentation

	
	10 – 9
	Appropriate glasses for all beverages.  Beverages presented, poured and displayed according to internationally accepted etiquette and the guest’s specific request.  Wide variety in beverage presentation. Wide variety of different glass types available.  Guest’s asked how they would like their beverage presented. Cognisance should be taken of changing styles in the F&B industry.

	
	
	

	
	8
	Some variety in different presentation styles for beverages, but overall presentation technique - standard.  Presentation good, in appropriate glasses.  Wines stored and poured appropriately.

	
	
	

	
	7 – 6
	Beverage presentation standard, unexciting.  Overall good use of different glasses.

	
	
	

	
	5 - 4 - 3 
	Limited range of different glass types.  Some attempt at basic etiquette.

	
	
	

	
	2 – 1
	Beverages presented in inappropriate glasses, tins, etc.  No knowledge of basic beverage presentation etiquette.

	
	

	21.
	Quality of ingredients

	
	10 - 9
	Skilful use of finest, fresh ingredients.   Wide variety of different ingredients used.   Preferably all dishes made fresh, on-site (pre-prepared ingredients and dishes are acceptable but quality is important and it should be indiscernible from freshly prepared).  Could be simple style but with great attention to detail and quality.  Everything prepared to the right degree.  

	
	
	

	
	8
	High quality, fresh ingredients.  No evidence of the use of artificial enhancers and discernable convenience items (i.e. pre-prepared in some manner, canned, frozen, pre-baked, pre-proportioned, individually wrapped, etc).

	
	
	

	
	7 – 6
	Mixture of fresh ingredients and high quality pre-prepared ingredients for meal components.  Limited evidence of convenience items.

	
	
	

	
	5 - 4 - 3 
	Basic ingredients, including use of convenience items.  Low quality food.

	
	
	

	
	2 - 1
	Poor quality ingredients, poorly prepared.  Dried out.

	
	

	22.
	Texture and flavour

	
	10 - 9
	Interesting textures with layers and depth of flavour.  Perfect flavour of different ingredients discernable.  Perfect balance of a complex range of different flavours and textures.  Texture and flavour according to menu specifications and guest’s specific requests.  Correct and appropriate textures.  Pleasant aroma.

	
	
	

	
	8
	Correct texture of main ingredients.  Well-balanced flavours.  Appropriate flavours are discernable.   Pleasing aroma.

	
	
	

	
	7 - 6
	Good and appropriate flavour.  Correct texture of main ingredients.

	
	
	

	
	5 - 4 - 3 
	Basic blend of flavours.  Imbalance of flavours.  

	
	
	

	
	2 - 1
	Inedible. Unacceptable flavour and or texture.  Bland, no flavour.  Incorrectly cooked.  Badly flavoured too much salt, burnt, etc.  Unpleasant aroma.

	
	
	

	23.
	Culinary skill and temperature

	
	10 - 9
	Flawless and meticulous execution of all cooking methods. On a par with international culinary trends. Variety of cooking techniques applied to dishes.  All menu items are prepared from scratch and in-house (pre-prepared ingredients or dishes should not be discernable from fresh, in-house preparation).  With the exception of classic dishes, food is prepared in a manner that is highly imaginative and adventurous.  Classic dishes correctly and expertly executed.  Food served at the appropriate temperature.  All dishes cooked correctly.

	
	
	

	
	8
	Advanced degree of culinary skill evident throughout.  Variety of cooking techniques efficiently executed. Food correctly cooked.  Food served at the appropriate temperature.

	
	
	

	
	7 - 6
	Adequate culinary skill.  Correct cooking techniques applied.  Food served at the appropriate temperature.

	
	
	

	
	5 - 4 - 3 
	Average to limited degree of culinary skill evident. Incorporates limited variety of cooking techniques.  Incorrect temperature, slightly too hot or too cold.  

	
	
	

	
	2 - 1
	No culinary skill evident.  Food at incorrect temperature, too hot or cold.  Cooking techniques incorrectly applied.

	
	

	24.
	Sundries

	
	10 - 9
	Appropriate range of sundries e.g. breads, condiments, sugars, butters, herbs, spices, etc as per the character of the establishment.  Clean, easy to dispense cruets, at least half full.  Excellent quality.   Covered after-dinner sweets and toothpicks of excellent quality.

	
	
	

	
	8
	Good quality and appropriate range of sundries.  Clean, easy to dispense cruets.  Good quality (covered) after dinner mints, sweets and toothpicks.

	
	
	

	
	7 - 6
	Limited range of good quality sundries.  Alternatively good range of standard quality sundries.  Clean cruets.

	
	
	

	
	5 - 4 - 3 
	Inappropriate sundries, but quality acceptable.  Limited range of sundries as would typically be expected.  Some standard sundries absent.  Difficult to dispense cruets

	
	
	

	
	2 - 1
	No sundries.  Dirty, sticky condiment, salt and pepper dispensers, etc.  Empty cruets.  Stale bread.  Uncovered sweets and toothpicks.

	
	

	Services and service

	
	

	25.
	Reservations 

	
	10 - 9
	Efficient and helpful telephone reservation. All details taken down and checked and all necessary information about the establishment given (i.e. booking policy, licensed, minimum charges, corkage, smoking, children, dress code, etc).  May call to confirm or provide written or SMS confirmation.  Overall personalised approach to reservation.  Prompt service.

	
	
	

	
	8
	Reservation dealt with promptly and all necessary information taken and provided.   High degree of telephone etiquette evident.  Guest information confirmed for accuracy.  Thanks patron for calling.

	
	
	

	
	7 - 6
	Reservation dealt with fairly well and all necessary information taken and provided.  

	
	
	

	
	5 - 4 - 3 
	Name taken. Minimal information given.  Casual approach to bookings.  

	
	
	

	
	2 - 1
	Name not taken.  Surly, off-hand phone manner.  Failure to properly record booking.  Failure to answer telephone or return messages.  Information not available.

	
	

	26.
	Welcome, attitude and seating

	
	10 - 9
	Courteous greeting from maitre d’ or someone of similar authority.  Patrons addressed by name.  Warm friendly smile.  Helpful attitude. Help with provision of information about the establishment.  Orientation provided.  Attempt to establish a good rapport and show willingness to please.  Patrons offered use of pre-dining area.  Patrons shown to table and seated.  Table preset per reservation.  Management of queue efficiently and effectively handled (time provided is adhered to, list kept up-to-date, friendly and pleasant attitude). Charges from lounge or bar are transferred to dining room.  Menus and wine lists presented promptly.

	
	
	

	
	8
	Courteous greeting by host or hostess.  Personal assistance provided as appropriate.  Cheerful demeanour and attitude.  Patrons shown to table and given necessary information. Encouraged to ask if anything else required.  Menus provided promptly.  Extra place settings removed.

	
	
	

	
	7 - 6
	Greeting from host or hostess.  Offers a seat in waiting area if seating is delayed.  Pleasant appearance.  Willingness to help when asked.  Casual guidance to table or self-seating.  Menu and wine list presented at appropriate time.  

	
	
	

	
	5 - 4 - 3 
	Unenthusiastic welcome, just doing the job.  Limited assistance from staff.  Menu not presented promptly.  Queue not managed efficiently – time taken is significantly longer than indicated.

	
	
	

	
	2 - 1
	Off-hand behaviour.  Clear indifference to patrons, irritation at being asked for anything.  No greeting.  Menus not presented or presented at the door.  Queue poorly managed, not kept up-to-date, name left off the list, time not adhered to, etc.

	
	
	

	27.
	Management efficiency

	
	10 - 9
	Prompt, thorough acknowledgement of guest comments or complaints.  Management confirmation of guest experience.  Patron needs anticipated.  All guest comments, complaints handled at management level.  Complaints handled promptly and courteously.  Management identification of problems that may arise. An excellent dining experience would be an evidence of management efficiency (often behind the scene). 

	
	
	

	
	8
	Good responses to any requests, but patron needs aren’t anticipated.

	
	
	

	
	7 - 6
	All requests dealt with pleasantly.

	
	
	

	
	5 - 4 - 3 
	Rather unwilling response to any requests.

	
	
	

	
	2 - 1
	Off-hand manner.  Marked reluctance to give any help.  No manager present.

	
	
	

	28.
	Meal service

	
	10 - 9
	Cheerful, friendly, polite, well-trained staff.  Well-informed about food and wine. Extensive menu knowledge, including how dishes are prepared.  Thorough knowledge of specials.  Appropriate description of menu and specials provided.  All descriptions presented in a clear tone and at an appropriate pace. High standard of personal cleanliness.  Prompt and efficient service.  Correct cutlery and glasses supplied for each meal.  Good judgement on timing of courses and drinks.  Any further needs responded to. Guest needs anticipated.  Polished, professional manner.  Plates are only cleared when all meals are finished (or if guest requests plate to be cleared).  All food should be presented simultaneously to correct guest specifications.  Internationally accepted high standard of serving etiquette and protocol to be observed.

	
	
	

	
	8
	Well-motivated, willing, helpful, attentive staff that shows evidence of aspiring to an excellent standard, but may fall a little short. Could benefit from more training.  

	
	
	

	
	7 - 6
	Willingness to be helpful and attentive.  More enthusiastic than polished, but trying to do their best.  Would benefit from further training.  Staff always present and respond helpfully when asked.  

	
	
	

	
	5 - 4 - 3 
	Low skills but basically pleasant.  Informality bordering on inefficiency. Not really interested, but respond in reasonably helpful way to requests.  Conversely well skilled and trained but lacking social skills, arrogant, insensitive.  Staff difficult to locate at times.  Do what they are asked without enthusiasm.  No rapport.  Little interest.  Stacking of plates at the table.  Stretching across the table to access plates, etc.

	
	
	

	
	2 - 1
	Off-hand, indifferent, unskilled staff.  Slow service.  Disinterest.  Inefficient staff missing for long periods of time.  No willingness to be helpful.  Ignoring customers they are serving.  Little product knowledge.  Stacking of plates on the table.

	
	
	

	29.
	Wine and beverage service

	
	10 - 9
	Sommelier or trained advisor present.  Drinks correctly served and presented.  All bottles opened correctly at table and service etiquette followed.  Top ups offered.  Beverages served from left and cleared from right.  If necessary partially full bottles to be stored in ice-bucket.  Remove all empty bottles and ice-buckets.  Canned drinks opened at the table, request if guest would like their drink poured.  Attention to detail, patrons’ glasses kept half full at all times.  No need for patrons to request for top-ups or help themselves.  Efficient, courteous service.

	
	
	

	
	8
	Some slight lapses in beverage etiquette.  Attempt at excellent standard.

	
	
	

	
	7 - 6
	Overall good service, but lapses in serving etiquette.  Patron needs not anticipated.  Service slightly slow.

	
	
	

	
	5 - 4 - 3 
	Patron needs not anticipated.  Patrons fill own wine glasses.  Wine offered for tasting but no knowledge of wine or other standard serving etiquette evident.

	
	
	

	
	2 - 1
	Server with no wine training or knowledge.  Bottle held between knees when opened.  No taste poured for the patron.  Beverages not presented to table.  

	
	
	

	30.
	Payment and departure

	
	10 - 9
	Waiter/waitress anticipates when patron wants the bill.  Clear, legible, correct and well-itemised bill presented in a folder (consistent with theme).  Bill typically accompanied by some form of complement such as mint or speciality candy.  Server quickly, efficiently and discreetly handles settlement.  Waiter/Waitress and Maitre‘d willingly acknowledge patron’s departure. Use of patron’s name in all acknowledgements.  All payments handled at the table.

	
	
	

	
	8
	Server anticipates when patron wants the bill or reacts quickly to patron request.  Clear, legible, correct and itemised bill presented in a folder (consistent with theme).  Bill typically accompanied by some form of complement such as mint.  Server quickly and efficiently handles settlement.  Server and greeter willingly acknowledge patron’s departure.

	
	
	

	
	7 - 6
	Bill presented on a plate, in a folder or on a tray upon request from patron.  Server and greeter willingly acknowledge patron’s departure.

	
	
	

	
	5 - 4 - 3 
	Bill presented after meal or upon request.  Pay at cashier.  Server handles payment with limited enthusiasm.  Server briefly thanks patrons or says farewell.

	
	
	

	
	2 - 1
	Bill not presented after meal or upon request.  Repeated request for bill.  Incorrect charges or items on bill.  No farewell on departure.  Unacceptably slow processing of bill and payment.  Bill presented in a dirty, unacceptable folder.

	
	
	

	Housekeeping

	
	

	31.
	Public areas 



	
	Includes all general public areas visible to patrons such as open kitchens and work areas, pre-dinner areas, patios, gardens, pavements, etc but excluding the eating/dining areas.



	
	10 – 9
	All well cleaned and vacuumed. All surfaces, high and low, dust free, no cobwebs. Table surfaces well-polished, no smears.  Ashtrays clean.   No fingerprints or smudges on windows or glass doors. No fingerprints on door plates, light switches, etc.  Flowers fresh and well arranged.  Newspapers, books, etc up to date and tidy.  Overall excellent standard of cleanliness evident and neat appearance.

	
	
	

	
	8
	Generally very good level of vacuuming and dusting.  All surfaces, high and low, dust free, no cobwebs. Table surfaces well-polished, no smears.  Ashtrays clean.  Everything tidy and well arranged.

	
	
	

	
	7 – 6
	High level of cleanliness.   Pre-dinner area may have “lived-in” feel.

	
	
	

	
	5 - 4 – 3 
	Clean but with some dust on high and low surfaces.  Personal clutter.  Dying plants, flowers.  Smears on surfaces.

	
	
	

	
	2 - 1
	Generally neglected housekeeping – carpet badly vacuumed, floors dirty.  All surfaces dusty.  Cobwebs, dead insects.  Evidence of pests.  Dead/wilting plants or flowers.  Ashtrays full and dirty.  Dirty glasses, cups on tables.

	
	

	32.
	Dining and eating rooms

	
	10 – 9
	Excellent standard of cleanliness in all areas no evidence of previous meal.  Efficient cleaning and vacuuming.  Tables always set to highest standard.  Waiter station neat and orderly.  Restaurant fully set when not in use complete with flowers, crockery and cutlery.  During meal times vacated tables are cleared, cleaned, provided with fresh linen (neat and tidy). Crumbing of tables executed flawlessly.

	
	
	

	
	8
	Generally high standard of cleanliness no dust, etc.  May be some clutter.  

	
	
	

	
	7 – 6
	Always tidy and clean in time for beginning of meal service.  Generally good standards of dusting, tidiness.  Some tables remain unset during meal service but have been cleared and cleaned.

	
	
	

	
	5 - 4 – 3 
	Not always at it’s tidiest.  Bottles, glasses, menus on surfaces.  Generally clean but may be some dust on high or low surfaces.   Pot plants and flowers neglected.  Crumbing of tables poor, crumbs dropped onto the floor.

	
	
	

	
	2 - 1
	Dusty, crumbs on carpet, surfaces smeared, ring marked, dead or dying flowers.  Untidy piles of menus etc scattered around.  Marks, stains on tablecloths, dirty ashtrays.  Dirty cutlery and crockery on tables.

	
	
	

	33.
	Public toilets

	
	10 – 9
	Fastidious attention to hygiene.  All surfaces gleaming.  Clean, fresh smell.  High level of efficiency.   Toilets, including access area to toilets are kept clean throughout use of restaurant.  Lots of toilet paper available.

	
	
	

	
	8
	Generally very high standard, but perhaps one or two slight lapses. 

	
	
	

	
	7 – 6
	No evidence of dust, hairs or grime.  Surfaces all clean.  Floor clean, vacuumed and free from dust.  

	
	
	

	
	5 - 4 - 3 
	Generally clean but lacking attention to detail. Dust on low and high surfaces and in inaccessible places. 

	
	
	

	
	2 - 1
	Low standard of housekeeping dust on all surfaces. Long term encrusted grime in inaccessible places, dirt and hairs on floor, in corners.  Flooring around toilet stained, smelly.  No toilet paper.  Toilet paper on floor, blocked toilets, leaking toilets, etc. 

	
	
	

	34.
	Appearance of staff

	
	The nature of the establishment will be taken into account as formality may vary significantly.

	
	
	

	
	10 - 9
	Clean, neat, appropriate clothes that fit properly.  A general smart, well-groomed appearance.  Sleeves and trousers the right length.  Clothing fresh and well ironed.  Hair clean and under control.  Hands and fingernails clean.   Standard of dress uniform throughout serving staff.  Polished shoes.  Uniform appearance, quality and type consistently applied across all staff

	
	
	

	
	8
	Approaching excellent, but lacking the final touch.  Perhaps some items a little ill fitting. All clothing clean.  Standard of dress uniform throughout serving staff.  Excellent standard of personal cleanliness and grooming.

	
	
	

	
	7 - 6
	A noticeable attempt to be smart.  No stains, tears, etc but dressed for comfort rather than smartness.  All clothing clean.  Very high standard of personal cleanliness and grooming.

	
	
	

	
	5 - 4 - 3 
	Clothes starting to look worn, rumpled, lived in, but basically clean.  Hair a bit uncontrolled.

	
	
	

	
	2 - 1
	Clothing dirty, stained, frayed, holed. Dirty shoes.  Hands and fingernails grubby.  Hair unwashed and out of control.  Unshaven.  Personal hygiene lacking. 

	
	
	

	
	
	

	36
	Additional Requirements for Gold and Platinum Star outlets

	
	

	36.1
	General

	
	All Platinum Star outlets should have private guest toilets located within the same property as the restaurant and under the control of restaurant management.  Alternatively if only public toilets are available then the Platinum Star outlet owner/manager should ensure that these public toilets are continuously monitored and kept clean.

	
	

	36.2
	Services 

	
	Table Reservation

	
	All Gold and Platinum Star outlets should offer a table reservation service.

	
	Wine List 

	
	A wine list with a good selection of wines must be available and management/waiting staff must have adequate knowledge of the different varieties on the menu.    

	
	Table Appointment

	
	Table appointment: High quality cutlery, crockery, glassware and linen. Appropriate table cloths and placemats to be used. 

	
	Food Menu

	
	Food menu should offer a variety of items: entrees, seafood, poultry, meat dishes, salads, desserts, and dishes for vegetarians. 

	
	Noise Levels

	
	Entertainment/background music (where available) should be set at the appropriate noise level. 

	
	Table Spacing

	
	There should be adequate space between tables to ensure privacy for conversation.  
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Food and Beverage Minimum Requirements

Food & Beverage Outlets 

Definition

Food and Beverage (F&B) outlets are commercial establishments offering eating and drinking facilities to customers.  Meals can be prepared on the premises or bought in to be consumed on site or to take away. Examples of F&B outlets include Restaurants, Coffee Shops, Quick Service Restaurants; Bars, Pubs, and Taverns.

Minimum Requirements for Food and Beverage Grading 

	1.
	General

	
	

	1.1
	Safety and Security

	
	A high degree of general safety and security should be maintained.

	
	

	
	All reasonable precaution must be taken to secure the personal safety of patrons and staff and prevent damage to or theft of their possessions.

	
	

	
	Information on procedures in the event of an emergency should be clearly displayed in the F&B outlet (exit signs, etc).  

	
	

	
	There should be adequate levels of lighting for guest safety and comfort in all public areas, including stairwells and car parks.

	
	

	1.2
	Cleanliness and Hygiene

	
	A high standard of cleanliness should be maintained in all parts of the establishment.  Particular attention should be paid to toilets, kitchen and food storage and preparation areas.  

Each F&B outlet must have a valid and current Certificate of Acceptability to handle food - issued by the Environmental Health Services Division of the local Department of Health.  This certificate must be valid for the current owner (the certificate is issued in the name of the person in charge of the establishment, when this changes a new certificate is required).

The Certificate of Acceptability should be displayed in a conspicuous place in the food premises – for public viewing.  Alternatively where the display is impractical a copy should be made available on request.

Management should commit to a programme of optimum hygiene covering all aspects of food handling.  Vigilant and competent supervision is essential (verbal and/or written policy confirmation required).

With regard to hygiene, it is mandatory for each F&B outlet to comply with the TGCSA Hygiene Checklist included in the F&B Grading Criteria document. In addition, all employees should be clean and appropriately groomed and dressed.

	
	

	1.3
	Statutory Obligations

	
	Premises are expected to comply with all relevant statutory and national, provincial and local government regulations.  Assessors may request that relevant documentation or proof of compliance be presented at the time of the assessment.  This includes, inter alia:

· Provincial registration (if applicable);

· Business registration which entitles the establishment to legally operate;

· Public liability insurance;

· Evidence of a smoking management policy;

· Health, hygiene and food safety regulations (an appropriate and valid hygiene certificate);

· Liquor license (if applicable);

· Compliance with national and local authority regulations including (but not limited to);

· Fire safety certificate;

· Compliance with building regulations – in particular with regard to accessibility.

	
	

	1.4
	Access

	
	There should be no discrimination to accepting patrons based on their race, citizenship or nationality, gender, ethnicity, physical or mental condition, etc.

	
	

	
	However, notwithstanding the above, management has the right to refuse access in the interest of other users of the establishment.

	
	

	
	Establishments should be open on the days stipulated by management and advertised as such.

	
	

	
	Appropriate service and facilities should be available on all days that the establishment is open (unless advertised otherwise).

	
	

	1.5
	Courtesy

	
	The highest standard of courtesy should be shown to patrons at all times.

	
	

	
	Guest complaints should be dealt with courteously and promptly (including those received via the Tourism Grading Council’s Consumer Feedback mechanism).

	
	

	1.6
	Marketing, Reservations and Pricing

	
	There should be friendly and efficient service appropriate to the style of the establishment.

	
	

	
	All enquiries, requests, reservations, correspondence and complaints should be handled promptly and courteously.

	
	

	
	It should be made clear to patrons what is included in the prices quoted including service charges and other surcharges.

Prices for all meals and beverages served at the establishment should be clearly displayed and/or presented and available on request.  Prices should include VAT.  

	
	

	
	Menus and wine lists, where appropriate, should be clean and well presented and provide accurate descriptions (where applicable) of the meals and beverages on offer.  Menus and wine lists may be presented verbally.  

	
	

	
	Full details of the establishment’s cancellation policy should be made clear to patrons at the time of booking. Details of any in-house policies e.g. no smoking or no children should be communicated at the time of booking.

	
	

	
	Each customer should be provided, on request, with details of payment due and a receipt of payment.  The bill should be clearly presented and well laid out.

	
	

	
	Facilities and services provided by the establishment should be described fairly and truthfully to all visitors and prospective visitors, whether by advertisement, brochure, website, verbal communication or other means. 

	
	

	2.
	Buildings

	2.1
	Exterior

	
	Grounds and gardens under the control of the operator should be neat and appropriate.

	
	

	
	The exterior of the property must be well maintained and in a sound and clean condition.

	
	

	
	There should be appropriate signage (suitable to the requirements of the market) to direct patrons to the main entrance of the establishment. 

	
	

	
	Paths under the control of the operator should be well lit and directional signage should be provided.

	
	

	2.2
	Interior Maintenance

	
	The interior of the building/s including all fittings, fixtures and furnishings must be maintained in a sound and clean condition and must be fit for the purpose intended.

All electrical equipment should be safely maintained and in good working order.

	
	

	3.
	F&B Outlet Areas

	3.1
	Reception Area

	
	A clearly designated reception or “wait to be seated” area should be provided.  A moveable podium is also considered appropriate.

	
	

	3.2
	Dining Area

	
	A dining area should be provided which is available during operating hours with appropriate seating.

	
	

	3.3
	Public Toilets

	
	Public toilets should be provided for the use of patrons (located within close proximity – these need not be the property of the establishment).  Ideally the toilets should not be connected directly to the kitchen (refer to Hygiene Regulations).  

The number of sanitary conveniences provided per member of staff and maximum number of patrons must be in accordance with South Africa’s Hygiene Regulations.

	
	

	
	All toilets should be well maintained, clean and frequently checked.

	
	

	
	At minimum a basin with running water, toilet, toilet paper, liquid soap and a hand drying mechanism (clean towel per user, paper towels, hot air dryer, etc) should be provided.  Toilet cubicles should be lockable.

Fabric towels for hand drying purposes may only be provided if they are washed and replaced after a single use (Hygiene Regulations).

	
	

	3.4
	Food and Beverage

	
	All food and beverage should be hygienically stored, prepared and presented.

	
	

	3.5
	Service

	
	Staff should demonstrate adequate levels of product knowledge and provide efficient service.

	
	

	
	Management and staff should be well trained, attentive, polite and helpful.  They should be dressed in clean, well-fitting clothes and be personally well-groomed.

	
	

	4.
	Additional Requirements for Gold and Platinum Star outlets

	
	

	4.1
	General

	
	All Platinum Star outlets should have private guest toilets located within the same property as the restaurant and under the control of restaurant management.  Alternatively if only public toilets are available then the Platinum Star outlet owner/manager should ensure that these public toilets are continuously monitored and kept clean.

	
	

	4.2
	Services 

	
	Table Reservation

	
	All Gold and Platinum Star outlets should offer a table reservation service.

	
	Wine List 

	
	A wine list with a good selection of wines must be available and management/waiting staff must have adequate knowledge of the different varieties on the menu.    

	
	Table Appointment

	
	Table appointment: High quality cutlery, crockery, glassware and linen. Appropriate table cloths and placemats to be used. 

	
	Food Menu

	
	Food menu should offer a variety of items: entrees, seafood, poultry, meat dishes, salads, desserts, and dishes for vegetarians. 

	
	Noise Levels

	
	Entertainment/background music (where available) should be set at the appropriate noise level. 

	
	Table Spacing

	
	There should be adequate space between tables to ensure privacy for conversation.  
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	Food & Beverage Hygiene Checklist

	Name of F&B Establishment: ___________________
	
	
	

	Date:  __________________________
	
	 

	STAFF HYGIENE (PERSONAL HYGIENE AND STAFF FACILITIES)

	 
	Yes or No
	COMMENTS

	Staff Uniforms are appropriate and suitable
	 
	 

	Jewellery and make-up worn is appropriate
	 
	 

	Staff observed to be healthy in general and wounds covered
	 
	 

	Procedure:  Reporting of illnesses
	 
	 
	 
	 

	First Aid Kit accessible and adequately equipped
	 
	 

	Staff hand-wash basins adequate and easily accessible, with anti-bacterial hand soap/sanitiser and nail brush available
	 
	 

	Hand-drying facilities adequate and disposable
	 
	 

	Policy:  No smoking in food areas
	 
	 

	Staff Toilets / ablution facilities clean and well-maintained with toilet paper available
	 
	 

	Staff area waste bins adequate
	 
	 

	RECEIVING AREA

	 
	Yes or No
	COMMENTS

	Loading dock clean and in good condition
	 
	 

	Wall, floor and ceiling finishes appropriate
	 
	 

	Procedure:  Temperatures of perishable food products checked
	 
	 

	STORAGE AREAS (DRY, FRIDGES, FREEZERS)

	 
	Yes or No 
	COMMENTS

	Storage areas clean and in good condition
	 
	 

	Procedure:  Stock rotation (FIFO)
	 
	 

	Different types of stock items stored seperately
	 
	 

	Thermometers adequate
	 
	 

	Wall, floor and ceiling finishes appropriate
	 
	 

	Lighting and light coverings adequate
	 
	 

	Storage containers appropriately covered
	 
	 

	PRODUCTION AREAS (PREPARATION & COOKING)

	 
	Yes or No 
	COMMENTS

	Tabling and work tops suitable
	 
	 

	Wall, floor and ceiling finishes appropriate
	 
	 

	Preparation and Cooking areas clean and in good condition
	 
	 

	Procedure:  Maintenance of cold and hot chain maintained
	 
	 

	Procedure:  Proper sanitising procedures in place during production
	 
	 

	Waste bins, bin liners and lids adequate
	 
	 

	Equipment (including oil) and canopies adequately clean
	 
	 
	 
	 

	Shelving suitable
	 
	 

	SCULLERY AND CLEANING

	 
	Yes or No
	COMMENTS

	Wall, floor and ceiling finishes appropriate and drainage adequate
	 
	 

	Equipment, crockery and cutlery cleaned correctly stored in scullery and cleaning areas
	 
	 

	Shelving material suitable
	 
	 

	Scullery and Cleaning areas clean and in good condition
	 
	 

	Bins clean and in good condition with bin liners
	 
	 

	Procedure:  Regular removal of bins and waste
	 
	 

	Cleaning materials labelled correctly and SABS (or similar) approved
	 
	 

	Procedures:  Cleaning schedules
	 
	 

	Chemicals correctly stored 
	 
	 

	Policy:  Staff training regarding use of chemicals
	 
	 

	SERVING AREAS

	 
	Yes or No
	COMMENTS

	Serving areas suitability of tabling and worktops
	 
	 

	Serving areas appropriate finishes (wall, floor & ceilings)
	 
	 

	Serving areas suitability of shelving material 
	 
	 

	Serving areas appropriate ventilation
	 
	 

	Condiments and serving utensils correctly stored, clean and maintained
	 
	 

	General fabric maintenance
	 
	 

	Equipment in general good condition and clean
	 
	 

	Customer and serving areas clean
	 
	 

	Tableware appropriately stored
	 
	 

	Procedure:  Evidence of maintenance programmes
	 
	 

	Customer toilets clean, in good condition and well maintained (toilet paper available)
	 
	 

	Customer toilet hand basin, liquid soap/sanitizer and hand drying facilities available
	 
	 

	Waste bins adequate
	 
	 

	DISPOSAL / YARD /PEST CONTROL

	 
	Yes or No
	COMMENTS

	Bins/skips adequate and well maintained
	 
	 

	Procedure:  Cleaning/sanitising of bins and regular refuse removal
	 
	 

	Refuse area clean in general
	 
	 

	Refuse area suitably located
	 
	 

	Procedure:  Pest control (including staff training)
	 
	 

	All items to score "yes" in order to meet minimum requirements
	
	
	

	
	
	
	
	

	__________________________________________
	_____________
	
	

	GRADING ASSESSOR
	DATE
	
	
	

	__________________________________________
	_____________
	
	

	F&B ESTABLISHMENT REPRESENTATIVE
	DATE
	
	
	

	
	
	
	
	


24. aNNEXURE C - KNP Restaurant Facilities eMPLOYEE Details and Employee Costs
A schedule of employees for the individual Facilities are detailed below. Please note the additional details regarding the packaging of the remuneration of employees is available and will be presented to Interested Parties upon request.
	BID PACKAGE 1 - EMPLOYEE DETAILS AND COSTS

	Employee Number
	Surname & Initials
	Allocation
	 Monthly Cost 
	 Annual Cost 

	0043446
	KHOZA G
	Skukuza
	         2,936 
	         35,228 

	0043447
	MKHABELA A
	Skukuza
	         3,127 
	         37,530 

	0043448
	MLAMBO E
	Skukuza
	         2,487 
	         29,846 

	0043450
	MAHLAKOANE K E
	Skukuza
	         2,929 
	         35,149 

	0043452
	NGOBENI M I
	Skukuza
	         2,311 
	         27,735 

	0043453
	VAN WYK E
	Skukuza
	         3,499 
	         41,992 

	0043455
	MNISI W W
	Skukuza
	         7,241 
	         86,897 

	0043456
	MALUEKE D
	Skukuza
	         1,643 
	         19,713 

	0043468
	NZIANE A G
	Skukuza
	         1,666 
	         19,992 

	0043469
	NKUNA J
	Skukuza
	         2,391 
	         28,691 

	0043470
	MOGAKANE P
	Skukuza
	         1,356 
	         16,277 

	0043471
	MABUYE D C
	Skukuza
	         1,354 
	         16,247 

	0043472
	GUMEDE S S
	Skukuza
	         1,343 
	         16,114 

	0043474
	NDLOVU C J
	Skukuza
	         1,676 
	         20,116 

	0043475
	NDLOVU L
	Skukuza
	         1,391 
	         16,694 

	0043476
	MOKOENA E
	Skukuza
	         1,319 
	         15,824 

	0043477
	GUBEDE A
	Skukuza
	         1,279 
	         15,350 

	0043478
	KEKANA L M
	Skukuza
	         3,990 
	         47,875 

	0043479
	MUANGE M F
	Skukuza
	         3,862 
	         46,347 

	0043480
	MASHILOANE K L
	Skukuza
	         3,675 
	         44,106 

	0043482
	MABUYE T L
	Skukuza
	         1,748 
	         20,975 

	0043483
	MAGOPANE C M
	Skukuza
	         1,748 
	         20,975 

	0043484
	TSHABEDZE S H
	Skukuza
	              66 
	              794 

	0043486
	SEEPANE N B
	Skukuza
	         2,323 
	         27,871 

	0043487
	MALULEKE E
	Skukuza
	         3,927 
	         47,128 

	0043488
	FAKUDE S
	Skukuza
	         2,318 
	         27,814 

	0043489
	SIBUYI E
	Skukuza
	         2,260 
	         27,120 

	0043490
	MABUZA R
	Skukuza
	         2,558 
	         30,699 

	0043491
	MHLABA C
	Skukuza
	         2,684 
	         32,203 

	0043492
	LUBISI M
	Skukuza
	         2,387 
	         28,649 

	0043494
	MAHANUKE B
	Skukuza
	         2,598 
	         31,176 

	0043495
	MABASA G
	Skukuza
	         2,411 
	         28,935 

	0043496
	NGOBENI F
	Skukuza
	         2,663 
	         31,956 

	0043497
	MASHELE B
	Skukuza
	         2,376 
	         28,515 

	0043498
	MASHELE B
	Skukuza
	         2,274 
	         27,290 

	0043499
	MLIMI D
	Skukuza
	         2,253 
	         27,037 

	0043500
	NZIMA M
	Skukuza
	         2,272 
	         27,264 

	0043501
	MBOWENI G
	Skukuza
	         2,323 
	         27,872 

	0043502
	NKUNA N
	Skukuza
	         3,377 
	         40,527 

	0043503
	MKHOMAZI M A
	Skukuza
	         2,363 
	         28,357 

	0043583
	PRETORIUS W A
	Skukuza
	         6,228 
	         74,742 

	0043605
	KHUMALO S
	Skukuza
	         1,378 
	         16,537 

	0043606
	KHOZA S M
	Skukuza
	         1,682 
	         20,182 

	0043607
	NGWENYA T
	Skukuza
	         1,349 
	         16,188 

	0043608
	MATUKANE G Q
	Skukuza
	         1,276 
	         15,315 

	0043609
	SITHOLE S P
	Skukuza
	         1,616 
	         19,397 

	0043610
	MKHATSHWA T P
	Skukuza
	         1,308 
	         15,696 

	0043611
	NCUBE F J
	Skukuza
	         1,125 
	         13,499 

	0043612
	MATHEBULA D C
	Skukuza
	         1,568 
	         18,814 

	0043614
	NDLOVU Y
	Skukuza
	         1,252 
	         15,019 

	0043615
	VUMA C
	Skukuza
	         1,526 
	         18,307 

	0043616
	MOHLALA E S
	Skukuza
	         1,544 
	         18,529 

	0043617
	BALOYI M J
	Skukuza
	         1,276 
	         15,315 

	0043618
	KHOZA E S
	Skukuza
	         1,289 
	         15,469 

	0043619
	NKUNA G S
	Skukuza
	         1,608 
	         19,292 

	0043620
	MARITSE M C
	Skukuza
	         1,065 
	         12,784 

	0043621
	NKUNA L L
	Skukuza
	         1,529 
	         18,347 

	0043624
	MALULEKE T S
	Skukuza
	         1,422 
	         17,070 

	0043625
	KHOZA M
	Skukuza
	         1,116 
	         13,397 

	0043628
	MAVANYISI S
	Skukuza
	         1,010 
	         12,116 

	0043630
	MATHEBULA C
	Skukuza
	         1,010 
	         12,123 

	0043719
	MDLULI M R
	Skukuza
	         2,175 
	         26,099 

	0043720
	KHOZA A
	Skukuza
	         2,428 
	         29,135 

	0043721
	NYATHI G
	Skukuza
	         2,202 
	         26,426 

	0043722
	NKUNA I
	Skukuza
	         2,473 
	         29,680 

	0043723
	THOBELA B
	Skukuza
	         3,952 
	         47,418 

	0043725
	MKHONTO L
	Skukuza
	         2,300 
	         27,596 

	0043727
	MNISI L
	Skukuza
	         1,335 
	         16,025 

	0043728
	NUBANE L
	Skukuza
	         1,061 
	         12,736 

	0043729
	NDLOVU N C
	Skukuza
	         1,158 
	         13,901 

	0043730
	MATHEBULA J C
	Skukuza
	         1,186 
	         14,228 

	0043731
	MUCUVELE P
	Skukuza
	         1,177 
	         14,126 

	0043732
	MABUNDA F P
	Skukuza
	         1,252 
	         15,019 

	0043733
	NKUNA D H
	Skukuza
	         1,474 
	         17,684 

	0043734
	NDLOVU S
	Skukuza
	         1,317 
	         15,801 

	0043735
	MDHLULI L
	Skukuza
	         1,281 
	         15,372 

	0043736
	MATHEBULA P G
	Skukuza
	         1,474 
	         17,692 

	0043737
	MKANSI A
	Skukuza
	         1,373 
	         16,480 

	0043738
	MGWENYA S A
	Skukuza
	         1,379 
	         16,543 

	0043738
	NGWENYA S A
	Skukuza
	                 - 
	                   - 

	0043740
	BRANDT NE
	Skukuza
	       17,563 
	       210,751 

	0043741
	MLOMBO NL
	Skukuza
	         2,636 
	         31,634 

	0043742
	MAVUNDZA P
	Skukuza
	         2,364 
	         28,369 

	0043743
	MALOPE E
	Skukuza
	         1,849 
	         22,193 

	0043744
	KHOZA L
	Skukuza
	         1,595 
	         19,135 

	0043746
	MANZINI S T
	Skukuza
	         1,625 
	         19,505 

	0043747
	MATHEBULA E H
	Skukuza
	         1,519 
	         18,229 

	0043748
	MORUPANE J
	Skukuza
	         1,554 
	         18,647 

	0043749
	MOGAKANE P
	Skukuza
	         1,428 
	         17,132 

	0043750
	SAMBO C C
	Skukuza
	         1,449 
	         17,383 

	0043751
	MATHEBULA N
	Skukuza
	         1,787 
	         21,440 

	0043752
	UBISI P P
	Skukuza
	         1,559 
	         18,707 

	0043753
	CHAUKE V T
	Skukuza
	         1,414 
	         16,972 

	0043754
	SILINDA N P
	Skukuza
	         1,350 
	         16,197 

	0043755
	MZIMBA O G
	Skukuza
	         1,662 
	         19,941 

	0043787
	MNISI E
	Skukuza
	         2,571 
	         30,848 

	0043809
	LUKHELE M
	Skukuza
	         2,843 
	         34,120 

	0043810
	MASHABA B
	Skukuza
	         5,716 
	         68,593 

	0043811
	MHLABA J
	Skukuza
	         2,328 
	         27,936 

	0043853
	SCHOEMAN N
	Skukuza
	         3,118 
	         37,417 

	0043867
	MGWENYA L M
	Skukuza
	         1,766 
	         21,188 

	0043899
	RISIMATE O
	Skukuza
	         1,155 
	         13,858 

	0044328
	VENTER S
	Skukuza
	       11,114 
	       133,370 

	0046338
	WATHI N G
	Skukuza
	         3,755 
	         45,065 

	0433444
	OOSTHUIZEN M C
	Skukuza
	       10,142 
	       121,700 

	0433445
	MASHELE N
	Skukuza
	         3,075 
	         36,895 

	0807019
	Venter P 
	Skukuza
	       12,632 
	       151,580 

	0807019
	Khoza
	Skukuza
	            954 
	         11,453 

	Total Skukuza Restaurant & Deli
	     265,103 
	    3,181,235 

	39714
	 MTHEMBU S T 
	Selati
	       12,691 
	       152,292 

	0042341
	 HADEBE N E  
	Selati
	       11,218 
	       134,610 

	0043449
	 MAKOKOLA K 
	Selati
	         2,992 
	         35,909 

	0043451
	 MKHONTO S 
	Selati
	         1,327 
	         15,927 

	0043457
	 NKUNA E 
	Selati
	         1,586 
	         19,033 

	0043458
	 SIFUNDA V 
	Selati
	         1,600 
	         19,201 

	0043459
	 MOGAKANE B 
	Selati
	         1,605 
	         19,261 

	0043461
	 THEMBA J J 
	Selati
	         3,889 
	         46,670 

	0043464
	 MAZIBUKO L 
	Selati
	         1,283 
	         15,400 

	0043465
	 MNISI F L 
	Selati
	            899 
	         10,787 

	0043466
	 NYALUNGU D C 
	Selati
	         1,201 
	         14,409 

	0043467
	 MTHIMKHULU P W 
	Selati
	            945 
	         11,343 

	0043813
	 MATHEBULA P 
	Selati
	         1,118 
	         13,413 

	0043814
	 MATHEBULA P 
	Selati
	            943 
	         11,315 

	0043815
	 HLATSWAYO M N 
	Selati
	            995 
	         11,945 

	0043816
	 MDLULI E 
	Selati
	         1,054 
	         12,644 

	0043817
	 MTIMKULU M S 
	Selati
	            950 
	         11,401 

	0043818
	 MATHEBULA S P 
	Selati
	            939 
	         11,271 

	0043819
	 KHOZA A G 
	Selati
	         1,038 
	         12,454 

	0043820
	 MHLONGO G 
	Selati
	                3 
	                41 

	0043842
	 NXUMALO A 
	Selati
	         2,030 
	         24,360 

	Total Selati Restaurant (Skukuza)
	       50,307 
	       603,686 

	0043626
	MAKWAKWA K A
	Berg & Dal
	            976 
	         11,707 

	0043779
	CHAUKE V
	Berg & Dal
	         2,137 
	         25,640 

	0043777
	DLAMINI L
	Berg & Dal
	         2,349 
	         28,184 

	0043773
	FUNDAMA J
	Berg & Dal
	         3,072 
	         36,862 

	0043771
	MABUNDA D
	Berg & Dal
	         1,517 
	         18,205 

	0043766
	MANYIGUE A  A
	Berg & Dal
	         1,427 
	         17,130 

	0043784
	MANYIQUE D
	Berg & Dal
	         1,874 
	         22,484 

	0043782
	MASHABANE J
	Berg & Dal
	         2,289 
	         27,471 

	0043783
	MATHABELA M
	Berg & Dal
	         2,332 
	         27,978 

	0043768
	MATHOMBU S
	Berg & Dal
	         2,269 
	         27,226 

	0043775
	MBOWANE P
	Berg & Dal
	         2,192 
	         26,307 

	0043765
	MBOWANE V
	Berg & Dal
	         2,454 
	         29,443 

	0043761
	MKHARI I
	Berg & Dal
	         2,698 
	         32,379 

	0043762
	MKHONTO A
	Berg & Dal
	         2,327 
	         27,927 

	0043769
	MKHONTO J
	Berg & Dal
	         2,612 
	         31,344 

	0043780
	MNISI S
	Berg & Dal
	         2,327 
	         27,927 

	0043781
	MPETE M B
	Berg & Dal
	         1,862 
	         22,348 

	0043764
	MTHETHWA J
	Berg & Dal
	         2,272 
	         27,268 

	0043786
	MVUBU N
	Berg & Dal
	         3,022 
	         36,265 

	0043770
	NGOMENE P
	Berg & Dal
	         1,724 
	         20,690 

	0043763
	NKUNA L R
	Berg & Dal
	         2,402 
	         28,825 

	0043778
	SIFUNDA E
	Berg & Dal
	         2,232 
	         26,789 

	0043772
	SILAULE T
	Berg & Dal
	         1,628 
	         19,535 

	0043774
	SILAWULE F T
	Berg & Dal
	            699 
	           8,383 

	0043785
	SITHOLE P
	Berg & Dal
	         2,929 
	         35,149 

	0043776
	THEMBA M
	Berg & Dal
	         2,340 
	         28,077 

	0035894
	MCVEY B E
	Berg & Dal
	       12,690 
	       152,285 

	0044329
	MCVEY D R
	Berg & Dal
	         6,906 
	         82,873 

	0807268
	FUNDHAMA C
	Berg & Dal
	         1,208 
	         14,496 

	0807426
	LUBISI MA 
	Berg & Dal
	              45 
	              542 

	Total Berg & Dal Restaurant
	       76,812 
	       921,739 

	0043462
	NTSHOKO T
	Pretoriuskop
	         7,365 
	         88,376 

	0043463
	VAN ANTWERPEN J
	Pretoriuskop
	       10,750 
	       129,001 

	0043788
	KHOZA C M
	Pretoriuskop
	         1,408 
	         16,894 

	0043789
	KHUMALO-LEPHOKO P N
	Pretoriuskop
	         4,999 
	         59,993 

	0043790
	MAKUKULE L N
	Pretoriuskop
	         1,512 
	         18,150 

	0043791
	MOHLALA K N
	Pretoriuskop
	         1,579 
	         18,953 

	0043792
	MATHEBULA A
	Pretoriuskop
	         2,794 
	         33,524 

	0043793
	MHLONGO M
	Pretoriuskop
	         1,631 
	         19,567 

	0043794
	MASHELE K P
	Pretoriuskop
	         1,507 
	         18,088 

	0043795
	MTHETWA H
	Pretoriuskop
	         2,162 
	         25,943 

	0043796
	MOKOENA P
	Pretoriuskop
	         2,576 
	         30,915 

	0043797
	MOYANA E
	Pretoriuskop
	         2,592 
	         31,108 

	0043798
	MHLALA N
	Pretoriuskop
	         1,912 
	         22,942 

	0043799
	MOKOENA S
	Pretoriuskop
	         1,534 
	         18,408 

	0043800
	NGWENYA N L
	Pretoriuskop
	         2,693 
	         32,319 

	0043801
	NDLOVU M N
	Pretoriuskop
	         2,448 
	         29,372 

	0043802
	NGOMANE E A
	Pretoriuskop
	         1,348 
	         16,179 

	0043803
	NDHLOVU F E
	Pretoriuskop
	         1,306 
	         15,670 

	0043804
	NDZUKULA G
	Pretoriuskop
	         1,551 
	         18,615 

	0043806
	SIBUYI S V
	Pretoriuskop
	         2,300 
	         27,600 

	0043807
	SAMBO N
	Pretoriuskop
	         2,264 
	         27,173 

	0043808
	UBISI S X
	Pretoriuskop
	              73 
	              877 

	0043904
	TIBANE J J
	Pretoriuskop
	         1,461 
	         17,534 

	0043905
	NKUNA B A
	Pretoriuskop
	         1,443 
	         17,321 

	0043906
	SAMBO A
	Pretoriuskop
	         1,463 
	         17,552 

	0043907
	MBOWANA T T
	Pretoriuskop
	         1,566 
	         18,797 

	Total Pretoriuskop Restaurant
	       64,239 
	       770,869 

	0043306
	NDLOVU T
	Lower Sabie
	         1,213 
	         14,557 

	0043307
	MNGOMEZULU
	Lower Sabie
	         1,227 
	         14,728 

	0043401
	MHANGANE E
	Lower Sabie
	         2,807 
	         33,684 

	0043402
	SHABANGU M
	Lower Sabie
	         2,113 
	         25,356 

	0043403
	NGOMANE B
	Lower Sabie
	         2,339 
	         28,065 

	0043404
	HLUNGWANI M
	Lower Sabie
	         2,378 
	         28,540 

	0043405
	MAKHUSHE J
	Lower Sabie
	         2,432 
	         29,187 

	0043406
	MANDLOPHE N
	Lower Sabie
	         2,322 
	         27,866 

	0043407
	MASUKU S
	Lower Sabie
	         2,335 
	         28,014 

	0043408
	MNISI E
	Lower Sabie
	         2,372 
	         28,464 

	0043409
	CHILOANE O
	Lower Sabie
	         2,306 
	         27,670 

	0043410
	SOHA N
	Lower Sabie
	         2,353 
	         28,234 

	0043555
	CHAUKE M
	Lower Sabie
	         1,624 
	         19,487 

	0043556
	CHISARI E
	Lower Sabie
	         1,696 
	         20,347 

	0043557
	DUBA X E
	Lower Sabie
	         1,824 
	         21,894 

	0043558
	GADEBE S
	Lower Sabie
	         2,277 
	         27,324 

	0043559
	GUMEDE T S
	Lower Sabie
	         1,731 
	         20,768 

	0043560
	JESTER N P
	Lower Sabie
	         1,178 
	         14,135 

	0043562
	KHOZA T
	Lower Sabie
	         2,310 
	         27,725 

	0043563
	MABONE M G
	Lower Sabie
	            766 
	           9,186 

	0043564
	MABUZA L V
	Lower Sabie
	         1,693 
	         20,319 

	0043565
	MAKUKULE E
	Lower Sabie
	         3,176 
	         38,114 

	0043567
	MASEKO Q G
	Lower Sabie
	         1,873 
	         22,472 

	0043568
	MASHELE K J
	Lower Sabie
	         1,170 
	         14,045 

	0043569
	MASWANGANYI R A
	Lower Sabie
	         1,474 
	         17,693 

	0043570
	MAWHAYI E
	Lower Sabie
	         2,425 
	         29,105 

	0043571
	MDAKA J H
	Lower Sabie
	         1,563 
	         18,755 

	0043572
	MHLONGO D
	Lower Sabie
	         1,231 
	         14,767 

	0043575
	MNISI M W
	Lower Sabie
	         1,585 
	         19,024 

	0043576
	MUDZANAVI H D
	Lower Sabie
	         1,486 
	         17,834 

	0043577
	NDLOVU F
	Lower Sabie
	         1,417 
	         17,000 

	0043578
	NELUKALO L S
	Lower Sabie
	         1,366 
	         16,389 

	0043580
	NGOMANE B
	Lower Sabie
	         2,932 
	         35,189 

	0043581
	NYAMBI T
	Lower Sabie
	         3,835 
	         46,017 

	0043582
	NYATHI J
	Lower Sabie
	         1,777 
	         21,327 

	0043584
	THOBELA D C
	Lower Sabie
	         2,454 
	         29,451 

	0043585
	SHABANGU M
	Lower Sabie
	         1,419 
	         17,030 

	0043587
	SILINDA T M
	Lower Sabie
	         1,513 
	         18,157 

	0043588
	SINDANE N N
	Lower Sabie
	         1,496 
	         17,955 

	0043589
	RADEBE P B
	Lower Sabie
	         1,865 
	         22,378 

	0043590
	TIBANE H V
	Lower Sabie
	         1,317 
	         15,800 

	0043623
	MASHELE G N
	Lower Sabie
	         1,350 
	         16,203 

	0043700
	KHOZA S C
	Lower Sabie
	            630 
	           7,563 

	0043852
	HAMMER G A
	Lower Sabie
	       21,948 
	       263,373 

	0043902
	KHOZA B S
	Lower Sabie
	         1,402 
	         16,820 

	0043903
	SHILIBANE J V
	Lower Sabie
	         1,427 
	         17,127 

	0044125
	MLAMBO P
	Lower Sabie
	         2,667 
	         32,005 

	Total Lower Sabie Restaurant
	     108,095 
	    1,297,143 

	0043473
	LUBISI G I 
	Satara
	         2,372 
	         28,469 

	0043542 
	MASHELE D 
	Satara
	         1,351 
	         16,210 

	0043658
	SIHLANGU L
	Satara
	         1,557 
	         18,686 

	0043659
	MHLONGO O
	Satara
	         3,067 
	         36,798 

	0043660
	NKUNA L R
	Satara
	         2,354 
	         28,250 

	0043661
	NXUMALO P
	Satara
	         2,134 
	         25,604 

	0043662
	MNISI G V
	Satara
	         1,855 
	         22,255 

	0043663
	MALATJIE G C
	Satara
	         1,934 
	         23,205 

	0043664
	MAFUMA B J
	Satara
	         1,716 
	         20,594 

	0043665
	MOKGALAKA D T
	Satara
	         2,259 
	         27,111 

	0043666
	MATHEBULA M N
	Satara
	         1,437 
	         17,246 

	0043667
	LUBISI K R
	Satara
	         1,113 
	         13,350 

	0043668
	MAFUMA B
	Satara
	         1,710 
	         20,515 

	0043669
	ZITHA A Z
	Satara
	         1,622 
	         19,460 

	0043670
	NGWENYA T
	Satara
	         1,778 
	         21,341 

	0043671
	MAKHUBELA T R
	Satara
	         1,702 
	         20,419 

	0043672
	MATHUMBA T G
	Satara
	         1,709 
	         20,504 

	0043673
	PIETERS F J K
	Satara
	       14,570 
	       174,843 

	0043674
	PIETERS A
	Satara
	       10,241 
	       122,887 

	0043675
	MASHELE N
	Satara
	         1,672 
	         20,062 

	0043676
	MATHEBULA M
	Satara
	         1,589 
	         19,072 

	0043677
	MBOWANA B
	Satara
	         1,549 
	         18,582 

	0043678
	SAMBO A S
	Satara
	         1,542 
	         18,502 

	0043679
	MULHOVO A
	Satara
	         3,049 
	         36,583 

	0043680
	MAHOLE M
	Satara
	         2,528 
	         30,339 

	0043681
	MASHILOANE S
	Satara
	         2,442 
	         29,301 

	0043682
	KHOZA F
	Satara
	         2,253 
	         27,037 

	0043683
	KHOZA T
	Satara
	         2,372 
	         28,459 

	0043684
	NTUVI J
	Satara
	         2,733 
	         32,797 

	0043685
	LUBISI E
	Satara
	         2,190 
	         26,281 

	0043686
	MANZINI A
	Satara
	         2,340 
	         28,075 

	0043687
	MIYAMBO P
	Satara
	         2,360 
	         28,325 

	0043688
	MASHILE P
	Satara
	         2,367 
	         28,400 

	0043689
	NDHLOVU S
	Satara
	         2,440 
	         29,279 

	0043690
	CHIYA M
	Satara
	         2,169 
	         26,033 

	0043691
	MAFUMU D
	Satara
	         2,043 
	         24,514 

	0043692
	SHAI S
	Satara
	         2,313 
	         27,753 

	0043693
	KHOZA T
	Satara
	         2,312 
	         27,742 

	0043694
	MKHATSHWA R
	Satara
	         3,046 
	         36,557 

	0043695
	MKHATSHWA T
	Satara
	         2,394 
	         28,723 

	0043696
	MNISI A
	Satara
	         2,285 
	         27,423 

	0043698
	NDLOVU A
	Satara
	         2,874 
	         34,493 

	0043699
	KHOSA C W
	Satara
	         6,012 
	         72,140 

	0444126
	MNISI SJ
	Satara
	         1,309 
	         15,712 

	0444127
	KHOSA S X 
	Satara
	         1,359 
	         16,309 

	Total Satara Restaurant
	     118,020 
	    1,416,244 

	0043341
	MAPONYA P C
	Olifants
	         1,174 
	         14,092 

	0043631
	MGWENYA J X
	Olifants
	         1,322 
	         15,859 

	0043632
	MASHIGO P M
	Olifants
	         4,748 
	         56,978 

	0046333
	LAMULA P M
	Olifants
	         1,303 
	         15,632 

	0046334
	MAVIMBELA D B
	Olifants
	         1,909 
	         22,913 

	0046335
	MASHABANE L O
	Olifants
	         2,471 
	         29,658 

	0046336
	MALULEKE M T
	Olifants
	         1,392 
	         16,702 

	0046337
	MAFUYEKA P F
	Olifants
	         2,265 
	         27,185 

	0046339
	LAMULA T G
	Olifants
	         1,515 
	         18,177 

	0046340
	LOUW A E
	Olifants
	         8,779 
	       105,353 

	0046341
	DIETRICHSEN LOUW I E
	Olifants
	         3,739 
	         44,871 

	0046342
	MATHEBULA M S
	Olifants
	         1,032 
	         12,387 

	0046343
	MALHOPE P
	Olifants
	         2,443 
	         29,315 

	0046344
	MASHELE J
	Olifants
	         2,436 
	         29,236 

	0046345
	NGOBENI J
	Olifants
	         2,548 
	         30,571 

	0046346
	MALULEKE G
	Olifants
	         2,577 
	         30,926 

	0046347
	NGOMANE R
	Olifants
	         2,478 
	         29,740 

	0046348
	MHLARI L
	Olifants
	         2,354 
	         28,254 

	0046349
	KHOSA L
	Olifants
	         2,511 
	         30,138 

	0046350
	KHOZA J
	Olifants
	         2,407 
	         28,886 

	0046351
	MWELASE SL
	Olifants
	         2,431 
	         29,167 

	0046352
	NTIMANA N E
	Olifants
	         2,312 
	         27,748 

	0046353
	MKHABELA S L
	Olifants
	         2,431 
	         29,176 

	0046354
	KHOZA E
	Olifants
	         3,208 
	         38,499 

	0046355
	NGWENYA B
	Olifants
	         2,356 
	         28,269 

	0046356
	MALESA L B
	Olifants
	         2,428 
	         29,130 

	0046357
	MKHABELA P P
	Olifants
	         2,273 
	         27,270 

	Total Olifants Restaurant
	       68,844 
	       826,131 

	0043309
	NTSENANI R C
	Letaba
	         1,264 
	         15,168 

	0043391
	SHABANGU A
	Letaba
	         2,005 
	         24,064 

	0043392
	MALULEKE D
	Letaba
	         1,542 
	         18,509 

	0043393
	HOBYANE E
	Letaba
	         1,649 
	         19,791 

	0043394
	NKUNA F P
	Letaba
	         1,362 
	         16,339 

	0043395
	MNISI R N
	Letaba
	         1,534 
	         18,410 

	0043396
	MABUZA F N
	Letaba
	         1,246 
	         14,956 

	0043397
	MNDAWE N M
	Letaba
	                3 
	                41 

	0043398
	KHOZA R
	Letaba
	         2,297 
	         27,565 

	0043399
	MNDAWE S T
	Letaba
	         2,535 
	         30,417 

	0043400
	DLAMINI A Z
	Letaba
	            883 
	         10,599 

	0043536
	RASHITONDA N
	Letaba
	         1,281 
	         15,367 

	0043537
	MZIMBA E
	Letaba
	         1,391 
	         16,688 

	0043538
	DOUGLAS P J
	Letaba
	         9,907 
	       118,886 

	0043539
	NEDELCHEVA T
	Letaba
	         9,792 
	       117,499 

	0043540
	MALULEKA L T
	Letaba
	         1,295 
	         15,541 

	0043541
	NYATI T
	Letaba
	         1,829 
	         21,953 

	0043543
	MASINGA T
	Letaba
	         3,734 
	         44,810 

	0043544
	BALOI J J
	Letaba
	         2,436 
	         29,228 

	0043545
	MALULEQUE E
	Letaba
	         2,640 
	         31,678 

	0043546
	MAKUKULE S
	Letaba
	         2,384 
	         28,608 

	0043547
	CHAUKE S
	Letaba
	         2,294 
	         27,524 

	0043548
	MABUNDA S
	Letaba
	         2,336 
	         28,036 

	0043549
	DLAMINI L
	Letaba
	         2,470 
	         29,637 

	0043550
	DLAMINI E
	Letaba
	         2,351 
	         28,217 

	0043551
	KHOZA T N
	Letaba
	         2,419 
	         29,033 

	0043552
	KHOSA R
	Letaba
	         2,182 
	         26,183 

	0043553
	MTILENI N P
	Letaba
	         3,440 
	         41,283 

	0043901
	MATHEBULA F
	Letaba
	         1,265 
	         15,177 

	Total Letaba Restaurant
	       71,767 
	       861,206 

	0043294
	MALULEKE R J
	Mopani
	         2,336 
	         28,027 

	0043295
	UBISI Q L
	Mopani
	         4,566 
	         54,787 

	0043296
	KHOZA C L
	Mopani
	         2,610 
	         31,318 

	0043297
	MALULEKE N
	Mopani
	         1,895 
	         22,744 

	0043298
	MNISI N L
	Mopani
	         2,494 
	         29,925 

	0043299
	MANYISE M F
	Mopani
	         2,356 
	         28,269 

	0043300
	NGOBENI S P
	Mopani
	         1,208 
	         14,502 

	0043301
	KHOZA A
	Mopani
	         2,639 
	         31,671 

	0043302
	SWARTS R M
	Mopani
	         9,604 
	       115,253 

	0043303
	MANGANYI M S
	Mopani
	         2,351 
	         28,218 

	0043304
	MAKHUBELA K E
	Mopani
	         2,356 
	         28,269 

	0043305
	MALULEKE G O
	Mopani
	         2,366 
	         28,388 

	0043308
	SIBUYI D
	Mopani
	         2,151 
	         25,811 

	0043310
	MZIMBA R D
	Mopani
	         1,236 
	         14,830 

	0043323
	MAKUTU J R
	Mopani
	         4,501 
	         54,016 

	Total Mopani Restaurant
	       44,669 
	       536,028 

	0043369
	NDLOVU B
	Shingwedzi Rest
	         1,057 
	         12,681 

	0043374
	RATEMA. G
	Shingwedzi Rest
	         2,437 
	         29,245 

	0043375
	MASHABA D
	Shingwedzi Rest
	            863 
	         10,351 

	0043376
	LINDEQUE J A
	Shingwedzi Rest
	         6,683 
	         80,195 

	0043377
	MALULEKE S R
	Shingwedzi Rest
	         1,037 
	         12,448 

	0043378
	NDLOVU L
	Shingwedzi Rest
	         5,309 
	         63,703 

	0043379
	YINGWANE T T
	Shingwedzi Rest
	         2,316 
	         27,796 

	0043380
	NKUNA T L
	Shingwedzi Rest
	         1,122 
	         13,465 

	0043381
	MALATJI M W
	Shingwedzi Rest
	         1,252 
	         15,027 

	0043382
	MASHIGO A
	Shingwedzi Rest
	         1,213 
	         14,561 

	0043383
	MASHEGO C N
	Shingwedzi Rest
	         1,275 
	         15,297 

	0043384
	CHABALALA R
	Shingwedzi Rest
	         1,147 
	         13,761 

	0043385
	BALOYI T E
	Shingwedzi Rest
	         1,662 
	         19,945 

	0043386
	MATHEBULA R W
	Shingwedzi Rest
	         2,145 
	         25,738 

	0043387
	NGOBENI B J
	Shingwedzi Rest
	         2,565 
	         30,780 

	0043388
	MAFUMA J D
	Shingwedzi Rest
	         2,241 
	         26,890 

	0043389
	SAMBO J
	Shingwedzi Rest
	         2,855 
	         34,262 

	0043390
	RASEASALA M P
	Shingwedzi Rest
	         2,271 
	         27,255 

	0043365
	MASWANGANYE H E
	Shingwedzi Retail
	         1,392 
	         16,698 

	0043366
	LESHABANE B D
	Shingwedzi Retail
	         1,322 
	         15,861 

	0043367
	THOBELA P T
	Shingwedzi Retail
	         1,645 
	         19,738 

	0043368
	MASHAMBA O J
	Shingwedzi Retail
	         1,181 
	         14,173 

	0043371
	LINDEQUE W H
	Shingwedzi Retail
	         8,861 
	       106,330 

	0043372
	RISIMATI M P
	Shingwedzi Retail
	         2,313 
	         27,754 

	Total Shingwedzi Restaurant & Retail
	       56,163 
	       673,956 

	0043312
	MALULEKE I
	Punda Retail
	         2,041 
	         24,491 

	0043863
	PHAKATI K T
	Punda Retail
	         4,134 
	         49,613 

	0043864
	HLONGWANI R E
	Punda Retail
	         2,399 
	         28,793 

	0043865
	MATIANE J
	Punda Retail
	         2,110 
	         25,317 

	0043337
	MASHABA N K
	Punda Restaurant
	         2,229 
	         26,745 

	0043338
	MATHONSI J
	Punda Restaurant
	            919 
	         11,029 

	0043339
	SIBUYI B M
	Punda Restaurant
	         1,079 
	         12,949 

	0043342
	CHAUKE G
	Punda Restaurant
	         2,519 
	         30,228 

	0043343
	MADUBULA J
	Punda Restaurant
	         2,423 
	         29,073 

	0043344
	SALANI R S
	Punda Restaurant
	         2,083 
	         24,996 

	0043597
	MMOLA M S
	Punda Restaurant
	         1,478 
	         17,731 

	0433340
	MAINGANYE N R
	Punda Restaurant
	         1,411 
	         16,935 

	Total Punda Maria Restaurant & Retail
	       24,825 
	       297,901 

	TOTAL BID PACKAGE 1
	     683,742 
	    8,204,903 


	BID PACKAGE 2 - EMPLOYEE DETAILS AND COSTS

	Employee Number
	Surname & Initials
	Allocation
	 Monthly Cost 
	 Annual Cost 

	0043345
	BOOYENS F
	Tshokwane
	         5,801 
	         69,616 

	0043346
	DU PLESSIS S R
	Tshokwane
	       11,295 
	       135,538 

	0043347
	MOKGOPE S
	Tshokwane
	         1,710 
	         20,517 

	0043348
	CHAUKE M
	Tshokwane
	         2,052 
	         24,624 

	0043350
	MKHABELA L K
	Tshokwane
	         1,325 
	         15,904 

	0043351
	CHAUKE E B
	Tshokwane
	         1,128 
	         13,536 

	0043352
	NXUMALO P
	Tshokwane
	         1,509 
	         18,108 

	0043353
	SIBUYI G X
	Tshokwane
	         1,741 
	         20,894 

	0043354
	MTHOMBENI N
	Tshokwane
	         1,680 
	         20,158 

	0043355
	MALUNGE C D
	Tshokwane
	         1,381 
	         16,567 

	0043356
	NZIMA M
	Tshokwane
	         2,374 
	         28,483 

	0043357
	NGOMANE N
	Tshokwane
	         2,336 
	         28,029 

	0043358
	NXUMALO I
	Tshokwane
	         2,423 
	         29,077 

	0043359
	MNDLOVU R R
	Tshokwane
	         2,322 
	         27,866 

	0043360
	MONA E
	Tshokwane
	         3,324 
	         39,893 

	0043361
	KHOZA D
	Tshokwane
	         2,471 
	         29,657 

	0043362
	MALULEKE H J
	Tshokwane
	         2,649 
	         31,787 

	0043363
	MLAMBO T
	Tshokwane
	         1,131 
	         13,571 

	Total Tshokwane Picnic Site
	       48,652 
	       583,826 


	BID PACKAGE 3 - EMPLOYEE DETAILS AND COSTS

	Employee Number
	Surname & Initials
	Allocation
	 Monthly Cost 
	 Annual Cost 

	0043591
	SHABANGU F
	Nkhuhlu
	         1,751 
	         21,008 

	0043592
	JACOBS W
	Nkhuhlu
	       12,607 
	       151,279 

	0043593
	HLATSWAYO L M
	Nkhuhlu
	         2,389 
	         28,671 

	0043594
	MKHANTSHWA P
	Nkhuhlu
	         1,076 
	         12,906 

	0043595
	SEKGOBELA D L
	Nkhuhlu
	         1,409 
	         16,903 

	0043596
	THOBELA M
	Nkhuhlu
	            701 
	           8,408 

	0043598
	SAMBO J
	Nkhuhlu
	         1,516 
	         18,195 

	0043599
	NKUNA P
	Nkhuhlu
	         1,349 
	         16,189 

	0043600
	PHEKO O G
	Nkhuhlu
	         1,341 
	         16,090 

	0043604
	MKHATSHWA S
	Nkhuhlu
	         1,306 
	         15,669 

	0043622
	KHOZA B J
	Nkhuhlu
	            721 
	           8,657 

	0043745
	HLATHI K F
	Nkhuhlu
	         1,603 
	         19,230 

	0807269
	LUBISI A MA
	Nkhuhlu
	         1,539 
	         18,466 

	Total Nkhuhlu Picnic Site
	       29,306 
	       351,671 


25. Annexure D - BEE Scorecard

All BEE definitions are consistent with those used in the Tourism BEE Charter and Scorecard, 2005 with the following additions, where applicable:

· Community trust - A not-for-profit trust created in terms of applicable law by volunteer members for channelling the proceeds of various activities and investments for the common good of persons ordinarily resident within a specific town, village or settlement.

· Local - A geographic area specified by SANParks in the RFP, being either within a specified kilometre radius of the proposed project site or named village(s) or town(s), or settlement(s) within such radius, village(s) or town(s).
· Mandatory community trust ownership - Ownership in the private party, which, will be acquired by a specific community trust named by SANParks in the RFP.
SANParks will evaluate the bidder’s BEE proposal and will allocate scores according to the methodology and weightings in the BEE scorecard detailed below: 
	Indicator
	
	Indicators to measure BEE achievement
	Target
	Bid offered
	Evaluation
	Score

	
	Weighting
	Sub-weighting
	
	Target 
	
	
	

	
	A
	B
	
	C
	
	
	

	Ownership
	15%
	10%
	Percentage share of economic benefits as reflected by direct shareholding by black people
	14%
	
	Meets target – 10

Less than target ‑ 0
	

	
	
	5%
	Community trust ownership
	7%
	
	Meets target – 5

Less than target ‑ 0
	

	
	
	
	
	
	
	Score out of 15
	

	Strategic representation 
	14%
	3.0%
	Black people as a percentage of board of directors
	30%
	
	Meets target – 3

Less than target ‑ 0
	

	
	
	3.0%
	Black women as a percentage of board of directors
	15%
	
	Meets target – 3

Less than target – 0
	

	
	
	2.0%
	Local people as a percentage of board of directors
	15%
	
	Meets target – 2

Less than target – 0
	

	
	
	3.0%
	Black people as a percentage of executive management
	30%
	
	Meets target – 3

Less than target ‑ 0
	

	
	
	3.0%
	Black women as a percentage of executive management
	15%
	
	Meets target– 3

Less than target – 0
	

	
	
	
	
	
	
	Score out of 14
	

	Employment equity
	14%
	1.5%
	Black people as a percentage of management
	35%
	
	Meets target –1.5

Less than target – 0
	

	
	
	1.5%
	Black women as a percentage of management
	18%
	
	Meets target– 1.5

Less than target – 0
	

	
	
	1.5%
	Local people as a percentage of management
	15%
	
	Meets target – 1.5

Less than target – 0
	

	
	
	1.5%
	Black people as a percentage of supervisors, junior and skilled employees
	45%
	
	Meets target – 1.5

Less than target – 0
	

	
	
	1.5%
	Black women as a percentage of supervisors, junior and skilled employees
	23%
	
	Meets target – 1.5

Less than target – 0
	

	
	
	1.5%
	Local people as a percentage of supervisors, junior and skilled employees
	35%
	
	Meets target – 1.5

Less than target – 0
	

	
	
	1.5%
	Black people as a percentage of total staff
	53%
	
	Meets target – 1.5

Less than target – 0
	

	
	
	1.5%
	Black women as a percentage of total staff
	28%
	
	Meets target– 1.5

Less than target – 0
	

	
	
	2%
	Local people as a percentage of total staff
	50%
	
	Meets target – 2

Less than target – 0
	

	
	
	
	
	
	
	Score out of 14
	

	Skills development
	20%
	5%
	Percentage of payroll spend on skills development (including skills development levy) on all accredited training
	3%
	
	Meets target – 5

Less than target – 0
	

	
	
	5%
	Percentage of skills development spend on all black employees
	75%
	
	Meets target – 5

Less than target ‑ 0
	

	
	
	5%
	Number of  learnerships as a percentage of total employees
	2%
	
	Meets target – 5

Less than target – 0
	

	
	
	5%
	Number of  black learners as a percentage of total learners
	80%
	
	Meets target – 5

Less than target ‑ 0
	

	
	
	
	
	
	
	Score out of 20
	

	Preferential procurement
	15%
	10%
	Spend on BEE compliant companies as a percentage of total procurement spend
	40%
	
	Meets target – 10

Less than target ‑ 0
	

	
	
	5%
	Spend on local BEE compliant companies as a percentage of total procurement spend
	20%
	
	Meets target – 5

Less than target ‑ 0
	

	
	
	
	
	
	
	Score out of 15
	

	Enterprise development
	14%
	7%
	The sum of percentage spend of post-tax profits on enterprise development and percentage employee time contributed to enterprise development over total management time
	1%
	
	Meets target – 7

Less than target ‑ 0
	

	
	
	7%
	Enhanced revenue and/or cost savings and/or twining initiatives facilitated for black owned SMMEs, as a percentage of revenue
	1%
	
	Meets target – 7

Less than target ‑ 0
	

	
	
	
	
	
	
	Score out of 14
	

	Social development and industry specific
	8%
	3%
	Percentage CSI spend of post-tax profits on education, community programmes, job creation, training, health, conservation, community tourism and marketing activities to develop local black tourist market (or percentage management time over total employee time)
	1%
	
	Meets target – 3

Less than target ‑ 0
	

	
	
	2%
	Percentage of new recruits with no prior work experience
	10%
	
	Meets target – 2

Less than target ‑ 0
	

	
	
	3%
	Status of TOMSA levy collector
	Yes
	
	Meets target – 3

Less than target ‑ 0
	

	
	
	
	
	
	
	Score out of 8
	

	Total BEE points
	100
	100
	
	
	
	Score out of 100
	

	Minimum threshold
	
	65
	


26. Annexure E - Asset Lists
	Item
	Item
	Kruger National Park   Asset Register  15 October 2006.
	Total 
	@
	Replacement
	Market

	Description
	Code
	PM
	BAB
	SHI
	MOP
	LET
	OLI
	SATA
	TSH
	SKU
	NKU
	LSA
	B&D
	PRE
	Qty
	Unit R...
	Value
 Rand
	Value Rand

	Aircon Pan s/unit
	ac003
	 
	 
	4
	 
	1
	 
	3
	 
	 
	 
	 
	1
	1
	10
	3,776
	37,760
	8,496

	Aircon port National
	ac87
	 
	 
	5
	7
	 
	3
	 
	1
	3
	 
	 
	6
	 
	25
	4,100
	102,500
	23,063

	Aircon airco
	ac001
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	3,189
	3,189
	718

	Fisher aircon 1,7 x ,900
	ac002
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	2,443
	4,886
	1,099

	Goldstar s/unit
	ac004
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1,980
	1,980
	446

	Daikin Aircon
	ac005
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	1
	2,113
	2,113
	475

	Quality Aircon
	ac006
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	3,112
	3,112
	700

	Samsung fax/copier
	cofas1
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1,799
	1,799
	405

	Amp Sakyno/spea
	S001
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1
	1
	4
	899
	3,596
	809

	Hifi Sanyo 3cd audio
	S003
	1
	 
	1
	 
	1
	 
	1
	 
	 
	 
	 
	 
	 
	4
	1,120
	4,480
	1,008

	74cm tv
	vis74
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	2
	2,677
	5,354
	1,205

	Printer tsp2000
	copr20
	 
	 
	 
	2
	2
	3
	3
	 
	4
	 
	 
	1
	1
	16
	677
	10,832
	2,437

	ComputerMSI /mb/m/k/sp
	co77
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	3,030
	3,030
	682

	Computer 486mb/m/k/
	co77
	 
	 
	1
	1
	 
	1
	 
	 
	1
	 
	 
	1
	 
	5
	1
	5
	1

	Pos print/Tsp700
	copr01
	2
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	4
	455
	1,820
	410

	Quest p.o.sale/draw/
	coqk02
	2
	 
	2
	3
	2
	2
	3
	1
	4
	 
	2
	2
	2
	25
	1,221
	30,525
	6,868

	Proline comp m/k/s/mb
	co77
	1
	 
	1
	 
	 
	 
	1
	1
	2
	1
	1
	1
	1
	10
	1,900
	19,000
	4,275

	HP 845c Printer
	copr31
	1
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	2
	1
	6
	788
	4,728
	1,064

	Canon fax/ Copier
	cofa1
	 
	 
	1
	1
	 
	1
	 
	1
	1
	 
	 
	 
	1
	6
	1,100
	6,600
	1,485

	Canon Printeri350
	copr32
	 
	 
	1
	1
	 
	1
	 
	1
	1
	 
	1
	 
	 
	6
	699
	4,194
	944

	Computer Auwa/mb/m/k/
	co77
	 
	 
	1
	 
	 
	 
	1
	 
	3
	1
	 
	 
	 
	6
	2,333
	13,998
	3,150

	Canon Printerpixma
	capr1
	 
	 
	 
	1
	1
	 
	 
	 
	 
	 
	 
	 
	 
	2
	700
	1,400
	315

	Hand scanner
	cohs3
	 
	 
	3
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	459
	1,377
	310

	LG TV 51cm
	vis51
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	999
	999
	225

	Proline Pos draw
	coprc
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	2
	1,040
	2,080
	468

	Proline posprinter
	coprr
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	3
	 
	 
	4
	433
	1,732
	390

	Cash register old
	cocr01
	1
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	2
	1
	2
	0

	Olivetti pr/fax/copier
	cofa2
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	1
	1
	 
	4
	766
	3,064
	689

	Disp/freezer 1,2x3,5 
	Fred01
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	17,665
	17,665
	3,975

	Disp freezer 2,5x1,1 h 2,1
	Fred02
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	2
	18,001
	36,002
	8,100

	Chestfreezer long 
	frc02
	1
	 
	1
	 
	 
	 
	1
	3
	1
	 
	1
	 
	1
	9
	1,120
	10,080
	2,268

	Chestfreezer short
	frc01
	 
	 
	 
	 
	 
	 
	 
	4
	 
	2
	 
	1
	 
	7
	699
	4,893
	1,101

	Disp/Fridge 2,5x1,2
	frid3
	 
	 
	1
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	3
	16,776
	50,328
	11,324

	Fridge u/2 d/gl
	fug002
	2
	 
	1
	1
	2
	 
	 
	 
	3
	1
	 
	 
	1
	11
	9,880
	108,680
	24,453

	Fridge u/3 d/gl
	fug003
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	1
	1
	5
	9,997
	49,985
	11,247

	Fridge u/s d/gl
	fug001
	1
	 
	 
	 
	1
	 
	 
	 
	1
	1
	 
	 
	 
	4
	6,550
	26,200
	5,895

	Chest freezer short g/e
	frc03
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	722
	722
	162

	U/counter 2door
	fru2
	 
	 
	 
	3
	 
	 
	 
	1
	3
	1
	 
	1
	1
	10
	6,790
	67,900
	15,278

	U/counter 3door
	fru3
	 
	 
	 
	2
	1
	1
	1
	 
	5
	 
	1
	 
	1
	12
	8,100
	97,200
	21,870

	Fridge dom g/e
	fdom
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	890
	890
	200

	Chair cane woven
	ccw1
	 
	 
	 
	8
	4
	 
	 
	 
	 
	 
	 
	4
	 
	16
	399
	6,384
	1,436

	Chairs bar wood
	cbw7
	 
	 
	 
	12
	 
	 
	 
	 
	 
	 
	 
	 
	6
	18
	144
	2,592
	583

	Chairs deck
	cdd3
	 
	 
	 
	47
	 
	 
	 
	 
	 
	 
	 
	 
	 
	47
	145
	6,815
	1,533

	Chairs bar high
	cbh7
	 
	 
	 
	12
	 
	 
	 
	 
	 
	 
	24
	 
	 
	36
	161
	5,796
	1,304

	Chairs bar cane
	cbc7
	 
	 
	 
	15
	 
	 
	 
	 
	 
	 
	10
	 
	 
	25
	112
	2,800
	630

	Chair f/up bbaby
	cbb1
	 
	 
	 
	9
	 
	 
	 
	 
	 
	 
	 
	 
	 
	9
	67
	603
	136

	Outside w/s chairs
	cppm
	14
	 
	30
	2
	12
	31
	3
	114
	 
	40
	 
	5
	 
	251
	77
	19,327
	4,349

	Chair sec swivel
	css87
	1
	 
	2
	 
	1
	 
	 
	 
	1
	 
	 
	1
	2
	8
	280
	2,240
	504

	Restaurant chairs
	cdrpm
	29
	 
	88
	161
	114
	72
	 
	 
	 
	 
	 
	 
	83
	547
	210
	114,870
	25,846

	Chair bar sh
	cb01sh
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	65
	65
	15

	Chair deck small blue
	cd02sh
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	55
	110
	25

	Plastic chairs 
	cp01
	36
	38
	58
	66
	85
	45
	 
	 
	69
	19
	 
	108
	1
	525
	70
	36,750
	8,269

	W/chair d/room
	cdr001
	1
	 
	5
	 
	7
	24
	3
	 
	4
	 
	 
	123
	 
	167
	211
	35,237
	7,928

	W/chair visit
	cv
	1
	 
	 
	1
	 
	 
	3
	2
	1
	 
	 
	2
	 
	10
	276
	2,760
	621

	H/b Manager chair
	chm99
	1
	 
	1
	1
	1
	 
	1
	2
	3
	 
	 
	1
	 
	11
	1,100
	12,100
	2,723

	Plastic visitors chair
	cvp87
	1
	 
	 
	1
	 
	 
	 
	 
	2
	 
	 
	 
	 
	4
	70
	280
	63

	RackCard disp
	rdi/02
	 
	 
	1
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	3
	110
	330
	74

	Rackdisp(plastic coated)
	rdi/01
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	1
	112
	112
	25

	W/mag rack 5tier,4x3,1
	rmw01
	1
	 
	1
	 
	 
	 
	 
	4
	 
	 
	 
	 
	 
	6
	200
	1,200
	270

	W/disp rack (poles)
	rdi/wp
	1
	 
	2
	 
	 
	 
	 
	6
	 
	 
	 
	 
	 
	9
	211
	1,899
	427

	W/glass/alu disp counter
	cou11
	1
	1
	2
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	5
	4,331
	21,655
	4,872

	S/u sigarette disp counter
	rdisig
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1,020
	1,020
	230

	Restaurant tables sq
	trpm01
	10
	 
	21
	9
	23
	18
	 
	12
	 
	 
	 
	 
	 
	93
	299
	27,807
	6,257

	Outside w/s tables
	tppm
	6
	 
	14
	14
	12
	7
	8
	 
	2
	 
	 
	 
	14
	77
	301
	23,177
	5,215

	Kiddies table
	tk998
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	112
	112
	25

	Display Coal carriers
	dcc
	 
	 
	 
	4
	 
	 
	 
	 
	 
	 
	 
	 
	 
	4
	233
	932
	210

	Rest Tables long
	trl99
	 
	 
	 
	7
	2
	5
	 
	 
	 
	 
	 
	 
	 
	14
	301
	4,214
	948

	Rest Tables sq
	trsq99
	 
	 
	 
	9
	14
	4
	 
	 
	7
	 
	 
	39
	19
	92
	245
	22,540
	5,072

	Coff Table long
	tcl77
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	 
	 
	2
	200
	400
	90

	Coff table sq
	tcsq77
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	176
	176
	40

	Outside w/s tables/lo
	tppml
	 
	 
	 
	3
	 
	 
	2
	15
	 
	 
	 
	 
	 
	20
	201
	4,020
	905

	Dining room round
	drro
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	2
	322
	644
	145

	Wood couch2s
	wcc02
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	1
	 
	 
	3
	1,990
	5,970
	1,343

	Wood credenza
	wcred
	 
	 
	 
	3
	 
	 
	1
	1
	 
	 
	 
	 
	 
	5
	333
	1,665
	375

	Wood cabinet dbl
	wcd22
	 
	 
	 
	6
	 
	 
	1
	1
	1
	1
	2
	1
	 
	13
	211
	2,743
	617

	Cashcounter wood
	cou01
	1
	 
	2
	 
	1
	 
	 
	2
	 
	 
	 
	 
	 
	6
	443
	2,658
	598

	Wooden box
	wb77
	1
	 
	1
	 
	 
	 
	 
	 
	4
	1
	 
	 
	 
	7
	40
	280
	63

	W/desk 3 draw
	dw003
	1
	 
	1
	 
	 
	 
	 
	 
	3
	1
	 
	 
	1
	7
	403
	2,821
	635

	W/desk 6 draw
	dw006
	1
	 
	 
	1
	 
	 
	1
	 
	2
	 
	 
	 
	 
	5
	655
	3,275
	737

	W/desk
	dw001
	 
	 
	 
	1
	 
	 
	1
	1
	1
	 
	 
	1
	 
	5
	344
	1,720
	387

	Counter wood3,2x0,8
	cou99
	1
	 
	 
	 
	1
	 
	 
	 
	2
	 
	 
	 
	 
	4
	551
	2,204
	496

	Table wood small
	Tws
	1
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	 
	3
	211
	633
	142

	Wooden log cane holder
	wc07
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	500
	500
	113

	Paper bag wood holder
	pb90
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	44
	88
	20

	Trolley small steel
	tro01
	 
	 
	5
	 
	 
	 
	 
	1
	2
	 
	 
	 
	 
	8
	101
	808
	182

	Trolley large steel
	tro02
	 
	 
	2
	 
	 
	1
	1
	 
	3
	 
	 
	 
	 
	7
	188
	1,316
	296

	Rack steel 4 tier
	rs004
	 
	 
	14
	 
	5
	 
	 
	 
	 
	 
	 
	 
	 
	19
	233
	4,427
	996

	Steel rack panel stand
	Rst88
	 
	 
	15
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	15
	322
	4,830
	1,087

	Dry rack/6tier/st
	rsd6
	 
	 
	1
	 
	 
	 
	1
	 
	2
	1
	1
	 
	 
	6
	610
	3,660
	824

	S/Desk 3 vdraw
	ds003
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	399
	399
	90

	S/desk 6 draw
	ds006
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	0
	1,020
	0
	0

	S/desk
	ds001
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	0
	300
	0
	0

	2 Drawer steel cab
	cabs2
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1,110
	1,110
	250

	4 Drawer steel cabinet
	cabs4
	1
	 
	 
	 
	1
	1
	1
	 
	1
	 
	1
	1
	 
	7
	2,300
	16,100
	3,623

	Steel rack 5 tier
	rs005
	1
	 
	3
	 
	 
	 
	 
	2
	 
	 
	 
	 
	1
	7
	577
	4,039
	909

	Rack st 6tier 
	rs006
	3
	 
	 
	1
	 
	 
	18
	 
	1
	 
	9
	 
	 
	32
	601
	19,232
	4,327

	Table Steel f/u ll 
	tsfu3
	 
	 
	 
	 
	3
	2
	 
	1
	16
	9
	3
	8
	 
	42
	402
	16,884
	3,799

	Table Steel f/up l
	tsfu2
	2
	 
	13
	9
	5
	6
	 
	 
	 
	1
	 
	14
	 
	50
	344
	17,200
	3,870

	Steel rackpanel
	rsp33
	149
	 
	246
	 
	9
	33
	15
	10
	 
	 
	 
	58
	 
	520
	1
	520
	117

	Steelf/up table sq
	tsfu1
	2
	14
	1
	 
	 
	 
	9
	 
	 
	34
	 
	 
	 
	60
	280
	16,800
	3,780

	Steel & w/rack 900x1,00
	rsw01
	1
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	2
	411
	822
	185

	Rack st 4tier r/bar
	rs004rb
	1
	 
	 
	1
	 
	3
	 
	 
	 
	 
	 
	 
	 
	5
	441
	2,205
	496

	Rack st 4tier 
	rs004
	 
	 
	3
	5
	 
	12
	13
	 
	5
	 
	2
	 
	 
	40
	390
	15,600
	3,510

	Steel 2 door cupb
	stcup2
	 
	 
	1
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	2,111
	6,333
	1,425

	Trolley Bread st 2 basket
	Trb2
	 
	 
	1
	1
	 
	 
	 
	 
	1
	 
	 
	 
	 
	3
	399
	1,197
	269

	Table st Fldup  long
	tsfu3
	1
	 
	 
	 
	 
	 
	4
	 
	 
	 
	 
	 
	 
	5
	200
	1,000
	225

	Cab steel clothes
	cust001
	16
	 
	6
	9
	 
	 
	 
	 
	 
	 
	 
	 
	 
	31
	433
	13,423
	3,020

	Beds steel
	bs001
	16
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	16
	1
	16
	4

	Dry rack st 7tier
	rsd7
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	677
	677
	152

	St fdlat rack dbl7tier
	stdb777
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	801
	1,602
	360

	St 3tier 6bask
	st3t6b
	 
	 
	 
	1
	2
	1
	3
	 
	8
	 
	2
	 
	 
	17
	550
	9,350
	2,104

	St rack tier5
	st5t
	 
	 
	 
	 
	2
	1
	3
	 
	 
	 
	 
	 
	 
	6
	654
	3,924
	883

	Anvil toaster
	tta001
	1
	 
	1
	 
	 
	1
	 
	 
	3
	2
	2
	1
	1
	12
	2,114
	25,368
	5,708

	Convec oven mobile 5t
	Ovc332
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	122,311
	122,311
	27,520

	Defy 4xburner Gas stove
	stogd01
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	8,778
	8,778
	1,975

	Gas griller rib 6b
	ggr6
	 
	 
	1
	 
	2
	1
	1
	1
	1
	 
	1
	 
	 
	8
	6,554
	52,432
	11,797

	Gas griller flat top8 b
	ggf8
	 
	 
	1
	 
	 
	1
	 
	 
	2
	1
	 
	 
	1
	6
	7,667
	46,002
	10,350

	Gas Oven 4plate stove
	gos4
	 
	 
	1
	1
	1
	1
	2
	 
	2
	 
	1
	1
	1
	11
	9,008
	99,088
	22,295

	Gas griller rib 4b
	ggr4
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	1
	 
	2
	3,221
	6,442
	1,449

	Anvil flat griller/S/stand
	grf01
	1
	 
	 
	1
	 
	 
	 
	 
	1
	 
	 
	1
	 
	4
	3,223
	12,892
	2,901

	Gas cadac No3
	Gsc03
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	199
	398
	90

	Gas cadac lamp fit
	Gscl
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	112
	224
	50

	Gas cadac No10
	gc010
	 
	7
	 
	 
	 
	2
	 
	19
	15
	19
	 
	 
	 
	62
	311
	19,282
	4,338

	Gas cadac DISH
	gcd
	 
	7
	 
	 
	 
	 
	 
	30
	20
	27
	 
	 
	 
	84
	222
	18,648
	4,196

	Gas cadac burne
	gcb
	 
	7
	 
	 
	 
	 
	 
	30
	18
	21
	 
	 
	 
	76
	203
	15,428
	3,471

	Gas refiller
	gre87
	 
	 
	1
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	2
	2,040
	4,080
	918

	Tilting Pan
	Pt001
	 
	 
	 
	1
	1
	1
	1
	 
	3
	 
	1
	1
	 
	9
	23,443
	210,987
	47,472

	Gas flat top gril/oven
	gor221
	 
	 
	 
	 
	2
	1
	1
	 
	2
	 
	1
	1
	1
	9
	6,556
	59,004
	13,276

	Tytlos toaster
	tee
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	1
	2,332
	2,332
	525

	Flat griller display
	gff
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	 
	 
	2
	4,100
	8,200
	1,845

	Convec Fagor
	ocf
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	133,000
	133,000
	29,925

	Convec Rat
	ocr
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	2
	145,665
	291,330
	65,549

	Flat gril S
	fgs
	 
	 
	 
	 
	 
	 
	1
	 
	2
	1
	1
	 
	 
	5
	2,332
	11,660
	2,624

	Flat gril D
	fgd
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	2
	4,333
	8,666
	1,950

	Scale hang 
	sch
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	311
	311
	70

	Fridge bu 5d
	fro5
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	2
	12,322
	24,644
	5,545

	Iron board
	ib
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	211
	211
	47

	Tbl foot sq
	tifo
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	2
	433
	866
	195

	S/Queen w/m
	wm
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	2
	3,556
	7,112
	1,600

	Chairs f/u
	cfu
	 
	 
	 
	 
	 
	 
	50
	 
	 
	65
	 
	6
	 
	121
	233
	28,193
	6,343

	SsTable/sb 0,9x0,8/t2
	ss,9t2
	 
	 
	3
	2
	 
	2
	 
	 
	3
	2
	2
	1
	 
	15
	1,100
	16,500
	3,713

	S/s table 2,700x1,800sb
	ss27sb
	1
	 
	 
	4
	 
	 
	 
	1
	 
	 
	 
	 
	 
	6
	2,300
	13,800
	3,105

	S/s table1800x800
	ss1,8
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	2
	1,998
	3,996
	899

	S/s table1800x800sb
	ss1,8sb
	 
	 
	1
	 
	 
	 
	 
	 
	2
	 
	1
	2
	 
	6
	1,766
	10,596
	2,384

	Wrapping Desk/S/s
	wd
	1
	 
	1
	1
	1
	 
	 
	1
	 
	 
	1
	 
	 
	6
	2,001
	12,006
	2,701

	S/steel tea trolley
	stt80
	 
	 
	1
	 
	1
	 
	1
	 
	 
	 
	 
	 
	 
	3
	699
	2,097
	472

	S/s table 1300x8001t sb
	ss1,3sb
	 
	 
	 
	10
	 
	2
	 
	 
	1
	 
	1
	 
	 
	14
	1,422
	19,908
	4,479

	S/s table 1300x800csb
	ss1,3csb
	 
	 
	 
	3
	1
	 
	 
	 
	1
	 
	1
	 
	 
	6
	1,445
	8,670
	1,951

	S/s Rack  4t rb
	rss4
	4
	 
	13
	 
	16
	20
	21
	 
	32
	 
	13
	2
	16
	137
	1,332
	182,484
	41,059

	S/s table 2,700x800
	ss27
	1
	 
	 
	 
	1`
	 
	 
	 
	 
	 
	 
	 
	 
	1
	2,788
	2,788
	627

	S/s rack 4t rbhigh
	rss4h
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1,665
	1,665
	375

	SsD/wash unit/Minister
	Dw1
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	2
	98,778
	197,556
	44,450

	S/s dble basin 
	bd
	1
	 
	1
	4
	3
	3
	3
	1
	4
	 
	1
	1
	1
	23
	3,414
	78,522
	17,667

	S/sBasin single
	bs
	1
	 
	2
	1
	1
	1
	1
	1
	5
	2
	1
	1
	1
	18
	2,788
	50,184
	11,291

	S/s basin dbl L/S
	bdles
	 
	 
	1
	1
	 
	 
	 
	 
	1
	1
	1
	1
	 
	6
	4,111
	24,666
	5,550

	S/s basin dbl cunit
	bdcu
	 
	 
	 
	2
	 
	 
	 
	 
	1
	 
	 
	1
	1
	5
	3,677
	18,385
	4,137

	S/s basin s/cunit
	bscu
	 
	 
	 
	 
	1
	 
	 
	 
	1
	 
	 
	1
	 
	3
	2,889
	8,667
	1,950

	S/s table 2tier 3,800x800
	ss38t2
	1
	 
	 
	1
	 
	1
	 
	 
	3
	 
	 
	1
	 
	7
	4,100
	28,700
	6,458

	S/s table 1tier 3,800x800
	ss38t1
	2
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	4
	4,020
	16,080
	3,618

	4x insert warmer S/s
	bm4
	1
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	11,988
	23,976
	5,395

	Ssteeltrolley3tier
	sstro3
	 
	 
	1
	 
	2
	 
	 
	 
	2
	 
	1
	2
	 
	8
	776
	6,208
	1,397

	Ss & st rack notier
	sst999
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	688
	688
	155

	S/s Flat rack7t
	ssf7
	 
	 
	 
	25
	 
	 
	 
	 
	 
	 
	 
	 
	 
	25
	2,300
	57,500
	12,938

	S/s Flat rack6t
	ssf6
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1,988
	1,988
	447

	S/s table 1300x800
	ss1,3
	 
	 
	 
	4
	 
	 
	2
	 
	 
	2
	 
	2
	 
	10
	1,401
	14,010
	3,152

	S/s table 1300x800sb
	ss1,3sb
	 
	 
	 
	7
	 
	2
	3
	 
	3
	 
	 
	3
	1
	19
	1,544
	29,336
	6,601

	S/s-st 4t rack mov
	sst4tw
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	2,110
	4,220
	950

	5xinsertb/marie
	bm5
	 
	 
	 
	4
	 
	1
	 
	 
	2
	 
	1
	1
	 
	9
	14,332
	128,988
	29,022

	S/s table 1300x8002t
	ss1,3t2
	 
	 
	 
	2
	2
	1
	 
	 
	14
	 
	1
	 
	 
	20
	1,400
	28,000
	6,300

	S/steel rackt5tri3,1
	ssr3,1t5
	 
	 
	 
	3
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	3,443
	10,329
	2,324

	Ssteel trolleyt6
	sstro6
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1,000
	1,000
	225

	Ss Commenda d/w unit
	Dw2
	 
	 
	 
	1
	 
	1
	1
	 
	1
	 
	 
	1
	1
	6
	99,166
	594,996
	133,874

	Ss & steel 1300x8sb
	sst13sb
	 
	 
	 
	 
	9
	1
	3
	2
	 
	 
	 
	1
	1
	17
	1,388
	23,596
	5,309

	S/s chips frier dbl
	sscf002
	1
	 
	 
	1
	 
	1
	1
	 
	3
	1
	 
	1
	1
	10
	4,300
	43,000
	9,675

	S/s chips frier sgl
	sscf001
	 
	 
	 
	 
	1
	 
	1
	1
	1
	1
	2
	 
	 
	7
	3,776
	26,432
	5,947

	S/s tytlos chipper frier
	sscft
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	2,990
	2,990
	673

	Ss & steel2300 t2sb
	sst23sb
	 
	 
	 
	 
	2
	 
	5
	3
	 
	 
	2
	 
	 
	12
	2,244
	26,928
	6,059

	Ss & Copper Display Wa
	Sscop
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	1
	3
	3,998
	11,994
	2,699

	3xInsertb/marie
	bm3
	 
	 
	 
	 
	1
	 
	 
	 
	1
	 
	 
	 
	1
	3
	9,887
	29,661
	6,674

	S/steel display unit
	ssdu
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	3,776
	3,776
	850

	Ssteeldisplay /glass
	ssdus
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	6,554
	6,554
	1,475

	S/s 2tier cab glass disp
	ssdu2t
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	2
	4,990
	9,980
	2,246

	Ssteel 2 tier pie warm
	sspi
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	1
	3,100
	3,100
	698

	S/s pot clea
	sspo
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	1
	2,223
	2,223
	500

	Ssteel cabinet900x8
	ssc11
	 
	 
	 
	 
	 
	1
	 
	 
	1
	 
	 
	1
	 
	3
	1,122
	3,366
	757

	2xInsertb/marie
	bm2
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	1
	 
	 
	3
	7,660
	22,980
	5,171

	Ssteel 2300 cu
	sstcu
	 
	 
	 
	 
	 
	 
	2
	 
	1
	 
	 
	 
	 
	3
	2,199
	6,597
	1,484

	1 Foot sq
	t1f
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	2
	401
	802
	180

	Ss/st 3800
	st38
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	3,655
	3,655
	822

	Ss dishwasher
	ssd
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	1
	 
	1
	4
	56,009
	224,036
	50,408

	Glass w/plate
	gwp
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	3
	 
	 
	4
	3,221
	12,884
	2,899

	1 Foot ro
	t1fr
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	2
	499
	998
	225

	2 Foot s/w long
	t2f
	 
	 
	 
	 
	 
	 
	3
	 
	 
	 
	 
	 
	 
	3
	687
	2,061
	464

	Chair f/u
	cfu
	 
	 
	 
	 
	 
	 
	140
	 
	 
	 
	 
	 
	 
	140
	101
	14,140
	3,182

	Aircon LG
	ac009
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	 
	 
	1
	4
	3,334
	13,336
	3,001

	Radio t/way
	rtw
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	1
	1,099
	1,099
	247

	Scale Avery elec
	sc701
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1,020
	1,020
	230

	Crypto peerless/mixer
	crym01
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	9,887
	9,887
	2,225

	Matressess
	ma01
	16
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	16
	77
	1,232
	277

	Round/reflecting mirror
	x001
	1
	 
	5
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	6
	300
	1,800
	405

	Wap turbo vac
	vac9
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	999
	999
	225

	Scotsman ice/m mv-25
	Im/25
	1
	 
	 
	 
	1
	 
	 
	1
	1
	1
	1
	 
	1
	7
	33,998
	237,986
	53,547

	Scotsman ice/m mv-32
	Im/32
	 
	 
	1
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	2
	47,886
	95,772
	21,549

	M/shake h-beach 1 Ins
	ms001
	1
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	 
	3
	1,120
	3,360
	756

	M/shake h-beach 3 Ins
	ms003
	 
	 
	 
	 
	 
	 
	 
	 
	2
	1
	1
	 
	 
	4
	1,677
	6,708
	1,509

	Milkshake Anvil 
	msa001
	1
	 
	 
	2
	2
	 
	 
	1
	 
	 
	 
	 
	 
	6
	1,455
	8,730
	1,964

	Camera cctv
	x23
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	1,900
	3,800
	855

	Mob cleaner holder
	mop1
	1
	 
	2
	1
	1
	1
	1
	1
	1
	1
	1
	 
	1
	12
	766
	9,192
	2,068

	Paper holder stand
	thp
	1
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1
	1
	5
	230
	1,150
	259

	Hotwater boiler w/unit
	hwb
	1
	 
	1
	3
	1
	2
	1
	 
	 
	1
	 
	 
	 
	10
	899
	8,990
	2,023

	Bonzer can opener
	oc01
	1
	 
	1
	1
	1
	1
	1
	1
	3
	1
	1
	1
	1
	14
	544
	7,616
	1,714

	Ladder alum step7
	lalu7
	 
	 
	2
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	665
	1,995
	449

	Ladder alum step4
	lalu4
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	2
	443
	886
	199

	Microwave aim
	mw001
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	2
	1,099
	2,198
	495

	Microwave Bauer
	mw002
	 
	 
	1
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	2,112
	4,224
	950

	Safe med-la f/model
	saf001
	 
	 
	2
	1
	1`
	1
	1
	1
	2
	1
	1
	1
	1
	12
	24,554
	294,648
	66,296

	Safe small w/m
	sfw002
	2
	 
	 
	 
	1
	 
	 
	 
	1
	 
	1
	1
	 
	6
	199
	1,194
	269

	Scale Avery f/bed mov
	sc707
	 
	 
	1
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	3
	2,998
	8,994
	2,024

	Scale table 5kg
	sctab
	 
	 
	 
	1
	1
	 
	 
	 
	 
	 
	 
	 
	 
	2
	1,877
	3,754
	845

	Mixer Pretition
	mx9
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	11,998
	11,998
	2,700

	Peeltech peeler
	pep990
	 
	 
	 
	1
	1
	 
	 
	 
	1
	 
	 
	 
	 
	3
	10,233
	30,699
	6,907

	Toasters elec
	te223
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	2,100
	4,200
	945

	Drawing bord w
	dwb886
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	 
	1
	 
	3
	450
	1,350
	304

	Paintings
	pagg
	 
	 
	 
	9
	 
	 
	 
	 
	 
	 
	 
	 
	 
	9
	544
	4,896
	1,102

	Photos
	phagg
	 
	 
	 
	2
	 
	 
	 
	 
	14
	 
	 
	 
	 
	16
	655
	10,480
	2,358

	Hobart D/mixer
	ho9922
	 
	 
	 
	 
	1
	1
	1
	 
	2
	 
	 
	1
	 
	6
	16,554
	99,324
	22,348

	Bizerba Pol slicer
	biz33
	 
	 
	 
	 
	1
	 
	 
	 
	1
	 
	 
	 
	 
	2
	6,554
	13,108
	2,949

	Vac industrial
	vac221
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	2,100
	2,100
	473

	Toaster Ind
	te333
	 
	 
	 
	 
	2
	 
	2
	2
	1
	 
	 
	 
	1
	8
	3,000
	24,000
	5,400

	Microwave
	mwv
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	 
	2
	999
	1,998
	450

	Field toilet
	ft212
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	1
	667
	667
	150

	Dito masher 
	dm1
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	4,332
	4,332
	975

	Soup pot el
	sop
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	1
	1
	 
	3
	1,022
	3,066
	690

	Not opened
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	0
	 
	0
	0

	Ss cake displ
	cdp
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	2
	13,443
	26,886
	6,049

	Ss half moon
	ssm
	 
	 
	 
	 
	 
	 
	2
	 
	2
	 
	 
	 
	 
	4
	21,009
	84,036
	18,908

	Chicken roaster
	crs
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	34,556
	34,556
	7,775

	Collaps cooler
	ccl01
	 
	 
	 
	 
	 
	 
	7
	 
	 
	 
	 
	 
	 
	7
	130,000
	910,000
	204,750

	Deli chair
	dch
	 
	 
	 
	 
	 
	 
	20
	 
	25
	 
	 
	 
	 
	45
	766
	34,470
	7,756

	Deli table
	dtb
	 
	 
	 
	 
	 
	 
	5
	 
	5
	 
	 
	 
	 
	10
	850
	8,500
	1,913

	Garbin convec
	gcv
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	2
	81,998
	163,996
	36,899

	S/s pie warmer
	spw1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	1
	4,544
	4,544
	1,022

	Tble w exu short
	twxs
	 
	 
	 
	 
	 
	 
	7
	 
	1
	 
	 
	 
	 
	8
	908
	7,264
	1,634

	Tible w exu long
	twxl
	 
	 
	 
	 
	 
	 
	8
	 
	 
	 
	 
	 
	 
	8
	1,288
	10,304
	2,318

	Tble w round
	twr
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	1,099
	1,099
	247

	W/bench s
	wbs
	 
	 
	 
	 
	 
	 
	8
	 
	 
	 
	 
	 
	 
	8
	877
	7,016
	1,579

	W/bench l
	wbl
	 
	 
	 
	 
	 
	 
	8
	 
	 
	 
	 
	 
	 
	8
	1,223
	9,784
	2,201

	Green f/up chair
	gcts
	 
	 
	 
	 
	 
	 
	232
	 
	 
	 
	 
	 
	 
	232
	110
	25,520
	5,742

	Green f/up sq
	gtsq
	 
	 
	 
	 
	 
	 
	65
	 
	 
	 
	 
	 
	 
	65
	144
	9,360
	2,106

	Green bench
	gb
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	 
	2
	290
	580
	131

	Daewoo aircon
	ac007
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	1
	3,200
	3,200
	720

	Office jet G85
	pro8
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	1
	1,009
	1,009
	227

	Scale gemini
	sg130
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	1
	433
	433
	97

	Bar fridge 4d
	ss4d
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	1
	 
	3
	9,088
	27,264
	6,134

	Ladder 2step
	la5
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	1
	299
	299
	67

	Convec oven 
	ove
	 
	 
	 
	 
	 
	 
	 
	2
	 
	1
	 
	 
	 
	3
	37,889
	113,667
	25,575

	Hobart m/wave 
	mh
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	1
	3,010
	3,010
	677

	Dom stove 
	ds4
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	1
	1,990
	1,990
	448

	Aircon york s/u
	y001
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	2
	4,100
	8,200
	1,845

	Woodlog home
	wlh4
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	1
	110,000
	110,000
	24,750

	Deli chair
	cdro
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	544
	544
	122

	Convec mala
	ocm
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	21,112
	21,112
	4,750

	Wooden stand
	ws419
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	190
	190
	43

	Comp stand
	cs418
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1
	1
	0

	Printer hp1160
	hp408
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	2,100
	4,200
	945

	Aircon gree
	ac884
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	3,211
	3,211
	722

	Microwave ama
	mw899
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	 
	 
	 
	2
	3,211
	6,422
	1,445

	W/rack 4tier
	wr800
	 
	 
	 
	 
	 
	 
	 
	 
	8
	 
	 
	 
	 
	8
	599
	4,792
	1,078

	Veg rack 8b
	vr844
	 
	 
	 
	 
	 
	 
	 
	 
	3
	 
	 
	 
	 
	3
	655
	1,965
	442

	S/s cab 3tier
	ssca3
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	2,100
	2,100
	473

	S/s cab 2tier
	ssca2
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1,988
	1,988
	447

	Steel 2tier rack
	st2t
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	788
	1,576
	355

	Kiddys chair
	4
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	2
	 
	4
	230
	920
	207

	Cast iron sq
	391
	 
	 
	 
	 
	 
	 
	 
	 
	44
	 
	 
	 
	1
	45
	889
	40,005
	9,001

	Cast iron long
	392
	 
	 
	 
	 
	 
	 
	 
	 
	10
	 
	 
	 
	 
	10
	1,233
	12,330
	2,774

	S/s steri
	361
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1,223
	1,223
	275

	S/s 1750 sb
	401
	 
	 
	 
	 
	 
	 
	 
	 
	3
	 
	 
	1
	 
	4
	1,877
	7,508
	1,689

	Halde masher
	501
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	5,443
	5,443
	1,225

	B/block
	502
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	 
	2
	2,344
	4,688
	1,055

	Foster fr
	509
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	29,887
	59,774
	13,449

	D/r table
	566
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1,100
	1,100
	248

	Canon 1R160
	59
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1,000
	1,000
	225

	Aircon mobil
	66
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	2,100
	2,100
	473

	W/desk 2draw
	41
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	655
	655
	147

	Worksta w
	9
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	 
	2
	2,443
	4,886
	1,099

	Brother fax/cop
	4
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1,998
	1,998
	450

	Comp swm/b/k
	8400
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	3,999
	7,998
	1,800

	Steel table round
	sku
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	1,090
	2,180
	491

	Bread slicer
	skuu
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	3,223
	3,223
	725

	S/s table 1300 3tier
	ss13t3
	 
	 
	 
	 
	 
	 
	 
	 
	6
	 
	 
	 
	 
	6
	1,443
	8,658
	1,948

	Wood display rack long
	wl11
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	1
	2,990
	2,990
	673

	Sahara cash po st dr
	sapo6
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	2
	5,446
	10,892
	2,451

	Epson printer
	sapo2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	 
	 
	1
	4
	1,009
	4,036
	908

	Pole display
	sapo1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	1
	1
	1
	5
	433
	2,165
	487

	W/s bench
	aggo
	 
	 
	 
	 
	 
	 
	 
	 
	 
	9
	 
	 
	 
	9
	2,001
	18,009
	4,052

	Umbrellas
	1944
	 
	 
	 
	 
	 
	 
	 
	 
	5
	4
	 
	2
	3
	14
	1,100
	15,400
	3,465

	Caravan Sprite
	HHV
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	1
	30,110
	30,110
	6,775

	Chips warmer 
	cw
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	 
	 
	2
	2,110
	4,220
	950

	S/s waste table
	ssw
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	1
	1,002
	1,002
	225

	Gasrefiller
	grf
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	1
	2,111
	2,111
	475

	S/s cab 3100
	ssc31
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	3,211
	3,211
	722

	Scale capac
	scca
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	1,008
	1,008
	227

	Coffee tble round
	ls10
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	4
	 
	 
	4
	899
	3,596
	809

	Aircon port
	ap455
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	2,113
	2,113
	475

	Toaster conv
	tcon
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	2
	2,332
	4,664
	1,049

	S/s st ta 2300
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	2,455
	2,455
	552

	Fan stand x42
	x42
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	99
	99
	22

	Oval stone tble l
	vma
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	2,110
	2,110
	475

	Stone 2tier
	viar
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	1,998
	1,998
	450

	Hot tray domestic
	ht50
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	1,333
	1,333
	300

	Tble st patio round
	cs01
	 
	 
	 
	 
	 
	 
	 
	 
	11
	 
	31
	 
	5
	47
	210
	9,870
	2,221

	Chair st patio
	is02
	 
	 
	 
	 
	 
	 
	 
	 
	32
	 
	120
	 
	72
	224
	111
	24,864
	5,594

	Tble oval raf
	ls03
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	2
	607
	1,214
	273

	Tble sq raf
	ls04
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	22
	 
	 
	22
	811
	17,842
	4,014

	Tble round raf
	ls05
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	2
	866
	1,732
	390

	Tble snake
	ls06
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	4
	 
	 
	4
	2,334
	9,336
	2,101

	Chair cane d/r
	ls07
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	112
	 
	 
	112
	1,000
	112,000
	25,200

	Chair cane d/x
	ls08
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	11
	 
	 
	11
	1,008
	11,088
	2,495

	Salamander
	bd1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	 
	2
	3,010
	6,020
	1,355

	S/s 3tier dry rack
	bd9
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	988
	988
	222

	Gas gr  12byf
	bbd1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	9,887
	9,887
	2,225

	S/s  steel tble 1700
	bd2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	1
	4
	1,766
	7,064
	1,589

	Convec Garland
	bd0
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	1
	 
	2
	34,554
	69,108
	15,549

	Steel  chipper
	bd11
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	2,449
	2,449
	551

	Tble plastic round
	bd13
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	18
	 
	18
	103
	1,854
	417

	Coffee tble cane sq
	bd15
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	 
	3
	499
	1,497
	337

	Deli chair s/w
	bd16
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	22
	 
	22
	301
	6,622
	1,490

	Deli tble round
	bd17
	 
	 
	 
	 
	 
	 
	 
	 
	12
	 
	 
	4
	 
	16
	433
	6,928
	1,559

	Rack pheanut
	bd18
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	199
	199
	45

	Half drum braai
	bd19
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	3
	5
	411
	2,055
	462

	S/s flatbed rack 4tier
	bd12
	 
	 
	 
	 
	 
	 
	 
	 
	8
	 
	 
	28
	 
	36
	700
	25,200
	5,670

	Aircon Defy
	pk1
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	3,900
	3,900
	878

	Cupboard w 4d
	pk2
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	509
	509
	115

	W/mach LG
	pk3
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	2,999
	2,999
	675

	Chair patio st
	pk4
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	2
	544
	1,088
	245

	Scale Digi
	pk5
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	1
	2
	322
	644
	145

	S/s u bar fridge 5dr
	bf15
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	9,887
	9,887
	2,225

	S/s tble ,900x,800
	bf16
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	1,009
	1,009
	227

	DSTV Decoder/Dish
	bf17
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	1,400
	1,400
	315

	Tedelex Polisher
	bf18
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	899
	899
	202

	Chair raf relax
	pk7
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	4
	4
	655
	2,620
	590

	Half moon counter
	pil9
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	2,100
	2,100
	473

	Chair riempie
	xy
	 
	 
	 
	 
	 
	 
	 
	 
	4
	 
	 
	 
	 
	4
	566
	2,264
	509

	Tble w round
	pk14
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	599
	599
	135

	Copper 3 steel
	pk15
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	1,223
	1,223
	275

	Aircon Rheem
	pk16
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	2
	3,100
	6,200
	1,395

	Fridge /u 4dgl
	pk17
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	1
	6,778
	6,778
	1,525

	Printer Samsung
	sk1
	 
	 
	 
	 
	 
	 
	 
	 
	5
	 
	 
	 
	 
	5
	1,002
	5,010
	1,127

	D/room tble sq
	sk7
	 
	 
	 
	 
	 
	 
	 
	 
	38
	 
	 
	 
	 
	38
	433
	16,454
	3,702

	D/room tble long
	sk8
	 
	 
	 
	 
	 
	 
	 
	 
	19
	 
	 
	 
	 
	19
	589
	11,191
	2,518

	Boma tble sq
	bo1
	 
	 
	 
	 
	 
	 
	 
	 
	12
	 
	 
	 
	 
	12
	322
	3,864
	869

	Wooden drawer
	sru5
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	455
	910
	205

	Wooden dresser
	sru7
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	566
	1,132
	255

	D/room chairs
	sru6
	 
	 
	 
	 
	 
	 
	 
	 
	242
	 
	 
	 
	 
	242
	455
	110,110
	24,775

	Displ counter granite4dr
	sku4d
	 
	 
	 
	 
	 
	 
	 
	 
	4
	 
	 
	 
	 
	4
	3,224
	12,896
	2,902

	Displ counter granite3dr
	sku5d
	 
	 
	 
	 
	 
	 
	 
	 
	12
	 
	 
	 
	 
	12
	6,557
	78,684
	17,704

	Displ tble round
	sku6
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	3,224
	3,224
	725

	S/steel tble deep
	scud8
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	990
	990
	223

	Deli counter granite
	sd1
	 
	 
	 
	 
	 
	 
	 
	 
	4
	 
	 
	 
	 
	4
	2,334
	9,336
	2,101

	One Touch p.o.s. draw
	sd2
	 
	 
	 
	 
	 
	 
	 
	 
	4
	 
	 
	 
	 
	4
	2,344
	9,376
	2,110

	Penpoint aircon
	sd3
	 
	 
	 
	 
	 
	 
	 
	 
	9
	 
	 
	 
	 
	9
	3,213
	28,917
	6,506

	W/box ice cream
	sd4
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	450
	900
	203

	Displ fridge chaf
	sd5
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	33,211
	33,211
	7,472

	Conv oven Imperial
	sd6
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	41,009
	41,009
	9,227

	Red polony slicer
	sd8
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	3,987
	3,987
	897

	Vacuum
	sdv2
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1,221
	1,221
	275

	Chair cast iron
	sku29
	 
	 
	 
	 
	 
	 
	 
	 
	121
	 
	 
	 
	 
	121
	322
	38,962
	8,766

	E/station gr
	ske
	 
	 
	 
	 
	 
	 
	 
	 
	24
	 
	 
	 
	 
	24
	1,455
	34,920
	7,857

	Boma table long
	btl
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	788
	788
	177

	Boma chair rx
	bo4
	 
	 
	 
	 
	 
	 
	 
	 
	34
	 
	 
	 
	 
	34
	299
	10,166
	2,287

	Boma chair st
	b05
	 
	 
	 
	 
	 
	 
	 
	 
	43
	 
	 
	 
	 
	43
	288
	12,384
	2,786

	Coal displ ho
	skc
	 
	 
	 
	 
	 
	 
	 
	 
	5
	 
	 
	 
	 
	5
	301
	1,505
	339

	Pan trolley
	bp10
	 
	 
	 
	 
	 
	 
	 
	 
	3
	 
	 
	 
	 
	3
	233
	699
	157

	Kuhn b/slicer
	bp11
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	5,665
	5,665
	1,275

	Baketek oven
	bo2
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	34,556
	34,556
	7,775

	Baketek oven
	bo1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	31,887
	31,887
	7,175

	S/dough mix
	sd1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	5,667
	5,667
	1,275

	Breadmaker
	bb1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	9,881
	9,881
	2,223

	B/roll maker
	br1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	7,886
	7,886
	1,774

	Pan trolley
	rp17
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	433
	866
	195

	Baketek oven
	boo1
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	44,323
	44,323
	9,973

	Baketek dough maker
	bm4
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	6,778
	6,778
	1,525

	Baketek dough roller
	bdr
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	5,445
	5,445
	1,225

	Cast iron bench
	cb
	 
	 
	 
	 
	 
	 
	 
	 
	4
	 
	 
	 
	 
	4
	677
	2,708
	609

	Hitachi 51cm TV
	sel19
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	2
	1,122
	2,244
	505

	Technics Hi-Fi
	sel16
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	2,344
	2,344
	527

	DSTV decoder & remote
	sel3
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	1,400
	1,400
	315

	S/Queen w/machine
	mb6
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	3,990
	3,990
	898

	Trailer 6ft closed lid
	sru66
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	1
	9,889
	9,889
	2,225

	48000BTU Casette Unit
	 
	 
	 
	 
	 
	 
	 
	 
	 
	2
	 
	 
	 
	 
	 
	13,880
	27,760
	20,820

	Cake Fridge
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	18,533
	37,067
	27,800

	Chafing Dish round electric
	 
	 
	 
	 
	 
	 
	 
	4
	 
	4
	 
	 
	 
	 
	 
	8,063
	64,500
	48,375

	Chicken Rotisserie
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	15,488
	30,976
	23,232

	Coldroom 7 door
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	74,777
	74,777
	56,083

	Coldroom 9 door glass
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	86,497
	86,497
	64,873

	Convection Oven with steamer
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	26,125
	52,250
	39,188

	Dampa Bowl Cutter CT35N
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	5,064
	5,064
	3,798

	Deli Display Fridge
	 
	 
	 
	 
	 
	 
	 
	2
	 
	2
	 
	 
	 
	 
	 
	27,706
	110,824
	83,118

	Deli Slicer WEninghaus
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	6,061
	12,121
	9,091

	Microwave
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	5,812
	5,812
	4,359

	Microwave RSC 511
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	5,812
	5,812
	4,359

	Sandwich Display Fridge
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	14,888
	29,776
	22,332

	Scale
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	8,744
	17,488
	13,116

	Table Metalwork with marble top
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	7,866
	7,866
	5,900

	Vacuum Pack Machine
	 
	 
	 
	 
	 
	 
	 
	1
	 
	1
	 
	 
	 
	 
	 
	13,375
	26,750
	20,063

	Beds Double base
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	 
	 
	 
	 
	 
	2,200
	6,600
	4,950

	Chairs dining room
	 
	 
	 
	 
	 
	 
	 
	 
	 
	6
	 
	 
	 
	 
	 
	249
	1,494
	1,121

	Fridge/Freezer KIC
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	1,999
	1,999
	1,499

	Table coffee
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	950
	950
	713

	Table dining room
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	989
	989
	742

	TV Wall Unit
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	1,299
	1,299
	974

	Oven Pizza
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	23,380
	23,380
	17,535

	POS System
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	 
	 
	 
	28,620
	28,620
	21,465

	Printer bar code
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	1
	 
	 
	 
	 
	3,120
	3,120
	2,340

	Single base set
	 
	 
	 
	 
	 
	 
	 
	 
	 
	10
	 
	 
	 
	 
	 
	1,700
	17,000
	12,750

	Sub Total
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	9,169,037
	2,420,448

	Generator/s
	gg1
	 
	 
	 
	 
	 
	 
	 
	1
	 
	2
	 
	 
	 
	3
	 
	512,009
	144,777

	Truck/veh
	 
	 
	 
	 
	 
	 
	 
	 
	 
	3
	 
	 
	 
	 
	3
	 
	654,998
	210,886

	Smalls
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	0
	 
	1,444,746
	634,481

	Grand Total
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	11,780,790
	3,410,593


27. Annexure F – Housing Allocations and Rentals

	Camp
	Location
	House / Unit Number
	Name and surname
	Size
	Tariff Calc

	Punda Maria
	Rest Camp
	612a
	Chauke Goodwill
	1 bedroom Flat
	706

	Punda Maria
	Rest Camp
	617
	Phakati Themba
	3 bedroom House
	2,436

	Punda Maria
	Living Quarters
	15
	Hlungwani E.
	Single Room
	185

	Punda Maria
	Living Quarters
	18
	Madubula M.J.
	Single Room
	185

	Punda Maria
	Living Quarters
	20
	Maluleke R.
	Single Room
	185

	Punda Maria
	Living Quarters
	21
	Inath & Nikiwe
	Single Room
	185

	Punda Maria
	Living Quarters
	22
	Chauke G.
	Single Room
	185

	Punda Maria
	Living Quarters
	34
	Mkwena S.
	Single Room
	185

	Shingwedzi
	Rest Camp
	574
	Ratema Goodwill
	1 bedroom Flat
	706

	Shingwedzi
	Rest Camp
	577
	Lindeque Henry
	3 bedroom House
	2,436

	Shingwedzi
	Rest Camp
	579
	Ndlovu Laurance
	2 bedroom Flat
	2,150

	Shingwedzi
	Living Quarters
	A7
	Maluleke Alson
	Single Room
	185

	Shingwedzi
	Living Quarters
	A8
	Nkuna Leza
	Single Room
	185

	Shingwedzi
	Living Quarters
	A10
	Sibuyi Dephny
	Single Room
	185

	Shingwedzi
	Living Quarters
	A18
	Risimati Fanie
	Single Room
	185

	Shingwedzi
	Living Quarters
	A22
	Yingwane Trevor
	Single Room
	185

	Shingwedzi
	Living Quarters
	A59
	Baloyi Emma
	Single Room
	185

	Shingwedzi
	Living Quarters
	A60
	Lishabani Donald
	Single Room
	185

	Shingwedzi
	Living Quarters
	A61
	Malatjie Walter
	Single Room
	185

	Shingwedzi
	Living Quarters
	A62
	Shavalala Ruth
	Single Room
	185

	Shingwedzi
	Living Quarters
	A65
	Mashigo Caroline
	Single Room
	185

	Shingwedzi
	Living Quarters
	A66
	Maluleke Reckson
	Single Room
	185

	Shingwedzi
	Living Quarters
	A67
	Mashego Amanda
	Single Room
	185

	Shingwedzi
	Living Quarters
	A71
	Thobela Piet
	Single Room
	185

	Shingwedzi
	Living Quarters
	A72
	Mashaba Owen
	Single Room
	185

	Shingwedzi
	Living Quarters
	B74
	Mashaba Dudu
	Single Room
	185

	Shingwedzi
	Living Quarters
	B75
	Manyike Delinah
	Single Room
	185

	Shingwedzi
	Living Quarters
	B86
	Ngobeni Ben
	Single Room
	185

	Shingwedzi
	Living Quarters
	B88
	Maswanganyi Eric
	Single Room
	185

	Shingwedzi
	Living Quarters
	B89
	Raseani Phineas
	Single Room
	185

	Shingwedzi
	Living Quarters
	C102
	Baloyi Wilson
	Single Room
	185

	Shingwedzi
	Living Quarters
	C117
	Mathebula Martha
	Single Room
	185

	Shingwedzi
	Living Quarters
	C118
	Sambo John
	Single Room
	185

	Mopani
	Rest Camp
	634
	Coetzee Linda
	3 bedroom House
	3,075

	Mopani
	Rest Camp
	639
	Ncube Louie 
	2 bedroom Flat
	1,730

	Mopani
	Living Quarters
	11
	Restaurant
	Single Room
	185

	Mopani
	Living Quarters
	17
	Restaurant
	Double Rooms
	185

	Mopani
	Living Quarters
	23
	Restaurant
	Single Room
	185

	Mopani
	Living Quarters
	28
	Restaurant
	Single Room
	185

	Mopani
	Living Quarters
	29
	Restaurant 
	Single Room
	185

	Mopani
	Living Quarters
	30
	Restaurant
	Single Room
	185

	Mopani
	Living Quarters
	32
	Restaurant
	Single Room
	185

	Mopani
	Living Quarters
	37
	Restaurant (sharing dormitory with the Tiger's Eye
	Dormitory
	361

	Mopani
	Living Quarters
	43
	Restaurant
	Single Room
	185

	Letaba
	Staff Village & Rest Camp
	504
	Masinga Thimothy
	1 bedroom Flat
	706

	Letaba
	Staff Village & Rest Camp
	508
	Steven Du Plessis
	3 bedroom House
	2,436

	Letaba
	Living Quarters
	7
	Khosa Ronald
	Single Room
	185

	Letaba
	Living Quarters
	8
	Mtileni Piet
	Single Room
	185

	Letaba
	Living Quarters
	9
	Dlamini Ester
	Single Room
	185

	Letaba
	Living Quarters
	14
	Dlamini Lawrence
	Single Room
	185

	Letaba
	Living Quarters
	42
	Khoza Rose
	Single Room
	185

	Letaba
	Living Quarters
	56
	Mabunda Silas
	Single Room
	185

	Letaba
	Living Quarters
	57
	Maluleke  Daniel
	Single Room
	185

	Letaba
	Living Quarters
	80
	Mdawe Silvia
	Single Room
	185

	Letaba
	Living Quarters
	74
	Sonny boy
	Single Room
	185

	Letaba
	Living Quarters
	77
	Vacant
	Single Room
	185

	Letaba
	Living Quarters
	78
	Maluleke Louis
	Single Room
	185

	Letaba
	Living Quarters
	79
	Maluleke Steve
	Single Room
	185

	Letaba
	Living Quarters
	81
	Nkuna Fikile
	Single Room
	185

	Letaba
	Living Quarters
	82
	Ezrom
	Single Room
	185

	Letaba
	Living Quarters
	87
	Gibson
	Single Room
	185

	Letaba
	Living Quarters
	88
	Baloyi Jackson
	Single Room
	185

	Letaba
	Living Quarters
	109
	Chauke Sabina
	Single Room
	185

	Olifants
	Rest Camp
	491
	Vacant 
	2 bedroom Flat 
	1,730

	Olifants
	Living Quarters
	34
	Khoza Elvis
	Single
	185

	Olifants
	Living Quarters
	25
	Ngwenya Ben
	Single
	185

	Olifants
	Living Quarters
	20
	Maluleke Giet
	Single
	185

	Olifants
	Living Quarters
	22
	Ngobeni Jacob
	Single
	185

	Olifants
	Living Quarters
	21
	Ngomane Reginah
	Single
	185

	Olifants
	Living Quarters
	26
	Mashego Peter
	Single
	185

	Olifants
	Living Quarters
	40
	Maluleke Thomas, Ntimane Elson & Mavimbela David
	Dormitory (8 bedded)
	722

	Olifants
	Living Quarters
	23
	Mashele James
	Single
	185

	Olifants
	Living Quarters
	17
	Mwelase Lephinah
	Single
	185

	Olifants
	Living Quarters
	19
	Khoza Johan
	Single
	185

	Olifants
	Living Quarters
	24
	Malope Pistola
	Single
	185

	Olifants
	Living Quarters
	39
	Lamula Pretty, Mafuyeke Patience & Ngwenya Jane
	Dormitory (4 bedded)
	361

	Olifants
	Living Quarters
	18
	Mashabane Olivia (she is occupying a room in the Park Home – sharing with others that are not working for Compass)
	Park Home
	0

	Olifants
	Living Quarters
	31
	Mashego Peter
	Single
	185

	Olifants
	Living Quarters
	16
	Mkhabela Sheba
	Single
	185

	Olifants
	Living Quarters
	35
	Mhlare Lisbeth
	Single
	185

	Olifants
	Living Quarters
	15
	Malesa Brillence
	Single
	185

	Olifants
	Living Quarters
	33
	Mkhabela Paul
	Single
	185

	Olifants
	Living Quarters
	37
	Khoza Lion
	Single
	185

	Satara
	Rest Camp
	452
	Mhlongo Ouriel
	1 bedroom Flat
	706

	Satara
	Rest Camp
	458
	Pieters Frikkie
	2 bedroom Flat
	2,150

	Satara
	Living Quarters
	13
	Mbowana Beauty 
	Single Room
	185

	Satara
	Living Quarters
	3
	Mkhabele Thandi
	Single Room
	185

	Satara
	Living Quarters
	6
	Nxumalo Paul
	Single Room
	185

	Satara
	Living Quarters
	14
	Ndlovu Andrew
	Single Room
	185

	Satara
	Living Quarters
	15
	Mnisi God save &
	Single Room
	185

	Satara
	Living Quarters
	 
	Mnisi Jeffrey
	 
	 

	Satara
	Living Quarters
	16
	Nkuna Leaneth 
	Single Room
	185

	Satara
	Living Quarters
	17
	Mokgalaka December
	Single Room
	185

	Satara
	Living Quarters
	19
	Sihlangu Lisbeth
	Single Room
	185

	Satara
	Living Quarters
	21
	Sambo Anna
	Single Room
	185

	Satara
	Living Quarters
	25
	Mathumbu Thandi
	Single Room
	185

	Satara
	Living Quarters
	33
	Lubisi Ellen
	Single Room
	185

	Satara
	Living Quarters
	28
	Shai Sophy
	Single Room
	185

	Satara
	Living Quarters
	34
	Mkhanchwa Robert
	Single Room
	185

	Satara
	Living Quarters
	39
	Ntuvi Jonas
	Single Room
	185

	Satara
	Living Quarters
	40
	Mkhantswa Thulane
	Single Room
	185

	Satara
	Living Quarters
	41
	Mahole Mario
	Single Room
	185

	Satara
	Living Quarters
	45
	Khosa Faro
	Single Room
	185

	Satara
	Living Quarters
	46
	Khosa Thandi
	Single Room
	185

	Satara
	Living Quarters
	47
	Mafumo Derick
	Single Room
	185

	Satara
	Living Quarters
	49
	Mashile Patrcik
	Single Room
	185

	Satara
	Living Quarters
	52
	Miyambi Phineas
	Single Room
	185

	Satara
	Living Quarters
	65
	Lubisi Kenneth
	Single Room
	185

	Satara
	Living Quarters
	66
	Zitha Aron
	Single Room
	185

	Satara
	Living Quarters
	75
	Mathebula Mill
	Single Room
	185

	Satara
	Living Quarters
	82
	Malatsi Given
	Single Room
	185

	Satara
	Living Quarters
	109
	Mashilowa Sylvia
	Single Room
	185

	Satara
	Living Quarters
	113
	Muhlovu Armando
	Single Room
	185

	Satara
	Living Quarters
	105
	Mathebula Mike
	Single Room
	185

	Satara
	Living Quarters
	94
	Ngwenya Thomas
	Single Room
	185

	Satara
	Living Quarters
	85
	Mafumo Benick
	Single Room
	185

	Satara
	Living Quarters
	125
	Tsia Maria
	Single Room
	185

	Satara
	Living Quarters
	130
	Manzini Alsna
	Single Room
	185

	Satara
	Living Quarters
	150
	Ndlovu Sheila
	Single Room
	185

	Satara
	Living Quarters
	151
	Khoza Thandy
	Single Room
	185

	Satara
	Living Quarters
	165
	Mnisi Aubrey
	Single Room
	185

	Satara
	Living Quarters
	166
	Mafumo Jerry
	Single Room
	185

	Tshokwane
	Living Quarters
	 
	Log cabin
	 
	0

	Tshokwane
	Living Quarters
	 
	Room
	 
	185

	 
	 
	 
	Room
	 
	185

	 
	 
	 
	dormitory
	 
	722

	Lower Sabie
	Rest Camp
	413
	Hammer Gary 
	3 bedroom
	2,436

	Lower Sabie
	Rest Camp
	101
	Nyambi L.
	Hut in the
	0

	Lower Sabie
	Living Quarters
	82
	Masuku Sarah
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Mashele Jefry
	Zozo
	 

	Lower Sabie
	Living Quarters
	99
	Khoza Thomas
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Ndlovu Thonya
	Zozo
	 

	Lower Sabie
	Living Quarters
	69
	Mawayi Agnes
	Single
	185

	Lower Sabie
	Living Quarters
	65
	Makukule Emelina
	Single
	185

	Lower Sabie
	Living Quarters
	7
	Makhushe Jafta
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Maseko Gladness
	Zozo
	 

	Lower Sabie
	Living Quarters
	104
	Mangane Elson
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Khoza Ben
	Zozo
	 

	Lower Sabie
	Living Quarters
	 
	Shabangu Maureen
	Zozo
	 

	Lower Sabie
	Living Quarters
	75
	Mnisi Evelinah
	Single
	185

	Lower Sabie
	Living Quarters
	43
	Ngomane Betty
	Single
	185

	Lower Sabie
	Living Quarters
	83
	Ngomane Busi
	Single
	185

	Lower Sabie
	Living Quarters
	71
	Madlophe Nelly 
	Single
	185

	Lower Sabie
	Living Quarters
	1
	Shabangu Mack son
	Single
	185

	Lower Sabie
	Living Quarters
	3
	Sono Noa
	Single
	185

	Lower Sabie
	Living Quarters
	52
	Hlungwane Maria
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Mabunda Busisiwe
	Zozo
	 

	Lower Sabie
	Living Quarters
	95
	Chiloane Oupa
	Single
	185

	Lower Sabie
	Living Quarters
	9
	Ndlovu Florence 
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Mngomezulu Caroline
	Zozo
	 

	Lower Sabie
	Living Quarters
	67
	Nyathi Jeanette 
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Maswangayi Abel
	Zozo
	 

	Lower Sabie
	Living Quarters
	6
	Chisale Elinah
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Nelukalo Shepard 
	Zozo
	 

	Lower Sabie
	Living Quarters
	5
	Khoza Catharine
	Single
	185

	Lower Sabie
	Living Quarters
	2
	Dube Elizabeth 
	Single
	185

	Lower Sabie
	Living Quarters
	87
	Thobela David 
	Single
	185

	Lower Sabie
	Living Quarters
	4
	Radebe Philane 
	Single
	185

	Lower Sabie
	Living Quarters
	8
	Mnisi Muzi 
	Single
	185

	Lower Sabie
	Living Quarters
	21
	Ntsanani Hector 
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Tibane Hector 
	Zozo
	 

	Lower Sabie
	Living Quarters
	100
	Mdaka Johane 
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Sindane Norbet 
	Zozo
	 

	Lower Sabie
	Living Quarters
	 
	Cahuke Mavis
	Zozo
	 

	Lower Sabie
	Living Quarters
	 
	Radebe Shila (stays with relative in the rest Camp)
	-
	 

	Lower Sabie
	Living Quarters
	 
	Mabuza Vera 
	Zozo
	 

	Lower Sabie
	Living Quarters
	 
	Shilubane Jane 
	Zoz0
	 

	Lower Sabie
	Living Quarters
	 
	Mahaule Norman 
	Zozo
	 

	Lower Sabie
	Living Quarters
	 
	Mabone Makhosi 
	Zozo
	 

	Lower Sabie
	Living Quarters
	68
	Mashile Johnson 
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Lubisi Ntando 
	Zozo
	 

	Lower Sabie
	Living Quarters
	85
	Gesta Nekuthula 
	Single
	185

	Lower Sabie
	Living Quarters
	230
	Mlambo Pretty 
	Single
	185

	Lower Sabie
	Living Quarters
	106
	Mhlongo Dolin 
	Single
	185

	Lower Sabie
	Living Quarters
	 
	Gumede Thandi 
	Zozo
	 

	Berg & Dal
	Rest Camp
	336
	Mcvey Barbara
	3 bedroom
	2,436

	Berg & Dal
	Rest Camp
	338
	Mvubu Nhlanhla 
	1 bedroom
	706

	Berg & Dal
	Living Quarters
	9
	Dlamini Linda
	Single 
	185

	Berg & Dal
	Living Quarters
	10
	Mbowane Paidah
	Single 
	185

	Berg & Dal
	Living Quarters
	12
	Fundama Jabulani 
	Single
	185

	Berg & Dal
	Living Quarters
	21
	Silaule Fortunate
	Single
	185

	Berg & Dal
	Living Quarters
	38
	Manique Alex
	Single
	185

	Berg & Dal
	Living Quarters
	39
	Mabunda Donald
	Single
	185

	Berg & Dal
	Living Quarters
	41
	Manyike David
	Single
	185

	Berg & Dal
	Living Quarters
	45
	Mkhonto Annah
	Single
	185

	Berg & Dal
	Living Quarters
	48
	Mathumbu Simon
	Single 
	185

	Berg & Dal
	Living Quarters
	49
	Mnisi Sarah
	Single
	185

	Berg & Dal
	Living Quarters
	51
	Mathebula Meisie
	Single
	185

	Berg & Dal
	Living Quarters
	54
	Mpete Mapule
	Single
	185

	Berg & Dal
	Living Quarters
	57
	Chauke Vusi
	Single
	185

	Berg & Dal
	Living Quarters
	60
	Themba Margaret
	Single
	185

	Berg & Dal
	Living Quarters
	64
	Nkuna Lettuce
	Single
	185

	Berg & Dal
	Living Quarters
	72
	Mthethwa Jacob
	Single
	185

	Berg & Dal
	Living Quarters
	75
	Mbowane Virginia
	Single
	185

	Berg & Dal
	Living Quarters
	80
	Ngomane Patience
	Single
	185

	Berg & Dal
	Living Quarters
	81
	Mkhonto Joyce
	Single
	185

	Berg & Dal
	Living Quarters
	86
	Silaule Themba
	Single
	185

	Berg & Dal
	Living Quarters
	99
	Mkhari Isaac
	Single
	185

	Berg & Dal
	Living Quarters
	100
	Sifundza Evah
	Single
	185

	Berg & Dal
	Living Quarters
	102
	Mashabane Jane 
	Single
	185

	Berg & Dal
	Living Quarters
	103
	Sithole Phyllis
	Single
	185

	Berg & Dal
	Living Quarters
	105
	Ubisi Elmon
	Single
	185

	Pretoriuskop
	Rest Camp
	377
	Njongo Thuli sharing with J. T. 
	3 bedroom House
	2,436

	Pretoriuskop
	Living Quarters
	39
	Ngwenya Loraine
	Single
	185

	Pretoriuskop
	Living Quarters
	12
	Liphokwa Princes
	Single
	185

	Pretoriuskop
	Living Quarters
	11
	Mahlaka Nicholas
	Single
	185

	Pretoriuskop
	Living Quarters
	5
	Makukule Love ness
	Single
	185

	Pretoriuskop
	Living Quarters
	42
	Ndlovu Nicholas
	Single
	185

	Pretoriuskop
	Living Quarters
	47
	Public Mokoena
	Single
	185

	Pretoriuskop
	Living Quarters
	4
	Mathebula Abel
	Single
	185

	Pretoriuskop
	Living Quarters
	10
	New Chef
	Single
	185

	Pretoriuskop
	Living Quarters
	37
	Sibuyi Virginia
	Single
	185

	Pretoriuskop
	Living Quarters
	48
	Moyane Ester
	Single
	185

	Pretoriuskop
	Living Quarters
	6
	Mathebula Henry
	Single
	185

	Pretoriuskop
	Living Quarters
	43
	Khoza Calvin
	Single
	185

	Pretoriuskop
	Living Quarters
	8
	Nomsa Sambo
	Single
	185

	Pretoriuskop
	Living Quarters
	77
	Tivani Joseph, Ndlovu Eugene & Mokoena Psylence 
	8 bedded Dormitory
	722

	Pretoriuskop
	Living Quarters
	8
	Mzukula Given, Mobowane Trudy, Sambo Agreement, Nkuna Bridget, Ngomane Annah, Mhlongo Merlin, Mohlala Kosilia & Mashele Patiance
	8 bedded Dormitory
	722

	Skukuza
	Rest Camp & Staff Village
	16
	Brant Naomi
	3 bedroom
	3,075

	Skukuza
	Rest Camp & Staff Village
	22
	Mnisi Willie, Muange Moses, Mashaba Bigboy, Ndlovu Steven
	3 bedroom
	2,436

	Skukuza
	Rest Camp & Staff Village
	77
	Tshavetshe Steven
	3 bedroom
	3,075

	Skukuza
	Rest Camp & Staff Village
	84
	W Steenkamp
	3 bedroom
	3,075

	Skukuza
	Rest Camp & Staff Village
	85
	Poltera ED
	3 bedroom
	3,075

	Skukuza
	Rest Camp & Staff Village
	202
	Mavunza , Kekana Michael & Mavunza Patrick
	2 bedroom flat
	2,150

	Skukuza
	Rest Camp & Staff Village
	227
	Occupied by Compass Staff
	3 bedroom
	3,075

	Skukuza
	Rest Camp & Staff Village
	264
	Harrison Dave
	1 bedroom flat
	706

	Skukuza
	Rest Camp & Staff Village
	265
	Tsegoa Mike
	2 bedroom flat
	2,150

	Skukuza
	Rest Camp & Staff Village
	271
	Nkuna Nicholas
	2 bedroom flat
	2,150

	Skukuza
	Rest Camp & Staff Village
	PH7107
	Van Wyk Elan
	2 bedroom Park Home
	0

	Skukuza
	Living Quarters
	A12
	Mashele Berlina
	Single
	185

	Skukuza
	Living Quarters
	A17
	Sibuyi Eles
	Single
	185

	Skukuza
	Living Quarters
	A19
	Khoza Lucia
	Single
	185

	Skukuza
	Living Quarters
	A24
	Mkhonto Lizzie
	Single
	185

	Skukuza
	Living Quarters
	A30
	Lubisi Marcia
	Single
	185

	Skukuza
	Living Quarters
	A48
	Nkuna Ivy
	Single
	185

	Skukuza
	Living Quarters
	A53
	Vacant
	Single
	185

	Skukuza
	Living Quarters
	A71
	Seepane Nurse
	Single
	185

	Skukuza
	Living Quarters
	A79
	Mathebula Aggy
	Single
	185

	Skukuza
	Living Quarters
	B148
	Thobela Barnet
	Single 
	185

	Skukuza
	Living Quarters
	B158
	Gumede Sydwell
	Single
	185

	Skukuza
	Living Quarters
	B176
	Mlambo Elphas
	Single
	185

	Skukuza
	Living Quarters
	B219
	Sibuyi Dainah
	Single
	185

	Skukuza
	Living Quarters
	C14
	Mathebula Norman
	Single
	185

	Skukuza
	Living Quarters
	C26
	Mabuye Linky
	Single
	185

	Skukuza
	Living Quarters
	C48
	Nzima Martha
	Single
	185

	Skukuza
	Living Quarters
	C72
	Mboweni George
	Single
	185

	Skukuza
	Living Quarters
	C75
	Khoza Anges
	Single
	185

	Skukuza
	Living Quarters
	C92
	Mhlaba Jackson
	Single
	185

	Skukuza
	Living Quarters
	C105
	Maluleke Elson
	Single + Kitchen
	370

	Skukuza
	Living Quarters
	E365
	Ngobeni Ishmael
	Single
	185

	Skukuza
	Living Quarters
	E397
	Vacant
	Single
	185

	Skukuza
	Living Quarters
	E398
	Mkhomazi Abednico
	Single
	185

	Skukuza
	Living Quarters
	E516
	Gumede Amy
	Single
	185

	Skukuza
	Living Quarters
	E517
	Hlati Koos
	Single
	185

	Skukuza
	Living Quarters
	E518
	Ngobeni Freddy
	Single
	185

	Skukuza
	Living Quarters
	F473
	Nziyane Alice
	Single
	185

	Skukuza
	Living Quarters
	F482
	Mdluli Margaret
	Single
	185

	Skukuza
	Living Quarters
	F486
	Morupane Johannes
	Single
	185

	Skukuza
	Living Quarters
	F488
	Khumalo Lindiwe
	Single
	185

	Skukuza
	Living Quarters
	F490
	Lukhele Michael
	Single
	185

	Skukuza
	Living Quarters
	F498
	Chiloane Aubrey
	Single
	185

	Skukuza
	Living Quarters
	F502
	Fakude Samuel
	Single
	185

	Skukuza
	Living Quarters
	F505
	Mashele Nelson
	Single
	185

	Skukuza
	Living Quarters
	F506
	Khoza Sipho
	Single
	185

	Skukuza
	Living Quarters
	F509
	Khosa George
	Single
	185

	Skukuza
	Living Quarters
	F523
	Mabuza Rodrick
	Single
	185

	Skukuza
	Living Quarters
	F524
	Sifundza Vivian
	Single
	185

	Skukuza
	Living Quarters
	F543
	Mlimi Daina
	Single
	185

	Skukuza
	Living Quarters
	F548
	Nyathi Getrude
	Single
	185

	Skukuza
	Living Quarters
	F427
	Mokoena Elcan
	Single
	185

	Skukuza
	Living Quarters
	E431
	Mashele Betty
	Single
	185

	Skukuza
	Living Quarters
	E442
	Ndlovu Collin
	Single
	185

	Skukuza
	Living Quarters
	E446
	Mhanuke Bethuel
	Single
	185

	Skukuza
	Living Quarters
	D293 & D343
	Dormitories for Males (accommodated 16 males)- the rest are either staying with their relatives or friends
	2 x 8 bedded dormitories
	1,444

	Skukuza
	Living Quarters
	D294 & D342
	Dormitories for Males (accommodated 16 males)- the rest are either staying with their relatives or friends
	2 x 8 bedded dormitories
	1,444

	Skukuza
	Distribution centre
	 
	 
	 
	13,000

	
	
	
	
	
	113,776


28. Annexure G - ENVIRONMENTAL GUIDELINES FOR THE OPERATION OF REstaurant FACILITIES WITHIN SOUTH AFRICAN NATIONAL PARKS
28.1  QUOTE "" \* MERGEFORMAT 
INTRODUCTION
South African National Parks (SANParks) in 2001, embarked on an initiative to commercialise certain of its operations.  One aspect of this effort is the outsourcing out of shops and restaurants within the National Parks to private operators.  As the custodian for the Parks, however, SANParks will retain broad oversight responsibility for the operation of the outsourced facilities. In this context, SANParks has established Environmental Guidelines, to ensure that the operation of the Restaurant Facility continues to be and is seen to be an integral part of the Park.

28.1.1 Legislative Basis for these Guidelines

SANParks is bound by a number of statutes with relevance to environmental management of Parks, including the National Environmental Management Act of 1998 (NEMA), Environment Conservation Act of 1989, National Parks Act of 1976 and National Water Act of 1998.  Key requirements resulting from these various statutes are discussed below.  

The South African Department of Environmental Affairs and Tourism (DEAT) has adopted an Integrated Environmental Management (IEM) Procedure
 to guide the planning and implementation of development proposals.  According to DEAT, the purpose of the IEM procedure is “to ensure that the possible environmental consequences of development proposals are investigated and understood before decisions are taken, enabling informed decision-making and accountability for decisions taken.”  The IEM procedure applies to a prescribed set of activities, as well as to any development that might affect a “designated area or feature,” one of which is “national, provincial and municipal nature reserves.”

A key component of the IEM procedure is the preparation of an Environmental Impact Assessment (EIA) of a proposed development. Under the IEM framework, EIAs must be prepared for prescribed activities and/or activities that might affect a designated area such as a national park.  In March 1994 DEAT published draft legislation for compulsory EIAs. In April 1998, under the authority of the Environment Conservation Act, DEAT promulgated a Guideline Document for implementing the EIA regulations.
   

The EIA laws and regulations do not specifically require an EIA for a development such as the refurbishment and/or expansion of a restaurant or shop.  However, given that the development is taking place within a protected area such as a National Park, SANParks requires environmental scoping to be conducted on any proposal to expand or modify the existing restaurant or shop that is being bid for.  Modifications include both structural changes to the facility and additions to the facility or its environs, including signage. The scoping report must be submitted to DEAT, the "relevant environmental authority" as defined in the EIA Guideline documents.
  

Bidders proposing significant expansions or structural modifications should anticipate that an EIA will be required, and should factor the cost of carrying out the EIA into their financial projections. 

SANParks will have a role in the EIA process, both as an Interested and Affected Party (IAP), and as the regulatory authority with jurisdiction over the Parks. It will be DEAT's responsibility to determine whether, on the basis of information provided in the scoping report, a detailed EIA needs to be carried out. 

28.1.2 Guidelines Based on SANParks Internal Requirements

SANParks anticipates that national regulations will adequately cover many of the issues that will arise.  In addition, SANParks has undertaken a review of its internal policies that may impact on outsourced facilities. In some instances, however, these policies were not sufficiently detailed to provide clear guidance as to the allowable parameters for development by commercial operators.  Where this occurred, SANParks undertook an internal effort to develop the necessary Guidelines.

These Guidelines must be regarded as a first step in SANParks' efforts to compile a comprehensive Environmental Management System (EMS) for the Parks. Once in place, the EMS will be modified and refined, as and when needed.  Private Operators must be aware; therefore, that the terms and conditions set forth in the Guidelines are subject to amendment.  Private Operators will be expected to comply at all times with the provisions of the Environmental Guidelines as they may change from time to time.   

28.2 ENVIRONMENTAL GUIDELINES

Environmental impacts will occur during both the Construction (as applicable) and Operational Phases of the outsourced Shops and Restaurants.  The Guidelines that apply to each phase are described below.  All Private Operators will be expected to comply with these Guidelines at all times, and to prepare an Environmental Management Plan (EMP) detailing how compliance will be achieved.  

28.2.1 Visual Impacts

Any development within the Parks must take due cognisance of the visual impacts it may have on surrounding areas and other Park users. SANParks has based its guidelines for visual impacts on interpretations of existing management documents. It is assumed that ‘visible’ means to the naked eye.  Private Operators proposing to modify existing SANParks restaurant/shop facilities must consider the issue of visual impacts, and include in their proposals sufficient detail regarding the design of all structures to enable evaluation during the Bid evaluation process.  Depending on the extent of the proposed modifications, an EIA may be required to assess the visual impacts, including signage, advertising, get up and the like, of the proposal and recommend mitigation measures, if necessary.

The building style -- structure, materials and design -- must be in harmony with the environment.  The height of buildings is important.  Structures more than two stories in height are not permissible. 

28.2.1.1 Building Materials

The use of building materials sourced inside the Park will not be permitted as a general rule.  In exceptional circumstances, it may be appropriate to use such materials.  In those instances, the Private Operator must obtain written approval from SANParks.
28.2.1.2 Lighting

Developments that blend into the landscape during daylight hours may nonetheless be visible over long distances at night as a result of artificial lighting.  The Private `Operator shall therefore take the impacts of lighting into consideration in any modifications to existing structures, as well as in its operation of the facility.  Lights illuminating pathways and other areas must be low to the ground and directed downwards. If a braai is part of a restaurant’s menu, it will be important to obscure fires and other light sources away from areas of the Park where they may be visible.  The EMP for the facility should detail how lighting impacts will be minimised. Private Operators bidding on facilities where the existing lighting does not meet these criteria must describe how the lighting will be altered to ensure that it conforms to the Guidelines discussed above.

28.2.1.3 Lightning Arrestors and Radio Masts

If the Private Operator proposes to erect new structures, these must be included in the bid Proposal.  Construction of radio masts is a prescribed activity under South Africa's EIA regulations.

SANParks is well aware that standards and "best practices" with regard to telecommunications technology are currently changing at a rapid pace.  SANParks is currently in the process of determining which sorts of communications are most appropriate within a National Park.  The Private Operator acknowledges, therefore, that SANParks' determination as to what is acceptable may change over time, and that it will be expected to comply at all times with recommended “best practices.” 

28.2.2 Bulk Infrastructure

28.2.2.1 Electricity

Provision of electricity from the national grid is already in place for most of the facilities proposed for outsourcing, except picnic sites. Some Private Operators may wish to utilise alternative energy sources, including solar power or generators.  If new solar panels are installed, their visual impacts must be considered, along with the disposal of batteries and their by-products. Generators are permitted, although potential environmental impacts (noise, potential contamination from oil and fuel spills) must be considered in the EMP and, if approved, effective mitigation measures implemented to address these impacts.

28.2.2.2 Water

Water is a scarce resource in South Africa, and the facilities’ size in respect to available water resources must be considered, particularly if the Bidder intends to expand the facility significantly.  Given constraints on water supplies in many National Parks, SANParks encourages systems that enable reuse of treated water.   

Under the provisions of the National Water Act,
 South African law requires that a permit be obtained from the Department of Water Affairs and Forestry (DWAF) for use of water from both surface and underground sources.  The DWAF permit requirement applies to existing developments.  SANParks will monitor the use of all water.  In circumstances where there is insufficient water the Operator will be required to reduce consumption accordingly.

It is important to remember that elephants occur in abundance in several Parks and any underground water pipes must be buried to a minimum depth of 1 meter to ensure that they are not unearthed or otherwise damaged.

28.2.3 Communications Infrastructure

28.2.3.1 Telephones

The Private Operator must arrange for service with the appropriate telephone company.

Private Operators may not utilise SANParks’ radio networks, other than at picnic sites, where the existing radio network can be used for emergencies.

28.2.4 Waste Management
28.2.4.1 Liquid Wastes

All kitchen drains must be equipped with grease traps. Fuels, solvents, cleansers and other liquids must be stored in areas equipped with secondary containment structures to prevent contamination of soil, groundwater and surface waters due to accidental spills. These must be removed from the facility and disposed of in accordance with all applicable national, local or SANParks’ requirements. 

28.2.4.2 Solid Wastes

Private Operators must use biodegradable packaging wherever possible and specifically may not use plastic shopping bags or polystyrene or aluminium foil take away container or “doggy bag”.  SANParks encourages Private Operators to implement a policy of sorting and recycling solid wastes.  Wastes that cannot be recycled must be removed from the Park and disposed of appropriately.  Burning or incinerating in the Park by the Operator is prohibited.  New landfills are not permitted.  Biodegradable wastes must be disposed of in incinerators or in approved waste site outside the Park.  SANParks will process Private Operators’ biodegradable wastes in its incinerators, where these are available and providing the units have sufficient capacity.  SANParks will charge the Private Operator a fee for disposal services, on a cost recovery basis.  The Private Operator will be required to transport wastes to these units in a responsible manner.  

Solid wastes may need to be stored before being processed or removed from the Restaurant Facility.  All such storage facilities must be secured from wildlife and constructed to ensure that pollution does not occur. 

Solid waste management during both the Construction and Operational Phases must be included as items in the EMP.

28.2.4.3 Noxious Fumes

The Private Operator must ensure that the level of smoke and noxious or other fumes emanating from the Restaurant Facility are acceptable in the context of a Park.

28.2.5 Fire Management
Fire management is an important concern at all Parks, and is a major policy and operational issue at Parks such as Kruger National Park and Golden Gate. The Private Operator must familiarise itself with the relevant fire policies and procedures of the Park in which its Concession Area is located.

The Private Operator must subject the existing designs plus any proposed modifications to a ‘fire safety audit’ carried out by a qualified fire safety expert.  Recommendations made in the audit report must be incorporated into the EMP.

28.2.6 Staff Issues

28.2.6.1 Construction Workers

SANParks will make arrangements for gate access to the Restaurant Facilities for all permanent and casual workers involved in the Construction Phase on the same basis as for SANParks’ contractors, if applicable. The total number of people to be employed on site during Construction must be provided and addressed in the EIA.  The Private Operator must abide by all of the   recommendations presented in the construction phase EMP.  The Private Operator must maintain close communication and co-ordination with Parks staff throughout the Construction Phase.

28.2.6.2 Staff Accommodation

The Private Operator must accommodate as many staff as practical off-site, out of the Camp, as doing so commonly reduces environmental and social impacts. SANParks will make existing on-site accommodation currently occupied by employees at the facilities available to Private Operators, on a rental basis.  Bidders’ Proposals must indicate the number of people to be accommodated on site, including family members. 

No overnight accommodation is allowed at the picnic sites and no other activities other than the restaurant function i.e. no day walks or other entertainment facilities.

In the following camps, the Restaurant and Restaurant Operator may decide to house staff outside the Park, in which case the Operator is limited to the use of two twelve-seater buses to transport staff in and out of the Park before and after gate hours. For the avoidance of doubt this means that at opening and closing of the business each day, the Operator will be permitted to use two twelve-seater buses to transport a maximum of 24 staff members from outside the Park to the Retail Facility and back out of the Park again. 

· Skukuza;

· Berg en Dal;

· Punda Maria;

· Lower Sabie; and

· Pretoriuskop.

Due to their remote location, and in the interests of reducing after-hours traffic in the Kruger National Park, the staff employed in the Restaurants and Shops of the following camps in the Kruger National Park may not be transported in and out of the Park before and after gate hours.  Housing for these staff members must be provided for at the camp:

· Satara;

· Olifants;

· Letaba;

· Mopani; and

· Shingwedzi.
28.2.6.3  |Collection of Natural Resources by Staff

No natural resources may be collected and used within any Park without written approval from SANParks. Specifically, the collection of firewood for cooking and other uses is not permitted, during either the Construction or Operational Phase.  If firewood is brought in from outside the Park, it must be done in accordance with relevant Park policies. Some Parks may only permit the use of firewood from approved alien vegetation clearing operations.  Campfires, gas cookers and outdoor recreation facilities will only be allowed as agreed with SANParks in writing.

28.2.6.4 |Staff Health and Safety

The health and safety of staff and their families must be ensured at all times, including when commuting between accommodation facilities and places of work.  The Private Operator must implement a staff medical plan that complies with current legislation.  The Private Operator also must have an emergency medical evacuation policy that covers both guests and staff in the event of a serious injury or acute medical emergency.  Relevant staff must be trained in and aware of this policy.  All buildings, vehicles, machinery and other structures (including their operation) must comply with relevant South African legislation and SANParks standards.  The design, layout and operation of all Restaurant Facilities must take cognisance of dangerous animals that occur at all the Restaurant Facilities.

28.2.7 |Access 
All deliveries and other vehicles entering Parks will have to do so through SANParks designated or otherwise agreed entrance gates and will be subject to the same rules and regulations applicable to SANParks’ personnel.  Standard opening and closing times will apply.  The travelling times to and from the picnic sites are restricted to half an hour before and after the closing times from rest camps.  This is to reduce the traffic in the park after hours.  

The Operator must ensure that its contractors, suppliers and the like adhere to all the access rules and regulations applicable to SANParks personnel. Wherever possible the Operator and anyone claiming title through them must try and reduce the volume of traffic on the roads. 

28.2.8 Monitoring
All of the issues discussed and described in this document will require monitoring.  SANParks reserves the right to monitor all these issues according to the standards set out in these Guidelines, the findings of the EIA (if one is required), and/or in a manner agreed between the parties as the process develops. 

28.2.9 Meteorological Equipment

The Operator shall not be permitted to interfere with existing weather and/or measuring equipment at formal or informal weather stations. 
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Compound Quarterly


Growth Rate:





1998 – 2006:		5.5%





1998 – 2001:		2.7%





2001 – 2004:		4.5%





2004 – 2006:		11.3%








� Department of Labour - Research Report in the Hospitality Sector 2005


� 2005 Annual Tourism Report: South African Tourism – Strategic Research Unit


� Source: South African Reserve Bank Quarterly Review June 2006


� WTTC & Accenture – South Africa Travel & Tourism Climbing to New Heights, 2006


�	See Department of Environment Affairs, 1992.  The Integrated Environmental Management Procedure (Guideline document 1) and the Integrated Environmental Management Guideline Series (Guideline documents 2-6).


�	Department of Environmental Affairs, 1998.  Guideline Document:  EIA Regulations - Implementation of sections 21, 22 and 26 of the Environment Conservation Act.


�	In the case of the SANParks Concession Areas, the ‘relevant environmental authority’ for review of EIAs conducted in National Parks is the national Department of Environmental Affairs and Tourism.


�  Government of South Africa, 1998.  National Water Act (No, 36 of 1998).
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