UNIVERSITATEA MARITIMA
DIN CONSTANTA COD: PO_16_03_F01

ANEXA la Referatul de necesitate nr. / a / 5 / /71 2 L/ %LE

CAIET DE SARCINI
privind cerinte tehnice minimale obligatorii pentru achizitia serviciilor de
coffee break si catering (lunch break)

22.04.2026 — 33 persoane

08.30 — Welcome coffee (Registration): — cafea expresor; — ceai diverse sortimente — termos apa caldad
+ pliculete ceai; — apa plati 500 ml — 36 buc.; — apa carbogazoasd 500 ml — 12 buc.; ~ Pepsi 330 ml —
12 buc.; — Pepsi Max 330 ml — 12 buc.; — Mirinda 330 ml — 12 buc.; — Tymbark 250 ml - 12 buc.
Set-up: — pahare cafea 180 ml — carton, unica folosinta; — cani ceai 250 ml — unicd folosinta; — zahar
alb si brun — pliculete; — miere de albine — pliculete; — biscuiti cafea — ambalati individual; — lapte
condensat; — paletine; — servetele.

10.30 — Pauzi de cafea — cafea expresor; — ceai diverse sortimente — termos apd caldd + pliculete ceai;
— patiserie sirati — 125 g/pers.; — patiserie dulce — 100 g/pers.; — apd platd 500 ml — 30 buc.; — apa
carbogazoasi 500 ml — 6 buc.; — Pepsi 330 ml — 6 buc.; — Pepsi Max 330 ml ~ 6 buc.; — Mirinda 330
ml — 6 buc.; — Tymbark 250 ml — 6 buc.

Set-up: — pahare cafea 180 ml — carton, unica folosinti; — céni ceai 250 ml — unica folosintd; — zahar
alb si brun — pliculete; — miere de albine — pliculete; — biscuiti cafea — ambalafi individual; — lapte
condensat; — paletine; — servetele.

13.00 — Pranz — platou preparate reci (consum 5 persoane/buc — 2,1 kg) — 2 buc.; — platou preparate
calde pui (consum 3 persoane/buc — 1,3 kg) — 3 buc.; — platou preparate calde porc (consum 3
persoane/buc — 1,3 kg) — 3 buc.; — platou preparate vegetariene/de post (consum 5—6 persoane/buc —
2,2 kg) — 2 buc.; — chifle — 33 buc. x 50 g/buc.; — salatd de varzi albi si varzi rosie — 50 g/pers.; —
salatd mixti de castraveti si gogosari in otet — 50 g/pers.; — apd platd 500 ml — 33 buc.; — desert — 100
g/pers.

15.30 — Pauzi de cafea — cafea expresor; — ceai diverse sortimente — termos apa calda + pliculete ceai;
— apa platd 500 ml — 30 buc.; — apa carbogazoasd 500 ml — 3 buc.; — Pepsi 330 ml — 3 buc.; — Pepsi
Max 330 ml - 3 buc.; — Mirinda 330 ml — 3 buc.; — Tymbark 250 ml - 3 buc.

Set-up: — pahare cafea 180 ml — carton, unica folosintd; — céni ceai 250 ml — unicé folosintd; — zahar
alb si brun — pliculete; — miere de albine — pliculete; — biscuiti cafea — ambalati individual; — lapte
condensat; — paletine; — servetele.

23.04.2026 — 33 persoane

08.30 — Welcome coffee (Registration): (continut identic cu pauza de cafea din data de 22.04.2026, ora
8.30)

Set-up: — pahare cafea 180 ml — carton, unica folosintd; — cani ceai 250 ml — unicé folosin{a; — zahar
alb si brun — pliculete; — miere de albine — pliculete; — biscuiti cafea — ambalati individual; — lapte
condensat; — paletine; — servetele.

10.30 — Pauzi de cafea (continut identic cu pauza de cafea din data de 22.04.2026, ora 10.30)

Set-up: — pahare cafea 180 ml — carton, unica folosintd; — céni ceai 250 ml — unica folosints; — zahar
alb si brun — pliculete; — miere de albine — pliculete; — biscuiti cafea — ambalati individual; — lapte
condensat; — paletine; — servetele.
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12.20 — Pranz — platou preparate reci (consum 5—6 persoane/buc — 2,4 kg) — 2 buc.; — platou preparate
calde pui (consum 3 persoane/buc — 1,3 kg) — 3 buc.; — platou preparate calde porc (consum 3
persoane/buc — 1,3 kg) — 3 buc.; — platou preparate vegetariene/de post (consum 45 persoane/buc —
1,7 kg) — 2 buc.; — chifle — 33 buc. x 50 g/buc.; — salatd de varzi alba si varza rosie — 50 g/pers.; —
salatd mixta de castraveti si gogosari in otet — 50 g/pers.; — apa platd 500 ml — 33 buc.; — desert — 100
g/pers.

15.00 — Pauzi de cafea (continut identic cu pauza de cafea din data de 22.04.2026, ora 15.30)
Set-up: — pahare cafea 180 ml — carton, unica folosintd; — cani ceai 250 ml — unicé folosintd; — zahar
alb si brun — pliculete; — miere de albine — pliculete; — biscuiti cafea — ambalati individual; — lapte
condensat; — paletine; — servetele.

24.04.2026 — 33 persoane

08.30 — Welcome coffee (Registration): (continut identic cu pauza de cafea din data de 22.04.2026, ora
8.30)

Set-up: — pahare cafea 180 ml — carton, unica folosintd; — cani ceai 250 ml — unica folosintd; — zahar
alb si brun — pliculete; — miere de albine — pliculete; — biscuiti cafea — ambalati individual; — lapte
condensat; — paletine; — servetele.

10.30 — Pauzi de cafea (continut identic cu pauza de cafea din data de 22.04.2026, ora 10.30)

Set-up: — pahare cafea 180 ml — carton, unicd folosint; — cani ceai 250 ml — unici folosintd; ~ zahar
alb si brun — pliculete; — miere de albine — pliculete; — biscuiti cafea — ambalati individual; — lapte
condensat; — paletine; — servetele.

12.30 — Pranz — platou preparate reci (consum 5 persoane/buc — 2,2 kg) — 2 buc.; — platou preparate
calde pui (consum 3 persoane/buc — 1,3 kg) — 3 buc.; — platou preparate calde pui + porc (consum 3
persoane/buc — 1,3 kg) — 3 buc.; — platou preparate vegetariene (consum 4-5 persoane/buc — 1,7 kg) —
2 buc.; — chifle — 33 buc. x 50 g/buc.; — salatd de varzi alba si varza rosie — 50 g/pers.; — salatd mixta
de castraveti si gogosari in otet — 50 g/pers.; — apa platd 500 ml — 33 buc.; — desert — 100 g/pers.

14.30 — Pauzi de cafea (continut identic cu pauza de cafea din data de 22.04.2026, ora 15.30)
Set-up: — pahare cafea 180 ml — carton, unica folosinta; — cani ceai 250 ml — unicé folosintd; — zahar
alb si brun — pliculete; — miere de albine — pliculete; — biscuiti cafea — ambalati individual; — lapte
condensat; — paletine; — servetele.

Mentiuni: — in compunerea meniului s-a tinut cont de separarea preparatelor din carne de porc fatd de
cele din carne de pui, pentru persoane care nu consuma carne de porc; — Meniul include componente
destinate persoanelor vegetariene.

Logisticd: — personal servire: 1 persoand pentru coffee break si pranz, pe durata a 3 zile; — stalpi de
delimitare cu banda retractabild — 4 buc.

Intocmit,
Maria Pavalache
Marketing Educational & PR
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