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42552-2026 - AlaywVvIONOG

IpAavdia — MNMakéra AoyiopikoU Kal cuoThpara TTAnpo@opikng — Request for Tender for the
Provision of a Catering Nutrition Software System

OJ S 14/2026 21/01/2026

MpokApugn ocuuBacng N CUNBACNHG TTAPAXWPENONG — TUTTOTTOINHMEVO KABEOTWG

Ayafa

1. AyopaoTig

1.1. AyopaoTig
Emionun ovouaoia: Tallaght University Hospital
Email: peter.irvine@tuh.ie
NouIkA poper ayopaaoTr): Opyaviopog dnuoaciou dikaiou
ApaoTtnpidéTnTa TNG avabétouoag apxng: Yyeia

2. Aiodikaoia

2.1. Aiadikaoia
Tithog: Request for Tender for the Provision of a Catering Nutrition Software System
Mepiypaen: The purpose of this procurement is to establish a fully integrated Catering
Management System that leverages digital technology to support and optimise every aspect of
the catering operation, from menu design through to meal service and post-service analysis.
Tenderers must include clear, system-generated infographics or visual workflow diagrams
within their submission to demonstrate how the proposed solution delivers end-to-end
functionality across menu and recipe planning, nutritional and dietary compliance (including
allergens, calories and hydration), patient meal ordering, food production and stock control.
The system must incorporate a core module for menu and recipe planning with full allergen,
calorie, nutritional, hydration and dietary compliance, integrated with patient meal ordering,
food production and stock control. Comprehensive stock management must be supported
through the recording of supplier details, ideal stock levels, costs and stock movements, while
production planning must utilise menu cycles, production days and historical data to optimise
staffing, resource allocation and demand forecasting. Nutritional analysis ensures all meals
meet policy guidelines, and data recording supports accurate forecasting and performance
review. HACCP management is fully digitised to eliminate paperwork and ensure food safety
compliance across central production units and ward pantries. In-patient meal ordering is
modernised through bedside tablets, QR codes and menu leaflets, replacing paper-based
systems while maintaining patient anonymity. Full end-to-end traceability is provided from
primary production to consumption, enabling rapid identification of meals by ward and bed
number in the event of a food safety incident, without storing any patient-identifiable
information
AvayvwpioTiké dladikaciag: 51215f8b-2343-4343-840d-b0ba87e4fed
Eidog dl0dikaoiag: AVOIKTA
H diadikaoia emmTayuveTal: Oxl

21.1. ZKomrog
XapakTtpag NG aupBaong: Ayabd
Kupia tagivopnon (cpv): 48000000 MakéTa AoyioPIKOU Kol CUCTAUATA TTANPOPOPIKAG
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MpbdoBeTn Tagivéunon (cpv): 48100000 MakéTa AoyIoHIKOU YIO OUYKEKPINEVOUG KAGDOUG,
48180000 lMakeTa 1aTpIKOU AoyIoHIKOU

2.1.2. Tomog ekTéAeong
Ymodiaipeon xwpag (NUTS): Dublin (IE061)
Xwpa: IpAavdia

21.3. Aiia
EkTipwpevn agia xwpig ®MA: 130 000,00 EUR

2.1.4. Tevikég TAnpoopieg
Nouikn Bdon:
Odnyia 2014/24/EE

2.1.6. Adyol atmrokAgiocpou
Mnyég Twv Adywv atrokAgiopou: ‘Eyypago oupBaong

5. MapTida
5.1. MapTida: LOT-0001

Tithog: Request for Tender for the Provision of a Catering Nutrition Software System
Mepiypan: The purpose of this procurement is to establish a fully integrated Catering
Management System that leverages digital technology to support and optimise every aspect of
the catering operation, from menu design through to meal service and post-service analysis.
Tenderers must include clear, system-generated infographics or visual workflow diagrams
within their submission to demonstrate how the proposed solution delivers end-to-end
functionality across menu and recipe planning, nutritional and dietary compliance (including
allergens, calories and hydration), patient meal ordering, food production and stock control.
The system must incorporate a core module for menu and recipe planning with full allergen,
calorie, nutritional, hydration and dietary compliance, integrated with patient meal ordering,
food production and stock control. Comprehensive stock management must be supported
through the recording of supplier details, ideal stock levels, costs and stock movements, while
production planning must utilise menu cycles, production days and historical data to optimise
staffing, resource allocation and demand forecasting. Nutritional analysis ensures all meals
meet policy guidelines, and data recording supports accurate forecasting and performance
review. HACCP management is fully digitised to eliminate paperwork and ensure food safety
compliance across central production units and ward pantries. In-patient meal ordering is
modernised through bedside tablets, QR codes and menu leaflets, replacing paper-based
systems while maintaining patient anonymity. Full end-to-end traceability is provided from
primary production to consumption, enabling rapid identification of meals by ward and bed
number in the event of a food safety incident, without storing any patient-identifiable
information
EowTtepikd avayvwpioTiko: 0

5.1.1. ZKotroég
XapakTtpag NG ouppBaong: AyaBd
Kopia ta&ivounon (cpv): 48000000 lMakéTa AoyiopIKOU Kal CUCTAUATA TTANPOPOPIKAG
MpbdoBeTn Tagivounon (cpv): 48100000 MakéTa AoyIoUIKOU YIO OUYKEKPINEVOUG KAGDOUG,
48180000 lMakeéTa 1aTpIKOU AOYIOHIKOU

5.1.2. Toémog ekTéAeong
YTmrodiaipeon xwpag (NUTS): Dublin (IE061)
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Xwpa: IpAavdia

5.1.3. EKTIJWPEVN SidpKEIa
Aidpkeia: 36 MAveg

5.1.5. Atia
EkTipwpevn agia xwpig ®MA: 130 000,00 EUR

5.1.6. Tevikég TTAnpo@opieg
KaT’ amroKAEIOTIKOTNTA CUMUETOXNA:
Agev TTAPOXWPEITAI CUPHPETOXN.
‘Epyo dnuéoiwv cupBdoewy 1Tou dev xpnuatodorTeital atrd Ta Tapeia 1ng EE
H dnuooia cupBacn KAAUTITETAI ATTO TN CUPPWVIA yia TIG dnudoieg ouppdoclg (XAZ): val

5.1.7. Zrpatnyikég dSnuooieg cupPaoElg
2TOX0G TV OTPATNYIKWY dnuociwv cupBaoewv: Kayia otpatnyikr dnuooia cuupacn
2TOXO0G TwV OTPATNYIKWY dnuociwv cuppfaoewv: Kauia otpatnyikr) dnuooia cuupacn
H diadikacia olvayng ouuBaong euTriTTel oTo TTESIO £Qapuoyng TG odnyiag 2009/33/EK Tou
EupwTraikoU KoivoBouAiou kail Tou ZupBouliou (odnyia yia Ta kabapd oxnuara — CVD)
E@apudletal n vouik Baon NG odnyiag yia Ta KaBapd oxriuata yia Tov Kabopiouo Tng
katnyopiag Tng diadikaciag ouvayng cupBdacewyv: AN cupBacn TTapoxng UTThPECIWY

5.1.9. Kpitpia emAoyng
Mnyég Twv KpiTnpiwyv emAoyns: ‘Eyypago cuuBaong

5.1.11. 'Eyypa@a dnuociwv cuupdocwyv
FAWOOEG OTIG OTTOIEG ival ETTIONUWG dIAaBEoIPa Ta £yypaga NG dnudoiag cupBaong: ayyAka
FAWOOEC OTIG OTTOIEG €ival aveTTIoNPwG dlaBéaiua Ta £yypaga TNG oUPPBacong (1 pépn autwv):
ayyAIka
MpoBeouia aItuaTog yia Tapoxn mpocBeTwy TAnpoopiwv: 17/02/2026 00:00:00 (UTC+00:
00) Qpa AuTtikAg Eupwting, GMT
AielBuvon Twv eyypaewy TnG dnuoaciag cuuBaong: https://www.etenders.gov.ie/epps/cft
/listContractDocuments.do?resourceld=7350903

5.1.12. Opol dnuociwv cuppdoewv
Opol uttofBoARg:
HAekTpOVIKN UTTOBOAN: YTTOXPEWTIKN)
AigvBuvon yia uttofoAn: https://www.etenders.gov.ie/epps/cft/viewTenders.do?
resourceld=7350903
MAWOOEG OTIG OTTOIEC UTTOPOUV Va UTTOBANBOUV 01 TTPOCPOPEG 1 Ol AITAOEIG CUPUETOXNG:
ayyAIKa
HAeKTPOVIKOG KOTAAOYOG: Agv ETTITPETTETAN
O1 TTPooPEPOVTEG UTTOPOUV VA UTTORAAOUV TTEPICTOTEPEG ATTO Hia TTIPOCQYOPEG: AgV ETTITPETTETAI
MpoBeouia TTapaiafng Twv Tpooopwyv: 24/02/2026 00:00:00 (UTC+00:00) Qpa AuTikAg
Eupwtng, GMT
Aldpkela KaTd TNV oTToia TTPETTEI va TTAPAMEVEL I0XUoUoa N TTpoo@opd: 365 Huépeg
NMAnpo@opieg OXETIKA pE TN dnudoIa atrocPpAyion:
Huepopnvia atroogpdyiong: 24/02/2026 00:30:00 (UTC+00:00) Qpa AuTtiking Eupwtrng, GMT
Totog: https://www.etenders.gov.ie/epps/cft/prepareViewCfTWS.do?resourceld=7350903
‘Opol Tng ouupaong:
H ouuBaon TTpETTel va eKTEAEITAI OTO TTAQICIO TTPOYPOUMATWY TTPOCTATEUOPEVNG ATTAOXOANONG:
Oxi

42552-2026 Page 3/5


https://www.etenders.gov.ie/epps/cft/listContractDocuments.do?resourceId=7350903
https://www.etenders.gov.ie/epps/cft/listContractDocuments.do?resourceId=7350903
https://www.etenders.gov.ie/epps/cft/viewTenders.do?resourceId=7350903
https://www.etenders.gov.ie/epps/cft/viewTenders.do?resourceId=7350903
https://www.etenders.gov.ie/epps/cft/prepareViewCfTWS.do?resourceId=7350903

5.1.15.

5.1.16.

HAekTpovikr TIHOAGYNoN: ETiTpéteTal
©a xpnoipoTtroindei NAEKTPOVIKA TTapayyeAia: vai
©a xpnoipoTroinBei NAEKTPOVIKA TTANPWHNA: val

Texvikég

Zupguwvia-trAaiolo:

Kauia oupgwyvia-trAaioclo

MAnpo@opieg OXETIKA PE TO SUVAMIKO CUCTNHO AYOPWV:
Kavéva duvapiké ouoTnua ayopwy

MepaiTépw TTANPOPOpPiES, diapecoAdBnon Kal TTPoCPUYN

Opyaviopog mpoo@uyng: The High Court of Ireland

Opyaviopog TTapoxng ekTog diadikTuou TTPpOoRacng aTa £yypaga tng dnudaoiag ouppaong:
Tallaght University Hospital

Opyaviopog TTapoXNG TTEPICCOTEPWY TTANPOPOPIWYV TwV diadikacolwy TTPooPuUyAS: The High
Court of Ireland

Opyaviopog TmapaAaBnig airfoewy cuppetoxng: Tallaght University Hospital

Opyaviopog etregepyaciag Twy Tpoo@opwv: Tallaght University Hospital

8. Opyaviouoi

8.1.

8.1.

42552-2026

ORG-0001

Emionun ovouaoia: Tallaght University Hospital

ApiBuéc karaxwpiong: 0055033A

Taxudpouikr) dicuBuvon: Tallaght University Hospital, Tallaght, Dublin
IM6AN: Dublin

TaxudpouIikodg kwdikag: D24 NR0O4

YTtrodiaipean xwpag (NUTS): Dublin (IE061)

Xwpa: IpAavdia

Email: peter.irvine@tuh.ie

TnAépwvo: 014143475

HAekTpovikr dieuBuvon: www.tuh.ie

Mpo@iA ayopaoTtr: www.tuh.ie

Po6Ao1 autoU Tou opyavicuou:

AyopaoTAg

Opyaviopog TTapoxng ekTog diadikTuou TTPOaRacng aTa £yypaga Tng dnuéaoiag cuupaong
Opyaviopog TTapaAaBig aAITACEWY CUPPETOXAG

Opyaviopog eTTECEPYATIOg TWV TTPOTPOPUWIV

ORG-0002

Emrionun ovouacia: The High Court of Ireland
ApiBudg karaxwpiong: The High Court of Ireland
Tunua: The High Court of Ireland

Taxudpouikr) diuBuvon: Four Courts, Inns Quay, Dublin 7
M6An: Dublin

TaxudpopIkog kwdikag: D07 WDX8
YTmrodiaipeon xwpag (NUTS): Dublin (IE061)
Xwpa: IpAavdia

Email: HighCourtCentralOffice@courts.ie
TnAépwvo: +353 1 8886000

P6Aol autoU Tou opyaviouou:
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8.1.

Opyaviopog TTPOcPUYNG
Opyaviopog TTaPOXNG TTEPICOOTEPWY TTANPOPOPIWYV TWV dIAadIKACIWY TTPOCPUYAG

ORG-0003

Emionun ovopagoia: European Dynamics S.A.
Ap1Bu6G katayxwplong: 002024901000
TuAua: European Dynamics S.A.

MoAn: Athens

TaxudpopIKOG KwdIkag: 15125

YTmrodiaipeon xwpag (NUTS): Bépeiog Topéag ABnvwy (EL301)
Xwpa: EANGda

Email: eproc-esender@eurodyn.com
TnAépwvo: +30 2108094500

P6Ao1 autoU Tou opyaviouou:

TED eSender

MAnpogopicg TTpoknpuing

42552-2026

AvayvwpIioTIKO/Ekdoon TTpokrpuéng: ef385fa0-47ce-41ad-a4d2-f5abcee19752 - 02
Eidog evrutrou: Alaywviouég

Eidog mrpokApuéng: Mpokrpugn oupBaong i ocuuaong TTapaxwpenong — TUTTOTTOINUEVO
KaBeoTWG

YTro€idog TrpokApuéng: 16

Huepopnvia atrooToAng TnG Tpoknpuéng: 20/01/2026 09:48:01 (UTC+00:00) Qpa AuTikAg
Eupwtng, GMT

FAwooeg oTIg oTToiEg dIaTIBETAI £TTIONUA N TTAPOUCA TTPOKNPUEN: ayYAIKA

ApIBudg dnuoaoicuong TnNG TTpoknRpugnG: 42552-2026

Ap1BuoG Teuxoug EE S: 14/2026

Huepopnvia dnuocicuong: 21/01/2026
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