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25 May 2023 

 

Dear Sir / Madam,  

 

Tender Reference No. HKTOEM/2023/006 

Invitation to Tender for the Catering Services for 

the Prudential Hong Kong Tennis Open 2023 

 

You are invited to submit a tender for the Catering Services for the Prudential Hong Kong Tennis Open 

2023 (“Event”) as specified in the tender documents.  

 

1. Your tender proposal should be submitted, in copies specified in the tender, in two separate 

sealed envelopes with labels as specified in paragraph 2 below, no later than 12:00 noon on 14 

June 2023 (Hong Kong time) into the tender box located at the office of Hong Kong Tennis Open 

Event Management Limited (“HKTOEM”) - Room 1021, 1 Stadium Path, So Kon Po, 

Causeway Bay, Hong Kong.  Tenders submitted after the above time or tenders deposited at a 

place other than that stated above will NOT be considered.   

 

2. The labels for the two sealed envelopes shall be specified as follows: 

 

a. Label with “Technical Proposal for Catering Services for the Prudential Hong Kong Tennis 

Open 2023” 

 

b. Label with “Fee Proposal for Catering Services for the Prudential Hong Kong Tennis Open 

2023”  

 

Please note that the envelope labelled with “Technical Proposal” shall NOT include any pricing 

details.  Failure to do so will render the tender null and void.  

 

3. The tenderer shall provide the completed “Company information” as provided in Annex 3 of the 

tender invitation, containing basic information of the interested tenderer. 

 

4. In the event of Typhoon Signal No. 8 or above, or Black Rainstorm Warning is still hoisted at 9:00 

a.m. on the tender closing date, the closing time will be automatically postponed to 12:00 noon on 

the next working day. 
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5. Neither HKTOEM nor any of its related party is bound to accept any proposal it may receive.  

 

6. It should be noted that HKTOEM will not be responsible for the reimbursement of any cost incurred 

by you for the preparation of the submission. 

 

7. There will be a briefing session in the week of 5 June 2023 at the Victoria Park Tennis Stadium.  

Interested tenderers shall complete Annex 1 & 3 and return the reply slip in Annex 4 by email: 

procurement.hkto@tennishk.org no later than 12:00 noon on 31 May 2023 confirming the 

attendance of the said tender briefing and state clearly the number of attendees for HKTOEM’s 

arrangement.  

 

8. HKTOEM may, at its sole discretion, request for a food tasting session, within 2 weeks from the 

closure of this tender, for panel (or its delegates with up to 6 pax) to test the quality of the proposed 

food menu items prior to the final selection. 

 

9. All tender documents can be downloaded from the Hong Kong, China Tennis Association (HKCTA) 

website: http://www.tennishk.org/en/about-us/tender-information.  

 

10. For queries regarding this tender invitation and/or tender process, please contact Ms. Andrea CHAN 

at 2794 1791 or via email: procurement.hkto@tennishk.org 

 

 

Yours sincerely, 

 

 

Chris Lai 

Chief Executive Officer 

 

Encl. 

  

http://hongkongtennisopen.com/
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Tender Reference No. HKTOEM/2023/006 

Invitation to Tender for the Catering Services for 

the Prudential Hong Kong Tennis Open 2023 

 
Please adhere the following labels on separate sealed envelopes of your submitted tender 

 

 

 

   

 

 

 

 

  

“Confidential” 

Technical Proposal  Hong Kong Tennis Open Event Management Limited 

      The Tender Box 

      Room 1021, 1 Stadium Path,  

So Kon Po, Causeway Bay, Hong Kong 

 

Ref: No.: HKTOEM/2023/006 

Catering Services for the Prudential Hong Kong Tennis Open 2023 

 

 Name of Tenderer:                                                                 

 

      Closing Time and Date: 12:00 noon on 14 June 2023 

“Confidential” 

Fee Proposal    Hong Kong Tennis Open Event Management Limited 

      The Tender Box 

      Room 1021, 1 Stadium Path,  

So Kon Po, Causeway Bay, Hong Kong 

 

Ref: No.: HKTOEM/2023/006 

Catering Services for the Prudential Hong Kong Tennis Open 2023 

 

 Name of Tenderer:                                                                 

 

      Closing Time and Date: 12:00 noon on 14 June 2023 
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4 
  

 

 

 

 

 

 

 

 

Tender Documents 

for 

Catering Services for the Prudential 

Hong Kong Tennis Open 2023 
 

 

 

 

 

 

Employer 

Hong Kong Tennis Open Event Management Ltd (“HKTOEM”), a subsidiary of Hong Kong Tennis Association 

Room 1021, 

1 Stadium Path, So Kon Po, 

Causeway Bay, 

Hong Kong 

 

 

May 2023 

  

http://hongkongtennisopen.com/


 

 

 

5 
  

 

 

 

1. Introduction 

With the intention to build the status of Hong Kong as an international city and events hub, HKSAR acquired 

from the Women’s Tennis Association (WTA), the international governing body of women’s tennis 

professionals, an international series license to enable Hong Kong to run a professional sports tournament 

annually since 2014.   

 

Hong Kong Tennis Open Event Management Limited (“HKTOEM”), a subsidiary of the Hong Kong, China 

Tennis Association (“HKCTA”), has thus been established to own and organise the Hong Kong Tennis Open 

(“PHKTO”, the “Tournament" or the “Event”).  Since its inaugural tournament in 2014, PHKTO has been 

receiving its operating funding primarily through the support of HKSAR Government, its title sponsor, 

Prudential Hong Kong Limited, and various co-sponsors.  The Event has become a key sporting event 

known by Hong Kong citizens as well as internationally renowned. 

 

The Tournament will be held at Victoria Park Tennis Stadium, Causeway Bay from 7-15 October 2023 with 

total prize money of US$250,000. It is part of the WTA Autumn Asian Swing which culminates at the season 

ending WTA Finals. 

 

2. The 2023 Tournament  

The Tournament will be staging its 6th edition in 2023, and first since its 2018 edition which was awarded 

‘WTA International Tournament of the Year,’ beating out 32 other events in the same tier globally. The 

Tournament is positioned as a lifestyle and sporting event that is community focused, health-conscious, 

action packed and sustainable, while showcasing some of the world’s best women’s tennis players.   

 

The focus of this year’s event is the celebration of the return of PHKTO after five years and Hong Kong’s 

return to the forefront of the world stage. It will have a vibrant party/carnival theme to encourage everyone 

in the community to get involved either by watching the matches or visiting the activity-filled Tournament 

Village. The key aim is to leverage the Event to promote tennis to all in a fun and engaging way, delivering 

an even more spectacular event than its last award-winning edition. 

 

Similar to previous editions, the Tournament will be held at the Victoria Park Tennis Stadium, in which the 

main stadium and two additional show courts will be used to play matches, as well as courts allocated as 

practice courts.  Matches to be held at the Centre Court will be free of charge for the period from 7-9 

October with paid ticketing starting from 10–15 October 2023, and houses a maximum of 3,600 spectators.  

Matches held at the two show courts for the first few days will be free for admission and both courts together 

can house 500 – 600 spectators. (See rough floor plan below) 

 

Apart from the core tournament activities at the stadium, the Tournament Village will be built adjacent to 

http://hongkongtennisopen.com/


 

 

 

6 
  

 

 

 

2 

4 

3 

the stadium which will provide food, beverages, activities and entertainment to ticket holders and the 

general public, with a separate marquee for VIP/Hospitality guests. Admission to this entertainment zone 

is free. The Village will embrace the party/carnival theme with performances and live entertainment during 

the tournament week. The intimate location of the Village, just steps away from the Centre Court stadium 

will provide the tournament with a more convenient and connected guest and fan experience.  

 

 

 

 

 

 

 

 

 

 

 

The tentative tournament schedule is as follows:  

7 October (Saturday) – 8 October (Sunday)  Singles Qualifying (24 draw – 18 matches) 

9 October (Monday) – 15 October (Sunday)  Singles Main Draw (32 draw – 31 matches) 

9 October (Monday) – 15 October (Sunday)  Doubles Main Draw (16 draw – 15 matches) 

Matches for Main Draw are likely to be played between 2pm and 11pm with details to be finalized. 

 Monday Tuesday Wednesday Thursday Friday Saturday Sunday 

STARTING TIME 3 pm  3 pm 3 pm 3 pm 2 pm 2 pm  2 pm 

No. of Singles Matches 8 8 4 4 4 2 1 

No. of Doubles Matches 2 2 4 3 2 1 1 

Total No. of Matches 10 10 8 7 6 3 2 

No. of courts to be used 3 3 2 2 2 1 1 

For more information about the tournament and the schedule of play for last year, please visit the official 

website: http://www.hktennisopen.hk. 

 

 

 

1 

1 – Centre Court  

2 – Show Courts  

3 – Tournament Village and VIP/Hospitality Marquee 

4 – Practice Courts  

http://hongkongtennisopen.com/
http://www.hktennisopen.hk/
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3. Our Value Proposition 

PHKTO’s long-term goal is to continuously promote tennis to Hong Kong people through staging a 

professional tournament in the city as a symbolic event whilst also engaging the community in a mass-

public event that encourages the adoption of an active and healthy lifestyle to all.  Through a series of 

PHKTO related activities and the tournament itself, we aim to increase people’s interest and awareness 

towards tennis as a healthy lifestyle option, thus increasing our spectator fan base and ultimately develop 

grassroots and even professional players in the community.   

 

4. Target Audience 

The key target audience includes the following: 

4.1 Primary target: spectators who buy tickets to watch the tournament.  They are likely amateur players 

participating in tennis in various private clubs and sports clubs, or sports enthusiasts. Mostly in the age 

range of 30 – 65. 

4.2 Secondary target: General public, focusing on young families. The tournament village is open to all.  

We aim to encourage parents to bring along children (aged 3 – 15) and promote healthy outdoor activities 

to primary / secondary school students. 

 

5. Purpose of the Tender 

The purpose of the Tender is to solicit proposals to establish contract(s) with qualified services provider(s) 

(“Company”) for providing high quality and cost effective catering services for VIP guests, Players and 

Media as well as selling light refreshment and drinks for the public.   

 

This tender document sets out the requirements and selection criteria to be used.  

 

6. Tender and Proposal Contents 

 

Tender and proposal submitted should include the following: 

i. Background about the Company (Technical proposal) 

ii. Credentials (Technical proposal) - Experience in providing similar outside catering services OR in 

the planning and management of catering services for events of similar nature and scale, preferably 

for international sports events. Company is expected to provide such list and recommended to provide 

any testimonials from previous clients as documentary proof of quality service provided to previous 

clients. 

iii. Concept/Themes (Technical proposal)  – Interested party is expected to propose the theme for the 

catering services for the Tournament, not limited to the cuisine but the utensils or operation.  We also 

aim to keep communicate PHKTO as a healthy, lively and sustainable event that can engage everyone 
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in the city.  As a healthy and lifestyle focused event, HKTOEM would also like to compile certain eco-

friendly measures this year, e.g. use of reusable utensils. 

iv. Menu Suggestions (Technical proposal)–  

a. A clear outline of daily menu choices for each of the following groups: 

• VIP guests - Tier 1 

• VIP guests - Tier 2 

• Players 

• Media 

b. Choices of light refreshment / snacks for the public (to be sold at the F&B booth in the village 

and near show courts by the Company) 

v. Details of Kitchen Equipment, Utensils and Manpower (Technical proposal) – the Company has 

to provide, at least, the following detailed listing to illustrate the resources to be deployed: 

a. List of Kitchen Equipment with any specific requirements from HKTOEM, e.g. no. of electricity 

sockets, water supply, etc.  

b. List of Utensils to be provided as mentioned in Section 8 (iii) 

c. No. of onsite staff (and their functions) 

vi. Price (in Fee Proposal) - clear breakdown on the cost of services with the following table format. 

Please note that the maximum amount of budget of this contract based on the quantity listed in 

Annex 5 to Annex 7 should NOT exceed HK$1.2M. 

 

 

 

 

 

 

 

vii. Order Adjustment Terms (in Fee Proposal)– as mentioned in Section 8 (vii) below, HKTOEM is 

expecting flexibility in order adjustment, please provide such details by indicating, at least, the 

followings: 

a. Cut-off Date for order adjustment  

b. Unit costs for adjustment (i.e. change in costs for increasing/decreasing order quantity) 

viii. At the time of this tender, HKTOEM is in discussion to host activity in VIP marquee, however, the 

format and venue of the activity have not been finalized yet.  

ix. Regarding light refreshment to be sold to the public, Company is required to advise the cost of each 

food item in the Fee Proposal for reference. 

 

 

Services Unit costs Sub- Total Total  

VIP Guest – Tier 1    

VIP Guest – Tier 2   

Players’ dinning   

Media   

Other charges (please specify)   

http://hongkongtennisopen.com/
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7. Scope  

i. The Company will be required to provide the following services for the tournament and HKTOEM will 

bear the costs of the catering services for:  

a. VIP Guests – the scope set for VIP Guests is outlined in Annex 5 

b. Players – the scope for Players is outlined in Annex 6 

c. Media – the scope for Media is outlined in Annex 7 

 

ii. The Company has the right to erect an F&B booth / kiosk / food cart in the village and/or near show 

courts for selling light refreshment such as popcorn, potato chips, fish balls, etc. and beverages to the 

public. (booth decoration and set-up at caterer’s own cost, caterer would need to advise the electricity 

requirement for the equipment to run the operation) 

 

8. Requirements For VIP guests, Players and Media 

i. The Company must be able to meet the requirements for ALL groups of people as outlined in Section 

7. 

ii. Highly experienced professionals to cover all tasks, preferably having proven expertise in providing 

outside catering for similar large scale international sports events. The Company must ensure there 

is at least one member of on-site staff with good command of English and Cantonese at any time. 

iii. The Company must provide all necessary kitchen equipment and utensils needed to produce all 

necessary tasks outlined in Section 7, including all tableware, cutlery, glassware and linen. 

iv. Company should accompany with the “green” concept of the tournament organizer, all food and 

drinks sold to the public has to be engaged with reusable tableware/eco-friendly tableware and the 

Company has to be responsible for the costs. 

v. Deliver all food with the highest standard and on time. 

vi. Provide all necessary health and safety requirements including risk assessments, insurance 

documents and licenses and comply with all applicable laws, ordinances and regulations as stated 

in Section 10 (iii) & (iv) 

vii. As the total number of VIP Guests depends on the sales of VIP boxes, the Company must provide 

flexibility in increasing/reducing the total number of meals required at a later stage, say, 2 weeks 

from the commencement of the Tournament.   

viii. HKTOEM is open to any creative idea in reducing the operating costs of the Tournament, including 

but not limited to the following: 

a. Barter deal in exchange for brand exposure, complimentary tickets for joint promotion and/or VIP 

box seats for the Company guests. Please indicate details in the Technical Proposal and the 

prices for the required catering services with and without bartered items in the Fee Proposal. 

b. The Company can solicit beverage sponsors for the Tournament with in-kind sponsorship of soft-

drinks, alcoholics, sports drinks, water, etc. (excluding dairy/soya products as HKTOEM has 
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already engaged sponsors for these products). Depending on in-kind values, HKTOEM may offer: 

1. Brand exposure in selected publicity items. Examples are on court banner, TVC on TV wall 

at stadium/Tournament Village, logos on marketing materials/website/social media platform, 

advertisement on souvenir programme, etc. 

2. “Exclusive” beverages for the whole Tournament, including requiring other F&B kiosks in 

public area of the Tournament Village to sell sponsor branded beverages only. 

 

Please indicate the details in your submitted Technical Proposal, including (i) list of beverages, 

(ii) sponsored items with in-kind value and other proposed entitlements as requested.  

 

HKTOEM can, at its sole discretion, decide to accept any such proposal, partially or completely, in 

the final contract. 

 

9. Tender Selection Criteria 

The selection of the winning proposal will be based on the respective applicants’ score out of 100 for 

the following areas: 

 

Price:          50% 

Concept/Themes        20% 

Demonstrated capability       10% 

Food Quality         20% 

 

I. The criteria that will be used to assess the Concept/Themes will be as follows: 

a) Whether the proposed concept/theme is attractive to VIPs and/or players 

b) Whether the concept/theme has strongly promote HKTOEM as a healthy and lifestyle focused 

event 

 

II. The criteria that will be used to assess the Demonstrated Capability will be as follows: 

a) Any proven experience in provision of VIP catering service for similar international and/or large 

scale sports events 

 

For the assessment of Food Quality, a food tasting panel will conduct food tasting session as mentioned 

in page 2 of this tender document. 
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10. Others 

i. Offering Gratuities 

a) Company shall not, and shall procure that his employees, agents and sub-contractors shall not, 

offer an advantage as defined in the Prevention of Bribery Ordinance, (Cap 201) in connection with 

the request for proposal and execution of the final contract.  

b) Failure to so procure or any act of offering advantage referred to in (a) above committed by 

Company or by an employee, agent or sub-contractor of the Company shall, without affecting the 

Company’s liability for such failure and act, will result in its contract being invalidated. 

 

ii. Anti-Collusion 

a) Company shall not communicate to any person or entity other than HKTA and HKTOEM the 

amount of any quote, adjust the amount of any quote by arrangement with any other person, make 

any arrangement with any other person about whether or not he or that other person should or 

should not submit proposal or otherwise collude with any other person in any manner whatsoever 

in the process. Any breach of or noncompliance with this sub-clause by Company shall, without 

affecting the Company’s liability for such breach of rules and laws or non-compliance, invalidate 

the proposal it submitted 

b) Sub-clause (a) of this Clause shall have no application to the Company’s communications in strict 

confidence with his own insurers or brokers to obtain an insurance quotation for computation of 

quotation and communications in strict confidence with his consultants / sub-contractors to solicit 

their assistance in preparation of proposal submission. 

 

iii. License 

a) The Company shall secure and pay for any such licenses and comply fully with any and all 

applicable laws, ordinances and regulations for the offsite catering services provided under the 

Catering Service agreement. 

b) The Company shall be liable to all damage to any property in the event venue arising from the 

provision of offsite catering service due to the negligence of the Company or its employees. 

c) The Company shall be liable to any damages or injury suffered by third parties arising from the 

supply of contaminated or bad food.  

 

iv. Insurance 

a) The Company shall take out and maintain adequate and comprehensive public liability insurance 

with a reputable insurance company to cover all of its liabilities under ordinances, statue or at 

common law in respect of personal injury to or death of any person and loss of damage to property, 
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whether real or personal, as a result of the provision of the offsite catering service with a minimum 

limit of HK$50 Million per incident.  

b) The Company shall take out and maintain Employee’s Compensation Insurance to cover all of its 

liabilities under the ordinance, statute or at common law for all persons employed by the Company 

in the provision of the offsite catering service.  

 

11. Expression of Interest 

Company shall submit to the Hong Kong Tennis Open Event Management Limited, in the Technical 

Proposal, a duly signed Expression of Interest in the form set out in Annex 1 to confirm that the 

information provided in all the submitted documents are true, complete, accurate and not misleading. 

 

12. Terms & Conditions 

All tender applications satisfying the requirements of this request for proposals will be evaluated to 

establish which of the applicants’ proposals would best fulfill the needs of HKTOEM and the Event. This 

tender document, however, does not commit the HKTA nor HKTOEM to award a contract, to pay any 

costs incurred in the preparation of the tender application or a contract for the goods and/or services 

offered. HKTOEM reserves the right to accept or reject any or all tender applications received as a result 

of this tender document, to negotiate with all qualified tenderers or to cancel this tender, if it is in the best 

interests of the HKTOEM to do so. The decision of the HKTOEM shall be final. 
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Annex 1: Expression of Interest 

 

 

_________________________________ wishes to register interest and apply to be a 

(insert name of organization) 

 

supplier of the Prudential Hong Kong Tennis Open 2023. I confirm that the information given 

in the submitted documents and the proposal to be submitted are true, complete, accurate 

and not misleading. 

 

 

Signed: _____________________________ 

Print Name: __________________________ 

Title: ________________________________ 

Date: ________________________________ 
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Annex 2 - Warranty (Please attach to the Technical Proposal) 

 

To: Hong Kong Tennis Open Event Management Limited 

 

Dear Sir/Madam, 

Warranty 

1. By submitting a proposal, the applicant represents and warrants that in relation to the proposal for the 

Catering Services for the Prudential Hong Kong Tennis Open 2023: 

 

i. it has not communicated and will not communicate to any person or entity other than the Hong Kong 

Tennis Association and Hong Kong Tennis Open Event Management Limited the amount of any 

proposed price; 

ii. it has not fixed or will not fix the amount of any proposed price by arrangement with any person; 

iii. it has not made and will not make any arrangement with any person as to whether it or that other 

person will or will not submit a proposal; and  

iv. it has not otherwise colluded and will not otherwise collude with any person in any manner 

whatsoever in the request for proposal process. 

 

2. In the event that the applicant is in breach of any of the representations and/or warranties in Clause (1) 

above, the Hong Kong Tennis Open Event Management Limited shall be entitled to, without 

compensation to any person or liability on the part of the Hong Kong Tennis Association and Hong 

Kong Tennis Open Event Management: 

 

i. reject the proposal submitted;  

ii. if the Hong Kong Tennis Open Event Management Limited has accepted the proposal, withdraw its 

acceptance of the proposal; and  

iii. if the Hong Kong Tennis Open Event Management Limited has entered into the contract with the 

applicant, terminate the contract. 

 

3. The applicant shall indemnify and keep indemnified the Hong Kong Tennis Association and Hong Kong 

Tennis Open Event Management Limited against all losses, damages, costs or expenses arising out of 

or in relation to any breach of any of the representations and/or warranties in Clause (1) above. 

 

4. Clause (1) shall have no application to the applicant’s communications in strict confidence with its own 

insurers or brokers to obtain an insurance quotation for computation of the proposed price, or with its 
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professional advisers, and consultants or sub-contractors to solicit their assistance in preparation of 

proposal submission. For the avoidance of doubt, the making of a bid by a bidder to the Hong Kong 

Tennis Open Event Management Limited in public during an auction will not by itself be regarded as 

a breach of the representation and warranty in Clause (1)(i) above. 

5. The rights of the Hong Kong Tennis Open Event Management Limited under Clauses (2) to (4) above 

are in addition to and without prejudice to any other rights or remedies available to it against the 

applicant. 

 

 

 

Authorized Signature & Company Chop: _______________________________________________ 

 

Name of Person Authorized to Sign (in Block Letters): ______________________________________ 

 

Name of Applicant in English (in Block Letters): ___________________________________________ 

 

Date: _______________________________________________ 

  

http://hongkongtennisopen.com/


 

 

 

16 
  

 

 

 

Annex 3: Company Information 

 

1 Name of Company (English) :                                               
 

       
(Chinese) : :                                               

 

                                   

2 Registered Office 
 

:                                                   
 

         
                                                  

 

                                   

 
Postal Address 

  
:                                                   

 

 
(If different from above)                                                   

 

                                   

3 Web-site 
    

:                             
            

                                   

4 Business Registration Certificate No. : 
 

                                        
 

 
(Please attach a copy) 

                          

                                   

5 Date of Commence of Business : 
 

                                          

 

8 Contact Person 
              

 
(a) Name 

       
:               

 
(b) Title & Department 

    
:               

 (c)  Direct line     :        

 
(d) Email address 

     
:               

                     

 
 

Signed for and on behalf of the Company : 

    

                    

                    

 
Signature and Company Chop :                 

 
Name in Block Letters 

  
:                 

 
Position 

       
:                 

 
Date 

        
:                 

                    

 

http://hongkongtennisopen.com/


 

 

 

17 
  

 

 

 

Annex 4: Reply Slip for Tender Briefing (Return by Email by 12:00 noon on 31 May) 

 

I/we would like to attend the tender briefing for the tender named at in the week of 5 June at the Victoria Park 

Tennis Stadium. 

 

1 Name of Company (English) :                                               
 

       
(Chinese) : :                                               

 

 

2 Contact Person 
              

 
(a) Name 

       
:               

 
(b) Title & Department 

    
:               

 (c) Mobile Phone no.     :        

 (d) Direct line     :        

 
(e) Email address 

     
:               

                

                     

                    

Full Name of Attendee(s) Post/Title 

  

  

  

  

  

 

Note: 

1. Each Tenderer shall register five attendees at most. 

2.   Please return the completed reply slip by email to procurement.hkto@tennishk.org no later than 12:00 

noon on 31 May 2023. 

3.  Please contact Ms. Andrea Chan at 2794 1791 or email to procurement.hkto@tennishk.org for any enquiry. 
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Annex 5: Scope for VIP Guests Catering Services 

 

I. Overall requirements: 

Company shall provide VIP marquee and provide the following services to two tiers of VIP Guests, in which 

Tier 1 can enjoy premium food and services while Tier 2 will be served with beverages only.  The VIP village 

may have separated area for Tier 1 and Tier 2 VIP Guests.  

 

A. VIP Guest Tier 1 

i) Buffet style of food includes Carving Station, Hot dishes and Dessert 

ii) non-stop beverages throughout the opening hours of VIP bar. It is expected the Company shall 

have staff serving beverages and finger foods inside the VIP marquee.  

iii) non-stop juice and smoothie bar for VIP guests throughout the opening hours of VIP areas 

iv) There may be some VIP guests requesting for vegetarian food, the Company should be get ready 

for serving vegetarian food upon request on ad hoc basis. 

B. VIP Guest Tier 2 

i) Redemption of drinks with any available choices of wine, beer, water, soft drinks, etc. for the 

VIP guests throughout the opening hours of VIP village.  Coupons will be provided to this group of 

VIP guests for redemption.  It is estimated approx. 550 drinks in total will be served for this group 

of VIP guests for the whole tournament period of 7 days. 

 

II. Services hours and no. of VIP Guests: 

The table below shows the operating hours of the VIP Village with the latest estimation of VIP guests. 

However, as mentioned in Section 8(vii), we are expecting this number may increase or decrease due to 

the sale of VIP boxes. Company is expected to provide flexible order adjustment terms.  Please refer to 

below table for the estimated no. of VIP guests for reference: 

Date Operating Hours 
Estimated no. of 

Tier 1 VIP Guests 

Estimated no. of 

Tier 2 VIP Guests 

Mon 9th Oct 11am-5pm 232 30 

Tues 10th Oct 2pm-10pm 232 30 

Wed 11th Oct 2pm-10pm 232 30 

Thurs 12th Oct 2pm-10pm 490 42 

Fri 13th Oct 2pm-10pm 490 42 

Sat 14th Oct 1pm-9:30pm 490 42 

Sun 15th Oct 12nn-9:30pm 490 42 

Note: The no. of VIP guests for any of the last few days may be up to a maximum of 600 for tier 1 and 50 

for tier 2 respectively. 
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III. Location for Catering Service*: 

 

Caterers Marquee Service Marquee Location of Service Marquee 

Located in VIP Village next 

to VIP Marquee 

VIP Marquee In VIP Village 

*Note: at the time of this tender, HKTOEM is still in the tendering process for the venue setup contractor for 

the event in 2023 and HKTOEM can only provide the tentative sitemap for the Tournament Village (please 

see Annex 8) for reference.  
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Annex 6: Scope for Players Catering Services 

 

I. Overall requirements: 

The Company shall provide a rolling buffet for players and their guests in the Players Marquee throughout 

the days of the Tournament. The menus shall be agreed with HKTOEM and meet WTA requirements and 

subject to WTA approval. The Company shall read through the WTA Performance Food Guidelines 2023 in 

Annex 9 to make sure the proposed menu and services meet with all requirements from WTA.  

 

II. Players Marquee Services Hours, Estimated Numbers: 

Date 
Lunch 

(estimated number)  

Snacks 
(estimated number)  

Dinner 
(estimated number)  

Fri 6th Oct 12nn-3pm (50)**  
  

Sat 7th Oct 12nn-3pm (120)  10am until 1 hour after the final match starts (60)  6pm-9pm (35)  

Sun 8th Oct 12nn-3pm (120)  10am until 1 hour after the final match starts (60)  6pm-9pm (35)  

Mon 9th Oct 12nn-3pm (110)  
1 hour before the first match starts until 1 

hour after the last match starts (60)  
6pm-9pm (35)  

Tues 10th Oct 12nn-3pm (110)  
1 hour before the first match starts until 1 hour 

after the last match starts (60)  
6pm-9pm (55)  

Wed 11th Oct 12nn-3pm (100)  
1 hour before the first match starts until 1 

hour after the last match starts (50)  
6pm-9pm (55)  

Thurs 12th Oct 12nn-3pm (70)  
1 hour before the first match starts until 1 

hour after the last match starts (35)  
6pm-9pm (40)  

Fri 13th Oct 12nn-3pm (60)  
1 hour before the first match starts until 1 

hour after the last match starts (30)  
6pm-9pm (30)  

Sat 14th Oct 12nn-3pm (30)  
1 hour before the first match starts until 1 

hour after the last match starts (30)  
6pm-9pm (30)  

Sun 15th Oct 12nn-3pm (30)  
1 hour before the first match starts until 1 

hour after the last match starts (30)  
5.30pm-8.30pm (25)  

Please note:  

a. Pasta station must remain open from opening during the day until 1 hour after the start of the final 

match of each day.  Serving time may be subjected to change depending on match schedule.  

b. Sandwiches, light finger foods and fruit platter to be served for lunch only on Friday 6th October. 

 

III. Menu Requirements 

a. Lunch and Dinner should include:  

- Pasta station with 2 types of pasta (1 gluten free) with 2 types of sauce- tomato, pesto, bolognaise, 

cream. Cooked to order.  

- Salad station  

- Cooked Vegetables dish  
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- Chicken dish (plain)  

- Prawn or Beef dish (plain)  

- Gluten free sauces on side  

- Desserts and fruit platter  

 

b. Snack items should include: 

- Fruits  

- Yoghurts 

- Granola/ low fat snack bars  

- Sandwich station 

- Tea/coffee/hot chocolate/100% fruit juice  

- Crackers, nuts and dried fruit  

 

Notes: 

- For all Player Dining Marquee meals, the Company will charge HKTOEM according to the actual 

number of persons per day. The Company shall agree with HKTOEM a method to count the number of 

persons without double count.  

- A 3-day meal rotation should be designed for the player marquee.  

- Greater food volume is required earlier in the week when a greater number of athletes are competing.  

- As players do not eat during the same time period, Company should display smaller quantities of food 

and replenish more frequently to keep the food fresh.  

- Players usually eat 1.5 – 2 times of the normal portion of adults. The proportion of players to other 

guests will be approx. 50:50.  

- Coffee and tea to be provided in the Player Restaurant. An additional coffee machine and tea making 

facilities to be provided in the Player Lounge which is adjacent to the Player Restaurant (self service).  

- non-stop juice and smoothie bar for players throughout the opening hours of Players Dining Marquee. 

- Except under the situation that the Company solicit a beverage sponsor for HKTOEM, HKTOEM will 

provide sponsored beverages for the Player Restaurant, which shall be served by the Company staff 

at no corkage charge.  

 

c. Food Service, Storage And Preparation  

- Food labelling including time of preparation needs to be shown for all prepared meals.  

- All food and beverages must comply with the Tennis Anti-Doping Program.  

- Food safety is of optimal importance.  

- All food and beverages must be properly stored and maintained at an appropriate temperature which 

complies with the local health regulations.  
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- Low-fat cooking methods should be adopted (baked, broiled, roasted, with no added butter nor oil) with 

sauces and dressings available on the side.  

- A selection of international cuisine including condiments should be available.  

- Include seasonal food choices and local products in the menu.  

- Seasoning should be provided on the side e.g. salt, pepper, mustard, mayonnaise.  

- The Company shall have attendants present to answer any questions about the menu from the players 

and to perform quality assurance checks on the meals hourly.  

- Healthy snacks should be individually packaged and provided throughout the day and evening.  

- Salad bar must be served on ice.  

- Low fat chocolate milk from HKTOEM sponsor should be served.  

- Use clean tablecloths, cloth draping, flowers and/or centerpieces around the dishes and food area to 

make it more appealing.  

 

IV. Location for Catering Service*: 

 

Caterers Marquees Service Marquee Location of Service Marquee 

Located in Tai Chi Garden Player Dinning Marquee Tai Chi Garden 

*Note: at the time of this tender, HKTOEM is still in the tendering process for the venue setup contractor for 

the event in 2023 and HKTOEM can only provide the tentative sitemap for the Tournament Village (please 

see Annex 8) for reference.  
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Annex 7: Scope for Media Catering Services 

 

I. Overall requirements: 

The Company shall provide a simple buffet for dinner/lunch and rolling snacks during the day.  

 

II. Media Centre Services Hours, Estimated Numbers: 

Date Snacks (expected numbers) 
Lunch on 9th Oct /  

Dinner on all other days 
 (expected number) 

Mon 9th Oct 3:30pm – 6:30pm (50) 
 

12:30pm-3:30pm (50)  

Tues 10th Oct 3pm – 6pm (40) 
 

6pm-9pm (40)  

Wed 11th Oct 3pm – 6pm (45) 
 

6pm-9pm (45)  

Thur 12th Oct 3pm – 6pm (45) 
 

6pm-9pm (45)  

Fri 13th Oct 3pm – 6pm (50) 
 

6pm-9pm (50)  

Sat 14th Oct 3pm – 6pm (60) 
 

6pm-9pm (60)  

Sun 15th Oct 3pm – 6pm (65) 
 

6pm-9pm (65)  

Note: In case there is special event on any day from Monday to Thursday, the no. of media to be served 

may increase and HKTOEM will inform the Company once available. 

 

III.  Menu Requirements  

a. Snacks should include: 

- Tea/coffee 

- Light finger food 

- Fruit platter 

b. Dinner should include: 

- A variety of at least 3 hot main dishes including a vegetarian option 

- 2 side dishes 

- Fruit platter 

 

IV. Location for Catering Service*: 

Caterers Marquees Service Marquee Location of Service Marquee 

Located in Tai Chi Garden Media Centre In Tai Chi Garden 

*Note: at the time of this tender, HKTOEM is still in the tendering process for the venue setup contractor for 

the event in 2023 and HKTOEM can only provide the tentative sitemap for the Tournament Village (please 

see Annex 8) for reference.  
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 Annex 8: Site Map of Tournament in 2019 (Tentative for reference only) 
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Annex 9: Performance Food Guidelines 2023 
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REQUIREMENTS SPECIFIC TO PROFESSIONAL 
TENNIS PLAYERS IN COMPETITION (QUALIFYING 
& MAIN DRAW)  

Nutrition is a vital ingredient for gaining successful sport performance.  The athlete’s diet 
is important both for physiological and psychological reasons:  

• To ensure an appropriate energy and fluid supply for training and competition.  

• To optimize health and wellbeing.  

• To prevent hunger while competing.  

• To aid in proper recovery. 

• To assure a psychological edge. 
  

When athletes travel away from home, they rely on the tournament to provide them with appropriate 
meals to aid their success.  
As a Tournament Director, please review and ensure the caterers onsite and at the hotel receive the 
following food service guidelines outlined in this packet.  As a service to your tournament and to 
guarantee that the food service guidelines are achieved, the WTA offers menu reviews with our WTA 
Sports Dietitian.  Please send your (7-day) variable menu plan (including beverages) and any questions 
you may have regarding the performance food service guidelines and requirements to Eva Scheumann, 
at escheumann@wtatennis.com prior to the start of your tournament.  

 
                    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FOOD SERVICE HOURS AND PRESENTATION 
 

• Each Tournament must provide complimentary food and drinks beginning one (1) 
hour before the start of the first scheduled match until one (1) hour after the start 
of the last match, for WTA staff and for all players (Main Draw and Qualifying) 
plus a minimum of one (1) guest per player. 

• The Tournament shall assure that food and drinks are available on-site on the 

mailto:escheumann@wtatennis.com
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day before the start of Qualifying.  

• If the Tournament hosts a night session, it is acceptable to provide complimentary 
food only to players scheduled for that night, as well as players involved in 
delayed day session matches, and to WTA staff. 

• Food service must be available at the tournament venue and may also be 
provided at the tournament hotel. 

• Tables should be routinely wiped and disinfected after each use 

• Each tournament must provide hand sanitizer at the entrance of player food 
service and individual hand sanitizer packets are recommended on the tables for 
single use prior to eating. 

• Hotel Dining: 
▪ The tournament should provide all meals in the safest possible way. 

Room service dining should be available. 
▪ Breakfast also should be available  
▪ Lunch, and dinner should be provided at the tournament venue. 
▪ Drinks and packaged snacks must be provided throughout the day at 

designated locations at Tournament Facilities for Credentialed 
Attendees.   

▪ To be determined by the local health authorities’ recommendations: 
Guest should be allowed to order food from outside vendors and deliver 
to the hotel reception for pickup.  Vendors should not be allowed to 
access WTA/Tournament floors or be given a guest’s room number.  

• All player dining food and drink options may also be grab and go, prepared by 
food service staff, and available to order via app and/or phone (with defined 
pickup times).   

▪ may have plexiglass dividers and all food handlers must wear appropriate 
PPE (mask, gloves, hair net, apron).  However, if a buffet setup must be 
maintained, food should be prepared by servers. 

• It is highly recommended that food be properly labeled including nutrition facts 
(e.g., serving size, calories, fat, carbohydrate, protein, sodium) and date and time 
of preparation (e.g., July 1st, 2020, 9:00 am, egg sandwich) on food boxes. 

• All universal allergens must be identified and clearly labeled on all prepared 
dishes (reference Tournament Performance Food Service/Allergen chart page). 

• A 7-day meal rotation (defined as enough food options to create 7 different meals) 
should be designed for the Player food service to ensure variety for each meal 
throughout the day/week. 

• A larger volume of food is required at the beginning of the week, according to the 
draw size of the tournament. 

• Since players eat throughout the day, the tournament should provide smaller 
quantities of boxed up food. 

• Provide individual salt and pepper and condiment sachets. 

• All cutlery sets should be individually wrapped and stored behind the counter for 
distribution by food service staff. 
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FOOD PREPARATION AND STORAGE ONSITE 
  

• All food and beverages must comply with the Tennis Anti-Doping Programme Food and Drink 
Guidelines. 

• Food safety is of optimal importance.  

• Food service staff must adhere to strict hygiene guidelines, including disposable glove use 
with frequent changes, keep hair tied back and wear a suitable head covering, e.g., hat or 
hair net, not wear watches or jewelry (except a wedding band), not touch their face and 
hair, smoke, spit, sneeze, eat or chew gum, and wear a face mask and gown/apron when 
preparing and serving food 

• The kitchen must remain locked when not in operation. 

• The chef will be responsible for unlocking the kitchen in the morning. 

• All items must be stored in the kitchen in a singles‐access closed space. 

• One person wearing Personal Protective Equipment should clean and disinfect the kitchen 
following country regulations once the kitchen is closed. 

• The person in charge of cleaning would be responsible for locking the kitchen when finished.  

• Have an attendant present to perform quality assurance and temperature checks on the food 
hourly.  

• All food and beverages must be properly stored and maintained at an appropriate 
temperature, which complies with the local health regulations. (e.g., cold foods stored below 
5℃ (41℉), hot foods stored above 57℃ (135 ℉)). 

• Low-fat cooking methods should be adopted (baked, broiled, roasted, with no added butter or 
oil) with sauces and dressing available on the side. 

• A selection of international cuisine including condiments (in individual packets) should be 
available (reference sample menu).  

• Include within the menu seasonal food choices and local products (reference sample menu). 

• Individually packaged seasonings should be provided on the side e.g., salt, pepper, mustard, 
mayonnaise.  

• All food should be served by food service staff  

• Healthy snacks should be individually packaged and provided throughout the day and evening 
at the tournament venue (reference sample menu). 

 

GUIDELINES FOR FOOD PRODUCED OFFSITE 
 Food service worker, kitchen sanitation, and service guidelines should be followed like 
those for foods produced on-site. 
  

Guidelines for foods that will be cold- or hot-held (catered foods): 
• Foods should be cooked to proper internal temperature before transport to site 

• Hold hot foods at 135 F (57 C) or higher 

• Check temperature every two hours. This will leave time for corrective action if 
the temperature has dropped below 135 F (57 C).   

• For example, food that is checked every 2 hours and has fallen below 135 F (57 
C) can be reheated appropriately and placed back into hot-holding unit. 

• Temperatures can be taken every 4 hours, but if temperature has fallen below 
135 F (57 C), it must be thrown away. 

• NEVER use hot-holding equipment to reheat foods.  Most hot-holding equipment 
does not pass food through the temperature danger zone quickly enough). 

• Hold cold held foods at 41 F (5 C) or lower. Check cold temperature foods every 
two hours.  This will leave time for corrective action if the temperature has risen 
above 41 F (5 C). 

  

Tips for holding hot food 

• When possible, keep food covered to help maintain temperatures and keep 
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contaminants out. 

• Stir frequently to evenly distribute heat throughout the food. 

• Use the appropriate thermometer to monitor food temperatures often. 

• Never mix freshly prepared food with foods already being held for service to 
prevent cross contamination. 
 

Tips for holding cold food 

• Never place food directly on ice.  This can cause bacteria to grow on the ice and 
create cross contamination. 

• Keep food covered to protect from contaminants. 
 

Guidelines for holding food without temperature control (boxed 
meals) 

 
Cold Food can be held without temperature control for up to 4-6 hours if these 
conditions are met:  

• Hold food at 41 F (5 C) or lower before removing it from refrigeration. 

• Label food with the time you removed it from refrigeration and the time you must 
throw it out. 

• The discard time on the label must be 4-6 hours from the time you removed the 
food from refrigeration.   

• Make sure food temperature does not exceed 70 F (21 C) while it is being 
served.  Throw out food that exceeds this temperature. 

• Be especially cautious in extremely warm climates and discard food after 4 
hours, or sooner if the food temperature exceeds 70 F (21 C). 

  
Hot Food can be held without temperature control for up to 4 hours if you meet the following conditions: 

• Hold food at 135 F (57 C) or higher before removing it from temperature control. 

• Label the food with the time you must throw it out.  The discard time on the label 
must be 4 hours from the time you removed the food from temperature control.   

  

Keep cold and hot food separate to maintain appropriate cold and hot 
temperatures! 
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CATERING: SAFE TRANSPORT OF FOOD 
Delays from the point of preparation to the point of service increases the risk that food 
will be exposed to contamination or time-temperature abuse.  Follow these procedures 
to minimize risk. 

  
Transport food containers:   

• Pack food in insulated food containers.   

• Use only food-grade containers.  

• These containers should be designed so food cannot mix, leak, spill or 
otherwise be contaminated. 

  
Delivery vehicles:   

• The inside of delivery vehicles should be cleaned and disinfected before every 
transport. 

  
Internal temperature:   

• Check internal food temperatures.  

• If containers or delivery vehicles are not holding food at correct temperatures, 
re-evaluate the length of the delivery route or the efficiency of the equipment 
being used.   

• Provide temperature logs from preparation to transport and service. 
  

Labels:   

• Label food with a use-by date and time, and reheating and service instructions 
for staff at off-site locations. 

  
Foodservice workers:   

• Anyone who will be handling food should wear disposable gloves and masks. 
  

Service food containers:   

• Use only disposable food service containers, such as aluminum containers for 
hot held foods, cardboard boxes for boxed meals, and single use utensils 
(plastic, wood). 

 

 

ORDER AND PICKUP SERVICE 
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Guidelines for food ordering and pickup 
All dining options may also be available to order including: 

• Information on ingredients and nutrition facts 

• Ideal pre/post-match meal options 

• Payment options/contactless payment (credential) 

• Information on where, when, and how to pick up ordered food 
 

Serving station may have plexiglass divider 
Physical distancing should be maintained, and PPE requirements followed 
When possible, tournaments should offer a delivery option for pre- and post-match meals 
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INTERNAL FOOD COOKING TEMPERATURES 
 

Food Type Internal Temperature 

Ground Meat and meat 
mixtures 

Beef, pork, veal, lamb 155 F (68 C) 

Turkey, chicken 165 F (74 C) 

Fresh beef, veal, lamb 
Steaks, roasts, chops 
Rest time: 3 minutes 

145 F (63 C) 

Poultry 
All poultry (breasts, whole bird, legs, thighs, 
wings, ground poultry, giblets, and stuffing) 

165 F (74 C) 

Pork and ham 

Fresh pork, including fresh ham 
Rest time:  3 minutes 

145 F (63 C) 

Precooked ham (to reheat) 165 F (74 C) 

Eggs and egg dishes 

Eggs for immediate consumption 145 F (63 C) 

Eggs and egg dishes hot-held for service 155 F (68 C) 

Leftovers and 
casseroles 

Reheated foods and casseroles 165 F (74C) 

Fruits, vegetables, 
grains, beans 

Foods that will be hot-held for service 135 F (57 C) 

Seafood 
  
  

Seafood—including fish, shellfish, and 
crustaceans 

145 F (63 C) 

Ground seafood, including minced or chopped 155 F (68 C) 
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GUIDELINES FOR DISHWASHING COOKING 
EQUIPMENT 

If using a commercial dishwashing machine, final rinse temperature must be at least 82℃ (180℉). 

Always follow manufacturing guidelines for specific dishwashing machines. 
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REQUIREMENTS SPECIFIC TO PROFESSIONAL 
TENNIS PLAYERS IN COMPETITION (QUALIFYING & 
MAIN DRAW)  

DAILY MEAL PLANNING 
A. Breakfast: 
The following items should be available if morning practices, and matches are 

scheduled:   
Three (3) carbohydrate sources:  

• one (1) breakfast cereal 

• one (1) hot cereal option (oats, wheat) 

• one (1) bread item e.g., multi-grain, whole wheat, and gluten free bread 
     Three (3) protein sources:  

• one (1) egg item 

• one (1) dairy source e.g., milk, yogurt, soymilk 

• one (1) meat source e.g., ham, turkey 
Fruit Selection: a variety of fresh, dried, and stewed fruit.  

B. For Lunch and Dinner:  
Main Entrées should include the following selections: 
     Three (3) carbohydrate sources:  

• one (1) rice option 

• one (1) potato option 

• one (1) pasta option, one (1) gluten free pasta option 
     Three (3) plain protein sources, sauces are to be on the side:   

• one (1) red meat option (lean), 

• one (1) white meat option (including fish) 

• one (1) vegetarian option (such as eggs, legumes, or tofu) 
Salad and sandwich bars should be avoided, unless a kitchen staff member serves 
it up for the player.  
Desserts: should be low fat and rich in carbohydrates such as fruit breads, muffins, 
crumbles and fresh fruit salads. 

C. Performance Snacks:  
Pre-competition and recovery foods/beverages that help players fuel and recover from 

training and matches.  

• Examples should be available in the restaurant area throughout the day 
and evening:  

• Recovery Beverages: Chocolate milk (1% low fat or skim) and chocolate 
soymilk. 

• Recovery Sport Bars: WTA approved sport bars, such as PowerBar 
Protein Plus, Gatorade, Clif, Kashi Go Lean Protein Bar, Luna, and Isostar 
Protein Bar   

• WTA approved sport bars cannot contain amino acids, herbs, caffeine, and 
other substances.  

• Snack Bars: Pro Bar, Rx Bar, Nature Valley, SoyJoy, Kind, MaxSport 

• Food Options (individually packaged/wrapped): fruits (e.g., apples, pears, 
etc.), breads, pretzels, cheeses/crackers, yogurt, and trail mix (e.g. dried 
fruit and nuts).  

 
D. Beverage Recommendations 
The following beverages in individually sealed containers should be available at all 

times: 

• Non-carbonated bottled water, 100% fruit juices, WTA-approved sport 
(carbohydrate-electrolyte) drink, low fat recovery drinks: low fat chocolate 
milk and chocolate soy milk.   

• A WTA-approved sport (carbohydrate-electrolyte) drink should only be 
composed of water, electrolytes, and carbohydrates.  Beverages 
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containing the following substances may not be approved: 
vitamins (>15%), minerals (>15%), amino acids, herbs, caffeine, or other 
similar substances.  

• High caffeinated, energy and sugar-based drinks should not be provided 
(e.g., Red Bull, Monster, Rock Star).    

• No alcoholic beverages should be served to minors in the player lounge or 
player restaurant. 

 
E.   Special Needs 

• Gluten free products (e.g., breads, cereals and pastas) should be available 
for athletes with gluten allergies. 

• Lactose free products (e.g., milk, chocolate milk, and yogurt) should be 
available for athletes who are lactose intolerant. 

  

SAMPLE MENU 
A. BREAKFAST  

• Assorted bagels, breads (white, 
whole wheat and gluten free), 
and muffins 

• Oatmeal (non-instant) or 
Porridge  

• Pancakes or Waffles 

• Assorted low sugar cereals  

• Dumplings 

• Eggs, including an omelet 
station 

• Dairy Products: 

• Low-fat milks 
 

• Lactose free milk (i.e., soy) 

• Yogurt 

• Assorted cheeses 

• Assorted meats and cheeses 

• Spreads including butter, 
margarine, honey, jams, nut 
butters, maple syrup  

• Fresh fruit pieces or fruit salad 

• Assorted Juices and fruit 
smoothies 

• Grilled vegetables 
 

B. LUNCH & DINNER ENTREES 
  Sandwich Bar:  All items should 
be served by food service staff 
(self-service discouraged) 

  A variety of breads, assorted deli 
meats and cheeses, tuna salad, 
chicken salad, tofu, green salad 
(lettuce, tomato, cucumber, pickles, 
onions etc.)  Assorted condiments 
such as mustard, mayonnaise, 
peanut butter, jam. 
 
Salad Bar: All items should be 
served by food service staff 
(self-service discouraged) 
Mixed green lettuce (kale, spinach, 
arugula, romaine), with assorted 
toppings such as vegetables 
(tomatoes, carrots, cucumbers, 
mushrooms, peas, broccoli, beets, 
onion, etc.), beans, nuts, low-fat 
cottage cheese, tofu, and 
hardboiled eggs.   
 
Low-fat soups:  

• Vegetarian: Vegetable, tomato, 
minestrone 

• Chicken noodle 

 
Assorted salad dressings, vinegars, 
and olive oil on the side. 
 
Hot Entrée: 
3 options of protein sources:  

• Red meat 

• White meat and/or fish 

• Vegetarian   
3 options of carbohydrate sources: 
(at least 1 Gluten Free option)  

• Pasta with sauce on the side 

• Potatoes: sweet or white (GF) 

• Grains: brown or white rice, 
Quinoa (GF) 

• Assorted vegetables: hot, grilled 
and cold 

• Assorted breads & rolls (whole 
wheat) 

 
Dessert: 

• Fresh Fruit or Fruit Salad 

• Fruit Cakes, Breads, Bars, 
Crumbles 

• Low Fat Muffins, Cakes or 
Cookies 
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• Chili 
 
C. BEVERAGES 

• Non-carbonated bottled mineral 
water 

• 100% fruit juices 
 

• WTA-approved sport 
(carbohydrate-electrolyte) drink 
Chocolate milk (1% low fat or 
skim), chocolate soy milk 

 

D. PERFORMANCE SNACKS 
(INDIVIDUALLY PACKAGED) 

• Recovery Beverages  

• Assorted Sports Bars and 
Snack Bars 

• Fresh fruit 

• Yogurt and granola/cereal 
options 

 

• Assorted Deli Meats and Cheese 

• Breads, Crackers, Pretzels 

• Mixed nuts 

• Dried fruits 

ALLERGEN CHART 
A food allergy is an abnormal response to a food triggered by the body’s immune 
system.  An allergic reaction can range from mild, generating minor symptoms, to a 
serious reaction having life-threatening consequences.  Currently, there is no cure for 
food allergies, the only way is to prevent an allergic reaction is to avoid the specific food.  
Enclosed is an allergen chart indicating the top 9 most common allergens: Milk/Dairy, 
Eggs, Fish (e.g., bass, flounder, cod), Shellfish (i.e., crab, lobster, shrimp, mussels), Tree 
Nuts (i.e., almonds, walnuts, pecans, hazelnuts, cashews, pistachio, Brazil nuts), 
Peanuts, Wheat, Soybeans, and sesame.  Prevention is key to avoid allergic reactions; it 
is imperative that all dishes within player dining are clearly labeled with the enclosed 
chart.   
 
INSTRUCTIONS 

• The catering company must identify all dishes which contain allergens 

• The specific type of fish, shellfish, and tree nut must be declared 

• All allergens must be clearly labeled in English and using photos and placed on 
App and packaging  

  
We have provided the sample card below as a reference 

• To declare that a specific allergen is within a dish place a large “X” within the 

box ☐ 

• Secure card to the prepared dish
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EXAMPLE OF PRE-PACKAGED FOOD 
SERVICE    

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Copyright © WTA Tour Inc., All Rights Reserved 

[Type her e]  

 

WTA HANDBOOK OF STANDARDS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

EXAMPLE OF MEAL PREPARATION  

 
 
 
 
 
 
 
 
 
 
 
 

A variety of yogurts, fruits, parfaits, fresh juices, pre-made salads 
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Example of chicken and vegetables 

Example of pre-match pasta 
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EXAMPLE OF PERFORMANCE SNACKS & DRINKS 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 

 

ALL FOODS MUST BE PACKAGED/BOXED UP FOR INDIVIDUAL CONSUMPTION AND 
CLEARLY LABELED BEFORE LEAVING THE KITCHEN/FOOD PREPERATION AREA. 

Example of pre-match meal (salmon with sweet potatoes) 

Fresh fruit 
Sports bars and Gluten Free bars 

Sport (Carbohydrate-Electrolyte) Drinks 
                                                                               and 
Non–carbonated Water 

 

Recovery beverages 
                                                                               and 
Non–carbonated Water 
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Annex 10: Meat Free Options 
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MEAT-FREE PROTEIN MENU OPTIONS 
 
BREAKFAST PROTEINS 

Food  Protein amount per 
100g 

Serving size for 10g protein 

Low fat yogurt 4-10 grams 200g (~3/4 cup) regular or 100g (~1/2 cup) Greek 
style 

Soy yogurt 4 grams 200g (~3/4 cup) 

Dairy milk 3 grams 300mL (1-1/4 cups) 

Soy milk 3 grams 300mL (1-1/4 cups) 

Egg 12 grams 2 large eggs 

Tofu, cooked 10 grams 100g (~1/2 cup) 

Tempeh, cooked 18-20 grams 50g (~1/3 cup) 

Seitan (vital 
wheat protein) 

20 grams 50g (~1/4 cup) 

Nuts 17-18 grams 60g (~1/3 - 1/2 cup) 

Whole oats 12.5 grams 1 cup dry oats (~1-1/2 cups cooked) 

100% whole 
wheat bread 

9 grams 2 slices 

 

 
 

SAMPLE BREAKFAST OPTIONS TO PROVIDE 15-25G PROTEIN 

• 1-1/2 cups oats with toppings (fruit, seeds, nuts) and ½ cup Greek yogurt on the side 

• 2 large eggs with 2 slices of whole wheat toast, fruit, small cup of dairy or soy yogurt 

• Tofu scramble with ½ cup tofu, variety of veggies, 1 slice of whole wheat bread, and fruit 

• Smoothie made with 1 cup dairy or soy milk, variety of frozen fruit, ¾ cup of yogurt 

LUNCH AND DINNER PROTEINS 

Food  Protein amount per 
100g 

Serving size for ~10g protein 

Egg 12 grams 2 large eggs 

Tofu, cooked 10 grams 100g (~1/2 cup) 

Tempeh, cooked 18-20 grams 50g (~1/3 cup) 

Seitan (vital wheat protein) 20 grams 50g (~1/4 cup) 

Nuts 17-18 grams 60g (~1/3 - 1/2 cup) 

Beans (chickpeas, black beans, etc), 8 grams 125g (~3/4 cup) 



 

 

cooked 

Lentils, cooked 10 grams 100g (~1/2 cup) 

Edamame 12 grams 80g (~1/2 cup) 

Quinoa, cooked 4 grams 250g (~1-1/4 cups) 

Whole wheat pasta, cooked 5 grams 200g (~1-1/2 cups) 

Wild rice, cooked 4 grams 250g (~1-1/2 cups) 

White filet fish (halibut, Pollak, 
grouper, Halibut), cooked 

20-22 grams 50g (~2-ounces) 

Shrimp, cooked 24 grams 42g (~1.5-ounces) 

 

 
 

SAMPLE LUNCH/DINNER OPTIONS TO PROVIDE 20-30 GRAMS PROTEIN 

• 1-1.5 cups cooked quinoa or whole wheat pasta with sauce of choice (tomato-based 

sauce, pesto, etc), 3-4-oz of fish or seafood, and vegetables 

• Rice bowl with 1 cup wild rice and white or brown rice blend, 1/3-1/2 cup meat alternative 

(like tofu or tempeh), ½ cup lentils, vegetables, and sauce of choice (teriyaki, curry, etc) 

 


