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TERMS OF REFERENCE — CONSULTANCY SUPPLIER
DIEU KHOAN THAM CHIEU — NHA CUNG CAP DICH VU TU VAN

Project: Swiss Tourism for Sustainable Development in Vietnam (ST4SD)
Dur an: Du lich Thuy Sy vi sw Phat trién Bén ving tai Vit Nam
Code | Mé&: TOR.C303.9 - Hoat déng 4.3

TOR.C303.9 - Activity 4.3
Consulting services | F&B expert for Circular—Regenerative Experiential Tourism in Cam Phu,
Tén dich vu tw van: Go Noi, Da Nang

Chuyén gia dao tao vé van hanh F&B va vé sinh an toan thwc phdm cho
tour Tuan hoan - Tai sinh tai lang du lich cdng déng Cam Phu - Go Néi -
Pa Nang

Contract term | From | Ttr 30/5/2026 to | dén 30/6/2026

Thoi han hop déng:

Application deadline  Before | Trwréc 10/6/2026
| Han nép don:

1. PROJECT INTRODUCTION | GIOI THIEU DU’ AN

The Swiss Tourism for Sustainable Development in Vietham (ST4SD), financed by the Swiss State
Secretariat for Economic Affairs (SECO), aims at making Viet Nam’s tourism sector more
sustainable and inclusive. As part of the economic development cooperation of Switzerland for Viet
Nam, it is implemented by the consortium of Helvetas Vietnam, a Swiss international NGO, and the
CRED Tourism & Agriculture Solution Consulting Company Limited, a Viethamese NGO. The
Ministry of Culture, Sports and Tourism appointed the Viet Nam National Authority of Tourism
(VNAT) as the project owner.| | Dw én Du lich Thuy Sy vi sw Phét trién Bén viing tai Viét Nam
(ST4SD), tai tro béi Téng cuc Kinh té Lién Bang Thuy Sy (SECO), nhdm muc dich thuc day sw
phét trién bén ving va bao trum cda nganh du lich Viét Nam. La mét phan trong hop tac phét trién
kinh té gitta Thuy Sy va Viét Nam, dw &n duoc thuc hién béi Helvetas Vietnam, mot té chire phi
chinh phi quéc té cua Thuy STva Trung tdm Phat trién Kinh té Néng thén (CRED), mét té chirc phi
chinh pht cta Viét Nam. Bé Van héa, Thé thao va Du lich chi dinh Cuc Du lich Quéc gia Viét Nam
la cha duw an.

[Brief introduction of grantee, operation, activities] | [Gi6i thiéu ngdn gon vé bén duorc tai tro, céch
thire van hanh, hoat ddngj.

REED is a social enterprise established in 2020, working in sustainable agriculture, circular
economy, and nature-based solutions applied to tourism and community development. REED’s
core activities include: (1) consulting and implementing circular waste management systems for
businesses and local authorities; (2) developing agro-ecosystem restoration and climate-adaptive
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livelihood models; (3) designing and operating experiential tourism products linked to circular and
regenerative practices; and (4) providing training and capacity building for communities,
businesses, and youth.

REED la doanh nghiép xa hoi thanh 1ap ndm 2020, hoat ddng trong céc linh vurc néng nghiép bén
vibng, kinh té tuén hoan va phét trién cac gidi phdp dwa vao thién nhién (nature-based solutions)
cho du lich va céng déng. Céc hoat déng chinh ciia REED bao gém: (1) tw van va trién khai hé
théng quén ly rac thai tudn hoan cho doanh nghiép va dia phuong; (2) phét trién cac mé hinh phuc
héi hé sinh thai néng nghiép va sinh ké thich (rng véi bién déi khi hau; (3) thiét ké va van hanh céac
sén phém du lich trdi nghiém gén véi céc gidi phép tudn hoan va téi sinh; (4) dao tao va nang cao
néng luc cho cdng déng, doanh nghiép va thanh nién.

[Brief introduction of your activity/ model background] | [Gi6i thiéu ngdn gon vé bbi canh hoat dong/
mé hinh]

The proposed activity is part of the project “Finalizing and Launching a Circular—Regenerative
Tourism Experience” in CAm Phu community-based tourism village, Go Néi, Da Nang. The model
builds on the integration of tourism into circular economy and ecosystem restoration solutions that
have been developed and implemented locally over several years. Unlike conventional tourism
products that primarily extract existing natural and cultural values, this model positions tourism as a
contribution-based mechanism, where each visitor experience directly supports activities such as
waste circularity, regenerative agriculture, landscape restoration, and preservation of local
knowledge.

Hoat déng dé xuét thudc dw an “Hoan thién va ra mat san phdm Du lich Tuin hoan — Tai sinh” tai
lang du lich cdng ddng CaAm Phu, Go Nbi, Pa N8ng. M6 hinh nay dwoc phat trién dwa trén viéc tich
hop du lich vao céac giai phap kinh té tuan hoan va phuc hdi hé sinh thai da dwoc REED va cong
ddng dia phwong trién khai trong nhiéu nam. Khac véi cac san phadm du lich truyén théng chi yéu
khai thac tai nguyén sén c6, mé hinh nay dinh vi du lich nhw mét “céng cu déng gép”, trong d6 méi
trai nghiém ctia du khach gén tryc tiép véi cac hoat ddong nhw: tuan hoan rac thai, néng nghiép
sinh thai, tréng cay phuc héi cadnh quan, va bao ton tri thirc ban dia.

[Justification for the need of this activity] | [Giai thich Ii do, co' s& cho hoat dong nay]

Food and beverage (F&B) services are a critical component of the Circular—Regenerative tourism
experience, directly influencing visitor satisfaction and requiring a high level of safety and hygiene.

Within the project’s training sequence, this activity complements the previous trainings by focusing
on service quality and safety standards. While local residents—who are the main actors of the
tour—already possess everyday cooking experience, these practices have not yet been
standardized to meet tourism service requirements, particularly when serving external and
international visitors.

In addition, food safety hygiene is a fundamental requirement in tourism operations. Without proper
guidance and alignment, this aspect may pose risks to visitor health and become a critical
weakness affecting the overall experience, reputation, and sustainability of the product.



This consultancy is therefore necessary to design and deliver a training program that provides
basic, practical, and context-appropriate guidance on food preparation, handling, and service,
while ensuring essential hygiene and safety standards.

Hiring an expert is essential to ensure that the training content is clear, practical, and adapted to
local conditions, while balancing the need for safety with the preservation of authenticity in local
cuisine. This activity contributes to completing the essential service components of the tour and
ensuring a safe and consistent visitor experience.

Dich vu &n uéng (F&B) l1a mdt hop phan quan trong ctia trai nghiém du lich Tudn hoan — Tai sinh,
c6 anh hwédng tryc tiép dén sy hai long cla du khach va yéu ciu cao vé an toan.

Trong chudi tAp huan cla dw an, hoat ddng nay bd tro' cho cac tap huén trwdc bang viéc tap trung
vao chat lwong dich vu va tiéu chuan an toan. Mac du nguoi dan dia phwong — la chi thé chinh
cua tour — da c6 kinh nghiém nu &n, nhung cac thuc hanh nay chwa dwoc chun hoa theo yéu
cau cua dich vu du lich, dac biét déi véi khach bén ngoai va khach quéc té.

Ngoai ra, vé sinh an toan thwc phdm la yéu ciu bat budc trong hoat ddng du lich. Néu khéng dwoc
chuén bj va thdng nhét tlr dau, day co thé tré thanh rdi ro I&n, &nh hwéng dén strc khoé khach, trai
nghiém téng thé va uy tin ctia sdn pham.

Do do, can thué chuyén gia dé thiét ké va trién khai chwong trinh dao tao véi cac hwéng dan don
gian, thwc té va phiu hop bbi canh dia phuong vé ché bién, phuc vu va ddm bao veé sinh.

Chuyén gia gitip ddm bao ndi dung rd rang, dé ap dung, déng th&i can bang gitra yéu cau an toan
va tinh chan thuc clia Am thye dia phwong. Hoat ddng nay gép phan hoan thién dich vu thiét yéu
va ddm bdo trai nghiém du khach an toan, nhat quan.

Funded by | Tai tro' b&i: ST4SD
2. OBJECTIVES | MUC TIEU

The overall objective for the consultancy is to/Muc tiéu ctia géi dich vu tw van nay 1a nham: To
design and deliver a practical training program that enables local residents and the Cam Phu
Agricultural and Tourism Cooperative (the Cooperative) to provide basic food and beverage (F&B)
services in a clean, safe, and context-appropriate manner within the tour program.

Thiét ké va trién khai mét chwong trinh dao tao mang tinh thyc tién nham gitip nguoi dan va Hop
tac xa Nong nghiép va Du lich lang Cadm Phu (HTX) c6 kha nang cung cég dich vu an udng (F&B)
& mirc co ban, dam bao sach s&, an toan va phu hgp v&i dieu kién thwce té trong chwong trinh
tour.

3. DELIVERABLES | SAN PHAM BAN GIAO

The consultant is expected to deliver the tasks and produce the outputs as follows:
Tw van vién sé thuc hién cac nhiém vu va cung cip san phadm dau ra nhw sau:



Tasks | Nhiém vu

Deliverables | S4n pham dau ra

Deadline |
Han nép

Task 1 | Nhiém vu 1:
Design training
program and F&B
framework | Thiét ké
chwong trinh dao
tao va khung F&B

Deliverable 1.1: Training program outline
(objectives, structure, methodology)

Khung chwong trinh dao tao (muc tiéu, ciu
tric, phwong phap)

Deliverable 1.2: Training materials (food
safety principles, preparation and service
guidelines)

Bo tai liéu tap huén (nguyén téc vé sinh an
toan thwec pham, hwéng dan ché bién va phuc
vu)

Deliverable 1.3: Basic F&B SOPs
(preparation, cooking, serving, hygiene
practices)

B& quy trinh co ban (SOP) cho chuén bj, ché
bién, phuc vu va vé sinh

6/2026

Task 2 | Nhiém vu 2:
Deliver training and

practical exercises |
Trién khai tap huén

va thwec hanh

Deliverable 2.1: 01 training session delivered
for approximately 10—15 participants
(community members and Cooperative)

Té chirc 01 budi tap huén cho khoang 10-15
nguwoi dan va thanh vién HTX

Deliverable 2.2: Facilitation of practical
exercises on food preparation and serving
Diéu phéi hoat dong thwc hanh ché bién va
phuc vu mén an

Deliverable 2.3: Demonstration of basic
hygiene practices (personal, kitchen, utensils)
Hwéng dan thwe hanh vé sinh ca nhan, vé sinh
bép va dung cu

6/2026

Task 3 | Nhiém vu 3:
Reporting and
recommendations |
Bé&o cdo va dé xuat

Deliverable 3.1: Training report (summary,
participants, outcomes, feedback)

Béao cdo tap huén (ndi dung, ngwoi tham gia,
két qua va phan hoi)

Deliverable 3.2: Practical checklist for daily
F&B operations

Checklist thire hanh cho van hanh F&B hang
ngay

Deliverable 3.3: Recommendations for
improving service quality and hygiene
practices

Dé xuét cai thién chat lwong dich vu va vé sinh

6/2026




4. SELECTION CRITERIA | TIEU CHi LIYA CHON

Proposals will be evaluated based on the following criteria: | Cac dé xuét sé duoc danh gia duwa
trén cac tiéu chi sau:

e Quality and completeness of the proposal | Chat lwgng va tinh day dd cia dé xuét

e Cost effectiveness | Hiéu qua chi phi

e Experience in providing high-level consultancy services, preferably in the tourism industry |
C6 kinh nghiém cung cép dich vu tw van chat lwong cao, wu tién trong nganh du lich

e Previous experience working with international cooperation programs and/or the
Government of Vietnam | Kinh nghiém lam viéc véi cac chuwong trinh hop tac quéc té
va/hoac Chinh phu Viét Nam

5. PROPOSAL SUBMISSION | GUI BE XUAT
Interested suppliers are requested to submit their proposals detailing the following:

e Profile with relevant experience.

e Certificate of good completion of similar work.

e Applicants will indicate their expected daily rate (including VAT) and number of days to
conduct the consultancy.

Céc nha cung cép quan tdm guvi dé xuét chi tiét gom:
e Hb so ndng luc véi kinh nghiém lién quan.

e Ching nhan, bdng chirng hoan thanh tét céng viéc tuong tu.
e Dé xuét mirc phi hang ngay duw kién (bao gébm VAT) va sb ngay lam viéc tw van.

The submitted documents must be password-protected. You will be asked for the password after
submitting the application. Proposals should be sent to procurement@st4sd.vn and
assist3@st4sd.vn before the above-mentioned deadline.

Céc tai liéu ndm trong dé xuéat can c6 mat ma bao vé. Ching t6i sé lién hé véi ban dé hdi mat ma.
Dé xuét dén dja chi email assist3@st4sd.vn va procurement@st4sd.vn truéc thdi han néu trén.
The email subject line should begin with | Tiéu dé email can ghi: [TOR.C303.7] F&B expert for
Circular-Regenerative Experiential Tourism in Cam Phu, Go Noi, Da Nang | Chuyén gia dao
tao vé van hanh F&B va vé sinh an toan thwc pham cho tour Tuan hoan - Tai sinh tai lang du
lich cong dong Cam Phu - Go Néi - Da Nang

Please note that only shortlisted candidates will be contacted.
Xin lwu y réng chi nhitng (g vién duoc lwra chon vao vong tiép theo méi duoc lién hé.

Proposed by | Ngwoi dé xuat


mailto:procurement@st4sd.vn
mailto:assist3@st4sd.vn

Grantee representative | Dai dién bén nhan tai tro

Checked by | Ngwoi kiém tra

Nguyen Ngoc Bich — Component Manager | Quén ly Hop phéan

Approved by | Ngwoi duyét

Olivier Messmer — Team Lead | Tru'dng nhom Dy an
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