Grand Catering




A

Grand Catering

ABOUT US

Since July 15, 2016 our clients receive all the best! We specialize in the “Industrial Catering” services
provision, “Corporate and Social event organization”, “Cleaning and laundry services” both on an
industrial and corporate scale. Today, we are among the most reputable and rapidly growing
companies in the Azerbaijani market of catering industry.

Our company has more than 400 employees, among them carefully selected Chefs, professional and
friendly Staff, as well as competent Management team with many years of experience and knowledge.
The high confidence in us is approved by the presence of such business partners as: CJSC “Azerbaijan
Caspian Shipping Company”, the trusted power of 104 vessels on the offshore, “Gilan Holding”,
“Syntax”, “Four Seasons Hotel Baku”, “Socar AQS”, “Marine Technical Solutions”, “Econ Group of
Companies”, “Azerbaijan State Marine Academy”, “Socar Carbamide Plant” and “Samsung
Engineering CO Ltd” on the onshore facilities.

“Grand Catering” always strives for the best and we do this by applying standards of 1SO
International Certificates such as: 1ISO 22000:2005 (Food Safety Management System), 1ISO
9001:2015 (Quality Management) and OHSAS 18001:2007 (Occupational Health and Safety System)
to strive for even greater development and improvement on the catering industry.

During this period, the name “Grand Catering” has become synonymous with high-quality service,
professionalism, perfectly selected food products and an excellent organization-which in return
enabled us to be known as trusted and reputable company even for the most demanding customers.
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< Industrial Catering

® Factories

® Construction sites

® Onshore/Offshore platforms
e\Vessels

e Office buildings

e Hotels
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Grand Catering
SERVICES WE OFFER
¢ Institutional Catering ¢ Corporate & Social Catering
® Schools ® Cocktail receptions
® Colleges ® Business anniversary events
® Universities e Coffee breaks and buffet lunches
eHospitals ® Birthday parties

o Weekend BBQ's

® Grand Openings

¢ Laundry & Cleaning
e Coverall laundry
® Laundry of uniforms
e Office cleanings

® Vessel cleanings




INDUSTRIAL CATERING
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Grand Catering

“Industrial Catering” is the priority service scope of Grand Catering. More than 10
years of experience of our employees within catering industry, achievements of
international certificates including participating in ongoing training programs
guarantee high-quality of services and long-term successful cooperation with our
business partners. We do provide on premise and off-premise industrial catering
services on a large scale at following areas;
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*Grand Catering provides +2500 meals on the offshore and +7000 meals on the
onshore facilities for employees on a daily basis.

Factories

Vessels

Onshore/Offshore Platforms
Construction sites

Office buildings

Banks

Hotels etc.




Monday

Lunch

Lentil zoup

Beef chap zoy

Foasted chicken

Eice

Foasted Potatoes

2 types of Salads, fresh fruits
Tea, coffee, soft drinks

Dinner

Soup of the day

Beef Mexican

Fice

2 types of Salads, fresh fruits
Tea, coffee, soft drinks

Saturday

Lunch

Pasta zoup

Chicken fricassee + 2 choice
Roast lamb + 2™ chocie
Buckwheat

Macaroni

2 types of Salads, fresh fruits
Tea, coffee, soft drinks

Dinner

Soup of day

Beef stir fried

Eice

2 types of Salads, fresh frusts
Tea, coffee, soft drinks

Tuesday

Lunch

Bice zoup

Lamb buglama

Pork steal:

Spaghetti

French fried

2 types of Salads, fresh fruits
Tea, coffee soft drinks

Dinner

Soup of the day

Beef stroganoff

Spaghetti

2 types of Salads, fresh froits
Tea, coffee, soft drinks

Sunday

Lunch

Vegetable zoup

Beef Cutlet

Chicken BEQ

Eoast potatoes

Rice

2 types of Salads, fresh froits
Tea, coffes, soft drinks

Dinner

Soup of day

Chicken Lula

Mashed potato

2 types of Salads, fresh fruits
Tea, coffes, zoft drinks
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Grand Catering

Menu Samples

Wednesday

Lunch

Borach

Fried Chicken breast

Lamb pity

Mixed Vegetables
Buckwheat

2 types of Salads, fresh fruits
Tea. coffe soft drinks

Dinner

Soup of day

Roasted Chicken

Mash potatoes

2 types of Salads, fresh fruits
Tea, coffee soft drinks

Thursday

Lunch

Red bean soup

Baked Fish

Chicken Singapore
Macaroni

Rice

2 types of Salads, fresh fruits
Tea coffes soft drinks

Dinner

Soup of day

Fried Fizh

Boiled Potate

2 types of Salads, fresh fruits
Tea, coffee, zoft drinks

Breakfast

Range of Sauzages

Ezg omelette and whole
Jamsz Azsorted

Honey

Juices Watural

Bacon

Baked Beans

Butter

Cheeze

Friday 1# Week
Lunch

Minestrone soup

Lamb plov

Beef Stew

Coolked Vegetables

Fried potatoes

2 types of Salads, fresh fruits

Tea coffee zoft drinks

Dinner

Soup of day

Beef Steak

French fried

2 types of Salads, fresh fruits
Tea, coffee, zoft drinks




Monday

Lunch

Lentil Soup

Creamy Mushroom Soup
Meat Govurma

Chicken with Sour cream
Rice

Mazhed Potatoes

Greek Salad

Mangal Salad

Fruit

Soft drinks

Saturday

Lunch

Lamb Buglama

Tomato Socup

Govurma w/pomegranate
Chicken w/Marinara sauce
Rice

Grilled vegetables

Roast beef Salad

Fasouli Salad

Fruit

Soft drinks

Tuesday
Lunch

Peas Soup
Dushbara Soup
Curry

Beef Bolognese
Buckwheat
Spaghetti
Vinegred Salad
Choban Salad
Fruit

Soft drinks

Sunday

Lunch

Lentil Soup

Creamy Mushroom Soup
Dolma w/wine leaves
Chicken Monastery
Mazhed Potatoes
Buckwheat

Garden Salad

Season Salad

Fruit

Soft drinks
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Grand Catering

Menu Samples

Wednesday

Lunch

Borsch Soup
Broccoli Soup
Salmaon in Balsamic sauce
Beef Mexican
Grilled Vegetables
Rice

Mimoza Salad
Assorted Vegetables
Fruit

Soft drinks

Thursday

Lunch

Harcho Soup
Zucchini Soup
Chicken in Arigano sauce
Lamb w/dried fruits
Rice

Mashed Potatoes
Thai 5alad

Garden Salad

Fruit

Soft drinks

Friday

Lunch

Tifteli

Moodles Soup
Chicken Stroganoff
Lamb w/vegetables
Rice

Fried Potatoes
Meat Salad
Mushroom Salad
Fruit

Soft drinks




Grand Catering

INSTITUTIONAL CATERING

Grand Catering offers institutional catering services for Students, Principal and
Administrative team at Educational institutions in the regions and capital of
Azerbaijan. The healthy development of our students is always a priority for us, and
we support it in the healthy development of future generations using natural
products, plenty of fruits and vegetables in our menus.

» Schools
» Colleges
» Gymnasiums

> Universities
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Grand Catering

CORPORATE CATERING

Are you looking for a catering company to handle all your corporate events catering needs while you concentrate on successful

meetings with your business partners? Our professional team will deliver the highest

guality service and ensure to exceed the expectations of you and the attendees.

Coffee breaks

Cocktail receptions

Business Lunch

Executive Business Lunch for Senior Management
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Business anniversary
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SOCIAL CATERING

Looking for an unforgettable and memorable events for you or your dearest ones? “Grand Catering” offers a wide range of tailor-made
mouthwatering cuisines along with dazzling decorations and flawless services in order to make your special day one of a lifetime! Whether it’s a
Birthday party or Golden 50th Anniversary, or romantic Engagement ceremony, tell us your dreams and we will make them real!
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Grand Catering

ISO INTERNATIONAL CERTIFICATES

“Grand Catering” delivers the best for its esteemed customers, trusted suppliers and the biggest asset of the company —its

employees. Continuous enhancement and improvement on the quality is essential for a catering company, so that we do apply

European standards into every small detail of our daily works.
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As “Grand Catering” our mission is always to deliver high-quality service and enhance customer satisfaction and for doing so,
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Grand Catering

OUR CERTIFICATES

we are proud of our knowledgeable team and their accomplishments.

ESSTRAINING CENTRE
S .9
e This is fo certify that
Zaur Aslanov

HAS SUCCESSFULLY COMPLETED
FOUNDATION CERTIFICATE IN FOOD HYGIENE

Subjects covered include:

Food safety

vabli::yy
Food poisoning & borne diseases
Preventing food contamination
Temperature control
Hazards & contamination
Personal hygiene
Premises & equipment
Food pests
Cleaning & desinfection
Food safety legislation

i o
Intermediate
Certificate in
Food Safety

Aslanov Zaur

of traning and an sscwiment which

onguded the course

é”% Elgar Yarmamedov

JohnsonDiversey #

This Is 1o certify that

ASLANOV ZAUR

has successfully completed a programme of troining
and an assessment which concluded the course in
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Grand Catering

CHEF CERTIFICATES

Chartered
& * Institute of
" Environmental
Health

- Intermediate
Certificate in
Food Safety

Sttt s

has succes§fully completed a programme
of training and an assessment which

concluded the course

et ggraes

Centricate b o600

Granam Jukes

Chies Evecuive

Enunronmepisl Heall

E¢STRAINING CENTRE

Atyrau Kazakhstan

This'is to certify that

Sadat Hasanova

HAS SUCCESSFULLY COMPLETED
FOUNDATION CERTIFICATE IN FOOD HYGIENE

Subjects covered include:

Food safety
Mzcrobzology
Food poisoning & foodborne diseases
Preventing food contamination
Temperature control
Hazards & contamination
Personal hygiene
Premises & equipment
Food pests
Cleaning & desinfection
Food safety legislation

Ste L‘nu‘r MRIPH

BSS ‘3!7%0 Munaurr

,\}\\n't}*
upment Director
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LAUNDRY & CLEANING SERVICES

Extensive experience and capability in managing various operational sides of the company makes us professional Laundry &
Cleaning Services in which we do provide those services for large scale organizations.

Our services include:

» Laundry services for Hotels, Restaurants and Coveralls, worker’s uniforms.
» Outsource cleaning services for large scale companies on a daily, weekly or monthly basis.
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Grand Catering

WHY TO CHOOSE GRAND CATERING?

» Save time and Save money!

Time is money, especially for companies working under pressure and against deadlines — For such companies, let us handle
catering needs of your employees while you are concentrating on your own works as there’s a saying “better fed employees,
work better”.

» Experienced and knowledgeable team
A resource of highly qualified professionals is a willing to work with for any clients. This could be another reason why our clients
choose to work with us as our chefs have more than decades of experience. Our skilled and dedicated operations team will
ensure flawless and effective services to meet and exceed our client’s expectations from the first impression.

» Quality assurance
Our primary focus is to ensure and prove us as a leading quality controlled catering company within market. At “Grand

Catering”, we utilize in environmental health and safety and quality control is carefully monitored by our experts in this sector.
In addition, random workplace audits are monitored ensuring absolute compliance.

» Grand Catering uniqueness and creativity
Every customer is individual for us. We do understand that, each business partner has unique needs, expectations and
priorities. As of this reason, based on your requirements, we create bespoken menus to match with your company values.
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OUR PARTNERS

« [t’s an honor for us to be selected as trusted business partner among our customers. We do value our partnership and
constantly enhance our services to retain long-term businesses and reputation.
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Grand Catering

REFERENCE LETTERS

® SAMSUNG ENGINEERING
- exceeding Im!

The Branch Office of Samaurg Eaginees g i the Nepubic of Aserbaljan
3,M Mush g Mackarmcdar, Rk oty Tt #9904 12 565 99 65

“AZORBAYCAN XOZOR DONizZ GoMicCiLivi”
QAPALI SOHMDAR COMIiYYOTi

SAZORBAYCAN XOZOR DONIZ GOMICILivi®

Tel.: (+994 12) 404 37 00

Pogtindeksi AZ1029, Bak: seheri Faks: (+094 12) 404 38 00 QAPALI SOHMDAR COMIYYOTI
Elektron pogtu: contact@acsc.az Date: 8" of November, 2017

M - duu {%é( 214y, w CLL1E/02-053

H. Sliyev Prospekti, 152

AZORBAYCAN DOVLOT DONiZ AKADEMIYASI

AZ 1000, Baks sohari, Z.Oliveva kiig., 18, Tel, +994 12 4937321, 4930919, Faks: +994 [2 4937521

“Grand Catering” MMC-nin Appreciation Letter » f()ﬂt"/(:ﬁ e 7Z$’ X ‘jﬁ i // Wi7ciit

rahbarliyina

‘Grand Catering" MMC-nin rahbarliyina
On behalf of "Samsung Engineering Co LTD", we would like to express our satisfaction
and appreciation to “Grand Catering LTD" Senior Management Team for thelr excellent effort Togakklrnama
Tagekkimama high-quality of service and food provision on the duty during “Industrial Catering Services
provision for Samsung Engineering Co LTD Employees at Socar Carbamide Plant i
“Azerbaycan Xszer Daniz Gamiciliyi® QSC-nin Rehbarliyi va Idare heystinin tzvieri Azarbaycan Dévlat Deniz Akademiyasinin rehbarliyi telabalarin ve misllimlarin
adindan “Grand Catering” MMC Sirkstinin Rshbarliyi ve isci personalina, gésterilen iage

i ; isti yemakla teminatinda pegakariia, yukssk keyfiyyate ve operafiv ige gore ‘Grand
xidmatinin ylksek saviyyada teskil ediimasine géra tesekkirnama ile ray bildirilir.

Please accept and convey our most sincere gratitude and appreciation to the entire Grand Catering” MMC-ys tegakkdirlini bildirir va bu isda xiisusi amayi olan smakdasiniz bag
Gésterilen iaga xidmatinin quruda ve suda yerlsgan obyektlords, hamginin gamilarde

yuksak saviyyade teskil ediimssi, yemeklarin ISO 22000:2005 beynalxalq sertifikatinin
gigiyenik standartlarina uygun hazirlanmasi, istifade olunan mshsullarin keyfiyyatli olmasi,
agpaz va ig¢i komandasinin pesekarligi “Azarbaycan Xazer Deniz Gemigiliyi' QSC-nin 2

yiiksok saviyyada davam edacekdir.
mamnunluguna ssbab olmusdur. Sincerely,

Catering Team members aspaz Mirzali Rza oflu Memmadova sirkatiniz tarefindan tegakk(r elan olunmasini

sizdan xahig edir. Inaning ki, bizim qarsiligh amakdaghgimiz bundan sonra da an

Gosterilan xidmat tgun bir daha tesekkir edirik s

Km((y?ownn Hormatla
Depyty Head of HR & Admin

/ " ¢ Rektor /
Sadr maavini s ,({: -e/("‘a/ Caebrayil Mahmudiu
1,

Cingiz Bliyev
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OUR STORAGES
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OUR STORAGES
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OUR STORAGES




For further information:

Izel Zulfugarzada
Development and Sales Manager

M: +99450.277.69.26
E:i.zulfugarzada@grandcatering.az

W: www.grandcatering.az

Grand Catering



mailto:i.zulfugarzada@grandcatering.az
http://www.grandcatering.az/

