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CONTACT US NOW

for more information! Our team is ready to answer
your inquiries and provide the best solutions
to meet your needs.
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About
Company

Azza Abdulaziz Al-Salmi Food Services is a leading Saudi company
headquarteredinJeddah, specializinginrestaurantand caf» consultancy.
The company provides innovative and comprehensive solutions to
supportthe hospitality sector, including investment consultancy, market
analysis, brand development, and operations management. Whether you
own an existing restaurant or caf» or plan to launch a new venture, the
company is dedicated to offering the necessary support to achieve
excellenceand growthinthisvitalindustry.
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Company Origin

Azza Abdul Aziz Al Salmi Food Services
Company was born from a deep passion to
develop the restaurant and cafe sector in the
Kingdom of Saudi Arabia, and to provide
innovative solutions that contribute to
achieving excellence and success. The
company was established in the city of
Jeddah, to meet the needs of the growing local
market in the field of hospitality services
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‘ ‘ Ourvision LGugy ’ ’

We aspire to flourish and grow 2laiumAcogoiig yaajiyiaohs

successfully with you, and to be one N s .
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of the best companies that provide
management and development ayJlaylayylaiiuw i oloaaifoaas

consulting services in the food and
beverage sector at the regional level.
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® @ Our message

Committed to achieving excellence and distinction through JEi g yoledl jj—ci JUS g0 j-roillg 99Ul graaiy ol j Ul

enhancing cooperation and innovation to meet the needs of gy dupllgdyac PlgUns (8 L lloc culaliinl Gyl
our customers in the food and beverage sector. Our constant

foundation is to always operate within the principles of )
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our customers.



I Services s I

Brand development o)Ll aouoll pghi
Preparing banquets for parties Uudaall oidgll slacl
Catering contractors for Hajj and Umrah 6300l g 22JU able Ui 510010
Activities of contractors who provide food services olahll Oload Jgoards (Wil Wanaioll dhuiilil
Operating catering services in sports facilities aub Ul Gslyoll Lo olehll @245 Oload ULLLIL]
Operating cafeterias and cafeteriasin Oupiasall g wblaoll Judiin
Evaluation and correction of the performance doild)l oclholl cldl auani g oAl
of existing restaurants aliiodl a0J g Jud lo Uload
Pre and post-opening services auilisll dorlul
Food safety dllc 6clas g3 dloc wlhAiwl
Attracting highly qualified workers wabgoll vuitig wjai

Training and educating employees




I Development

It is following a set of strategies and methods
to maintain the stability and continuity of the
product’s quality, value, and customer
confidence in it, and to improve the overall
image of the brand and promote it among
potential and current customers, and to try to
increase customers’ awareness of the
company’s identity and try to attract them and
distinguish the products from competitors’
products by convincing the customer that the
product provides him with a unique benefit and
creating a positive image of the product in the
minds of customers. It is a necessary process
to achieve the marketing goals of the brand
that seeks to increase its marketing share and
maintain its vitality and continuity.
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PANORAMA

RESTAURAMNT & CAFE
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I banquets for parties

We understand very well the nature of the
current time, as most people do not have
enough time to prepare a full and satisfying
lunch or dinner for their guests. So why do you
go to the trouble and exhaust yourselves in
preparing while we have allocated for you an
integrated and qualified team specifically for
such tasks and which it presents in a I 3 ) . ,
sophisticated manner that you will be proud of pA9gun rolol s yg a0l (9l JAuiu
in front of your guests
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With the launch of the first flame of fire in our
kitchen, we take upon ourselves the task of
providing the finest foods according to the
highest standards. Therefore, we are keen to Ly dnlaJl lgidl Jiasl g g jun JAdisy Luogy
prepare our dishes daily fresh, and with our ilac] Jud
best spices to impress you.




I for Hajjand Umrah

We provide comprehensive and integrated
catering services dedicated to Hajj and Umrah
pilgrims, with a focus on providing high-quality
and varied meals that meet their needs during
their spiritual journeys. We ensure adherence
to the highest standards of hygiene and food
quality, while taking into account meeting all
health requirements and Islamic Sharia
requirements. Our services include preparing
balanced menus, preparing and packaging
meals safely, and delivering them directly to
camps or accommodation on time. We work to
provide flexible catering solutions that meet
the needs of individuals and companies
organizing Hajj and Umrah, ensuring the
comfort of pilgrims and their focus on
performing their rituals without any concern
about their nutritionalneeds.
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I providing food services oleh Jl loxd yg014J I

We specialize in providing integrated and
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customized catering services to meet the A B B G g 3 oJlg ElloLA ol

needs of various occasions and events, while )
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ensuring the highest levels of quality and

professionalism. .au8ljinligoagali

Create custom menus nnio olab ilgd slac|
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auliell slaoyl alwmlw 6)l>]
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Mobile food service aldiioll plahll Oload ©Jadj
Packaging and transportation Jaillg waulaill

Meet special requests aplLJl oulbll auli

Providing field catering services
Food supply chain management
food preparation




I services in sports facilities AUyl Ol itio)l |—b I

We provide catering operation and
management services in sports facilities to
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ensure an exceptional food experience for
fans, players, and staff. We are committed to
providing high-quality and varied meals to suit

all categories, while taking into account speed ldlcall JUAoclalligac g wilolelyo &0

and efficiency during various sporting events. A | Far BT

Our services include: S
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Indoor food kiosk and restaurant
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management

Preparing hospitality areas
Supplying teams and players
Operating catering services during major events
Ensure compliance with health standards
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I and canteens

We provide professional canteen and cafeteria
operation services that meet the needs of
educational institutions, companies, hospitals,
and public and private facilities. We focus on
providing a comfortable and high-quality food
experience that combines variety, speed, and
quality. Our services include:
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Managing daily operations
Design various menus

Providing balanced meals

Operation of order and payment mechanisms a03Jlg wlhll OWIi Yl
Cafeteria interior design UMIBLAL 51l osonill




I performance of existing restaurants

We provide specialized services in evaluating

and correcting the performance of existing
restaurants to ensure improved operations,
increased efficiency, and enhanced customer
experience. We rely on comprehensive
analysis to identify strengths and weaknesses,
then provide innovative and actionable
solutions to improve overall performance. Our
services include:

Operational evaluation
Food quality analysis

Customer Experience Analysis "\PI-L
Human Resources Evaluation
Cost and revenue analysis

Develop a marketing plan
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I opening services aL_iisldla_aig I

We provide integrated services to ensure the o9 oL lnollalay glo—sAal dlol&io culoas roass
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success of restaurants in their various stages,
whether before or after opening. These

services include all operational, administrative,
and marketing aspects that ensure a strong dyg9 dsllhil go—Ai idldadsg—uwiidlg.dyylayl
start and distinguished continuity in .2lalll (96 jaoo duJl poliwwlg
performance. "
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Feasibility study and planning
general concept design

Site selection and preparation

: - | 84)all jaig waibg
Recruitment and training of the team T — sl diiloUlpall i)
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Operational Testing
Pre-launch marketing




I safety claeo Ji I

We provide comprehensive solutions to ensure mggdif_ua_ou_._uub_ﬁj dloli gl o287
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food safety throughout the supply chain and
preparation, from source to table. This service
aims to protect customer health, enhance
product quality, and ensure compliance with
international and local food safety standards.

Food Safety Assessment clid)l Goulw O U]

Develop policies and standards Juleog Ulwlw ghHg
Developing food safety policies clioll dollw Swlw pghi
Training and education T uAiillg wjaill
Periodic inspection ——— 5J9 I yiLLiaill
Risk management jblagll 6)l>l

Standards and Certifications Olaiillg julooll



I qualified workers tilogoll dJloall I

We help you attract the right human resources duw LioJl 6y il ol e laAJl wlndiawl (9 Elac L)

PANORAMA

to meet your facility’s needs, with a focus on Lt 1 L o 5 L L IR

providing qualified and trained workers who . - B . .
contribute to achieving your goals with high clolaalguonssoal uudsjrogalagodlloc

efficiency. .aJlcoclady
Business needs analysis | . , Joall LUl Julaj
Job Announcement N N - Wlbgll e gueyl
Selection of competencies — Olclasll juis
Practical tests and training WWjaig dloc Oljuisi
Recruitment and Contract Management a6 laillg wvaibqill 6)ll

Evaluation and follow-up | tailiolig oudill




I and education

We offer comprehensive training programs
that aim to develop employee skills and
enhance their performance, which contributes
to raising productivity and achieving the
organization’s goals efficiently. We believe that
investing in employee training is an essential
step towards improving the work environment
and promoting institutional excellence.

Training needs assessment
Training program design
Practical and interactive training
Health and Safety Training

Leadership and Management Development
Performance monitoring and evaluation
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