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HICE was founded to deliver smart, reliable solutions for commercial .aagewll ayjell dalnnll adjhill ulholl ddgigng diai Jglha ALl gaala Sl
kitchens in Saudi Arabia. We serve restaurants, cafés, hotels, and central Jouiti c1lnaall o dlolain dcgnany ajjanll ailhollg (galiall . ,aldnll.aclhnll pa3i
kitchens with a complete range of services from custom fabrication and A€ jayiniwmoll siall peallg Auldagll ailinllg «alaeanll JJ__JgJ:Q hll cuna grinill
equipment supply to preventive maintenance and technical support. Our aclaqy Joeoll Lle ailholl dachnn La liingn.anill aligh cilalpn cliig .adallg .claill

focus is on performance, precision, and long-term partnerships. We help il algha (o agha (Ja A julenll pljilillg ,ngbT arial clallg
kitchens run better, last longer, and stay compliant every step of the way.
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VISION AND MISSION -éllupllg gyl

Our Vision

To lead the commercial kitchen
equipment service sector in Saudi
Arabia by setting new standards in
quality, efficiency, and grow our
presence in global markets.

@ Our Mission

To empower the foodservice
industry in  Saudi Arabia by
delivering smart, reliable, and
locally crafted kitchen solutions
built for performance, designed
for longevity, and backed by
exceptional after-sales support.
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GHICE.

OUR VALUES - Linwé

Our Values

To wus, hiring local talent isn’t just social
responsibility —it’s a smart strateqgy for sustainable
growth.

We challenge ourselves, evaluate honestly, and
evolve continuously. Better every time —that’s the

goal.

We see potential in every idea. Creativity is fuel,
and we love transforming good ideas into real,

tangible solutions for our clients.

Every team member is part of the HICE family.
You’ll feel it in the respect, trust, and loyalty we

show each other every day.

Excellence is delivered with purpose. The true
reward lies in earning our partners’ trust and

satisfaction.

We believe in long-term relationships built on
trust and performance. Our client’s success is our

measure of achievement.

Empowering National jﬁ b gll il sLas)l (iSe

Constantlmprovementop\o/o_._o'_i.w.ojl O—unl|

Every Idea Matters

Our People

We Enjoy the Work i? as 0987 Loy glinlim)

Our Partners E
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GHICE..

s hihaig wedgall JUaf e diwad allho plolai pghil pgds
Swilaiy Loy ¢lla J4 aleydll aridlig duilif énnso alninnig ol
Aunhiill aflglllg sylaill dlhlii alalial gn

We develop optimized kitchen layouts through site analysis,
workflow planning, and tailored 2D/3D designs all aligned with
your business needs and regulatory standards.

annnoll Jiiw goliliwll Jgla (] disbwllig dayldl ngb-” hgha o
algall julenll i alaen 11)gig giinig prnni pgdi clhll
L_TDQ-'“ LTII‘mII plaaiwdll Gunling

From hot-line and cold-line units to custom stainless steel
solutions, we design, manufacture, and deliver equipment that

meets international standards and fits local operations.

:5)lb pca dlgaan dilun aljlj Jla go clilaenl Wiin ¢ lal gaAi
ulonl gagnll _a gilalell wyjaig Jyell ghd jagi, 7/24 jlan

atholl Jioii i anlaiwl
We ensure your equipment performs at its best offering

scheduled maintenance, 7/24 emergency support, spare parts,

and on-site staff training for long-term kitchen efficiency.
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WHAT WE DO - padi lalo

010Lallg G 3@ o) Liiwy)  ©
Consultation & Engineering
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T Glaalisg,glig pruas T
Equipment Fabrication & Supply &

£.|.|Jl sea Lo g_Lssg ua

After-8aleSService & Maintenance |

g =

oa_93l3Lo
What We Do

ailhnoll dlnlain aloas gula pn_cu

Gudgignllg .cladll &dall (ju goqi dyjlaill

HICE delivers full-spectrum commercial
kitchen services that combine precision,
performance, and reliability.
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GIHICE.

Stainless Steel Products

Gilgiagulig athall cilgal
Kitchen & Buffet Utensils

vl

dljgianll dlaen
dlglallg
Bakery & Pastry Equipment

dblgpiinll dGlasza
disluillg GajLull

Hot & Cold Beverage Equipment :

J—icgh 4

Spare Parts

jraaillg ghll dlaen
Cooking & Preparation

Equipment

Heating & Holding Equipment
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atnaill g aypill wape /@\

Cold Rooms (E’l

apill Glaen

Refrigeration Equipment

dyylaill glyadl

Commercial Ovens
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Refrigeration Equipment
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REFRIGERATION EQUIPMEN - il cilaen

dudal gujai alaui Cuugy alauli iy jAaai calauli a4
Undercounter Refrigerator Broasted Refrigerator Pizza Prep Refrigerators Freezers

awdal gaje aljjya dnaa g gaje alauli alio alaly dblgpunll Gy
Horizontal Display Freezers Display Refrigerator Water Cooler Drinks Refrigeration

pus guil gage Glljjuyd Gudal iAialjyd  glalgpgalalali  lglall e gage Gladi

Ice Cream Display Freezers  Horizontal Storage Freezers ~ Meats & Cheeses Display Chiller  Countertop Display Refrigerator

dligly gajc dlaali diagole gajc alawli - diagaole ujaialali - ddagadian gape alauli
Dessert Display Refrigerator Upright Display Chiller Upright Refrigerator Selfserive Refrigerator
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‘J HICE. COOKING & PREPARATION EQUIPMENT - jianillg ghll alaen

| gilan diihg lja 3 Jgul dyjlaiadlgn
0 Gl gi pad jguin

Sausage machines Custom-Made Grills Charcoal grills Commercial Burner

il ulmnu.na.nna.l.na_cg_na.n wla jagi
gl aajp a plehll clar goni Sill haallg
pgh.ll gl Aagall (e J'LILL|| (Jga PJJ_CLIJJ adlinll
,DJ'U.I|...!..I?.|.| CLDJJJHQQJ?J. .|JJ.|L.J|J_QDJ| m.aup.n.n dugay Gillal uylai alla Aiugy Cilyld
culii dipn Jgla go.dijs)oll 8—!”9—_0-”9 «lglagillg Immersion Blenders Commercial Fryer Pressure Fryers

Aailaell alminll (o ¢gi Ja

Cooking &

Preparation Equipment

: LojgLus Cilylguis alaa alylgui wBhll hgha digyan dalib
At HICE, we offer a complete range of cooking Shawarma Crill - isser - Cooking Lines S BTder

and preparation equipment designed to meet the
demands of all types of commercial kitchens.
From restaurants to industrial kitchens and
hotels, our solutions ensure high performance,
efficiency, and ease of use in fast-paced
environments.

clypgs ph jada uld ph jad paai dlien dlclhdg dlnlya
boiling pan TILTING PAN Prep. Equipment ~ Mince & VVegetable Cutter
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GHICE.

hanlig Jrawill dlaen

Jrwwill alaen (0 dnnAin dcgnan (ula jagi
glpll aajp a plehll clar goni Sill haallg
psdg.ll gI Aagall e J'LI|_L|| JJga pJJ_qu.I adlinll
Apnbnll dnaall hgh pilil alaenll pia Andk
cLwlii aiyo dgbgn@.jb}mléi.@ﬂlg «lglaglllg

Adlaell alminll (o ¢gi Ja

Heating &
Holding Equipment

HICE offers a specialized range of heating and
holding equipment designed to keep food at
optimal  serving  temperatures  without
compromising quality or taste. These solutions
are ideal for serving lines, buffets, and central
kitchens — providing flexible and reliable options
for all types of food service operations.

HEATING & HOLDING EQUIPMENT - (jtawill ¢ilaen

ahuwill pleh Alilhw
“Heater Trolley Countertop Food Warmer

Glubi gjgng Alilhw  aigagi g cilngn cilitaw
Plate Warmer Cart Sauce Heater

dljgian ajc alilhw  jall dlknloag Glilhw
bakery display heaters Bun & Conveyor Toaster

Countertop Warmer Fryer Warmer

dlilaw

Warmers

dljainbu
Salamander

Jgani dnchi alilaw

Bain Marie Warmer

Jawi allga
Heating Cabinet

Fry Dump- Container

dujgun Alilaw
Soup Kettle

Jauwi diclilg aulnn
Infra Red Heating Lamp

jydl alaen
Rice Cookers
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alglallg aljgrandl Glaen
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Bakery & Pastry Equipment

At HICE, we provide specialized solutions for
bakeries and pastry shops, helping you achieve
consistent, professional results. From mixing and
proofing to baking and decorating, our equipment
is reliable, user-friendly, and tailored to enhance
both product quality and operational efficiency.

alalya g alelhé
Dough Cutter & Sheeter

i pa Jilan

Crepe Machine

Chocolate Warmer

BAKERY & PASTRY EQUIPMENT - ciliglallg ciljgranll ¢ilaen

aslgall wraaiéjgal

Fruits Dehydrator

Jalg gilan
Waffle Machine

Tartlet Maker

dlilac
Dough Mixers

Jalg gilan
Waffle Machine

pnaill jlga

Proofer

dligag dloyal Jilan

Logma+ Dount Machine
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- SR - 8)lga glyal ddlga Jlal dyjlaill glyadll
CI.I_] b.'.l I U |j.CI.I] I Rotary Ovens Convection Ovens Commercial Ovens

aylaill glalll go dlolain dcgnan (ula jagi
é.!Lb:Dﬂ Jholl .pclholl alilhio dulil annnaoll
gl puadi e gapi .abglall alang sl
Js2i anhilg Jacgiin alewg ,(§Lda (s)lpa clab
adgign ilii (Guanig gliill gupwi (4 achwi dijn

A da o

Commercial Ovens

: Deck Ovens Combi Oven Conveyor Ovens
HICE offers a complete range of commercial

ovens built to meet the needs of restaurants,
bakeries, central kitchens, and pastry shops. Our
ovens provide precise heat control, flexible
operation, and a variety of capacities — helping
you speed up production and ensure consistent
results every time.

g «aigjailo
N Nut Roaster Napoli Pizza Oven Microwave
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Beveras
_ ! ] 11

HOT & COLD BEVERAGE EQUIPMENT - @isluillg aajlll cibigpiiall cilaen

I olio Cilylé Sl gilan 6gpd galho Bggd (ilan
. Tea Machines Coffee Grinders Coffee Machines

w (N

- |
dlhils aslga dljlnc juac dlalpy alill eiln Jilan
Blenders Fruit Squeezers Juice Coolers Ice Maker Machines

djdinll Aggdll dphan  puph gl gilan wlgai Jola dis Ll dilgagainll Gjgal
Drip Coffee Maker Ice Cream Machine Cup Holder Hot Chocolate Machine
24
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Juiw gulilill Glaiin

guliliwll alaiin go dewlg dcgnan guila gind

anliidl jalnllg danylill alholl annaoll Juiw
ULm_cz_llg nll plonillg ddlell dilinll gu g_ng.l
caiqoll plaaiwll Jaail allioll oda donh

Jpaillg ujaill dalkhill allio Jgla iagig

Stainless Steel Products

HICE manufactures a wide range of stainless
steel products tailored for commercial kitchens
and production facilities. Our stainless solutions
combine durability, hygiene, and smart
functionality — built to withstand heavy-duty
use while ensuring cleanliness, storage
efficiency, and safe preparation environments.

27

STAINLESS STEEL PRODUCTS- (Juiw uliliwm]l ¢ilaiin

daulygs ggan adbuné  Jiiw gulilin Juwlen  Juiw guliliw Qiglh

Electrical Dishwasher S/S Sinks S/S Tables Dining Table

Jiiw guliliw Gliljs Juiw guoliliw galan pudeidlaagg a Juwlen  Juiw galilin Juoé galgai
S/S Cabinet S/S Hood Hand sinks and hygiene units S/S Wash Sinks

Jitw gulili Gldgyy Juiw guliliw Alilan  Juiw gulilio 6033 albye  pgps g Jriw gulili wdyi
SYAS) Trolle\/ S/S Liner Floor Drain S/S Cart Kitchen Serving Trolley S/S & Chrome Shelves

alilai dgl Jiiaw guliliw qilgyl )2 wllga ujailan
Waste Bin Stainless Steel Doors Wall Cabinet S/S Grease Trap
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algiagulg Athall Clgal

athnll wlgal Jo dlolain dcgnan guwla jagi
padill aldoc Jigwil danonall dlgiagililg
Ao yull dnaall aliy (A Joell phiig jAnillg
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Kitchen & Buffet Utensils

HICE offers a complete range of kitchen and
buffet utensils designed to streamline
preparation, service, and organization in
fast-paced food environments. Our tools are built
for durability and convenience, making them
ideal for daily use in hotels, restaurants, and
buffet service lines.

yanldijgag jrac dlcjgn

Juice & Cereal Dispenser

pleh gijlgo

Food Scales

clggll haih ditalo

Vacuum Sealing Machine

KITCHEN & BUFFET UTENSILS- cilgagullg athall cilgal

atagy alilhum
Chafting Dishes

SS GN Pans

ulgal wlei disln
Cup Sealing Machine

athii algli

Cutting Boards

Stainless Steel Trays

cujll jgalg yila
Qil Filters & Devices

dljlgig (Geilo Aligla
Cutlery & Spices Holders

UAgh dlcjgng dlhlenh
Sauce Pump Dispensers

Knife Sanitizers




GHICE.

ZaaN
()

=)
unaill g aplll wayc

Acla4b dnnno ainaig Al Wpe gula @ Jagi
Al calaya (a alaiioll e Blaall dlle
63g2llg dnllwll filen lcl alcln 2o ddliall
Jjlanllg . @aliall .aclholl cunlifdnnao (Jglaig
ajaynll

Cold Rooms

At HICE, we provide high-efficiency cold and
freezer rooms designed to maintain products at
optimal temperatures, ensuring top safety and
quality standards with customized solutions for
restaurants, hotels, and central warehouses.

il wayc

Cold Rooms

psa gl

Control Panel

aJjiidang
Cooling Unit

COLD ROOMS - awnnill g aupill caye

BLS 2 ATl Gayé

Lé-r-ge Cold Rooms

Janll aagyo

Evaporator Fan

Jic algll

Sandwich Panel




GHICE..

Consultation &
Engineering

Tailored Planning for High
Operational Performance At
HICE, we believe that every
successful kitchen starts with
a smart plan. We provide
professional consulting and
engineering services aimed at
transforming your vision into
a highly efficient workspace.
Whether you're launching a
new restaurant or upgrading
an existing kitchen, our team
delivers planning solutions
built around real operational
needs.

We design with the future
in mind to ensure flow,
efficiency, and regulatory
compliance before the first
piece of equipment is ever
installed.

ol
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A
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On-site assessments
& workflow analysis

Custom 2D & 3D
kitchen designs

Menu-driven
engineering logic

Compliance with
local safety and
hygiene regulations

Full support from
concept to execution

my
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CONSULTATION - calylisiwn !
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GIHICE.

Equipment &

Custom Fabrication
Designed for performance.
Built to last.

At HICE, we design and
supply kitchen equipment
tailored to your operational
needs. Through ourlocal
factory and dedicated
warehouses, we offer
Saudi-made solutions that
meet international
standards in safety,
durability, and
performance. From full hot
or cold lines to custom
stainless steel and freezer
rooms — we deliver reliable
systems built for daily
efficiency.

35

Custom stainless steel 7 bt bl e

Saudi-manufactured dcuon di,80 Gilseo

equipment tailored sille dis -
for commercial use L/ N\R E g blso

-

Cold room & freezer Sd0aJg 3t 9,8
room solutions built sleadl s doowno

to size

dagliaoll

fabrication(sinks, // w¥glb ¢ plgal) yoaso
tables, hoods, shelving) Z (L8g9, bbbl

Fire suppression Zi; N A
and water filtration - 3

through ready-to-ship «

Fast delivery ~ . J¥s oo eapw Jung'i
inventory. n 3,93 jals ygjae

FABRICATION - a)gill

f—aig 5 ;g
Olasoll

.pgail deinn .clhill dnonn
gl ahi U gla 4
alaliinl silil lganni Ji cilaeall
lioinn JUa go syl dah
iy anlall aleagiwallg Jaall
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«lilihinl ogul Jiedil
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After-Sales &
Maintenance Services

Support that goes beyond
installation. Our commitment
does not end when the
equipment is delivered it is just
the beginning. At HICE, we
ensure your kitchen stays
running efficiently through
ongoing support, scheduled
maintenance, and rapid
response when it matters most.

Whether you're running a small

café or managing multiple
branches,

HICE has a solution that keeps
your equipment running
smoothly.

il 4
4 i

Our PackRages |
HICE HICE PR | |
Command |

Glhill Geuwlg Jilhnllannnn
aate g dloLi dyhéi I aliad sill
For large-scale kitchens requiring Y
maximum coverage

HICE PLUS

/

|deal for growing mid-sized operations

dlulhinll ali alilnell sigall jLenll

T Ladlell
The Professional Standard for Demanding
Operations

HICE FLEX

.abwlill itholl gni u4lgy guigill Jild pea
Scalable Support for Growing Kitchens

SERVICES - dilunll

g33)l 53 Lo &losd
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GHICE.

CARE PORTAL - panill

HICE Care Portal

With the HICE Care Portal, you get a personalized, secure

platform to monitor your kitchen maintenance and

equipment performanceanytime, anywhere..

> O O

[

%)

Visit Reports

ReportsAccess detailed records of each maintenance visit, including ca

performed tasks, technician notes, and recommendations..

Upcoming Schedules
Stay informed about your next preventive or emergency

maintenance visitsall in one organized view.

Equipment Health Status
Track the condition of your key kitchen systems and receive

early alerts when performance drops or issues arise.

Actionable Recommendations
Get smart suggestions based on real usage data to improve

reliability and plan ahead for replacements or upgrades.

Documents & Records
Easily download invoices, reports, and your full maintenance

history.

Direct Support Access
Open support tickets and chat directly with your assigned

HICE engineer.

Everything You Need, One Place
,More than just maintenance it's peace of mind
.powered by insight and precision
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GHICE..

Why HICE?

At HICE We Never Compromise on
the quality of our Products &after
Sales Service. In HICE, exceptional
customer service is not justa policy,
it's our way of life.

2 Year Warranty with Fast Support
Peace of mind backed by responsiv
service.

Precision-Driven 3D&2D Engineeri

Tailored layouts that maximize perform

space efficiency.

Smart Pricing That Matches Real-
Practical solutions priced for real ki
inflated costs.

Unmatched Service Network Acro
From coast to coast, our technician
nearby and ready to serve.

Advanced Stainless Steel Manufacturil

Locally produced, globally trusteden
durability and hygiene.

Top-Tier Global Equipment in Loca
Immediate availability of premium k
waits, no compromises.
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OUR PARTNERS - Li§Lajti

ITALIAN CULINARY ART REnL w

FORNI
— pais — eKa
= UGUR

PIOKIT [RATIONAL)

SBERJAYAS UNOSC

UJ c454010 [{] Electrolux

LigLS i

©ur Partners

.Bagall yublwl L& dgdll alblpill

diliey Liilaph juinl Lle gapi ol 1ag)
Jaglglaal Yol ha (g Jaall hia
dnllell yleall el sili lgnaai ailhen dehd
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Lohll clhen

unnillg il dahil -
Jganll Juiné hghs s
cibgrunllg planll alaen =

Lopeland’ 9BUNN

brand products

GRANDI CUCINE

MORETTI %K%MARENO

The SmartBaking Company® We believe that strong partnerships are

the foundation of quality.
Thatiswhy we carefully select our partners

restoitalia  robot ¢ coupe’

REAL =

BANCOOL reire €D

only the best in the business to ensure
every piece of equipment we service
meets the highest standards.

We proudly work with trusted local and
international brands in:

s frucosol

= Cooking Equipment

= Cooling & Freezing Systems

= Dishwashing Lines

= Bakery & Beverage Equipment
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DELIVERY & INSTALLATION - wwajillg Jungill

aSlooll sl 49LS (JI waS Jillg Juo gl
Nationwide Delivery & Installation
Across Saudi Arabia

2l aic Adgii Ul &naall gl godi ywila A A
fic dagewll ayell aalnall Ghlin gind I wbrillg Jungill anas jigi
Joalll pgul go Jinill Jamll elilaen Jromi glanl «aanll siall lid)ja

Acyug aclaqy eyl Jni dyli ddhin gl spa dian L,a QS clguw

At HICE, we believe service doesn’t end with the sale.

We provide delivery and professional installation to all regions across Saudi
Arabia, ensuring your equipment is fully operational from day one — wherever
you are.

Janllg (ghlinll ginal dloli Ao

Full coverage across all Saudi regions

gianien guia Sul Lle Aol cubyi

Professional on-site installation

A< g dijn plluialclgn

Flexible and fast delivery scheduling

Pl 2ie Jgl g ac

Initial testing & commissioning

ol 1o pitlin (Sia pca

Ongoing technical support
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OUR WORS - lillocl

eur Work
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CONTACT - Jnlgill

Lo .J.alg;i
G@et in Touch

pghi gl aan alhn cbini] 2ang ai4 clgu

Aljlmiwdl o elacal lia gAi Qild athn
anill ahgh gull a9 lo alnaa ] ay)gillg

Whether you’re building a new kitchen
or upgrading an existing one, we’re
here to support you from consultation
and supply to long-term service.
Let’s build something that lasts.

@ +966 56 059 0015
HICESA.COM

INFO@HICESA.COM

011 .TPEPO L53..|._|-gJIj.|:_|JI AN\-P9 E,CILI’;'I.!“ pal .aagyll = Juall gglo F1r
dingewll dujell dalnnll

2662 AL KAYYAL STREET, 8039 AR RAWDAH DIST, POSTAL CODE
23435, JEDDAH, KINGDOM OF SAUDI ARABIA
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THANK YOU - anilall

Tnank You oS} i_,J.u.l

We value every opportunity to build lasting partnerships.
Your interest means a lot to us and we look forward to
delivering service that exceeds expectations.

Let’s build kitchens that perform and relationships that last.

Anill dlgh alalph clid dnya Jb jadi
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COMMERCIAL KITCHEN SOLUTIONS

HICESA.COM



