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Karanfil Catering was established in 2016 in Saudi Arabia. The company
operates in the field of food and catering services with a contract system
utilizing its central kitchens located in several cities. In addition to that, the
company is catering for parties, events and conferences, through its
“Palazzo” hall situated in the heart of Jeddah.
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To become a leading company in delivering food and catering services,
and to reach the highest levels of customer satisfaction and exemplary
quality standards and excellence.
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Providing the highest quality catering services at reasonable prices and
food excellence that your guests will talk about. Food carting is the core of
Karanfil's specialized business. Each of our customers is of unique
importance to us. We work closely with our customers to ensure that
every part of the service we provide is done correctly. We understand the
need to continuously improve service and maximize value for our
customers. We also offer solutions with strategic value based on our
customers’ needs. The operations staff in Karanfil are trained and
qualified to work on on-site and off-site solutions to give total flexibility to
customers. We treat each of its customers as its strategic partner.

Our Methodology
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Depending on our long experience in diversity in the different
requirements of our customers, especially in terms of different
nationalities and circumstances, we are always ready to offer different
menu options that suit different situations and circumstances. We also
care about adjusting the caloric standards of meals in line with the daily
needs of customers and take into account the nature of their work.

Planning Menus
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Karanfil Catering provides catering services and meals during the Hajj
and Umrah seasons in Mina, Arafat and Muzdalifah, as well as in the
accommodation hotels in Makkah and Madinah. It operates through a
group of skilled chefs from different countries of the world, to prepare
meals that suit the nature of each country, and meet the tastes of different
pilgrims.

Our Services
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Our Services

In Karanfil Catering we are committed to providing catering services to wlunwgallg il pidl abhgal daebill (pgai ciload ayadiy Jrailyé ojili
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Banqueting & Conference Catering

Karanfil Catering provides catering services for various events, parties
and conferences through its modern “Palazzo” hall which covers an area
of 7,810 square meters. Palazzo Hall provides the arts of luxurious
hospitality with the utmost privacy and comfort. The hall’'s event planning
team works according to the highest international standards of
hospitality to supply your events, whether a wedding, a business meeting,
a conference, or whatever else. Our menu includes a wide variety of
foods, characterized by reasonable prices and high quality.

Our Services
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Our Services

Universities, Institutes & Schools Catering udJlarallg amleallg culeolall (pgai
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Hospitals and Healthcare Centers Catering

The company provides high-quality catering in hospitals and public and
private healthcare centers in cooperation with medical specialists and
according to appropriate standards that suit patients’ needs. The
company is also concerned with managing kitchens in these medical
sectors utilizing its experience in this sector.
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Certification of Registration

Certification of Registration

KARANFIL CATERING CO.

¥ . ADDRESS: ALABEAS AL BIN ABD ALMOTALID ST,
MANIKAM, SALID| ARABIA

KARANFIL CATERING CO.

ADDRESS: ALABBAS AL BIN ABD ALMOTALIB 57
MUAMMAH, SAUDI ARABIA
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In Karanfil Catering, there is no compromise on quality, as itis the focus of
our attention, using higher standards in catering services, in a safe and by
health conditions approved locally and internationally.

Karanfil Catering puts food hygiene and safety above all considerations,
its work team is committed to guidelines for food preparation, storage and
quality control. All the team members have vast experience and hold
accredited certificates in the field. Their skills are refined through training
and educational courses, to achieve targeted quality levels in all stages of
production and various specialties of services provided to customers.
The food is transported safely, the nutritionists take samples from it to
examine and follow the stages of its cooking until it is delivered to the
consumer both healthy and safe. The main business principles of the
company operate by the requirements of quality and the global food
management system as follows:

. 2008 Quality System: 1SO 9001
. 2005 Food Security Management System: ISO22000
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Quality of Our Products
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