SHREE SAMARTH

Industrial Catering Services

We are always
here to serve you

Quality « Quantity « Quikness



Shree Samarth Industrial Catering Services is a Premier Catering Company
established in 2015 providing It's services to reputed private and public sector
undertaking companies.

Our focus is on great food and immaculate service, coupled with our proven
Commercial ability that's why we boast of a 100% client retention, We
understand that every facility is unique. That's why we tailor our programs to
address the specific needs of each client. We start by sending our industry
experts to your facility. The information we gather, coupled with our extensive
knowledge of support service management, will provide you with the options
you need to canteen costs and guarantee performance.

Keeping our basic attached our employee training programs are designed in
accordance to our client need add requirement. We focus on teaching our
employees about health and hygiene, work place safety procedures, to give
personal touch and to have an eye for details.

Attention to detail and client service has always been part of the successful
policy of the company. Regular consultations with client in the preparation

of meny’'s and listening to the needs and wishes of staff and management

of the institutions is ensured.

e Our Guiding Principal :

1) To seek new markets and new opportunities.

2) Tounderstand each otherthrough teamwork and
passion for what we do

3) Todeliver innovative solution to suit all budgets, to get
and keep customers.

4) Toactlocally, buttothink globally.

e Why Shree Samarth Caterers ? S
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» Personal relationship with high quality, local suppliers

» Bespoke menu design to suit all individual budgets and tastes. WHY

» Clear and up-front coast with all quotations CHOOSE

» Family run business with close-knit staffing team us?

» Full range of menus for any type of event, using the best ingredient .
» Up to date with industry trends. -

» Menu tasting available, taste our reputation ) '’

» No compromise in quality in any aspect of your event [“
» Flexibility in our approach.... leaving our clients free from worry.



“Menu & Culinery Expertise”

Cyclic Menus:
Weekly, Fortnightly, Monthly.

Authentic Cuisine for Festive &
Theme based.

Different Categories of Menus
e.g. Low Calorie Menu.

Canteen Management

One Point Service Contact
Reputation Of Service & Quality
Food seafty & hygiene Use of
Quality Products.

Staff Training on Food Safety &
Hygiene Quality Audits

Well Balanced nutritious &
Tasty Meals

Kitchen Capacity Provider To Per day 5000 Lunch

Core Values:
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Collaboration Innovation Accountability |
We Work We embrace We do the
Together change. right thing.




® Business USP'S

Nutrition and Quality s
Traditional and High-Tech methods

9 Amount Par Serving
Calories 377 Caiories from Fat 160

Total Fat6,2g

are fused in cooking process for | Sekemid Fri iy
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lower fuel consumption, retain | e

Total Carbohydrate 369

flavours, nutrition, superior : =5
taste and presentation.

Good Quality Material

To assure the safety of food,
estalishing a system based on
continuous management including
total quality management, hygiene
and goof manufacturing practices.

Food Hygiene

Food can become contaminated at
any point during processing, storage
and transportation. Hence, conditions
and measures are necessary to ensure
the safety of food from

production to consumption.

Well Equipped Infrastructure » Good Relationship with clients » Delightful Services



® Production Process

Inspection of Vegetable sorting
Raw Materials cleaning and chopping

Quality Testing Food Dispatch Food Serving

e Our Services:

e Company Canteen Service e Catering Solution e Central Kitchen
Management
e Guest House Management e Corporate cateringe Government projects

on catering
e Training Center Management e Hotels

Our Clients:

s KcarzeN MYV CSC. monnos  OUGC

H ENGINEERING (INDIA) PVT. LTD.
A"fomot’ve Gl ! 0 AUTOMOTIVE PARTS Da&("haﬁg Seat Co.. LTD Supply Chain Solutions Pvt. Ltd.

ALITD@ LINE @ vﬁ@fon SFRERMOTE o

BHAVANI




SN\

SHREE SAMARTH

Industrial Catering Services

e Company Reg. Details :

Company Name : Shree Samarth Industrial
Catering Services

GST Reg. No. : 27BMGPA3594L1ZR

PAN No. : BMGPA3594L

FASSAI Res No. : 1519038000593

ESI Res No. : 33000660700001102

Udyog Adhar No. : MH-26-0205578

PF Code No.: PUPUN1942854000

e Contact Details:

Mr. Gopal S. Aage

Business Head

© +91 9175080879 / 9011018977
(= gopalaage77@gmail.com

(@ Shree Samarth Industrial
Catering Services
Chakan Industrial Area, Kharabwadi,
Near STHIL Company, Chakan
Tal. Khed Dist. Pune-410501
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