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PROFESSIONAL FOOD SERVICE

At KITCHERAMA we believe that building a kitchen is like cooking a meal, where every
ingredient should be tailored to meet the required task. Our eagerness to develop the quality of
technology oftered is the best proof of reliability and professionalism, which we always offer to
our Clients. With more than 20 years of experience, KITCHERAMA has grown to understand
the necessities and structure of a quality kitchen. Realizing that food & beverage services
represent an essential portion of any touristy establishment, we provide our Client with
resourceful solutions for all types of kitchen facilities with attention to every details. If you are
looking for high quality product, superior services and total reliabilities then choose

KITCHERAMA for your kitchen and become a partner with a proven life-time market leader.

KITCHERAMA's goal is to be an outstanding in the field of work to the point , when someone
mentions commercial kitchens, the first word to mind is Kitcherama. As a part of this
institution, we treasure our employees because they are what give meaning to this firm. We at
KITCHERAMA believes that our commitment to excellence is the foundation of our strong
presence and growth in the market. Our long-standing experience with international hotels,
operators and contractors, coupled with superb performance, has made us leaders in our field.
We are committed to meet and exceed the needs and expectations of the clients.

KITCHERAMA has a number of factories, which are equipped with state-of-the-art
machineries. We manufacture a diverse variety of products. All of our products are developed
and made with the highest international standards, assuring your trust in KITCHERAMA
brands. Many of our satisfied clients know that they can rely on KITCHERAMA to provide
quality products which meet their expected standard.

KITCHERAMA qualified team of professionals, offers a comprehensive services. From the
initial stage of consulting, designing, supplying, installing and commissioning. You can count on
KITCHERAMA to assist with your project with a fast response and professional after sales
service. We have the experience and capabilities to support you through all the stages of your
project.

Some of the services we offer:

. Layout & Shop Drawings.
. Mechanical Electrical Plumbing Drawing (M.E.P).

. Supply, Installation, Commissioning of Equipment
. Field Training.
. After-Sales Services.




Cooking Equipment
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Cooking
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Bakery Prep. Equipment
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Ice Makers & Dish Washers
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Coffee Equipment
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Refrigeration
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Refrigeration
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Refrigeration
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Juice Machines
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Dynamic Prep
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Custom Fabrication
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Custom Fabrication
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Snack Equipment
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Micellaneous
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Our Clients
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Our Projects
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Kitcherama

SHARJAH DUBAI

Tel: 06-5323884 Tel: 04-2635995
Fax: 06-5323883 Fax: 04-2635996

saldi@eim.ae | saldidxb@eim.ae

www.kitcheramauae.com



