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O KOMMaHMM A

Sirkat haqqinda

About company




“NAFA Catering” is one of the “NAFA Catering” — ogHa "3

promising companies operating MepPCneKTUBHbIX KOMMaHUM,

in HORECA market of our country. paboTaloLLMX Ha PbliHKE 0BLLIECTBEHHOIO
Despite the fact that our company was MUTaHUS Hallewn CTpaHbl. HecMoTps Ha
founded in 2018, today has a serious TO, 4TO Hallla KOMMaHWaA co3fanachb B
customer audience, and every day 2018 roay, Ha CerofHAWHNM AeHb uMeeT
grows and expands its audience. Cepbe3Hyo KTMEHTCKYO ayanToOputo, 1

C KaXXObIM [HEM pacTeT 1 pacLuMpsaeT

Top priority in our business is perfect CBOIO ayaAUTOPUIO.

service and high standards meal. We )

are working based on the principles of [IaBHbIM MPUOPUTETOM B HaLlemn
HACCP (Hazard Analysis and Critical [eATenbHOCTU ABNAeTcs 6e3ynpeyHoe
Control Point), which is one of the 0BCNYYKMBaHME U BbICOKOKaUYeCTBEHHbIE
strictest control systems in the world in 6ntaa. Mbl paboTtaem, cremys

the field of food safety and hygiene. npuHUMnam HACCP (Hazard Analysis

and Critical Control Point ), KoTopblI
Our mission - professionalism, SBASETCH OOHOM U3 CaMbIX CTPOMMX

responsibility, efficiency, good qualified ! CUCTEM KOHTPO/S B MU1pe B 06/1acTu
service and successful organization. 6€30MacHOCTU U FMIeHbl MULLEBbIX

Az

Owing to our professional team and 1 NPOAyYyKTOB.

“NAFA Catering” 6lkemizin iase up-to-date technologies that meet

bazarinda fealiyyat géstaran world standards, we try to gain people’s - Bl Hawa mMunccus - npodeccroHanmnsm,
trust and take an prestigious place in ’ OTBETCTBEHHOCTb, ONepPaTUBHOCTb,

perspektivli sirkatlarindan biridir.
2018-ci ilds yaradilmasina, bazarda
yeni olmasina baxmayaraq, ciddi
mustari auditoriyasina sahibdir ve har
gun inkisaf etmaya ve bu auditoriyani
daha da genislendirmays dogru
iralilayir.

this field! : : ; 6e3ynpeYHblii CEpPBUC 1 ycrellHada
opraHmsaums. Bnarogaps Hallewn
npodeccnoHanbHOM KoMaHae
Y COBPEMEHHbIM TEXHONOTMAM,
COOTBETCTBYOLLVM MUPOBbLIM
CTaHOapTaM, Mbl CTapaeMcs 3aBoeBaTb
[oBepue Nogen U 3aHATb MPEeCTUXKHOE
MecCTO B AaHHOM chepe!

“NAFA Catering” olaraq
faaliyyatimizds asas prioritet
gostardiyimiz xidmat va yemaklarin
yuksak saviyyads keyfiyyatli olmasidir.
Biz, gida tahlUkssizliyi ve gigiyena
sahasinda dUnyanin an ciddi nazarat
sistemlarindan olan HACCP (Hazard
Analysis and Critical Control Points)
prinsiplarine emal edarak faaliyyst
gostaririk.

Pesakarlig, masuliyyst, operativlik,
yuksak keyfiyyatli xidmat, ugurlu
toskilatglilig faaliyyatimizin asas
missiyasini taskil edir. Professional
komandamiz ve dunya standartlarina
cavab veran muasir texnologiyamizla
insanlarin inam ve etibarini
gazanmada, iasa sirkatleri arasinda
nufuzlu yer tutmagda calisiriq!



Az

“NAFA Catering” sirkati har zaman
an yaxsilarindan olmaq tgun calisir
va odur ki, ISO 22000:2018 (Qida

Tahllkasizliyinin idareetma Sistemi),

SO 9001:2015 (Keyfiyystin idars
Olunmasi) va ISO 45001:2018 (is
Saglamhgi ve TahlUkasizliyi Sistemi)
kimi beynalxalqg sertifikatlari alds
etmakls 6z isinds beynalxalqg
standartlari tatbig edir.

«NAFA Catering» always strives

to be among the best qualified
companies and receiving such
international certificates as

ISO 22000:2018 (Food Safety
Management System), ISO
9001:2015 (Quality Management)
and ISO 45001:2018 (Occupational
Health and Safety System) to apply
quality management in its work.

KomnaHua «NAFA Catering» Bcerga cTpeMmuTca
OblTb B YMCE NYYLLINX U UMEHHO MO3TOMY Moslyyad
TaKve MexxayHapogHble cepTudmkaTbl, Kak SO
22000:2018 (CucteMa ynpaBrneHUsa 6e30MmacHOCTbIo
nuuieBbiXx NpoaykTo), ISO 9001:2015 (MeHemXMeHT
KadecTBa) 1 ISO 45001:2018 (MrmeHa Tpyoa v
CucrtemMa 6e30MacHoOCTH) MPUMEHSET B CBOEM
paboTe MexxayHapoaHble CTaHOaPThl.




Tocriboamiz

Our experience

HaLl OnbIT
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‘ Faaliyystimizin ilk giintinden etibaran
pesekar komandamiz, iase sahssinds

totbig etdiyimiz bilik va bacariglarimizin
sayesinds, sminlikls, bazarda yeni
olsagda, deys bilarik ki, tacrubali
sirkatlerdan biriyik. Odur ki, “NAFA
Catering” ile calisacag har kas sifarisinin
yuksak saviyyada hayata kegirilocayina

arxayin ola biler!

Adimiz keyfiyyatimizdir! -

Gostardiyimiz xidmatin keyfiyyati ile
gazandigimiz mustari mamnuniyyati
bizim Ucun an boyuk ugurdur! Bu uguru
gorumagq ve daha da boyutmak tgln
var-glcumuzle ¢alisirig!

Bnarogoapa Haluem
npodeccnoHanbHOM KOMaHAE,
3HaHUAM W HaBbIKaM, MPUMEHAEMbIM
B chepe 0bLLECTBEHHOIO MMTaHNA C
MepBOro AHA Hallel 0eaTelbHOCTH,
Mbl MOYXEM C YBEPEHHOCTbIO
CKasaTb, YTO ABASEMCHA OAHOMN U3
CaMblX OMbITHbIX KOMMAAHWIA Ha
PbIHKE, XOTA Mbl M HOBUYKU. MiMeq
KBanM®OULMPOBaHHbIM MepcoHasn r
HaBbIKW, MOXHO ObITb YBEPEHHbIM,
UTO KaXkabl 3Tan paboTbl byneT
BbIMO/THEH BblCOKOKa4YeCTBEHHO!

Hawe nmg — Halwe ka4yecTso!

Halw caMblv 6orbLLOK yCnex — 3To
YAOBNETBOPEHHOCTb KTMEHTOB
Ka4YeCcTBOM NpeaocTaBAgeMblX HaMu
ycnyr! Mbl npunaraem Bce ycunus,
UTOObI COXPaHUTb U MPUYMHOXUTb
aTOT ycnex!



Partnyorlarimiz

Our partners

HalW napTHepP®LI
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“NAFA Catering” har zaman
mustarilarinin ehtiyaclarini
6damaya calisan etibarli ve
masuliyyatli terafdas kimi
taninir. Torafdaslarimizin har
biri 6z faaliyysat sahasinda
muayyan nufuz gazanib,
kifayat gadar tacribaya va
ixtisasl kadrlara malikdir. Biza
gostardikleri etimad va inama
gora har birina tasakkur
edirik! Yeni tarafdaslarla
amoakdasliga baslamaqgdan isa
cox sad olarig!

En Company “NAFA Catering” has a reputation of
reliable and responsible partner, which always
strives to meet the needs of its customers. Each
of our partners has gained a certain reputation
in its field of activity, has enough experience
and has qualified staff. Thank them for their
trust placed in us! We will be very glad to start

cooperation with new partners!

KomnaHua “NAFA Catering” nMmeeT penyTaumto
Ha[eXXHOro 1 OTBETCTBEHHOTro NapTHepa,
KOTOPbIN BCeraa CTpeMmnTca yaooBNeTBOpmuTb
MOTPEOHOCTU CBOUX KNMEHTOB. Kakabln 13
HalLMX NapTHepPOB 3aBoeBas onpeaeneHHbIn
aBTOPUTET B CBOEN chepe AeATeNbHOCTH,

ob6nagaeT 4OCTaTOUYHbIM OMbITOM PaboTbl U UMeeT
KBanMdULUMPOBaHHbIM NepcoHan. bnarogapum
VX 32 OKa3aHHoe foBepue K HaM! Mbl Byaem
OYeHb pafbl Hayany CoTpyaHMYeCcTBa C HOBbIMM
napTHepamu!



Durustiuk
Honesty

YeCcTHOCTb
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Ssas faaliyyat prinsiplarindan
olan durustlUys har zaman amal
etmays, hayata kegirdiyimiz
layihalarimizle pesakarligimizi bir
daha suibuta yetirmays ¢alisiriq!
Etibarlilig, dUrustluk ve saffaflig
2018-ci ildan, sirkst yaranandan
bari hamisa nUfuzumuzun

Vva ugurumuzun agari olub!

Yeni amakdas ve mustarilarin
istaklarini boyUuk mamnuniyystla
garsilayib, onlarin inamini
dogrultmaq yolunda iralilayirik!

Mbl Npraaem
rmepBocTeneHHoe
3HaYeHue YeCTHOCTU U
3TUYHOMY MOBELEHMIO.
[loBepue, YeCTHOCTb

M OTKPbITOCTb BCErga
OblN1 3a710roM Hallen
penyTaumm 1 OCHOBOM
ycrexa HaunHas ¢
MOMEHTa OCHOBaHUA
KomMnaHun B 2018
rogy! Mbl ¢ 6onblUIMM
YAOBO/IbCTBUEM
MPWBETCTBYEM 3arpochl
HOBbIX KJTMEHTOB,
COTPYOHUKOB U 1
OBUKeMcH Bnepef, no
MyTV oMpaBAaHMS UX
nosepud!



Komandamiz vo
Nozarot xidmeoti

Our team and
Quality control

KoMaHOa U
KOHTPO/1b Ka4eCcTBa




Komandamiz pesakarlardan ibaratdir

va onlarin har biri Umumi ise 6z

tohfalarini verirlar. Pesakar mutaxassislar
komandamizin faaliyystins daim nazarat
edirlar. Homginin mutamadi olaraqg
iscilarimiz kurs va talimlara gatilaraq bilik va
tacrubsalarini daha da artirmis olurlar.

Bu sahads olan yeniliklari operativ sakilda is
prosesimizdas tatbiqg edirik.




V.

Baki va bolgalards

Baku and other regions

baky 1 perroHbl




Paytaxtin muxtalif sektorlarinda isleyanleri
gun arzinda dadli va faydali yemaklarlarls
tamin etmakdayik. GUnugundan boyuyan
sirkatimiz bolgalards da 6z xidmatlarini
toklif etmaysa, paytaxtdan kanarlarda da 6z
matbaxini qurmagq yolunda addimlayir.

@ We provide delicious and full nutrition to
many organizations and enterprises of
the capital. Our company, which grows
every day, is on the way to providing its

services in the regions also.

Mbl obecrneyrBaem BKYCHbIM N
MOJTHOLUEHHbIM MMTaHWeM MHOrmne
opraHusaunm n npeanpuaTmd CToI1Lbl.
Halua koMnaHus, KoTopas PacTeT C KaXkOblM
OHeM, HaXoOouTCa Ha NyTu npenocrtaBieHnd
CBOUX YCNnyr 1 B permoHax.




Menyularimiz
Our menu

HalLle MeHto
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“NAFA Catering”"in menyulari premium,
medium va standart olmagla Ug yera bolunar.
Tohsil musssisalari, elece da tadbirlar GgUn

xUsusi menyular tartib edilir.

Magsadimiz bizi segan mustarilarimiza dadl
va an asasl, saglamliga faydali yemaklar
tagdim etmakdir!

MeHto «NAFA Catering» pasgeneHo

Ha TPW YacTu: MpPeMuyMm, cpegHee n
cTaHOapTHoe. [1na obpasoBaTenbHbIX
YUpPEeXXaeHUn 1 MeponpuaTUi rotoBaTcsa
creumuanbHble MeHto.

Hawa uenb npenocTtaBnaTb BKYCHYIO,
a rMaBHOe, MOoJIe3HYo efy HallMM
KnneHTam!

En

The «NAFA Catering» menu
is divided into three parts:
premium, medium and
standard.

Special menus are prepared
for educational institutions
and events additionally

Our goal is to provide tasty
and most importantly healthy
food to our customers!




Ham soarfali, ham da v
keyfiyyatli!

Affordable and
high quality!

[1loCcTyrnHo 1
KayeCcTBEeHHO!
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Why the catering company? Because not
all companies have the opportunity to
buy quality food at a wholesale price, to
cook them in a state-of-the-art kitchen,
in compliance with hygienic norms, and
to provide their employees with a tasty
and useful lunch. For all this mentioned
the company needs for additional cost,
workforce and facility. The most profitable
option - cooperation with the catering
company.




V.

orzaq tahlukasizliyi!

Safety of food products!

be30MmMacTHOCTb MULLEBbBIX
NpPoayKTOB!
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In most establishments, we
often encounter cases of food
poisoning. Because they do
not have the experts and the
conditions to comply with the
rules of the right choice and
storage of products. Another
advantage of cooperation with
the catering company - food
safety!

Oksar musssisalardas gida
zaharlanmalari hallarina
tez-tez rast galirik. CUnki
onlarda dlizgun srzaq
secimi va saxlaniima
gaydalarina amal edacak
mutaxassislar va serait
yoxdur. Keytering sirkati
il amakdashgin daha bir
Ustunluyl mahz arzaq
tehlUkssizliyidir!

B 6onblIMHCTBE
3aBefeHMIN Mbl HacTo
CTaslKMBaeMCH Co
cny4yasgMu NULLEBbIX
OoTpaBneHun. NoTomMy 4TO
Y HUX HET CAeLManmncToB 1
YCrnoBUW Ana cobntopeHma
npaBWa NPaBUIbHOIO
BbI6oOpa U XpaHeHUs
npoaykKToB. Eue

OOHO MPENMYLLECTBO
coTpyAHU4ecTBa

C KENTEPUHIOBOM
KOMMaHunem —
6e30MacHOCTb MULLEBbLIX
npoayKTos!

L .7




“NAFA CATERING"in
ustunluklori

Advantages of
“NAFA CATERING”

[ TpenmyLLecTBa
“NAFA CATERING”
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Yuksak keyfiyystli srzaq
mahsullarinin segilmasi,
dizgun saxlanilmasi va - Pesakar komanda

istifadasi, sirkatin muvafiq - Professional team

dévlst organlarindan - MNpodeccroHanbHasa kKomMaHaa

alinan resmi icazsleri, ISO

sertifikatina sahib olmasi,

gigiyena gaydalarina va

arzaq tehlukssizliyina

xUsusi diggat yetirmasi,

amakdasliqg etdiyi sirkstlor - Yuksak keyfiyysatli xidmat

va albatts ki, pesakar - High Quality Service

komanda va muasir - BbicokoKayecTBeHHOE 0O6CNyKMBaHUE
texnologiyaya sahib
matbaxi onun UstunlUkleri
Vo secim UgUn an énamli
meyarlaridir!

- lasa sahasinda zangin bilik va tacriiba
- Extensive experience and knowledge in HORECA sector
- BoraTbl oMnbIT 1 3HaHKA B 061aCTV KEMTepUHra

- Pesakar mutaxassislar terafindan ciddi nazarst edilen gida mahsullari
- High-end products whose quality is controlled by professionals
- MpoayKTbl MUTAHMA, CTPOrO KOHTPONMPYEeMble KBanndULUMPOBaHHbBbIMM

crneumanmcTamm
Proper storage and use of MpaBunbHoe XxpaHeHe
high-quality foodstuffs, official M ncnonb3oBaHMe _ )
permits which company BbICOKOKa4YeCTBEHHbIX - Bir nega menyu se¢cmak imkani
obtained in the relevant MPOAYKTOB MUTaHUA, - Menu options
government bodies, ISO opuLIManbHble paspeLleHns - BO3MOXHOCTb BbI6OpPa HECKOMbKUX MEHIO
certification, special attention KOMMaHuW, Noy4eHHbIe
to the procedures of hygiene B COOTBETCTBYOLLNX
and food safety, professional rocynapcrBeHHbIX opraHax,
team and modern kitchen cepTudumkauma ISO, ocoboe
technology - these are the SACIMEIRAR (X IRRIEAIEN - 1SO 22000:2018, ISO 9001:2015 va I1SO 450012018
advantages and the most vital rMrveHsbl 1 6esonacHocTy ; - 1ISO 22000:2018, ISO 9001:2015 and 1SO 45001:2018
criterion of choice! TAITLSEIER s, - 1SO 22000:2018, ISO 9001:2015 1 ISO 45001:2018
npodeccroHanbHasa
KOMaHOa U KyxHs
C COBPEMEHHbIMM
TEXHOMOUAMMU — 3TO
npenMyLiecTsa u - Orzaq tahlikasizliyi
BaYKHEVLLINI KpUTepUi - Food safety standards

BbliGoOpa! - BezonacHoOCTb NULLEBbLIX MPOAYKTOB



“Almaz Park” M17, Zardabi klugasi 74
Baki, Azarbaycan, AZ1141
info@nafa.az
www.nafa.az

NAFA Group
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