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“Seaport Catering“ MMC sirkati 2009-cu ilden baslayaraq ictimai
iaga sahosindo faaliyyat gostorir. Sirketimiz ti¢lin gostarilon xidmat vo
yemoaklorin keyfiyyati asas prioritet istiqgamatlordendir.

Faaliyyotimizi qida tohliikesizliyi vo gigiyena sahasinds diinyanin on
niifuzlu standart: olan HACCP (Hazard Analysis and Critical Control
Points) standartina uygun qurmusug.

Bu giin biz Azorbaycanin iage bazarinda an niifuzlu ve siiratls inkigaf
edon sirkatlar sirasindayiq. Faaliyyat gostordiyimiz miiddat arzindo
pesokarligimiz, ciddi nazarat edilmig qida mohsullarimiz, yiiksek
keyfiyyotli xidmotimiz vo ugurlu togkilat¢iligimiz il 6ztimiizii niifuzlu
vo inamli iage xidmati gostoran sirket olaraq tosdiglomisik.

En
Seaport Catering MMC has been active in the public service industry since 2009.

The priority for our company are the services rendered and the quality of
food provided.

In order to achieve high results, the company has built up its work in
accordance with the global and authoritative standards in the field of

Jood safety and hygiene of HACCP (Hazard Analysis and Critical Control
Points).

Today our company is among the most authoritative and fast developing
companies in the HORECA sector of Azerbaijan. During our activity
we have proved and established as a company professionally suitable
to its activity, food inspection, providing high-quality and successful

organizational services.

B 2009 roay xomnanus «O0OO Seaport Catering» Havaa OCyIeCTB/IATH
AeATeJbHOCTD B cepe 00IeCTBeHHOTO MUTAHMUA.

MBbI IOCTPOU/IH CBOIO /IESITEHHOCTD B COOTBETCTBUH CO CTAHAAPTOM
HACCP (Hazard Analysis and Critical Control Points), siBstrormumcst
CaMBIM MPECTIDKHBIM CTAaHAAPTOM MHpPa B 061aCTH 6€30TaCHOCTH
[IPOAYKTOB NUTAHUS U TUTHEHBI. I[09TOMY Ka4eCTBO OKa3bIBAEMBIX
YCJIYT ¥ €/bI SIB/IETCS OZHUM H3 CAMBIX OCHOBHBIX IPUOPHUTETHBIX
HaIIpaBJIE€HUH /I/I1 HAIlled KOMITAaHUH.

CerozHs Mbl CTOMM B OZIHOM PAZY € CAMBIMU IIPECTIKHBIMU U YCKOPEHHO
Pa3BUBAIOIIMMHUCS KOMIIAHUSIMU Ha PhIHKe KelTepruHra AzepOaiKaHa.
3a BpeMsI /ieITeIbBHOCTH CBOMM IPO(]eCCHOHAIN3MOM, CTPOTO
KOHTPOJIUPYEMBIMU IIPOAYKTAMH IIUTAHUS, BBICOKOKAauYeCTBEHHBIM
06C/Iy’KMBAaHUEM U YCIIEMIHBIMHI OPraHU3aTOPCKUMH CIIOCOOHOCTSIMU MbI
YTBEPAUIUCDH KaK IPECTIDKHAS U Ha/leXKHAsI KeUTePUHIOBasl KOMIIAHUS.
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SO 22000:2018 (Qida Tohliikesizliyinin Idareetma Sistemi), ISO
9001:2015 (Keyfiyyotin Idars Olunmasi) ve 1SO 45001:2018 (Is
Saglamlig1 vo Tohliitkasizliyi Sistemi) kimi beynalxalq sertifikatlar: alda
etmakls 6z isimizds Avropa standartlarini tatbiq edirik.

En

We have applied all international standards in our work since receiving
such certificates as: 1SO 22000 : 2018 (Food Safety Management
System), ISO 9001 : 2015 (Quality Management) va 1SO 45001 : 2018
(Occupational health and safety management systems)

Ru

TTo/Iy9uB TaKye MeX/yHapO/HbIe CepTU(HUKATHI, Kak (SO
22000:2018 (CucreMa MEHEAKMEHTA B 001aCTH 6€30IIaCHOCTH
MHIIEBIX IPOAYKTOB), ISO 9001:2015 (Cucrema MeHeAKMEHTa
kagecTBa) 1 ISO 45001:2018 (CucTeMbI MEHE/PKMEHTA OXPAHbI
340POBBsI U 6€30IIaCHOCTH TPY/2), MbI IIPHMEHSIEM B CBOEH pabore
MEKAyHAPOAHbIE CTAHAAPTEHL.



Tocritbomiz

Foaliyyotimizin ilk glintinden etibaron
iago sahasinds bilik ve tacriibomiz isimizin
asasini togkil edir. “Seaport Catering”
ilo isloyorken layihonizin an tacriibali
yemak komandalarindan biri tarafinden
miltkemmol sokilde hayata kegirilocoyine
amin ola bilorsiniz!

(En
Our Mission

From the first days of our work in the service
sector, our knowledge and experience have
become the basis of our activity. Working with
“Seaport Catering” you will make sure from
the first days that your project will be perfectly
implemented by one of the best food companies.

(ko)
Ham onpIT

C nepBbIX /IHEH CBOEH AeATe/IbHOCTH, B
OCHOBY Halllel PabOTBI BXOAAT TAKKe Ka9eCTBa
KaK 3HAHUSA U OIIBIT B 001ACTH KeHTEPHUHTA.
Pa6oras ¢ «Seaport Catering», BbI MOXKeTe
OBITh YBepEHHBIMH B 6€3YKOPU3HEHHOM
OCYIIEeCTBICHUH BAIIero IPOeKTa CaMOr
OIIBITHO! KeUTepUHIOBOM KOMaHOU

(12
Miinasibot

“Seaport Catering” olaraq osas missiyamiz
yiiksok keyfiyyot, mitkommoal dad vo
gigiyenadir. Miistorimiz olaraq adimiz
alinizdadir. Onu qorumagq ii¢iin isloyirik.

®
Our Attitude

As “Seaport Catering” we work for high
quality, impeccable taste and hygiene. Our
future is in your hands. We work to preserve
that high name.

o

OTHOIIIEHUE

Ocnosnas muccus «Seaport Catering» -

BBICOKOE Ka4eCTBO, IPEBOCXO/HBIH BKYC

u rurveHa. Hama ciaBa u penyranus, B
BAIUX pyKax. IIoaToMy MbI paGoTaeMm

GesyKOpH3HERHO, 4TO6b Gepets ee! %\S,\\/S/\%
SOV
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Durustlik

Hor layihs biliklerimizs,
bacariqlarimiza vo pegokarligimiza
bir ¢agirisdir.

Yeni omokdaghqlari vo
mistarilorimizin qargimiza
qoyduglar: tapsiriqlar: her zaman
mamnuniyyatle qarsilayiriq. Clinki
bu bize daima irsli getmays vo
tokmillogmays imkan yaradur.

En

Our Honesty

Every new project is a call to
our knowledge, experience and
professionalism. We pay great
attention to the new cooperation and
the proposed requirements of our
clients. Because it is an incentive for
improvement and growth.

Ru

YecTHOCTD

Kaskzp1il IPOEKT - BBI30B
HAIIVM 3HAHUSIM, YMEHUSIM U
npogeccuoHaIN3MY.
MBp!I Bcersa ¢ yA0BOIbCTBHEM
[IPUHUMA€EM HOBbIE BU/BI
COTPYAHUYECTBA U 3a/1a9H,
[IOCTABJIEHHbIE IIEPe/ HAMU,

HAIMUMU KJIXE€HTAMHU. HOCKOJII)Ky

5TO CIIOCOOCTBYET HAILIEMY
IIOCTOSTHHOMY Pa3BUTHIO K
COBEpIIEHCTBOBAHUIO.

Bizim
Partnyorlar

Sirkatimiz giin arzinds sanaye,
tikinti, zavod, fabrik ve tohsil
miisssisalorinds ¢aligan 10.000
+ nafor ti¢lin yemoak xidmati
gostarmakdadir.

En

Our Partners

Our company provides food services
during the day to more than 10
thousand people employed in
industry, construction, factories,
plants, educational centers.

Ru

Hanm KineHTbI

Hamma kommnanuA oKaspiBaeT
KeHTepHUHTOBBIE YCIYTH JUIaM
PabOTAOIIIM Ha IPOMBIIILIEHHBIX
MIPeANPUATHX, 3aBOZaX, HabpHKax,
B GOJIBIIAX KOPIIOPATUBHBIX OHCaX
1 00pa30BaTeIbHBIX YIPEKACHUAX.
Ha cerogusiamii ieHb, B CIIHCKE
HAIINX KJI€HTOB N3BECTHbIE
KpYIIHbIe KOMIIAHUH 1 KOPIIOPAIIXH,
a TakoKe HaM OBEPAIOT [VIaBHBIE
IIPOEKTHI Halllel CTPaHBI.



- OMOKDASLARIMIZ
| VO NOZARIT
MEXANIZMI

Our employees and mechanism of control
Harmm coTpyAHUKHA 1 MEXaHU3M KOHTPOJIS
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Biitiin foaliyyatimizo pesokar miitoxassislor torafindon nozarat edilir.
Eyni zamanda is¢ilorimizi miitomadi olaraq telimlars ve kurslara calb
edarak pesokarliq saviyyalorini artiririq.

Is prosesinin biitiin marhalslerinds gigiyenik sartlars vo operativliys
maksimum saviyyads amal etmays ¢aligiriq.

Professional employees control all our activities. In addition, in order to
improve their professional skills, we constantly involve our employees in
various trainings and courses.

At all stages of our working processes, we try to meet all hygienic
requirements and apply the maximum efficiency

Bcs Hama AeATe/IbHOCTb KOHTPOIUPYETCS KBATH(PHUINPOBAHHBIMA
cnenuaarcTamu. Kpome Toro, Mpl OBBIIIaeM YPOBEHb
npodeccroHam3Ma CBOUX PAGOTHUKOB, PErY/IIPHO IPUBJIEKAS UX K
TPEHHHI'aM U KypcaM.

Ha Bcex aTamax pa6oqero Ipomecca cTapaeMcss MAaKCUMaJIbHO
CO6JIIOLLaTI) TUTHEHUYIECKUE YCIA0OBUA U OIIEPATUBHOCTb. S/_\/S/\/S,\\'S/\%
|
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Giin arzinds Baki ve rayonlarda miixtalif sahslards igloyen 10.000
noaforden artiq insani yemakls tomin edirik. Bundan bagqa
Azarbaycanin bir ¢cox bélgslerinde matbaxlerimiz faaliyyat gostarir.

During the day, we provide food to more than 10,000 people working in
various fields in Baku and on the outskirts. In addition, our kitchens are
also active in the regions of the country.

B Tedenue gHg MBI o6ecriednBaeM ezou cbime 10,000 IIroC 4en0Bex,

PabOTAOINX B pa3IMYHbIX 00/1acTsIX ropoga baky. I[loMuMo 5T0r0, BO

MHOTHX PETHOHAX U paiioHax AsepOaii/pKaHa QyHKIMOHUPYIOT HAIIH
MOGU/IbHbIE KyXHH.
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- TOQDIM
‘DIYIMIZ MENYU

Provided Menu
IIpeasaraemoe MeHro
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Sirkatimiz tarsfindan bir ne¢o menyu hazirlanir: standart, medium vo
premium. Eyni zamanda tohsil miiassisaleri ti¢lin xiisusi menyu tortib
edirik.

Mistorilorimiz dadli v an baglicasi saglamliga faydali yemaklor alda
edirlar.

We have suggested several types of menus: standard, medium and
premium. For educational centers we offer a special type of menu.

Our customers get the opportunity to taste delicious and especially healthy
dishes.

Hamra KoMIIaHuUS IpezaraeT HeCKOIbKO BUAOB MEHIO: CTAaHAAPTHOE,
MeZuyM U IPeMHUYM. B To 5ke BpeMs MbI OTZe/TbHO COCTaBIseM
CIIeIMa/IbHOE MEHIO /IS TOCYZAapPCTBEHHBIX, OUCHBIX U
06pa3oBaTeIbHBIX YIPEIKAEHHM 0 UX 3aLIPOCY.

Haiy KIMeHThI I0Ty9al0T BKYCHYIO, 4 CaMOe IJIaBHOE I0JIE3HYIO /IS
3/0pOBbSI eAy.
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KEYTERINQ SORFOLI Vo
KEYFIYYOTLI
'QIDALANMA DEMOKDIR!

Catering is a profitable and quality food!
Ke#TepHHr - 3TO BHITOZHOE U KaYeCTBEHHOE MTUTaHHe !
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N Miiassisalorin keytrinq sirkatlori kimi arzaq mohsullarini topdan ve
%\8\3\/\8 agag1 qiymoto alds etmok imkanlar1 yoxdur.
Gigiyenik sortlors omoal etmoklo dadli vo loziz yemoklor hazirlamaq
ti¢lin bahali matboex avadanliglar: almaq, onlar1 miitomadi olaraq

yenilomak vo nazarst etmoak lazimdir. Bunlari alde etmok vo saxlamaq
isa boyiik vesait talab edir.

Not all organizations can purchase products wholesale and marked down
prices, as Catering companies do.

To prepare tasty and delicacy dishes and to meet all the requirements
of standards of hygiene, it is essential to purchase high quality kitchen
equipment (commercial cooking equipment), which needs to be constantly
monitored and maintained in time. Purchasing and maintenance of such
equipment is costly enough.

ITpeAnpUATHS He IMEIOT BO3MOXXHOCTHU IIPHOOPETATh IPOAYKTHI
[ITAHUSI 110 OIITOBOM 1 HU3KOH I[eHe, KaK 3TO /le/IAI0T KEHTEepUHT OBbIe
KOMITIaHHH.

[l IPUTrOTOBJIEHNS BKYCHOM e/bI C COOII0eHIEeM [T HeHIIeCKUX
YCJIOBUH HY)KHO IIPHOOPETATh 0POroe KyXOHHOE 000pYy/AOBaHUE,
pery/isipHO OOHOBISTD ¥ KOHTPOIUPOBATH €ro. A IproOpeTeHue 1
coziepyKaHKe TaKOro 060pyA0BaHUs TpeGYeT GOMBIINX CPE/ACTB.
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KEYTERINQ ORZAQ
TOHLUKOSIZLIYI
DEMOKDIR!

Catering is product safety!
KeliTepuHr - 3T0 6€301aCHOCTH MPOAYKTOB TUTAHMA!

:
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Keytrinq sirkstlorinin iistiin toraflorinden biri ve balke da birincisi
arzaq tohliikesizliyi ilo baglhdir. Aydindir ki, miitexassis yoxdursa,
alinan arzaqglarin keyfiyystine nazarat etmak vo onlari saxlamaq ¢atin
olacaq. Mahz els bu sababdan is yerlorinds tez-tez qida zoharlonmalori
bas verir.

En

The main advantage of Catering companies and even the most important
is the requirements of for food safety standards. Naturally, if there is
no specialists, it is impossible to monitor the quality of the purchased

products and proper storing. It is for this reason that food poisoning is
very common cases
In addition to all that mentioned above, it is vital to pay attention
to whether the company has official permits from the state bodies,
clients and partners the company collaborate. If the company has ISO
Standards certificates.

Ru

OZHO U3 CaMBIX BBDKHBIX IIPEUMYINECTB KEHTEPUHIOBOM KOMIIAHUU
SBJISIETCS «0€30MaCHOCTD» -IIPOAYKTOB nuTanus1. O4eBUAHO, YTO
€C/I1 HeT CIIELMaINCTa, OYAeT TPYAHO KOHTPOIUPOBATh Ka4eCTBO

3aKyIIaeMOro IPOZOBO/IbCTBHSA X XPAHUTD €r0. VIMeHHO 110
9TOM NPUYUHE Ha paOOYHX MECTaX YaCTO IPOUCXO/AST MUIIeBbIe
OTpaBJICHUS.
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NIYO “SEAPORT
CATERING”?

Why should you choose “Seaport Catering”?
[Togemy cTOUT BEIOMPATh KOMITAHUIO «Seaport catering» ?
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%&\% Se¢mok istadiyiniz keytring sirkatinin hansi markalardan istifade

N etdiyi, arzaq mohsullarinin hansi seraitde saxlanildig: ve ondan neca
istifads edildiyi otrafli aragdirilmalidir.

Biitiin bunlardan slavs keytring sirkatinin miivafiq dovlat
orqanlarindan aldig1 resmi icazaloras, hansi sirketlorle emokdaslq
etdiyina, ISO sertifikatina sahib olub-olmadigina diggat etmok
lazimdir. Va tobii ki, gigiyena qaydalarina ve arzaq tohliikesizliyino do
xtisusi digget yetirilmolidir.

When choosing a catering company, you should consider which brands
the company uses, how and under what conditions, stores the high-
end products and using them. Certainly, attention should be paid to
observance of food hygiene and safety.

ITpu BpIOOpE KeHTEPHUHIOBOM KOMIIAHWUY, A€ TAIBHO JO/DKHO OBITh
M3Y4EeHO KaKHe MapKU ¥ OpeH/bl INTaHKsA OHA HCIIO/Ib3YeT, B KAKUX
YCJIOBHAX COAEPKATCS IPOAYKTDI MUTAHIA M KaK IMH ITOIb3YIOTCS.

IToMuMO BCETo 3TOro HeoOX0ANMO 0OPATUTh BHUMAHHE Ha
odunnaIbHbIE Pa3pelIeHNs, I0IyIeHHbIe KeHTePUHIOBOH KOMIIaHHEH
U3 TOCYZapCTBEHHbIX OPraHOB, C KAKUMU KOMIIAaHUSIMU OHa
coTpyAnMYaeT, uMmeer U ceprudukarsl ISO nm Her. EcrecTsento,
HEeOOXOANUMO YAEIATh 0C060e BHUMAHUe IPABUIAM [T HEHbI 1
6€30II1aCHOCTH IHIIEBBIX IIPOAYKTOB.




- Pegokar komanda

p Q\ - Prefessional team
' ! - IIpodeccronanpHast KOMaHAA

- Yiiksok keyfiyyotli xidmat
- High Quality Service
- BBICOKOKaueCTBEHHOE 0OCIyKUBAHIE

: N - faga sahasinds zangin bilik ve tacriiba
- Extensive experience and knowledge in HORECA sector
w - BoraTblii onbIT ¥ 3HAHKS B 061aCTH KeHTEepUHTa

- Pegokar miitoxassislor torafindsn ciddi nezarst edilon gida moahsullar:

5 ) - High-end products whose quality is controlled by professionals
\/z - ITpOAYKTBI NATAHNUS, CTPOTO KOHTPOIHPYeMble KBaTH(DUIUPOBAHHBIMA
CIIeIAaICTAMU

- BoaMoKHOCTH BbI60pa HECKOJIbKHUX MEHIO

@@ - Bir ne¢co menyu se¢cmak imkani
- Menu options

Niys “Seaport Catering” sirkatini se¢cmalisiniz? 1SO © -150 22000 : 2018, IS0 9001 : 2015 ve ISO 45001 : 2018 sertifikatlar
Bu suala asagida cavab tapa bilarsiniz: - Availability of ISO 22000 : 2018, 1SO 9001 : 2015 and ISO 45001 : 2018 certificates
- Cepruduxarsr ISO 22000:2018, ISO 9001:2015 u ISO 45001:2018

Why should you choose “Seaport Catering” ?

The answer to this question can be found below: @ - rzaq tohliikosizliyi
Q\ (9 - Food safety standards

Tak mouyeMy CTOUT BHIOUPATh KOMITaHHIO «Seaport Catering» ? - Be3omacHOCTh NHUIIEBBIX MPOAYKTOB
OTBeTHI Ha JaHHBIN BOIIPOC BbI Hali[eTe HIDKe:



Q Zahid Xalilov kiig., 576-c1 moh.
Baki, AZ1141; “Renessans Palace” 17-ci mort.

E (+994) 55654 54 45
(+994) 51707 0770 / (+994) 519990700 / (+994) 51999 0070
XX info@seaport-catering.az  {§Y www.seaport-catering.az
seaport.catering.az (@ seaportaz (@) Seaport Catering MMC




