
C E N T R A L 	 K I T C H E N 	 · 	 C O R P O R A T E 	 C A T E R I N G

UR	Hospitality.
A	central	kitchen	built	for	corporate	clients	—	combining	certified	food	safety,
multi-cuisine	culinary	strength,	and	dependable	daily	service	at	fair,	transparent
pricing.

WHY	PARTNER 	WITH 	US

01
Compliance	&	Food	Safety

02
Quality	&	Cuisine

03
Service	&	Reliability

04
Value	&	Technology

OUR 	PROMISE
Safe,	hygienic,	high-quality	food	delivered	on	time,	every	time	—	backed	by
responsive	service	and	pricing	you	can	trust.

UR	Hospitality	·	Central	Kitchen Corporate	Catering	Capabilities

Valid	licenses	&	certifications	maintained
on	record
Periodic	health	&	safety	audit	reports
Routine	water	testing	reports
Strict	hygiene	&	cleanliness	protocols
across	the	kitchen

Quality	ingredients	sourced	only	from
trusted,	vetted	vendors
Chefs	trained	across	multiple	cuisines
Menu	customization	tailored	to	each
client's	needs

On-time,	consistent	deliveries
Prompt	response	to	every	enquiry
Structured	feedback	loop	for	continuous
improvement

Fair,	transparent	pricing
Tech-enabled	ordering,	coordination	&
support


