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WHO WE ARE ?
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A team that fulfils your event needs and
exceeds your expectat
unforgettable and si

ations In creating
gnificant festivals,

from menus and

nospitality to the

customized style of your event-identity —
exclusively exceptional with us.
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OUR VISION

To become the top-c
service In remarka
events

noice catering

ole and large

OUR MISSION

Offering integrated and comprehensive
food and catering services to fulfil all our
customers’ requirements and needs, for a
delightful and an unforgettable experience.
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QUALITY CREATIVITY TIME-MANAGEMENT
We choose our chefs and We know no limits to Precise planning is our
team based on the highest iInnovation. Creating flawless work-foundation in completing
-quality factors to guarantee | methods and multiple solutions | our work in a timely manner to
unmatched dishes and IS our core essence to provide guarantee a smooth event.
service. the finest service.




Talented Chefs: carefully selected, offering you
various delicious dishes that satisfies all tastes.

Skillful Waiters: providing you remarkable service
that adds a touch of class to your event.

Cleaning Staff: maintaining a comfortable and a
clean environment.

Events-planning team: delivering an aesthetic
touch and a meticulous organization of the halls
based on the detailed event-plan.
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OUR SERVICES

A journey packed with diverse flavors by our competent

KB DIVERSE FOOD MENU:

dishes, such as Saudi Arabian plates and more, wit
diverse choices of vegan and gluten-free meals to su

chefs who prepare international cuisines including Arabic

i
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your guests—all delivered with attentive coordination of
our highest-quality ingredients.

HOSPITALITY SERVICE

Our profess
-of-mind 3
guests duri

onalteam guara
nd superb hos

Ng a smooth-ru

ntees you peace
nitality of your

nning event.



OUR SERVICES

DECORATION ASSORTMENT

From the dining hall to the buffet, we implement
an artistic touch and inventive decorations In
alignment with the specialized decorator from
our team to execute a suitable design that
matches the nature of the event.

FOOD PREPARATION AND DELIVERY

At home, work, or any other place, we
will prepare and deliver right to your

event's location.




OUR SERVICES

3 EMPLOYEE CATERING SERVICE

We strive to operate all locations and provide

meals to company employees at the highest
level of quality and excellence




WHO DO WE SERVE?

2 4 I

EXHIBITIONS COMPANIES MINISTRIES AND
AND CONFERENCES OF ALL KINDS GOVERNMENT
INSTITUTIONS
: y
EMBASSIES WEDDINGS AND
AND DIPLOMATIC JOYFUL OCCASIONS

ORGANIZATIONS



OUR PACKAGES

VARIOUS MENUS

INFINITY BASIC




HOSPITALITY OF HAJJ:

Implementing future expansion plans to
meet and satisty the nutritional needs of
people of Hajj.




CERTIFICATES AND LICENSES

We have special certificates and licenses that represent our commitment
to excellence and safety-insurance of all aspects.

Our team abides by the rules and holds the official qualifications In
event-management, customer service, cooking, and safety — which further
enriches our position as a reliable, dominant and a trusted catering service.

Qur certificates clarify that we are committed to execute a splendid job and
to guarantee our customers happiness and safety.




MIFA MANDI:
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Mita Mandi Is a brand specializec

nest Manc

OUR BRANDS

In offering t

| dishes that embody

nd traditio

ns of Saudi cuisine.

e

‘he authentici

Mita Mandi focuses on providing high

qua

ity Mandi meat, prepared with the

bes

- Ingredients and natural spices to give

customers a unique and unforgettable

tast

INg experience.



Our goal I1s to elevate the art of
rlling to a new level by adher

g
al

e

ghest standards of quality and ¢

Nsuring a rich taste and a luxurioc

our customers.

OUR BRANDS

charcoal
ng to the

eanliness,

s meal for

QASABA GRILL:

Qasbah Grill s a brand specialized in offering
charcoal-grilled lamb in a unigue style that combines
authenticity and rich flavors. Kasbah Grill provides an
exceptional grilling experience that highlights the
natural taste of fresh meat, enhanced by the distinctive
smoky flavor of charcoal grilling.




OUR BRANDS

KHAROOF MOQAMMER:

Kharoof Mogammer Is a brand specialized in offering
.amb cooked using a unique traditional method known
as Tagmeer.” Kharoof Magmar offers slow-cooked
lamb that becomes tender and rich in flavor, using
speclal spices that enhance the taste of the meat and

add an authentic touch.

At Kharoo
style that

0

lamb, ma

experience.

" Mogammer, we rely on a cook

reserves the natural

(.

lavor o

ng every bite an u

nforgetta

nG
" the
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G—ba dsoe Sy

Try our saj menu made with love by our a3 LUl W) alodl SUnl a1 @dgeas
talented team COyingll idys Ju8 (o winy lopsns
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Thyme He)
Thyme, sesame seed, sumac herb, olive oil Uil cwj (Glawdl dudue guuaull jgay Jic]

on saj bread ol jus Lle
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Cheese Ao
Mixed of white cheese melted on our thin saj ol jua Lo adludl o dl (uall go aujo
bread. Gl

y
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Keshik

Dried yogurt mixed with wheat, fresh aajlall gblabllg aodlly bglag waeao (SsLj
tomato & onions. Jolg
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Mouhamara éjan0

Pepper paste, sesame, cheese, dry coriander, 2905 ,auuly 6pjs ,dun ,guuauw dlods s
cumin, olive oil. JGRj
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Labneh oF

Creamy yogurt, topped with fresh tomsto, Juallg dajlall gblably digjo Guoyys il
cucumber, olives, & fresh mint. 2jeJl clieillg ygiyplg
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Fresh vegetables dojlb jlos

Tomato, cucumber, Olives & Mint clieig ygizjg Judg ablab
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Nutella 1liigi
Nutella chocolate topped with banana and Guwollg jgalb diyjo 1liigi 65 1Ugagu

pistachio.
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G ,jgo ,duiunb Ggils

Halawa

Halawa, bananas, pistachio.
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THANKS

O +966 567 911 113 Trievents_catering
Q© m.barghout@trievents-catering.com @ Trievents-catering.com
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Try our saj menu made with love by our a3 LUl W) alodl SUnl a1 @dgeas
talented team COyingll idys Ju8 (o winy lopsns
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Thyme He)
Thyme, sesame seed, sumac herb, olive oil Uil cwj (Glawdl dudue guuaull jgay Jic]

on saj bread ol jus Lle
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Cheese Ao
Mixed of white cheese melted on our thin saj ol jua Lo adludl o dl (uall go aujo
bread. Gl
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Keshik

Dried yogurt mixed with wheat, fresh aajlall gblabllg aodlly bglag waeao (SsLj
tomato & onions. Jolg
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Mouhamara éjan0

Pepper paste, sesame, cheese, dry coriander, 2905 ,auuly 6pjs ,dun ,guuauw dlods s
cumin, olive oil. JGRj
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Labneh oF

Creamy yogurt, topped with fresh tomsto, Juallg dajlall gblably digjo Guoyys il
cucumber, olives, & fresh mint. 2jeJl clieillg ygiyplg
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Fresh vegetables dojlb jlos

Tomato, cucumber, Olives & Mint clieig ygizjg Judg ablab
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Nutella 1liigi
Nutella chocolate topped with banana and Guwollg jgalb diyjo 1liigi 65 1Ugagu

pistachio.
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Halawa, bananas, pistachio.
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