“Your Turnkey Kitchen Solution Partner”
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Falcon Professional Kitchen LLC, a UAE based company established in 2010, has been
serving the hospitality industry for the past 15 years. We have supplied kitchen equipment

and stainless steel fabrication to the HORECA sector.

Falcon Professional Kitchen has seen a rapid growth over the years providing client with
turnkey solutions at a high service level. The company distributes prominent brands

from different parts of the world to meet the needs of our clients.

Located in Umm Ramool, Dubai. Falcon Professional Kitchen head office, showroom,
factory and warehouse are all in the same facility to be better able to serve our client

business needs.

Falcon’s growth has led to its expansion in other countries such as KSA along with
service partners in Oman, Bahrain, Qatar, Ethiopia and Cote D'ivoire.

» More than 250 employees in UAE and more then 80 employees in KSA
*  More than 100 Million AED turnover in 2025

* Average of 1 project delivery/day

« Have completed millennium tower 1,000 turnkey project

* Have completed Adagio by Accor, Palm Jumeirah 200 turnkey room project
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PROJECTS

RESTAURANTS AND RETAIL

SUPERMARKET AND BAKERIES

FOOD TRUCKS

SINGLE UNITS

E-COMMMERCE
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OTHER DEPARTMENTS:

BUSINESS DEVELOPMENT & MARKETING

OPERATION DIVISION: INSTALLATION & COMMISSIC

DESIGN DIVISION: CONCEPT DEVELOPMENT & FABRIC

SERVICE DIVISION

SPARE PARTS & ACCESSORIES DIVISIO

ACCOUNTS
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About Us

Falcon Professional Kitchen, is the leading Professional kitchen manufacturer
and supplier, offering a Turnkey kitchen solution to meet the complete industry
needs in the UAE and the GCC region.

We provide the HORECA Industry with a complete solution and a one stop
shop for customized stainless steel fabrication, supply of commercial kitchen
equipment & parts, uppermost quality service and maintenance programs.

As a market leader in the field of commercial hospitality equipment, we are
distinctive, highly innovative and successful in serving our customers by giving
more value, whether measured by price, performance or quality of service.

Our Services

Here at Falcon we ensure providing a complete solution for your commercial
kitchen to provide the highest quality and service in completing a project of any
scale. Our Turnkey solution comprises of:

Project management | Custom stainless steel manufacturing | Supply of leading
kitchen equipment brands | Installation & Training | Service division: Warranty,
Repair service, Maintenance | Spare parts department

Our Clients

Hotels
Restaurants
Coffee Shops
Catering Facilities
Bakeries

Hospitals

Labor Camps
Warehouses (Dry and temperature controlled)
Dark Kitchen

Ghost Kitchen
Cloud Kitchen
Supermarkets

FALCON

PROFESSIONAL KITCHEN



Our team

With over 200 highly qualified members in our team, including experienced
professional engineers overseeing the factory and technically trained service
team, we are focused on providing high efficiency kitchen solutions.

Our success is the result of the hard work put in by our team of professionals
who are committed to provide our customers with the best support at each stage of
their project.
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Ovur warehouse

Our facility features over 50,000 square feet of warehouse space, enabling us to
maintain a large inventory of kitchen equipment. Our warehouse carries a stock
of more than thousands of commercial kitchen equipment, which gives us the
ability to ensure we have the inventory you need, when you need it.
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OUR FACTORY

Through our well-invested infrastructure and in-house factory for stainless steel
fabrication, we are equipped to handle all types of stainless steel
fabrication and manufacturing of customized kitchen equipment. We are
focused on providing quality products with our safety standards, integrity, strict

quality monitoring and skilled production team.

The process of Stainless Steel Fabrication goes through:
- Cutting with our unique laser machine in the UAE and the region.
- Bending, electric and Hydraulic for highest precision.

- Threading and polising, insuring an exceptional finishing for each unit.
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Our products

Our own line of products, Falcon, produces a wide range of stainless steel professional
kitchen equipment and products which adhere to the standards of updated technology.Our
In-house Factory for stainless steel fabrication enables us to provide a well-defined
production planning and a smooth implementation. With a well invested

infrastructure, we provide our clients with a flexibility on production quantity
and product specification, creating innovative products and leading the market
in technology improvement.

Gas-Operated Chicken Roastery Grill
Built for high-capacity roasting, this Gas-Operated Chicken
Roastery Grill can accommodate 60 to 80 chickens simultaneous-
ly. Engineered for efficiency, it includes an advanced built-in
ventilation system that controls smoke and maintains consistent
airflow, optimizing both cooking quality and kitchen comfort. Ideal
for commercial kitchens, this roastery grill delivers powerful
performance with user-friendly operation, ensuring chefs achieve
perfectly roasted, juicy chicken every time. lts heavy-duty
construction promises lasting durability, while the gas operation
ensures efficient and even heat distribution, delivering precise
and consistent cooking results.

Large Round Charcoal Grill for Whole Lamb

Ideal for restaurants and event catering, this large round
charcoal grill is expertly designed for whole lamb roasting. It
features a manual lift system, allowing easy adjustment of the
grill plate to control cooking temperature and ensure even |
roasting for juicy, tender results. Built for durability, this grill
delivers the authentic, smoky flavor of charcoal cooking,
making it the perfect choice for chefs seeking precision and
high performance in large-scale grilling.

Parrilla Grill

Engineered for grilling enthusiasts and commercial kitchens, the
Parrilla Grill is a robust, heavy-duty charcoal grill designed for high
performance. Crafted from Heavy Duty 304LH stainless steel, it
can endure high temperatures and frequent use with ease.
Featuring dual adjustable grill levels, each controlled by convenient
wheel-type pulleys, this grill offers precise heat management by
allowing independent height adjustments. Perfect for achieving
rich, smoky flavors and perfectly grilled results, the Parrilla Grill
delivers exceptional reliability and versatility, making it an ideal
addition to any professional or outdoor cooking setup.
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Our Brands

Our portfolio of brands features the leading names in the
commercial kitchen equipment business, insuring to provide
you with the most reliable solution as per each project’s
requirements.
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HIGH EFFICIENCY KITCHEN EQUIPMENT

MAGIKITCH'N PERFECT FRY MILANTOAST

PFA -SERIES MODEL
COUNTER TOP DEEP FRYER PANINI GRILL

NOUVA SIMONELLI FAEMA

COUNTER TOP GRIDDLE

2 GROUP COFFEE MACHINE COFFE GRINDER 3 GROUP COFFEE MACHINE

SLAYER VICTORIA ARDUINO

COFFEE MACHINE COFFEE MACHINE 2 GROUP COFFEE MACHINE 2 GROUP COFFEE MACHINE
BLACK MIRROR FINISH

MORELLO FORNI SALVA TURBOCHEF

ELECTRIC OVEN
FORCE
VENTILATION
SYSTEM

SINGLE DECK BAKERY OVEN ECO
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IMPERIA & LA MONFERINA
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Our services

Project Management

At Falcon, we insure optimal planning that begins at
the preliminary stages of the project supporting our
clients with a comprehensive and cost effective
solution as per each project’s requirements.

- Conduct a location scanning/site visit.

- Recommend the list of equipment & products.

- Develop the MEP layout.

- Supply of leading kitchen equipment brands.

- Manufacture of customized kitchen equipment and
products.

- Share a detailed project plan for each stage of the
process.

Installation & Training

Our installation teams are well trained to provide proper assistance to the clients by understanding their
requirement and installing the equipment ensuring it operates efficiently from the start. We are aware
of how vital it is that you have fully functioning equipment at all times, and thus we ensure to provide
a proper handover through a technical training that is conducted by our professional technical team.
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Repair Service

Our service help desk is available 24 hours a day,
seven days a week to take your call and urgent
requirements.

For optimal results, our technicians regularly
attend manufacturer and in-house technical
training in addition to continuous quality
improvement focused on improving the quality of
service that we deliver to our customers.

Warranty

All products have a 12-month warranty. Our
warranty service enables our customers to
benefit from a free of charge equipment fixing or
replacing in accordance with the warranty terms
and conditions.

Maintenance Contracts

We specialize in Preventative Maintenance for
both regular yearly contracts and on demand
maintenance inquiries.

Our planned, preventative maintenance and
service contracts are formatted to help
minimize unexpected and costly service calls,
keep equipment well maintained to properly
operate longer, avoid downtime and increase
productivity.



Our projects

We have completed more than hundreds of projects ranging from food
trucks and restaurants to hotels and large catering facilities. We have
worked with some of the biggest names in the hospitality industry.
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PRIVATE VILLA KITCHEN

Dubai, UAE.
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Qur clients

Falcon specializes in the management of commercial kitchen projects of
any scale. Our list of clients and projects is diverse, working on several
Kitchen & Laundry projects across the region.
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UAE
Falcon Professional Kitchen L.L.C
8 Street, Umm Ramool
P.O. Box 35951, Dubai, U.A.E

t: +971 (4) 205 3444
f: +971(4) 205 3445
Service Department No: +971 (4) 205 3400
e: info@falconkitchen.com
www.falconkitchen.com

KSA
Falcon Professional International L.L.C
Building #5, 1st Floor, Office #13, Jude Center.
Riyadh, KSA.
1: +966 12 682 4261
e: info@falconkitchen.com
www.falconkitchen.com

FOLLOW US
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