MNM Facilitech Food
Services

Freshness. Safety. Satisfaction.
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MNM Facilitech Food Services

Freshness. Safety. Satisfaction.

Elevating your workplace dining experience with premium food services tailored for the modern corporate environment.
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About MNM Facilitech

MNM Facilitech Pvt. Ltd., incorporated on 10th May 2025, is a multi-service
company headquartered in Hyderabad. Our Food Services Division represents
the pinnacle of corporate dining excellence.

Corporate Catering

Daily nutritious solutions

Pantry Management

Complete workplace solutions

Event Catering

Professional event services

Customised Meal Solutions

Tailored dietary requirements

With an unwavering commitment to hygiene,

nutrition, and timely delivery, we ensure every meal
adds measurable value to your workplace and
events.
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Our Comprehensive Food
Services

Corporate Catering

Daily, nutritious, and delicious meals specifically designed for corporate
offices and institutions. Our menus balance taste, health, and
convenience to fuel productivity.

Pantry Management

Complete cafeteria and beverage solutions ensuring a seamless
workplace experience. From morning tea to evening snacks, we manage
every aspect professionally.

Event Catering

Professional setups for conferences, seminars, and corporate
celebrations. We deliver memorable dining experiences that enhance your
professional image.

Customised Meal Plans

Tailored menus addressing health-conscious, diet-specific, and cultural
requirements. We accommodate diverse dietary preferences with

expertise and care.
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Why Choose MNM Facilitech?

Uncompromising Quality Standards

Strict adherence to hygiene, safety, and quality protocols ensures every
meal meets the highest professional standards.

Fresh & Nutritious Ingredients

Premium ingredients, balanced nutrition, and expertly crafted recipes
deliver exceptional taste and health benefits.

Professional Service Excellence

Trained service staff ensure timely delivery and reliable execution,

maintaining consistency across all touchpoints.

Premium Value Proposition

Affordable packages delivering premium standards, maximising return
on your food service investment.
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Quality & Hygiene Standards

.

S

FSSAI Compliance

100% adherence to Food Safety
and Standards Authority of India
guidelines, ensuring regulatory
compliance and peace of mind.

Sustainable Packaging

Eco-friendly and safe packaging
solutions that protect food quality
whilst supporting environmental
responsibility.
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Modern Facilities

State-of-the-art, sanitised
kitchens equipped with modern
technology for optimal food
preparation and safety.

Quality Assurance

Rigorous quality checks at every
stage—from ingredient sourcing
through to final serving—ensuring
consistent excellence.
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Staff Training

Comprehensive, regular training
programmes on food handling,
hygiene protocols, and customer
service excellence.
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Client Benefits

f | ) Enhanced Employee Wellbeing

Q Healthier, more satisfied employees translate

directly into higher productivity and improved

workplace morale.

Seamless Operations

@ Hassle-free pantry and cafeteria management
allows you to focus on core business activities
without distraction.

Diverse Workplace Solutions

Flexible menu options accommodate diverse

AN
OV

cultural preferences and dietary requirements in
modern workplaces.

Professional Image Enhancement

ﬁ Exceptional event catering elevates your corporate
image and leaves lasting impressions on clients
and partners.

Comprehensive Solutions

o End-to-end food solutions under one roof
streamline vendor management and ensure
consistent service quality.
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Contact MNM Facilitech

Get In Touch

E=A Food Services:

Foods@mnmfacilitech.com

ER Business Enquiries:
Business@mnmfacilitech.com

EH Careers:
HR@mnmfacilitech.com

Mobile: +91 7672052402

) Website:
www.mnmfacilitech.com

Qur Location

B Head Office:

F No 203, Sector-1, Plot No 2
On SBRS CV Tower, Madhapur
Hyderabad, Telangana — 500081

[JJ Ready to transform your
workplace dining
experience? Contact us
today to discuss your
requirements and receive a
customised proposal.
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Thank You

Freshness. Safety. Satisfaction.

Partner with MNM Facilitech Food Services for exceptional corporate dining solutions that elevate your workplace experience.
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