CATERING INNOVATION AGENCY LTD

Commercial Kitchen Designers & Product Suppliers
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[ he greenest
energy Is the
energy you don't use



Catering Innovation Agency Ltd

Unit 1, Site 2 Shamrock Business Park,
Graiguecullen,

Carlow,

RO3YA34

Dublin-T: +353 (1) 5179088
Carlow-T: +353 (59) 9105020
E: info@ciaireland.ie

W: www.ciaireland.ie



SMARTer Catering
Equipment™

The Catering Innovation Agency, founded in 2008, combines 50 years' experience
of supplying and installing smarter energy efficient commercial catering equipment.

We take a holistic approach to kitchen design and the customer’s needs are always

our focus. We develop individual kitchen solutions regardless of the type and size of
business. Our tailor-made kitchen is planned, produced and assembled with high
performance multifunctional appliances to perfectly suit each customer’s requirements.

Our customers include 5- and 4-star hotels, award-winning family pubs, restaurants,
discerning retailers, childcare facilities, nursing homes and coffee establishments.

We continue to lead the induction cooking revolution. We continue to reduce carbon
footprint and lower energy use.






The CIA WILL ALWAYS

Specify the most suitable smarter catering equipment
for your food-service operation.

Supply the best brands at the most competitive prices.

Ergonomically design your kitchen using CAD utilising
industry best practice.

Plan your kitchen installation to reduce both
stress and down time.

Provide all the training required for you and your staff.

Provide a world class after sales support.

Provide excellent maintenance and servicing
of catering equipment.




Smarter Catering Equipment™

The Catering Innovation Agency-your partner for professional Kitchens.

Innovative products create an improved work environment, minimising energy consumption
and providing guaranteed return on investment.

The new construction or refurbishment of a kitchen is a complex task that has a significant
impact on the operating result.

We know that for a commercial kitchen to function properly, it’s not just the catering
equipment that is important, it is your kitchen ergonomically designed so that the correct
catering equipment is in the correct position to streamline your operation.

We offer a comprehensive package from the beginning to completion of the project cycle.

AFTER-SALES DEMAND ANALYSIS

SERVICE & KITCHEN CONCEPTS
CUSTOMER
TRAINING CIA CAD KITCHEN
& INSTRUCTION _ PLANNING
Contracting
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PROJECT-
PRODUCTION MANAGEMENT

& INSTALLATION & SUPERVISION




CIA Services

Demand Analysis and Consulting

Conceptual Design and Planning

Manufacturing

Implementation and Project Management

After- Sales



