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CATERING SOLUTIONS
FOR WAREHOUSES AND

DISTRIBUTION CENTRES

INTRODUCTION

To ensure that goods or products
reach their intended destination
on time and in good order,
distribution centres (DCs) and
warehouses are vibrant hubs
that operate on a continuous
and tightly controlled timeline of
goods arriving and leaving at all
hours of the day and night.

Fedics Catering Solutions offers cost-effective,
tailored solutions to nourish the success of
your business through healthy, tasty 24/7 DC
catering solutions that appeal to a range of
tastes and dietary requirements.
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THE CHALLENGE

Distribution schedules run on tight
timelines that require maximum
productivity from all involved. To aid
productivity and ensure that employees
get the necessary sustenance to meet
their targets and deadlines, DC staff
dining facilities need to operate 24/7 to
ensure that hot meals, beverages and
snacks are constantly available for a
hungry workforce.

Staff and truck drivers work to strict schedules in
12-hour shifts and have only a limited time for meals.
Shifts overlap and DCs have a constant flow of trucks,
which means that meal service needs to be fast and

| \["always available. To cope with the demands of an ever-

changing environment, the service provider needs to
remain agile to ensure business continuity, regardless
of any challenges that may arise. They also need to
comply with strict standards regarding occupational
health and safety and must provide a rotating menu
of meals that are interesting, nutritious, varied, and
substantial. That's where we come in.
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OUR SOLUTION

Fedics Catering specialises in single-
source solutions that can be tailored
for your network of regional DCs

and warehouses — presenting your
company with a consistent offering
and single-source billing and reporting,
regardless of the number or location of
warehouses.

With a national footprint and more than 14 000
employees, Tsebo Catering Solutions is the largest
contract caterer in South Africa. Our highly trained
team of professionals is well-versed with the demands
of high-volume, high-demand catering and provides
quick service and uninterrupted operations. Our
experienced dietitians design an ever-evolving
selection of demographically unique menus to cater
to a variety of tastes and dietary preferences, ensuring
to sustain the nutritional requirements of a busy
workforce.
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GET IN TOUCH

If you wish to integrate Tsebo
with your current catering hub, we
would be happy to engage further.
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THE BENEFITS

An active team of experts, evolving with the
demands of our customers

Quick service and fast turnaround times

Our national footprint assures we are available
where and when our clients need us

Single point of contact

Customised offerings adhere to the expectations
of different teams across the region

Tasty and nutritional food, backed by our skilled
teams of chefs and dietitians

Meals that support the energy and productivity
levels of our clients’ employees
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Compliance with Health & Safety legislation and
protocols, and best practices

WHY FEDICS?

= As part of the Tsebo Solutions Group,
Fedics Catering Solutions is a Level
1 B-BBEE company with a strong
transformation ethos. We make it
our business to partner with small
enterprises in the communities we
operate in and help them grow their
businesses sustainably.

Our procurement platform allows us to
negotiate the most competitive rates in
the market, providing our clients with the
benefits of best-in-class pricing.

Our expertise has been crafted to
perfection over 50 years and we are
known across industries for our reliability.
and unrivalled customer service.
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