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ABOUT US ,
TARGET FOR RESTAURANT HOTEL & CAFE EQUIPMENT

About Us — TARGET for Restaurant, Hotel & Café Equipment

Target is a leading company specialized in the import, manufacturing, supply

and maintenance of professional equipment for restaurants, hotels, and cafés

With many years of industry expertise, we offer

comprehensive solutions that meet the highest international standards — from
cooking and preparation equipment to refrigeration, freezing, washing systems

and custom-built cold rooms designed to fit any space and operational need

9 We serve our clients through a nationwide network of

branches, supported by a central showroom showcasing the latest in hospitality
equipment. Our fully equipped service center is staffed by a skilled team of engineers
and technicians, ensuring fast, reliable installations, repairs, and preventive maintenance
services

At Target, we understand that uninterrupted operation is as vital as the quality

of the equipment. That’s why we offer

Professional after-sales support

A wide range of genuine spare parts imported from Europe, always in stock

Design, supply, and installation of customer needs

Preventive maintenance contracts and technical support

Fast response and full coverage across all governorates

Target is more than just a supplier — we are a trusted partner for every restaurant

café, hotel, or hospitality business seeking quality, efficiency, and long-term operational
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HOTLINE EQUIPMENT
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COLD LINE EQUIPMENT
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CAFE & BEVERAGE EQUIPMENT
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FOOD PREPARATION EQUIPMENT
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WAREWASHING EQUIPMENT
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SERVING & HOLDING EQUIPMENT
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MANUFACTURING AND EQUIPPING a0aillg upuill e jumiq guinj
COLD & FREEZER ROOMS WITH gl

FULL EUROPEAN SPECIFICATIONS dlolSio apygjgl Slanigoy
WE SPECIALIZE IN THE - W e D £ e T T
MANUFACTURING AND INSTALLATION Hgaig guibAal d duasaiio pa clliad Hai
OF HIGH-QUALITY COLD AND FREEZER rgedle (s9iunog suonillg sapill caye
ROOMS, ADHERING TO THE HIGHEST dlago JS a dugjodll pyleall el pjili Cuya
EUROPEAN STANDARDS AT EVERY il aliidll Jalyo ¢
STAGE OF PRODUCTION AND ASSEMBLY feagitlls Siel Mo
OUR ROOMS ARE BUILT USING dcladll dlle (s)lpa Jjc algdl plsaiubly capell givas
HIGH-DENSITY POLYURETHANE POLYURETHANE PANELS
(INSULATED PANELS 10-20 ST _ O .
CM THICK), COATED WITH GALVANIZED , —ashidlhge au T (all . o aghiy oy
OR STAINLESS STEEL SHEETS TO ssall pglaedl Juiw pudiliwdll gl Galasll alall Go
ENSURE OPTIMAL INSULATION AND JBaT e 8aallg Jols Il ke
DURABILITY UNDER THE MOST il agulh N
DEMANDING OPERATING CONDITIONS Lk e
& KEY FEATURES OF OUR COLD lgoadi il sponillg supill caye Giljroo
FREEZER ROOMS ‘ol_\a.u.u_lllg daluodl Oblhio wiwin o (O_L.O.uﬂ_l

CUSTOM-DESIGNED ACCORDING TO

®
SPACE AND APPLICATION REQUIREMENTS Lixiall dngygl supi ilighog hilgua olsiiul

EQUIPPED WITH EUROPEAN-ORIGIN BITZER — COPELAND — DANFOSS
COMPRESSORS AND COOLING dudle diloag olol dodiil a0 Glall dosao cilgl ®
COMPONENTS : . i e o RN )
BITZER — COPELAND — DANFOSS “edigaplg 6yl iond Gra s mpshl et
AIRTIGHT DOORS WITH ADVANCED  -Jolli §loua go dilial jlic ghd pragig diluall dlgguu @
SAFETY AND LOCKING SYSTEMS dyflszll dotlully dnall yuleo go Jols Galgi @
PRECISE ELECTRONIC CONTROL OF HACCP
TEMPERATURE AND HUMIDITY ,

EASY MAINTENANCE WITH ORIGINAL tJouid lilesa
SPARE PARTS AND FULL WARRANTY yilanll 8)Lisinll pysdig dgiall digleall @
COVERAGE LI . )
FULLY COMPLIANT WITH Jollll 34aiillg uuaigll @rasaill ¢
INTERNATIONAL FOOD SAFETY AND .oarniio b Gupa dhalgr culyill @
HYGIENE STANDARDS HACCP laiioll groa (le Hlosag dyygs dilua sgac ®
OUR SERVICES INCLUDE SRR I i e |
ON-SITE TECHNICAL INSPECTION AND <IRHR L daUis Sol e ol
FREE CONSULTATION dydcdll Glelha
FULL ENGINEERING DESIGN AND wabiasbiaall s gsliall wabgpirallg
IMPLEMENTATION T, L

INSTALLATION BY A SPECIALIZED
TECHNICAL TEAM

SCHEDULED MAINTENANCE
CONTRACTS AND WARRANTY SERVICES
WE DELIVER COMPLETE AND RELIABLE
SOLUTIONS TAILORED TO THE NEEDS
OF THE FOOD & BEVERAGE INDUSTRY
HOSPITALITY SECTOR, HEALTHCARE
FACILITIES, AND COLD SUPPLY CHAINS




GENUINE SPARE PARTS dup bl jusl ghi
COMPREHENSIVE SUPPORT FOR

CONTINUOUS OPERATION Jiciull ayjlpoiwl glond JolSio ped
AT TARGET, WE ARE COMMITTED TO DELIVERING  la20 gyt sl puniai 1l dloléio Jola pagis pjili waayli na
COMPREHENSIVE SOLUTIONS THAT GO
BEYOND SUPPLYING EQUIPMENT FOR el LN ;,“"LTL"*?“'? ‘.?JLLQJ...I? wa..m“

RESTAURANTS, HOTELS, AND CAFES gl a2 Lo ciloarg diliadll Jusll ghad y149i Jauisdl siad Jy
WE PROVIDE A FULL RANGE OF GENUINE dylle dyalyialy
SPARE PARTS AND PROFESSIONAL AFTER il 8jgalg sdyljall Cilazall juill ghé o dealg dcgato padi
SALES SERVICES TO ENSURE LONG-TERM =

PERFORMANCE AND RELIABILITY e —— - N : WLLTIT

WE STOCK A WIDE SELECTION OF SPARE ~ lestiue ol 83433 Guild clguus nayhiilly Jrunally jpaaill cilsaog
PARTS FOR COOKING EQUIPMENT : ‘ 83910
REFRIGERATION UNITS, PREPARATION auaaig 1Lig)ol o 83)91uso dsbual Lisal ségiall ghall gron
MACHINES, DISHWASHING SYSTEMS 30 P

AND MORE — COVERING BOTH NEW AND

uli il seladll [ olasal
IMPORTED USED EQUIPMENT. ALL PARTS ARE 6cladllg 639all ¢
ORIGINAL AND IMPORTED FROM EUROPE 100y ‘we+ai rpasaiiall (piall lisyyag Jolliall diluall j$y0 JUi go

SELECTED TO MEET STRICT QUALITY AND dd il giuullg dpwbudll jlull ghsl poiuo yalgi @
COMPATIBILITY STANDARDS danas Cilseo pladiwl gy udyig suygi @
THROUGH OUR FULLY EQUIPPED SERVICE e s L
CENTER AND EXPERIENCED TECHNICAL TEAM ﬁlg m umlpldm ‘afj

WE GUARANTEE Alhll cuua dyygs diilag dilpa sg4c o
CONTINUOUS AVAILABILITY OF ESSENTIAL AND dordall Giloaillg ghall grea (e snizo Glouwd @
CONSUMABLE PARTS Jud lillac Shabial diheil guud) gapeeg €938 4 pc Lisalgi sioy
FAST DELIVERY AND PRECISE INSTALLATION sAajaAanl sl 2102

USING ADVANCED TOOLS

PROFESSIONAL DIAGNOSTICS AND REPAIR : : :
SERVICES .dadls 6cladg poiuwo Jusuui loual ng.lg.ojl ey gyl
PREVENTIVE MAINTENANCE CONTRACTS

TAILORED TO YOUR NEEDS

CERTIFIED WARRANTY ON ALL PARTS AND
SERVICES

WITH

BRANCHES AND A MAIN SHOWROOM ACROSS ?
EGYPT, WE ENSURE FAST RESPONSE TIMES AND
NATIONWIDE SUPPORT.
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HERE NOW IN EGYPT

Automatic Coﬂe? machine
Latteccino

Advised daily output: 100cups

Voltage: 220V/50HZ

Power: 1.5 KW

Screen: 7.0 inches + 20 kinds drinks
| Built-in water tank capacity: 2L

Hot Water Output: 15L/H

Bean Capacity: 1200G

Grounds container capacity:

70pcs (Base on 10g/shot)

The sole agent for the Latteccino
coffee machine in the Middle East
is Target Company.

(National call center
> 01110444615
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