
C O M P A N Y  P R O F I L E



STEP INTO THE WORLD OF UNISON CATERING WITH A WARM WELCOME!

UNISON CATERING STANDS AS THE PREMIER CHOICE FOR TOP-NOTCH CULINARY SERVICES 
THROUGHOUT DUBAI AND ACROSS THE ENTIRE UAE.

OUR RECIPE FOR SUCCESS LIES IN ITS EXCEPTIONAL ORGANIZATIONAL AND SERVICE 
STANDARDS, CULINARY CREATIONS CRAFTED BY TOP CHEFS, DISTINCTIVE DISH 
DESIGNS, AND A PERSONALIZED AND INNOVATIVE APPROACH TO EVERY PROJECT.

UC WILL PLAN AND TAKE CARE OF ALL THE NECESSARY DETAILS: FROM THE MENU TO 
STAFF  SELECTION, FROM SETTING TO SERVING, ENSURING A HASSLE-FREE AND SMOOTH 
EVENT.



EVERY DISH AS A 
SOURCE OF INSPIRATION

WE BELIEVE THAT THE WORLD OF CULINARY 
EXPERIENCES FUNCTIONS AS A DISTINCT 
LANGUAGE THAT BRINGS TOGETHER VARIOUS 
CULTURES AND FESTIVE OCCASIONS.

AT UNISON CATERING, OUR ROLE EXTENDS 
BEYOND SIMPLY SUPPLYING FOOD; WE DEVELOP 
CULINARY GUIDES INFUSED WITH INSPIRATION 
DRAWN FROM A WIDE SPECTRUM OF TASTES AND 
TRADITIONS GLOBALLY.



ANTICIPATE INTERNATIONAL 
MASTERPIECES AT EVERY EVENT

OUR OBJECTIVE IS TO CRAFT AND PRESENT DISHES THAT TRANSFORM INTO ARTISTIC 
CREATIONS, BLENDING ELEGANCE WITH CULTURAL LEGACY. OUR FOCUS GOES BEYOND 
THE ACT OF COOKING; WE STRIVE TO PRODUCE CULINARY MASTERPIECES THAT MIRROR 
THE RICH VARIETY OF GLOBAL TASTES.

UNISON'S GASTRONOMIC JOURNEY THROUGH DIVERSE CUISINES
TYPES:
 
MEDITERRANEAN  |  RUSSIAN  |  TRADITIONAL ITALIAN  |  ASIAN FUSION





PREMIUM EXPERTISE
UNISON CATERING IS DEDICATED TO ACHIEVING PERFECTION IN EVERY ASPECT. OUR 
COMMITMENT TO EXCELLENCE EXTENDS THROUGH EVERY FACET OF OUR SERVICE, FROM 
THE CONCEPTION OF OUR MENUS TO THE WAY WE PRESENT OUR FOOD. WE GO BEYOND 
MERELY NOURISHING GUESTS; OUR AIM IS TO DELIVER AN EXCEPTIONAL CULINARY 
EXPERIENCE.





YOUR MENU, YOUR WAY: 
THE BEAUTY OF 
PERSONALIZATION
WE TRANSFORM YOUR MOST DARING CULINARY 
DREAMS INTO REALITY! YOU HAVE THE 
FREEDOM TO REQU DISHES FROM ANY GLOBAL 
CUISINE, AND OUR CHEF WILL CREATE AN 
EXCLUSIVE MENU FOR YOUR SPECIA OCCASION.



EXCEPTIONAL SERVICE QUALITY

RECOGNIZING SERVICE AS AN ART FORM, WE ENSURE THAT OUR PROFESSIONAL TEAMS 
ARE NOT ONLY ADEPT AT CRAFTING EXCELLENT FOOD BUT ALSO SKILLED IN DELIVERING 
TOP-TIER SERVICE.





OUR BRAND CHEF — 
ARTEM VOLCHEK
MEET OUR CHEF — ARTEM VOLCHEK, THE CULINARY 
MAESTRO AND FOOD DESIGNER HAILING FROM ST. 
PETERSBURG, RUSSIA. USING HIS GASTRONOMIC 
EXPERTISE, HE WEAVES HIS CULINARY WIZARDRY TO 
TURN EVERY DISH INTO A MESMERIZING MASTERPIECE.

WITH A BACKGROUND IN WORKING WITH HOLLYWOOD 
CELEBRITIES, ROYALTIES, TOP GOVERNMENTAL 
OFFICIALS AND WORLD-KNOWN BRANDS SUCH AS PORSCHE 
AND OMEGA, HE BRINGS A WEALTH OF EXPERIENCE.

AT UNISON CATERING, WE TREAT EVERY CUSTOMER LIKE 
ROYALTY, ENDEAVORING TO PROVIDE A UNIQUELY 
LUXURIOUS EXPERIENCE.





OUR CHEF ARTYOM VOLCHEK IS AN ACCREDITED CHEF 

FOR SERVING TOP OFFICIALS OF STATES, INCLUDING 

THE PRESIDENT OF THE RUSSIAN FEDERATION.



«RECIPES DON'T WORK UNLESS
YOU USE YOUR HEART!»

© DYLAN JONES



TABLEWARE
WE EXCLUSIVELY USE HIGH-QUALITY DISHES, AND FOR MORE PRIVATE OCCASIONS, WE 
FURNISH TABLEWARE FROM RENOWNED GLOBAL BRANDS LIKE CHRISTOFLE AND RIEDEL OR 
SILVERWARE.



INSPIRED BY TRADITION, 
CRAFTED WITH INNOVATION
WE HONOR THE TRADITIONS AND CULTURAL NUANCES OF EACH CLIENT WHILE 
SIMULTANEOUSLY SEEKING INNOVATION THROUGH THE DEVELOPMENT OF PERSONALIZED, 
METICULOUSLY CURATED CULINARY EXPERIENCES THAT ARE BOTH MODERN AND 
DISTINCTIVE.



THE BANQUETS 

LA FOURCHETTE / COCKTAIL TABLE

COFFEE BREAK

INTERACTIVE STATIONS

CATERING BOXES

CATERING SERVICE FORMATS



THE BANQUETS 
THIS IS A HIGHLY FAVORED SERVICE FOR 
BOTH PRIVATE AND CORPORATE 
OCCASIONS, FEATURES A SEQUENTIAL 
PRESENTATION OF DISHES, ALLOWING 
GUESTS A CHOICE AT EACH COURSE.



LA FOURCHETTE / 
COCKTAIL TABLE
THIS FORMAT IS WELL-SUITED FOR A 
WELLNESS AREA PRECEDING A BANQUET, 
PARTY, BUSINESS EVENT,PRESENTATION, 
OR AFTERPARTY. GUESTS HAVE THE 
FREEDOM TO MOVE AROUND THE HALL, 
ENGAGE IN CONVERSATIONS, AND 
INDEPENDENTLY ENJOY SNACKS AND 
BEVERAGES FROM SEPARATE TABLES AND 
INTERACTIVE STATIONS.



COFFEE BREAK
A PAUSE WITHIN BUSINESS MEETINGS, 
SEMINARS, OR CONFERENCES, WHERE 
GUESTS ARE TREATED TO A SELECTION OF 
TEA, COFFEE, JUICES, MINERAL WATER, 
AND AN ARRAY OF SWEET TREATS 
INCLUDING DESSERTS, CUPCAKES, 
PASTRIES, AND FRESH FRUITS.



INTERACTIVE 
STATIONS

ELEVATE YOUR EVENT EXPERIENCE WITH 
OUR INTERACTIVE STATIONS, FEATURING 
A COCKTAIL BAR, CANDY BAR, OYSTER 
STATION, AND GOURMET OPTIONS LIKE 
CHEESE OR MEAT SELECTIONS.



CATERING BOXES
CONVENIENT DELIVERY OF PRE-PREPARED 
SNACK SETS FOR EVENTS WITHOUT 
ON-SITE SERVICE. WHETHER FOR YOUR 
OFFICE, A PARTY, OR A FAMILY 
CELEBRATION, THESE READY- MADE 
BOXES ARE AVAILABLE FOR ORDER.



FROM DUBAI, REACHING EVERY 
CORNER OF THE WORLD
ROOTED IN DUBAI, WE CELEBRATE LOCAL CULINARY TRADITIONS, YET OUR CULINARY 
INNOVATIONS ASPIRE TO CAPTIVATE A GLOBAL AUDIENCE. JOIN US ON A GASTRONOMIC 
VOYAGE, EXPLORING A WORLD OF DIVERSE TASTES AND SOPHISTICATION WITH UNISON 
CATERING.

EMBRACE THE FREEDOM TO HOST EXTRAORDINARY EVENTS ANYWHERE IN THE WORLD, 
CONFIDENT THAT OUR TEAM WILL SEAMLESSLY DELIVER AN UNMATCHED LEVEL OF 
SERVICE AND CULINARY EXCELLENCE. YOUR INVITATION IS OUR PASSPORT TO CURATE 
UNFORGETTABLE MOMENTS, TRANSCENDING BORDERS TO BRING THE EPITOME OF 
HOSPITALITY TO YOUR DOORSTEP.



OUR CASES
DINNER AT THE SHEIKH RESIDENCE RAS AL KHAIMAH



DAMAC EXECUTIVE HEIGHTS, TECOM, BARSHA HEIGHTS, 
JEBEL ALI RACE ROAD 18TH FLOOR, OFFICE N.1802

UNISONCATERING.COM

UNISON_CATERING

CALL IRINA (RUS): +971 58 573 9662

CALL SEBASTIAN (ENG): +971 52 804 2619

DUBAI OFFICE:


