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on supplying only the highest-grade food products 1o our
customers, which are sourced from all the comers of the
world and packaged & prepared within our own local manu-

facturing factory.

Our Vision

It is our aim to become the leading name where delicacies
are concerned. Already established in Qatar, we intend to
have our company held in such high-esteem on the interna-
tional stage.
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Core Values

We at Saffron & Caviar prize ourselves on customer satisfac-
tion, both new and existing. Our products are, always have
been and always will be of the absolute highest quality.
Building relationships and having our customers come back
time and time again is truly our greatest source of pride.




What We Offer

Saffron

Onginally from the Persian Empire, saffron is a spice
derived from the flower of the Crocus Sativus plant. Sargol
literally translates as “top of the flower” and each flower
bears three stigmas.

Our Iranian Sargol saffron is made up of these red stigmas
which have been professionally cut and separated from the
flower prior to drying, resulting in the highest quality saffron
threads available on the market.

Caviar

Known colloquially as “the Black Gold’, caviar is a rare and
precious delicacy obtained by extracting roe from the
elusive Sturgeon fish. This is delicate and labor-intensive
work as most Sturgeon fish are not harvested for their caviar
until at least ten vears of age.
We at Saffron & Caviar International specialize in three
types of caviar; Beluga, Ossetra and Sevruga. All three are
the rarest and most sought-after verities, coming from the
Caspian Sea of Iran and the Black Sea of Russia. In addition
to this, we also provide caviar from exclusive farms in
France and Spain.

Honey

Raw, pure and natural wild honey from the mountains of
[ran.

Honey has been known for its health benefits for millennia,
and our product retains all of these sought-after benefits.

Weight management, antioxidant properties, .\'lcc'p promo-
tion and a natural source of energy, this viscous liquid has
been used for thousands of years for these very reasons, and
more.

Truffles

‘The diamond of the kitchen’

Another of the world’s most exclusive delicacies. Our White
and Red Truffles are seasonal delights, guaranteed to add a
touch of class and sophistication to any dish.
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