Company Profile

Food is our Passion
Food is a gesture of love that brings us
together. It’s an expression of who we are and
what we celebrate. The business of food
becomes a noble deed with our utmost
determination of Energizing the Sri Lankan
Workforce.

Our Story

From a start up to a success story
In the year 1992 a team of professionals at Ceylon tobacco company were entrusted with the task of mapping
out a strategy to form the best industrial catering outfit in the market to cater to the demanding task of
providing high quality meals to their employees. Thus, SuperServ was born in 1993.
The advent of SuperServ into the market filled the void of a professional food services provider to the elite
corporate sector in the country. Within a short span of time many leading corporates welcomed our presence
in the market by embracing the services of SuperServ.
The professionalism in our approach, flexibility, reliability and the value for money product that we were
capable of delivering was instrumental in establishing long standing relationships with our customers which
continues to date.
The genuineness in our approach the respect and love we bring out to the customer has helped us to create a
lasting bond with the management and the employees of our customer companies creating invaluable
industrial harmony.

About Us
For over a period of 29 years, SuperServ’ has contributed immensely towards shaping the corporate food
service culture in Sri Lanka. We create inspiring dining solutions to elite corporate customers with invaluable
experienced gained from the inception.
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Our Building Blocks
Vision:
To become the leading provider of innovative,
sustainable food solutions and support services
in Sri Lanka, while adding value to our
customers, employees and shareholders.

Mission:
We, at SuperServ are committed to offering
novel, sustainable and affordable food and
service solutions with consistent quality by
means of operational excellence and
continuous improvement that would inspire
our people, delight our customers while
meeting shareholder expectations.

Values:
Customer First – We as a business, place the needs and the
requirements of our customers ahead of anything and everything else.
Honesty, Respect and Integrity – As an organization, we are
committed towards forging relationships underpinned by trust,
honesty, respect and transparency whilst welcoming open dialogue
and debate.
Empowerment through Accountability – We want our entire team to
feel empowered to go out and do their best work, while also holding
each other accountable for their actions, goals, growth and success.
Cohesiveness and mutual trust – We are one team united to achieve
one common goal with each other’s best interests in mind.
Humility – We encourage and listen to the opinions and reasoning of
others, appreciating criticism, and above all delegating our work
accordingly.
Learning Culture – We encourage our employees to continuously seek,
share and apply new knowledge and skills to improve individual and
organizational performance.
Equal Opportunities – Our corporate credo is built on treating all
persons equally, leaving no room for prejudice or bias to take shape;
regardless of one’s age, gender, religion, race, ethnicity, personality or
educational background.

Key Milestones

Commencement of
Business with CTC in
1992

Re-branding the
business as SuperServ
- 2014

Started offering
kitchen design
solutions in year 2015

Commencement of
SuperServ Solution
Centre in year 2021

Incorporation of
SuperServ in 1993

Amalgamation of all
companies as Sisila
Lanka - 2014

Our first centralized
kitchen in partnership
with MAS in year
2016

Recognition as a
Valued Business
Partner for MAS 30th
Anniversary

Expansion begins
with Bodyline in 1996

Shifting to our own
premises in
Nugegoda - 2006

First ISO 22000
Certification in year
2016

Rolling out SAP
system in year 2018

Incorporation of Sisila
Lanka in 2000

Incorporation of IC
Supplies as the
Supply Chain Arm of
the Business 2003

Celebration of 25
years of excellence

First GMP
Certification in year
2017

Food is Our Passion
Simply said, food is a delightful and awe-inspiring journey
and in turn, an integral component of a country’s cultural
identity. The flavors, aromas and textures combine in
bringing people together and thus afford a truly rewarding
and memorable adventure to partake in.
Moreover, SuperServ introduced the thinking of
‘togetherness’ within the workplace that resulted in the
creation of a healthier, happier, stronger and close-nit
culture.
Led by a dynamic set of individuals, SuperServ possesses a
team of highly-skilled professionals and chefs who go to
great lengths for the betterment of the clientele that they
serve. Therefore, be it the pungent and spicy curries of
home or the sublime flavors of international cuisine;
SuperServ is well placed to attend to every whim and fancy.
While guaranteeing a matchless level of food hygiene,
SuperServ sources only the freshest produce and employs
novel ways and means of creating diverse menus that best
represent the team’s flair and love for food. At SuperServ,
food is king; a thought and promise which continue to
influence the way in which one dines, regardless of it being
within a staff cafeteria or executive dining room.

Our Products and
Services

Industrial Catering
Believing that a hearty meal makes for a happier and energetic
mind and body, SuperServ employs a team of culinary enthusiasts
and specialists who have built a reputation for serving cuisine of
the highest quality on time, keeping in mind the diverse needs of
the clientele which it works with.
SuperServ merges its hospitality, culinary and operational
expertise in a manner which in turn, creates customized culinary
adventures that continue to challenge the norms in industrial
catering. As one of Sri Lanka’s premier industrial catering service
providers, SuperServ invests time and energy meeting and
exchanging ideas with clients on meal plans that are not merely
tasty but also healthy at the same time. As part of the service
afforded, a thorough nutritional analysis and evaluation are
conducted in a way which adds value to every client. Further, all
meals are cooked onsite while adhering to stringent industry
standards including GMP, HACCP and ISO 22000.
The team at SuperServ functions in a way where well balanced and
nutritional food & hygiene are given pride of place whilst staying
true to providing a mouthwatering and memorable ‘Taste of
Home.’

Kitchen Design Services
We are experts in creating customized restaurant, hotel and Industrial kitchen designs and layouts.
We work closely with project managers, architects, and chefs to streamline the kitchen design
process for projects of any magnitude.

Working with us will give you access to,

Your concept drives the menu,
and your menu drives the
kitchen, so this is where our
design process begins. “ Our
commercial kitchen designers are
classically trained executive
chefs, so we view your project
with a hands-on perspective”.

Our Partners

Our People Our Pride
At SuperServ, the employee is projected as being at the very
forefront of how the company functions while on a similar scale,
serving as its very core and primary reason for its existence.
SuperServ has taken it upon itself to employ and form a strong &
determined workforce from multiple walks of life that would
better facilitate the regions in which it operates in. Further, the
company possesses a work environment underpinned by an
effective engagement policy which challenges each employee to
go beyond the call of duty in a manner that would aid personal
as well as professional growth of every person concerned.
With a focus on instilling the importance of accountability and
responsibility in all tasks, SuperServ has successfully created a
work culture embodying seven shared & key values which in
turn, have defined the way by which the company operates in
the food services sector. Therefore, the company has gained a
distinct advantage over its competitors by adopting a clear,
cohesive and consistent approach.

People Map
In order to employ only the best and brightest of minds,
SuperServ follows a four-stage process which is based on
Attracting, Developing, Engaging and Inspiring individuals who
aspire to not only be the best but also elevate the company
they represent to the highest level of excellence.

Our Supplier Network
SuperServ partners with over 150 suppliers across a range of
areas in Sri Lanka which includes poultry, fish, vegetables, spices
and some of the best manufacturers in raw materials en-route
to adhering to the highest service standards that the company
has built a reputation for. Furthermore, SuperServ sources only
the freshest ingredients that complement the company’s vision
of “Energizing the Sri Lankan Workforce” through its unmatched
and reputed food services.
The company pays special attention in ensuring that each
supplier integrated adds value to its growing portfolio for the
betterment of all stakeholders concerned. SuperServ relies on a
supply scorecard which requires all suppliers to comply with a
range of standards that are defined and closely monitored by
the company itself. Additionally, rigorous procurement and
auditing processes feature prominently as part of SuperServ’s
code of conduct wherein only the safest and topnotch raw
materials are invested in.
What’s more? SuperServ has introduced modern day technology
and novel thinking into its supply chain where the entirety of the
supplier network is connected digitally via a SAP system which
facilitates inventory and delivery management. As all delivery
vehicles are connected through a GPS system, stakeholders are
always provided with accurate delivery information.

Operational
Excellence

SuperServ Operating System
Sustainable business excellence can only be realized if an organization
invests in a mechanism which is both workable and implementable. Thus,
SuperServ understood the need and value for such an initiative in order to
challenge the norms in the local industrial catering market. Subsequently,
the SuperServ Operating System (SOS) was introduced that comprised a
range of best practices that to this day has resulted in the company
providing a product based on matchless quality, price and service.
The System operates in a way which adds value to the company’s customer
base whilst enhancing its offerings through the gathering of daily feedback.
Moreover, a QR Code system has been installed at all customer sites which
facilitates the collection of such feedback and thereafter, shared with the
relevant departments for necessary action.
With the aid of a calibration tool, periodical audits are conducted on units
to determine as to whether the standards provided for through SOS are
adhered with. Further, the performance of these units is graded based on
an 8-step criterion. Also, the System successfully streamlines wasteful
processes, increases productivity, maintains a high level of operational
efficacy and importantly, ensures customer satisfaction.

Consistant Quality via Standardisation
Centralized Spice Mixing
– Making Spices & condiments to
ensure best flavors
Procuring from multiple
sources based on a spec
– Economic Centers
– Farm to Table
– Sea to Table

Mechanized vegetable Sorting,
cutting & packing facility to
support our units

SuperServ Solutions Centre

ISO Certified Warehouse Facility
(ISO 22000 - 2018)

Centralized Butchery for meat & fish
Processing
– Cleaning and Cutting meat & fish to the
Spec

State of the art Pastry and
bakery production facility to
offer quality and variety to our
units

Executive Chef Committee
At SuperServ, the Executive Chef team is held accountable for the overall
preparation and delivery of food. The Executive Chef Committee consists
of 3 leading culinary specialists in the industry with a wealth of
knowledge.
Furthermore, in view of standardizing the manufacturing process in line
with food safety regulations, the team invests time and energy in
introducing cooking methods and recipes that complement the above.
Therefore, products are chosen carefully keeping in mind that the delivery
should be consistent with regards to size, taste and appearance across all
catering outlets in which SuperServ operates in. Also, the team ensures
the standardization of purchase specifications in terms of all items as a
guideline for material purchases and guarantees that the quality of
ingredients used is of the highest standard.
Moreover, the team adopts a strategy which revolves around planning,
reviewing and synchronizing monthly menus within a central forum so
that food taste, color matching and consumer wellbeing are guaranteed.

Technology Excellence
Our ERP system powered by SAP brings together
customer management, human resources, business
intelligence, financial management, inventory and supply
chain
capabilities
into
one
system.
The SAP system enables our team to make effective
decisions with the availability of accurate and on-time
data. All systems are aligned to add value to our
customers and partners.

Food Safety and Hygiene
On the subject of food safety and hygiene, SuperServ places a high
degree of importance in ensuring that all meals prepared meet the
desired expectations of the clients that the company works with.
Therefore, the element of food safety is integrated into all
operational aspects, be it the day-to-day functions of kitchens,
food sourcing, menu development, packaging and distribution &
logistics.
The company has created a comprehensive compliance framework
and in turn, tasked the Compliance Department with the
responsibility to implement and monitor the various functions that
fall under the said framework.

Our take on
Sustainability

Making a Difference
SuperServ approaches and addresses the concept of sustainability
from a completely different angle which far exceeds the need to
safeguard the environment. While incorporating the said principle
into the areas of corporate governance and workplace practices, the
company believes and remains committed towards “Making a
Difference” that will be beneficial to the organization and society as
a whole.
Understanding that the choices made today will impact the
community and world in the long-run, SuperServ pays careful
consideration towards including a wide array of sustainable practices
that would not merely drive the company’s growth and presence in
the industrial catering service but also help in shaping the
environment.
Further, the company leverages its core skills and competencies in
mitigating the social impact of climate change and similarly, looks at
ways & means of affording products that aid energy conservation.

Sustainability Practices

Reducing food wastage

Reducing water usage

Recycling waste oil

Reducing plastic usage

Recycling Coconut Oil Cans
and Shells

Being a
Responsible
Company

Responsible Business Conduct
As an ethical and responsible entity, SuperServ has incorporated stringent
policies into its business framework whilst keeping abreast with industry
leading standards. Thus, from an operational point of view, the company
considers the safety & wellbeing of all employees and consumers as its
highest priority.
The fostering of successful relationships with clients, employees, business
partners, government & non-government organizations, suppliers and the
community at large remains one of the key aspects of the company’s
forward march in the industrial catering sector.
SuperServ complies with all statutory requirements as provided for by
several public sector corporations including the Department of Inland
Revenue, Sri Lanka and the Department of Labor. On a similar note, and
as per client requirements, SuperServ follows some of the protocols of
the International Labor Regulations as well.

Our Clients

