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As we launch our latest catalogue, I wanted to take a 
moment to express my gratitude for your continued support 
and trust in our brand. At Sitaf, we are committed to 
providing you with the highest quality products and service.

In this catalogue, you'll find a wide range of culinary delights 
carefully curated to meet your needs. 
From fresh produce to gourmet treats, we strive to offer a 
diverse selection that caters to every palate. 

We understand the importance of reliability and consistency 
in the food industry, which is why we work tirelessly to 
maintain the highest standards in sourcing, handling, and 
delivering our products. Our team is dedicated to ensuring 
that each item in your order meets our strict quality control 
measures.

Thank you for choosing Sitaf as your preferred food 
distributor.

We look forward to serving you and exceeding your 
expectations with every order.

Sincerely,

Vittorio Rocchi
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Sitaf Saudia Co., established in 1976 in Saudi Arabia, is the 
parent company of Sitaf, specializing in premium food 
distribution across the KSA.

Our relentless pursuit of excellence ensures we offer the 
finest foods and ingredients, inspiring menus that satisfy 
even the most discerning palates. Committed to meeting our 
clients’ needs, we continuously innovate to deliver value and 
artisan products.

Our mission is to share the rich history and flavors
of our foods, cultivated through years of research and 
heritage. 

With a 5,000-square-meter warehouse and temperature-
controlled chiller rooms, we guarantee food excellence year-
round.

Our multicultural team of experts provides tailored solutions 
without compromising quality. 

Sitaf is the preferred partner for Ho.re.ca establishments 
and private clubs seeking to deliver exceptional culinary 
experiences. 

Our motto, “The finest food,” reflects our dedication to 
sourcing the best quality products worldwide.
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“Life is a combination 
of magic and pasta.”

Federico Fellini
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Rummo is an Italian pasta brand established in 1846. 
The company is known for its dedication to quality and 
tradition in pasta making.

Rummo pasta is made from high-quality durum wheat 
semolina and water, and it is extruded through bronze 
dies, which gives the pasta a rough texture that holds 
sauces well.

One unique feature of Rummo pasta is its Lenta 
Lavorazione (Slow Processing) method. This method 
involves a slow and gentle milling process that helps 
preserve the natural properties of the wheat, resulting 
in a pasta that maintains its shape and texture during 
cooking. Rummo pasta is also known for its resistance 
to overcooking, making it a favourite among chefs and 
home cooks.

Rummo offers a variety of pasta shapes, including 
spaghetti, penne, fusilli, rigatoni, and more.

The company is committed to producing high-quality 
pasta that respects the Italian pasta-making tradition.
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“Rice: the magical ingredient 
that turns pots into dreams, 

and risotto into reality.”
Anonymous
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Tenuta Colombara, the 
natural home of top quality 
rice, is established in 1875 
in North-West Italy. This 
has been the heart of 
Acquerello ever since. Since 
1991 Carnaroli has been 
the only variety cultivated 
in the fields and Acquerello 
is now able to offer a 
unique selection of 7 year 

rice is undoubtedly the 
most cherished by Michelin 
starred restaurant all over 
the World.
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“Knowledge is flour, 

but wisdom is bread.”
Austin O’Malley
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Sono due gli ingredienti fondamentali per ottenere 
un ottimo risultato: l’esperienza di chi lavora e la 
scelta di materie prime di qualità.
Dal 1934 selezioniamo solo i grani migliori per o�rirvi 
una gamma di farine e semole dalle caratteristiche 
eccellenti, una selezione specificamente creata per 
trasferire i valori del Made in Italy in prodotti dall’alta 
qualità e tipicità.
Il nostro obiettivo? Garantire, ad ogni maestro 
dell’arte bianca italiana, una farina tecnicamente adatta ad 
ogni utilizzo, un’alleata nel lavoro quotidiano e un’ispirazione 
nelle preparazioni, dalla più classica alla più creativa.
La linea Pizza professional è composta da 6 referenze di 
farina 00, che si di�erenziano principalmente per i tempi 
di lievitazione garantiti: Fast H6, Speedy H10, Midi H12, 
Extramidi H16, Slow H24 e Bio.

L I N E A  P I Z Z A

F A R I N E  D I  F R U M E N T O 
T E N E R O  T I P O  “ 0 0 ”

ABBIAMO CURA 
DELLE TUE 
CREAZIONI
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WWW.MOLINOGRASSI.IT



Sono due gli ingredienti fondamentali per ottenere 
un ottimo risultato: l’esperienza di chi lavora e la 
scelta di materie prime di qualità.
Dal 1934 selezioniamo solo i grani migliori per o�rirvi 
una gamma di farine e semole dalle caratteristiche 
eccellenti, una selezione specificamente creata per 
trasferire i valori del Made in Italy in prodotti dall’alta 
qualità e tipicità.
Il nostro obiettivo? Garantire, ad ogni maestro 
dell’arte bianca italiana, una farina tecnicamente adatta ad 
ogni utilizzo, un’alleata nel lavoro quotidiano e un’ispirazione 
nelle preparazioni, dalla più classica alla più creativa.
La linea Pizza professional è composta da 6 referenze di 
farina 00, che si di�erenziano principalmente per i tempi 
di lievitazione garantiti: Fast H6, Speedy H10, Midi H12, 
Extramidi H16, Slow H24 e Bio.

L I N E A P I Z Z A

F A R I N E D I F R U M E N T O 
T E N E R O T I P O “ 0 0 ”

ABBIAMO CURA 
DELLE TUE 
CREAZIONI

!"
#$
%&
'(
)*)
+"
&,
")
-.

WWW.MOLINOGRASSI.IT

Molino Grassi is an Italian brand specializing in the 
production of high-quality organic and conventional 
flours. The company has a long-standing tradition in 
flour milling, dating back to its establishment in the 
early 20th century.

Molino Grassi is known for its commitment to quality 
and authenticity, focusing on providing premium flour 
products to consumers.

The brand places emphasis on using traditional milling 
methods and sourcing high-quality grains to ensure the 
excellence of their flours.

Molino Grassi has gained recognition for its dedication 
to organic farming practices, which align with the 
growing consumer demand for sustainable and 
environmentally friendly products.
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“There is no perfect spaghetti sauce. 
There are perfect spaghetti sauces.”

Howard Moskowitz
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THE PURSUIT OF PERFECTION

Every batch is analysed and hand tested for colour, acidity, 
sugar content and a number of other exacting criteria. 
Only the best will make the grade.

Only when their tomatoes are ready to fall off 
the vine, do our farmers harvest them from 
their sun-drenched fields around Parma in Italy.

Freshly picked, the tomatoes are carefully transported to the 
factory where, for close to 120 years, the Mutti family has 
been crafting a range of the �nest tomato products.

They’re washed clean and made ready for Mutti’s 
signature process. Nothing is added — no water, no 
sugars, no citric acid, just fresh tomatoes and a pinch of salt.

And within 12 hours of being plucked from 
the vine, our tomatoes are ready for your 
kitchen - as polpa, passata and paste, all with 
our unmistakeable just-picked �avour.

www.mutti-parma.com

1
2

3
4

5

ONLY TOMATOES,
MUCH MORE 
THAN TOMATOES. 

Mutti_FOOD Editore.indd   1 13/02/17   12:55
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Mutti is a family-owned company that was established 
in 1899 in Italy. It has a long history of producing high-
quality tomato products.

Mutti offers a variety of tomato products, including 
whole peeled tomatoes, chopped tomatoes, tomato puree 
and tomato paste. The company is known for using 
specific varieties of tomatoes, such as San Marzano and 
Roma, which are prized for their flavour and texture.

Mutti is committed to a careful and traditional 
processing method: the tomatoes are typically harvested 
at the peak of ripeness and handled quickly to preserve 
their freshness and flavour, which are eventually 
transferred to the final product thanks to the low-
temperature processing method.
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“You can’t make everyone happy. 

You’re not cheese.”
Anonymous
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Made in Italy
THE da�y EXCELLENCEMade in Italy

THE da�y EXCELLENCE



Made in Italy
THE da�y EXCELLENCEMade in Italy

THE da�y EXCELLENCE

The Granarolo Group is a major Italian dairy producer 
boasting a wide offer for all needs. 

Granarolo has a rich history dating back to the late 
1950s and has grown ever since to become one of Italy’s 
leading dairy brands. Every day 40 million consumers 
in 76 countries choose to bring Granarolo products to 
their table.

Granarolo’s product line includes various dairy items 
such as cheese, butter and other dairy-based products. 
The brand is known for its commitment to quality 
and has gained recognition for using high-quality 
ingredients in its production processes.
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The secret of the quality 
of artisanal products from 
this Apulian dairy company 
lies in the goodness of 
the milk, in the care of 
every preparation stage 
and in the craftsmanship 
that is handed down from 
generation to generation in 
this magnificent land.
The best fresh milk from 
the Murgia area is collected 
from selected farmers and 
then processed in Putignano, 
where Artigiana factory has 
been operating since 2008. 
The processing of the curd 
with boiling water, combined 
with the experience and 
skills of the cheesemakers, 
allows the final product to 
have the correct texture and 
presentation, feeling and 
taste. This is the first step in 
the creation of the worldwide 
renowned and prized dairy 
products from Artigiana.
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Spinosa is the well-
established producer of PDO 
Campana Buffalo Mozzarella 
and Buffalo Ricotta founded 
in 1994.
The PDO Campana Buffalo 
Mozzarella is a fresh, soft-
stretched curd cheese made 
entirely from buffalo milk.
Mozzarella is easy to 
recognize thanks to its 
one-of-a-kind consistency, 
its pearly white colour, its 
smooth surface, which like 
a very thin “crust” encloses 
a deliciously soft heart 
inside. This outer part 
only separates easily from 
the inside part when the 
mozzarella is of top quality.
Spinosa is the partner 
of major “top players” in 
Large-Scale Distribution 
and, to an increasing 
extent, spokesperson 
and ambassador of PDO 
campana buffalo mozzarella 
in Italy and the world.
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�9shr331s & �r9*Ies
“In fine, the truffle is the very 

diamond of gastronomy.”
Jean Anthelme Brillat-Savarin



Ŕō

�9shr331s

�r&ani �art9H Ĩ
��
�A�	 A�� �O��
�
 �����OO� �
�

�r&ani �art9H Ĩ
�O��
�
 �����OO�� ��O�	 
Ŏ�� ��O
�	

�r&ani �art9H Ĩ 
��
	� �O��
�
 �����OO��

�r&ani �art9H Ĩ 
�O��
�
 �����OO�� 
	���A ��O�	

�r&ani �art9H Ĩ 
��
	� �O��
�
 �����OO�� ��	�
A�



ŔŎ

�r&ani �art9H Ĩ
�
�� �O��
�
 �����OO�� ��
�	�

�r&ani �art9H Ĩ 
�O�	��

�r&ani �art9H Ĩ 
��
	� �O�	� �����OO��

�r9*Ie

�r&ani �art9H Ĩ

�	�� A����� B�A�� ���

�	� 
Ĳ��B	� ���
�A���Ĵ Ŏ�� ��O
�	 	���A

�r&ani �art9H Ĩ

�	�� ��
�	 �
��	� ���

�	 	���A



Ŕŏ

�r&ani �art9H Ĩ
����	� ���

�	�

�r&ani �art9H Ĩ

�	�� B�A�� ���

�	� 
�A��	� ��B	� B���A�	

�r&ani �art9H Ĩ

�	�� B�A�� ���

�	� 
��B	� �	�A�O��O��� 	���A

�r&ani �art9H Ĩ

�	�� B�A�� ����	� ���

�	 
Ŏ�� ��O
�	 	���

�r&ani �art9H Ĩ
B�A�� ����	� ���

�	� 
��
�	� 
� O�
�	 O
� �OO�	� ���

�	 ��
�	�

�ita* 
33d is the e<'09si:e distri&9t3r 3* �r&ani �art9*i pr3d9'ts in �a9di Ara&iaē



ŔŐ

�r&ani �art9H Ĩ
��
�	 ���

�	 O�
�	 O
�

�r&ani �art9H Ĩ
���

�	� �A��	 ����

�r&ani �art9H Ĩ
��
�	 ���

�	 O�
�	 O
�

�r&ani �art9H Ĩ
��
�	 ���

�	 �A��

�r&ani �art9H Ĩ
B�A�� ���

�	 O�
�	 O
�

�r&ani �art9H Ĩ
B�A�� ���

�	 �A��	

�r9*Ie Oi0

�r9*Ie �a9'e



Ŕœ



ŔŔ

Oi0s
“To make a good salad is to be 

a brilliant diplomatist - the problem 
is entirely the same in both cases. 
To know exactly how much oil one 

must put with one’s vinegar.”
Oscar Wilde
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Olitalia is the Italian brand that is well-known for 
producing and distributing high-quality olive oil and 
other culinary products. 

Olitalia has a reputation for offering a range of olive 
oils, including extra virgin olive oil, which is highly 
regarded for its premium quality. The brand emphasizes 
the use of carefully selected olives and traditional 
production methods to create oils with distinct flavours 
and aromas.

The company is often associated with a commitment 
to quality, authenticity and the promotion of 
Mediterranean culinary traditions. Olitalia’s products 
are typically used by both home cooks and professional 
chefs seeking tasteful, healthy and reliable ingredients 
for their culinary creations. Olitalia promotes 
and maintains active collaborations with the best 
professionals and associations in the food service sector.

Olitalia is Italian chefs’ favourite oil brand, confirmed 
its leadership also in 2023 and it’s the brand with the 
highest fidelity index.

Italian chefs’
favourite oil brand*n°1
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�ine+ars
“Pour some vinegar on it and 

watch the flavor revolution unfold.”
Anonymous
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Our story begins with the 
promise of a family and 
continues by introducing 
Italian tradition to the 
contemporary world thanks 
to our constant research, 
innovation and collaboration 
with Italian chefs. With 
passion, creativity and 
curiosity, we keep bringing 
new flavours and products 
to the kitchen table, always 
in the name of harmony and 
quality. 

Using a -500year-old 
formula, our vinegar is 
produced in the same lofts 
where local families used 
to prepare this antique, 
traditional recipe. The 
Modena area is what makes 
Balsamic Vinegar of Modena 
so uniquely special, thanks 
to its characteristic soil and 
vineyards, its foggy and 
humid climate and its wide 
temperature ranges.
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Sitaf is pleased to introduce Sfizi dell'Orto, a 
new brand dedicated to bringing the authentic 

flavors of the garden straight to the table.

Sfizi dell'Orto is inspired by the rich tradition of 
Italian cuisine, where the quality of ingredients 

is paramount.

Our brand offers a selection of premium 
vegetables, carefully preserved sott’olio to 

capture their peak freshness and vibrant taste.

With Sfizi dell'Orto, every jar is a testament to 
our commitment to quality, made with %100 

natural ingredients and prepared using 
time-honored methods.

Whether you’re looking to elevate your 
antipasti, add a gourmet touch to your meals, or 

simply indulge in the natural flavors of the 
garden, Sfizi dell'Orto delivers a delicious 
experience that you can savor year-round.

Join us as we embark on this culinary journey 
and discover how Sfizi dell'Orto can transform 

your everyday dishes into something truly 
extraordinary.
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SITAF FOOD98

Tuna

Callipo —
TUNA STEAKS IN OLIVE OIL

1,7Kg SFCLDR 001

Callipo —
TUNA FILLETS RESERVE

820g SFCLDR 002

Callipo —
TUNA FILLETS IN OLIVE OIL

550g SFCLDR

003

Callipo —
TUNA CHUNCKS IN SUNFLOWER OIL

1,65Kg SFCLDR

004

Callipo is a highly traditional 
Italian company with over a 
-100year history of quality
and consistency. Based in
Southern Italy, in Calabria
region, Callipo has been
working ever since with fish
from the Mediterranean
Sea and was the very first
in Italy to can tuna meat.
Callipo distinguishes itself as
the company that introduced
glass jars on the market, a
brilliant intuition that has
led to its clear positioning
among the best and most
qualitative companies
working with tuna.
The whole production
process is hand controlled
and still takes place in the
original location, in Italy,
near the coasts where the
magnificent Mediterranean
Tuna comes from.

2pcs

1pc

6pcs

6pcs
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99ANTIPASTI

Jam

Callipo —
RED ONION JAM

280g SSCLDR001

Callipo —
FIG JAM

280g SSCLDR002

Callipo —
CLEMENTINE JAM

280g SSCLDR003

Callipo —
STRAWBERRY AND POMEGRANATE JAM

280g SSCLDR004

6pcs 6pcs

6pcs

6pcs
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�pi'es
“Variety’s the very spice of life, 

That gives it all its flavor.”
William Cowper



Ŏōŏ

�a&er Ĩ
B�A�� �	��	� �O��	�

�a&er Ĩ
B�A�� �	��	� 
� ��A
��

�a&er Ĩ
��
�
 �	��	� �����	�

�a&er Ĩ
�A

�O� 
� BA��

�a&er Ĩ
�A��
�A ��		� �O��	�

�a&er Ĩ
�
�� �	��	� 
� ��A
��

�a&er Ĩ
�A

�O� 
� �
��
��



ŎōŐ

�e �9¶randais Ĩ

�	�� �	 �	�



Ŏōő

�3**ee



�a**¹ �a+0iari Ĩ
��A� �O��A �O

		 B	A��

�a**¹ �a+0iari Ĩ
���	�O�O �O

		 B	A��

ŎōŒ



Ŏōœ



ŎōŔ

�r3*essi3na0 �ine
“The secret to a great meal is 

attention to details”
Ferran Adrià
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“Don’t take a butcher’s advice 

on how to cook meat. 
If he knew, he’d be a chef”

Andy Rooney
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Rigamonti’s history spans the twentieth century and 
many generations of local artisans from the Valtellina 
area in Italy.

Now, like a hundred years ago, Rigamonti is faithful to 
its origins and cares for excellence, being a leader in the 
production of Bresaola and continuously looking at the 
future by investing in the quality and innovation of its 
cured meats.

Bresaola is a hand-made excellency: it is the result 
of selected top-notch beef meat mainly coming from 
free-range, grass-fed livestock carefully treated with 
rigorous processing.

Rigamonti’s cured meats are popular for their taste, 
texture, and adherence to the culinary traditions of 
Italy.
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“Most seafoods should be simply 
threatened with heat and then 

celebrated with joy.”
Jeff Smith
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Sitaf Food is proud to announce the launch of Sea 
Delight, a premier brand provider of top-tier seafood 
sourced directly from the purest waters of the world’s 
oceans.

Committed to sustainability and unmatched quality, 
our journey ensures pride and dedication from ocean 
depths to your plate. With a diverse selection curated by 
specialists, we guarantee tantalizing flavors for every 
palate.

Our commitment to excellence means safe, additive-
free seafood for all, reflecting our legacy of quality 
and reverence for the ocean. Join us in savoring the 
unparalleled bounty of the sea.
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Other Brands
“Tell me what you eat and I will 

tell you who you are”
Jean Anthelm Brillant-Savarin



CGM LA BOULANGER

CASA VERCELLI BELLA DRINK



Sitaf Building 
Prince Sattam bin Abdulaziz street, 
10059 Riyadh - Kingdom of Saudi Arabia
P.O. Box 10059 

www.sitaffood.com

Chief Executive Officer - CEO

info@sitaf.com

At SITAF, we invite you to experience the 
armony of taste, tradition, and sustainability. 

Elevate your dining moments with the 
essence of the finest food.
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