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Trusted Across the Catering Sector
Professionals in education, care, leisure,
workplaces, and hospitality use IndiCater to
enhance visibility and control over their
catering operations, ensuring the delivery
of safe, nutritious, and cost-effective meals.

Everything you need in one place...

Built by chefs, for chefs, our suite of tools powered by IndiCater helps
caterers create, manage and optimise recipes and menus with complete
visibility over nutrition, allergens and costs.

RECIPE BUILDER TOOL
Recipe, Menu, Allergen & Costings Manager.

Looking Ahead
With increased focus on nutrition, obesity
reduction and food compliance, chefs need
tools that make menu management simple.

IndiCater helps you stay compliant, reduce
administrative workload, manage costs and
create healthier menus for the future.

help@savona.co.uk

Speak with your account manager to find out
more.


