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A brand new addition to the 
Cravia portfolio. 

The Steak Bar 
launch!
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The Steak Bar Launch: A brand new addition to the Cravia 
portfolio. After months and months of planning and hard 
work, it was a moment of great pride for us as we launched 
our first home grown brand, offering what we believe would 
be the best most succulent steaks in the city of Dubai! Ca-
tering to the needs of the Middle Eastern diner’s affinity to 
high quality gourmet meals, The Steak Bar located in DIFC, 
offers not just a meal but a whole new experience in dining 
and a delight for steak connoisseurs.

As we entered The Steak Bar, it was really wonderful for us 
to see our design come to life, with the open grill kitchen - a 
focal feature at the bar and the dynamic and elegantly lit 
cubes extending from the ceiling towards the grill. Comple-
menting the contemporary design will be Chef Paul Morris’ 
menu. Emphasising on the fact that even the best dry aged 
Angus beef steaks require perfect technique, The Steak 
Bar offers diners the experience of seeing the steak being 
grilled right in front of them and then paired with a variety of 
sauces to their liking. 



That’s not all, Chef Morris also offers a fantastic 
world class breakfast, thoroughly enjoyed by our 
CEO after the launch. Along with impeccable 
service, that only a Cravia concept can provide. 
We are greatly inspired by the success of The Steak 
Bar launch and it won’t be long before we open our 
second branch in Dubai. A job definitely ‘well done’ 
by team Cravia!
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The Steak Bar…
The Beginning of a 
New Chapter

My 12 Years in 
Cravia...

4

It has been in the works for over a year now… Began with 
a simple idea of a simple concept… and in October The 
Steak Bar was launched as Cravia’s first in-house con-
cept and one we intend to build and grow aggressively in 
the future.

TSB is all about meat! And in that department we did not 
spare any effort to ensure we had the absolute best steak 
there is in town. That’s the TSB promise. Our beef is from 
the top of the top grades available, and judging by the 
initial feedback of our guests, I think we have hit the target 
there.

What is amazing about TSB and the process we went 
through to develop it, is how the team came together to 
bring TSB to life. Everyone in the company, whether 
involved in TSB or not, took full ownership of this project 
to the maximum. TSB maybe a simple and focused concept, 
but developing it from scratch required an amazing effort 
from everybody involved. The team was led by Marwan, 
Chef Paul, Ahmad, Fady, Souraya, and leading them all 
was Louay. They went way out of their way to ensure that 
things were executed to perfection. The result, I would like 
to believe, is a perfect product. 

Now that TSB is up and running, our task is to ensure that 
all fine tunings required are made quickly and smoothly to 
get the brand to a stage where we can grow it. 

We totally believe in the brand and what it can do to Cravia 
and its future, and we are therefore committed to its success. 

I thank everyone for their effort and hard work to launch TSB, 
and to ensure its success. This is yet another milestone for 
Cravia and another very important chapter in its history. 

Have a great end of the year, and good luck in 2014.

  - Walid Hajj

…All dedicated to my well wishing colleagues 
and boss. 

It is well said that company culture develops from the 
collaboration of employees and leaders. When I started 
my career at Cravia, we were just seven employees in the 
Head Office, and as a small team we started building the 
company culture and strong team spirit. There’s no doubt 
that this culture has evolved and grown stronger over the 
years, and I can still feel it now. The Cravia culture truly 
motivates people to work hard and continue working for 
the company.

Great leaders inspire and that’s what I would like to say 
about our CEO, Mr. Walid Hajj. He is in fact an inspirational 
leader to us all, with his tremendous qualities. I consider 
myself fortunate to have worked with an expert of his 
caliber and value his vast knowledge and insight of the 
business. It is his guidance and support that has helped 
me evolve over the years into the professional I am today. I 
thank Mr. Hajj for his trust and confidence in me; in return 
for which I have truly made an effort with sincerity and 
dedication, and to the best of my abilities.

And a special thanks to our COO, Mr. Louay Ghandour, 
for his moral support. His simplistic nature and personality 
has certainly added value to the Cravia culture.

Growth is never by mere chance, but is the result of forces 
working together; and I have surely witnessed Cravia’s 
transformation into what it is today. I wish Cravia even 
greater success in the years to come. 

  - Priya Crasta



The true test of great taste lies in a happy customer. 
At Cravia, we go that extra mile to ensure that every 
single customer not only indulges in our offerings but 
leaves with an experience that will make them keep 
coming again and again. 

Our dedicated customer relations department 
ensures we keep in touch with customers, listen to 
their concerns, understand their needs, reply to their 
queries on the comment cards and extend warm and 
cordial greetings throughout the year.

Here’s what some of our customers had to say to us: 

Happy customers 
Happy Cravia

I love coming to ZwZ again and again. 
You have the most hospitable and 
accommodating staff. And a very clean 
and peaceful ambiance. Good luck and 
keep it up. It’s worth recommending you 
to friends. God bless!

I appreciate your promptness in 
responding to my query, Mariam. I 
look forward to dropping by soon to 
experience your excellent service 
and taste it once again. 

Thanks for the email. It is so 
sweet of the Zaatar w Zeit family 
to care. I definitely enjoy the 
taste of “Mish falafel” and almost 
everything on the menu at Zaatar 
w Zeit. It’s been a while since I 
last visited and miss it!

My comments wouldn’t do 
anything because Zaatar w 
Zeit is already perfect, not 
only in the taste but also in   
the atmosphere and the music 
- a perfect combination. Have 
a wonderful weekend.
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Dear ZwZ Care, thank you for your nice 
email. First time in my life I got a reply on to 
left feedback. Keep doing the same good 
level of service. I would love to leave more 
feedback and enjoy again and again nice 
food and cheerful service.



Zaatar w Zeit,
customer reactions 
for birthday
greetings.

Oh! Thank u so much.
I was really happy to see this email, 
you are my favorite restaurant.

Thank you very much for your warm wishes. 
I wish you all the best and greater heights 
of success! I would love to visit you again 
the next time I am in Dubai.

This wonderful initiative shall soon be 
extended to all Cinnabon outlets as well 
and we are certain there will be great 
feedback to share with you all in the next 
issue of the Bud.

Thank you so much for your kind wishes. 
We shall definitely visit you again as we have 
very good memories of the food and the 
amazing service we had at your restaurant. 
Kind regards.

Oh! Wow! 
How nice of you Zaatar w Zeit. I am there 
every other day!

Birthdays

Rita Eid   October 1

Souraya Halloway  October 2

Mariam Kachour  October  11

Jesamel Guboc  October 15

October

November

Mustafa Sanjaq  November  19
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Thank you very much for the kind wishes, your 
customer service is outstanding and I am one of 
your regular clients for the fabulous food.
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October sales
(Progress outline) 

September sales
(Progress outline) 



Enabling a 
head start

Our newest entrant, HR officer Ms. Neethu Sameer 
had a wonderful experience getting to know the Cravia 
brand and customers at stores last month. As she 
went through a short-term training at the Dubai Mall, 
a part of each new employee’s induction to make 
sure they understand our brands fully. 
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Dear all,

We have just opened The Steak Bar, and are all 
very excited as the company continues to grow and 
conquer new territories. It has been a challenge but 
the results are very pleasing. One of the best tools 
that we used to help us establish The Steak Bar is 
the constant recognition of the laudable efforts of 
all those in the team. It is part of our culture and 
reflects our teamwork and encouraging work ethic.

It’s a pleasure to announce the winners for the month 
of September. As a special token of appreciation, 
these winners as well as the winners for August 
were invited to the Cheese Cake Factory for a truly 
memorable meal.

Winners for September 2013

ZwZ:
Total Cards: 120
Winner: Emp. #2058 - 
Sanjay Lama –
12 Cards – Motor City

Cinnabon/SBC:
Total Cards: 189
Winner: Emp. #2035 -
Roshan Chhetri -
11 Cards – MOE

Head Office:
Total Cards: 44
Winner: Emp. #409 -
Ryan Bontia – 11 cards

A heartfelt thank you to all of you for your unrelenting 
dedication and efforts, as that has always been the 
driving force behind the success of Cravia. Please 
keep this culture alive, as we aim for new records 
and achievements.

LOUAY GHANDOUR

Wall of fame 
(September)  



Quotes

Fun facts 

“Experience is what you get when 
you don’t get what you want.”

     -Dan Stanford

“A happy person is not a person in 
a certain set of circumstances, but 
rather a person with a certain set of 
attitudes.”
        -Hugh Downs

“People become really quite remarkable 
when they start thinking that they 
can do things. When they believe in 
themselves they have the first secret 
of success.”
    -Norman Vincent Peale

“The difference between ordinary and 
extraordinary is that little extra.”
                -Unknown
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It gives us great pleasure to welcome Mr. Tony Daher 
to the Cravia team, as the company’s CFO. He will be 
responsible for the Finance & Accounting team. Tony 
comes to us with over 12 years of financial experience in 
different industries across the Middle East and Africa. We 
are certain his knowledge and expertise will be rewarding 
to the organisation and hope that you will make him feel 
welcome and support him during his orientation and well 
beyond that.

We are also pleased to announce the appointment of 
Ms. Neethu Sameer as HR Officer reporting directly to 
Ms. Rita Eid. Neethu holds a Master’s degree in Business 
Administration specialising in Human Resources. She has 
more than six years of experience in the F&B industry. On 
behalf of team Cravia we take this opportunity to extend 
a heartfelt welcome to Neethu and wish her the best of 
luck in her new role.

Our newest assets  

Did you know that?

• The hair on a polar bear is not white,  
 but clear. They reflect light, so they  
 appear white.

• Astronauts get taller when they are  
 in space.

•	The water we drink is already 3 billion 
 years old.

•	15 minutes of exercise everyday can 
add 3 years to your life.



For the latest happenings, news and pictures,  
visit our Facebook page facebook.com/Cravia.Inc.
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Game

The Stroop Test:
Quick! Say aloud what color you see in 
every word, NOT the word you read.

This actual task is called the Stroop
test and is used in neuropsychological 
evaluations to measure mental vitality and 
flexibility, since performing well requires 
strong attention and self - regulation capability.

Not easy, right?




