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Taking place from 27 - 29 May 2025, HoREcA oman will feature an exhibition

of products, services, equipment and technologies, introducing key buyers to

oman's hospitality and food and beverage sectorc. As an educational,

entertainment and business platform that highlights young talent through

various culinary bar and hospitality competitions. The event also boasts live

cooking demonstrations, 82B meetings, networking sessions and panel

discussions with industry leaders and specialists.
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Around 100 of the most promising chefs will
participate in three days of intense competitions to
become stars of the future.

Junior hospitality students from the leading hotel
management universities and technical schools wiIl
compete in a series of exciting competitions.

The Art of Service Competition highlights service
excellence, where professionals and hotel
management students will have the opportunity to
showcase their skills.

dö: The Mocktail Competition offers participants the chance to
show off their creative talent in concocting non-alcoholic
cocktails and innovative drjnks

Fusing coffee and art, the Latte Art Competition will
showcase the technical skills of participants as they craft
mi lk-based coffee beverages.

With the title of Best Barista in Oman up for grabs, the
HORECA Oman Barista Competition is set to gather the
country's leading baristas.

P rofessiona l house kee pers a nd hos pita lity students
showcase their precision in making the perfect bed at the
Bed Making Competition.
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SHAPE THE FUTURE
OF YOUR BUSİNESS
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Upgraded shell scheme special USD 380 per sqm +VAT
(includes carpeting, wooden rvall, signboard, stand
numbeç lighting, 1 table, 2 chair and 13A electricity
socket / 9 sqm) SPACE ONLY USD 3O0 per sqm + VAT
(minimum area 48 sqm)

MAXİMİZE YOUR EXPOSURE
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Raise your company's profile, increase brand awareness and
generate new business by becoming an HORECA Oman sponsor.
Select from the wide range of sponsorship and advertising
packages by visiting horecaoman.com or by sending email to
sa les @ ho recaoman.com



EXHlBİTOR PROFİLE
. Bakery and patisserie products and equ|pment. Bar and caf6 supplies and equipment. Canned and preserved goods. Catering equipment
. Choco|ate, confectionery biscuits and pastries. cured meats and cold cuts. Dairy products
. Delicatessen products
. Diet food products
. Dried foods
. Food processing equipment and technologies. Fresh fruits and vegetables
. Fresh meat, poultry and seafood. Frozen products
. Organic food
. Packaging and labeling materials and equipment. coffee and tea
. Tableware, uniforms, linens and guest amenities. Consultancy, recruitment and franchising. Technology

Baristas, baı-ienders and mixologists
Baı; caf6, club and restaurant managers and owners
Bakeryand deli managers and owners
Caf6, hotel, restaurant and supermarket chains
Catering companies
Culinany schools and institutes
Fast food establish ments
Hotel consultants
Executi,ye and sous chefs
Food and beverage managers
Franchise and management companies
Hospitality schools and institutes
Hotel managers
Hote| management companies
Housekeeping managers
Hypermarket managers
lndividua| retaiıers and retail chains
Opentions managers
Purchasing managers
Resort and spa managers and owners

VlSıToR PRoFlLE



Over the years, HORECA Lebanon has evolved and expanded.
The exhibition showcases products and services from leading
hospitality and food service companies and brings together
international chefs an d expeıts, mixologists, restau rateurs,
producers, distributors and industry leaders and it is considered a
vital gateway for industry leaders io network and do business.

The eagerly anticipated event spotlights the latest trends, innovations
and market solutions, and hosts live cooking demonstrations, culinary,
bar and hospitality competitions, panel discussions and networking
sessions with the regiont top players.

ln parallel, HORECA provides a pİatform for young talents to showcase
their skills in a variety of competitions that reward creativity and
excellence acro55 the different layers of the industry.
Established in Lebanon, the HORECA brand has been franchised in
KSA, Kuwa|t, Jordan and Oman.



The oman convention & Exhibition centre is located four kilometers from Muscat
lnternational Airport. lt has five exhibition halls, comprising22,396 square meters of
column-free exhibition space.

lt also includes: 20 meeting rooms, a grand ballroom, seating up to 1,1oo guests; a junior
ballroom, seating up to 54Oguests; 10 hospi'Ğlitysuites; and a VlP Pavilion. ln total, the
center boasts over 55 meeting areas as well as a multi-story car park, which can
accomodate 4,000-vehicu les.

The center's fully integrated precinct includes the five-star Jw Marriott Hotel and the
Crowne Plaza Hotel, a business park and a nature reserve.
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Oman's tourism and hospitality industry has seen remarkable
growth over the past decade, owing to the steady stream of
investment in the sector that has contributed substantially to
the rising number of billion-dollar hotel and resort development
projects all over the country.
ln2024, the total number of hotel facilities has grown to 650,
compared to 612 in 2021, with hotel rooms 30,5OO.

,FOOD CONSUMPT|ON İN OMAN İS EXPECTED TO
GRoW AT A CAGR oF 4.6 PERCENT ANNUALLY.,
(ALPEN CAP|TAL (ME) LıMıTED)
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oman is one of the fustest growing markets for international
foodservice suppliers and is regarded as prime expansion territory.
As 80 percent of its food is imported, Oman is an open and
attractive market for international cafğ and restaurant suppliers,
hypermarket chains and food and beverage franchises.

According to the GCC Food lndustry Report published by Alpen
Capital (ME) Limited: "Oman is likely to witness the highest growth
at a compound annual growth (CAGR) rate of 4.6 percent in terms
of food consumption, which is anticipated to grow from 3.2 million
MT in 2018 to 4 million MT in 2023."
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The Oman Tourism Strategy 2040 aims to:

. Attract more than five million international visitors by 2040 and
develop 50,000 additiona| hospita|ity keys, 85 percent of which
will be in large and mega resorts;

. Employ over 500,000 people with the creation of direct and
indirect jobs, increasing the contribution to GDP by 10 percent;
And

ı Boost tourism by spending around USD 50 billion on building
a capita |-i ntensive i nf rastructu re pi pel in e geared towa rds
accommodat!oı, hospitality projects and similar activities, making
Oman a top destination for leisure and business travelers.


