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About us

RITTERSTERN GmbH is a turn-key system supplier in the hotel
& catering business.

RITTERSTERN specialises in design, engineering and
procurement of the hotel & catering business, covering amongst
others the OC&E group of products. In this field we offer the
whole range of services from conceptual design to on-site
delivery.

Our performance consists of tailoring our services to your needs
and brand exigencies, drawing back on longstanding business
relations with more than 50 leading manufacturers within the
OC&E branch, years of experience in the procurement and supply-
chain-management for projects in the hotel & catering branch.

Our mission is individuality — in our approach to client and project
alike. In our business any project deserves uniqueness and
exclusiveness. An issue that enjoys special attention in any project
we take responsibility for.
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O koMmnaHwuu

Komnanua RITTERSTERN — cneunanucTt B obnacTtu co3gaHna
KOMMNEKCHOTO peLleHnA B OCHALLEeHNN PeCTOPaHHbIX U
FOCTUHUYHbBIX KOMTTEKCOB.

Komnanua RITTERSTERN crneuvanuaupyetca Ha
KOMM1EKCHOM OCHAaLLEeHUN FOCTUHUL, TOBapamMu rpymnmbl

OC&E (pacxogHbiMy MaTepuanamm 1 onepaLnoHHbIM
obopyaoBaHMeEM, HEOOXOAMMbIMM ANA eXEAHEBHON
0eATeNnbHOCTU FOCTUHULbI) B COOTBETCTBUM C OpeHS,
cTaHgapTamu, obecneynBan NosHbIA KOMMIEKC YCyr Ha BCEM
nyTW OT CO3[aHUA HOMEHKaTypbl TOBAPOB, BMIOTh A0 TOYKM
[OCTaBKW.

Vimesa onbiT B co3aaHnm OC&E B COOTBETCTBUM CO CTaHAapPTaMM
FOCTUHUYHbIX OPEHA0B, @ UMEHHO: COCTaBIEHNE NEPEYHA
OC&E, 6ioaxeTnpoBaHne, oT6op 0b6pasLoB, 0TOOP
NOCTaBLLMKOB, MUHTEHCUBHOE COTPYOHNYECTBO C bonee

yem 50 NponsBoANTENAMY BO BCEM MUPE, KOHCONUAALMNA U
KOOpAUHALMA 3aKyMNoK, OpraHM3aLumna JorucTukn n nepegava
ToBapoB nokynatento, komnanua RITTERSTERN nomoraet
FOCTUHNUYHOMY OMepaTopy cnpaBuTbCA ¢ 60NbLIMM 06beMOM
3a/la4 C MakCUMaslbHbIMU pe3y/ibTaTaMn B YCTaHOBIEHHbI CPOK,
ONTUMU3NPOBaTb UHAHCHI JAaHHOrO NPOEKTa U YMEHbLINTb
NPOEKTHbIE PUCKWN NPOeKTa.

Muccuna RITTERSTERN — aTo npenocTaBneHne aKCKAO3UBHOIO
KOMMIEKCHOrO CepBUCa 1 Ka4eCTBEHHbIX TOBAPOB,
KOMMIEKCHOrO peLLeHA OTBEYaloLIero NHANBUAYaNbHbIM
3anpocam knneHToB. RITTERSTERN cTpemnTca yooBneTBopuTh
BCE MOXeNaHWA KIIMEHTOB NpuaepXKnMBaAch rMoHKON LLEHOBON
NOINTUKE.



About us

RITTERSTERN GmbH is a turn-key system supplier in the hotel
& catering business.

Our company provides engineering, design and procurement
services for catering enterprises, based on top-quality
equipment made in Germany.

Based on fifteen years of experience, RITTERSTERN turns its
projects into masterpieces of premium-class catering facilities
— from kitchen equipment, catering implements, buffets and
bars to tableware, decoration and textiles.

A team of highly-qualified service-technicians provide
installation, training and maintenance throughout the whole
project/product life cycle.

RITTERSTERN works on a system-provider basis, delivering turn-
key solutions and the whole range of services from conceptual
design to operation and after-sales service.



O koMmnaHwuu

Komnanua RITTERSTERN — cneunanucT B o61acTn co3gaHuna
KOMMIEKCHOTO PeLLeHNA B OCHALLLEHNN PeCTOPaHHbIX U
FOCTUHUYHbIX KOMMIEKCOB.

PaboTtatb ¢ Bamu mbl 6yaem ofHov KoOMaHAov OT uaeu
/10 3aBepLUEHNA 3a4YMaHHOro «1o4 KoY.

Komnanua RITTERSTERN crneuvanuaupyetca B 06n1acTu
NPOEKTUPOBAHUA 1 OCHALLIEHNA PECTOPAHHbIX KOMMJIEKCOB
npodeccnoHanbHbIM KYXOHHbIM 000PYAOBaHUEM MPEMUY M-
Knacca, HeMeLKOro Npov3BOACTBa.

IMea MHOTrONETHU OMbIT B OCHALLLEHUV PECTOPAHOB
BbICOKOKA4YE€CTBEHHbBIM HEMELKMM 0O0PYAOBaHUEM U
TOBapaMu, HauMHaA C TEXHONIOrM4Yeckoro o6opynoBaHuA
KYXHW 1 3aKaH4MBaA LBeackumu bydeTamu n 6apamu,
CTOJIOBOV MOCYAOV N MHBEHTAPEM, 3/1IEMEHTAMUN CEPBUPOBKN,
TEKCTUIIEM U YHUDOPOW ANA NepcoHana, KomnaHuma
RITTERSTERN nomoraeTt nHBecTopy co3faTb camoe
KayeCTBEHHOE pelleHne B OCHALLIEHUN PECTOPAHHOMO
Kommnnekca.

MpodeccroHanbHaa cepBucHaa cryxba BbIMONHAET MOHTaXx
1n obyyeHne nepcoHana, obecneynBaeT rapaHTUINHOE U
nocTrapaHTUnHoe obcnyxmBaHne 06opyaoBaHUA.



Quality

Top-quality equipment made in Germany relying on leading
technologies and patented quality standards guarantees reliability
as well as comfort.

It ensures the smooth operating of any catering facility, quick
cooking, top quality food and service. Owing to this, owners
can be sure of the future of their business and concentrate on
its development. Using top-quality equipment saves the cost of
maintenance and repair, it minimizes utility cost and increases
labour efficiency.



KayecTBO

Hemelkoe obopyanoBaHue, Npou3BeeHHbIE C UCMONb30BaHUEM
BbICOKOKa4YE€CTBEHHbIX MAaTEPUanoB U HOBEMLLNX TEXHOMOr WA,
3anaTeHTOBaHHbIX CUCTEM KadYecTBa, HagexXHoe 1
BOCTPebOBaHO HAa MUPOBOM PbIHKE.

BbicokokavyecTBeHHOE 060OpynoBaHve obecrneynsaeT
CTabunbHOCTb PaboThbl NpeanpPUATUA, ObICTPOTY NMPOLLECCOB
NMPUroTOBJIEHNA, Ka4eCTBO O/o4 U 0OCNYXKMBAHUA KITMEHTOB.
O6opyaoBaHMe NO3BONAET MHBECTOPAM YBEPEHHO CMOTPETh
B Oyayllee, 3aHMMaTbCA BONpocamMu pa3BuUTuA NpeanpuaTua,
He oCTaHaBMBAAChL Ha MOBCEAHEBHbIX Npobiemax cepsuca
1N peMOHTa 0bopyaoBaHUA.

BblcokokavyecTBeHHOE 060pYyAOBaHVE NO3BOMAET B MEPUOL EF0
aKCnayaTauum sKOHOMUTb AEHbI M Ha PEMOHTE 1 06CNY>XXUBaHNUN,
Ha LMKINYHOCTY 3aMeHbl 060pyA0BaHMA, Ha NOTpebneHum
pecypcoB NpeanpuaTra (BoAbl, 3NEKTPOSHEPI M, MOIOLLINX
Cpe[nCcTB), Ha KOIMYECTBE MepcoHana npeanpuaTuA.

BbicokokayecTBeHHOE O6ODWJ.OBaHI/Ie — 3TO 3anor
CTabunbHOCTH npeaonpunaTnAa, yBepeHHOCTN B Ka4eCcTBe
O6Cﬂy>KI/|BaHVIF|, BO3MOXHOCTW pa3BUTUA nNpeanpunaTnA.



Equipment

O6opynoBaHue

Thermal catering equipment

Equipment manufactured by the leading German manufacturer
MKN Kurt Neubauer GmbH & Co.KG with its wide range of
models, is known for its innovative product features. This
dependable equipment ensures smooth operation of any catering
outlet, top-quality food and service.

Tennosoe ob6opyaoBaHune

O6opyaoBaHuMe nyyllero Hemetkoro npoundsoantena MKN
NpeAcTaBNEHO LUMPOKNUM PAAOM MOAENEN, MPOU3BEAEHHbIN
MO HOBEWLLUUM HEMELKMM TEXHONOMMAM 1 OTBEYAOLLNN
COBpPeMEHHbIM CTaHA4apTaM 3HePro- 1 BogocbepexeHus.
HanexHocTb 1 kayecTBo obopyaoBaHua MKN obecnednsaeT
becnepebolHoCTb PaboThl MPeanpPUATUA, CTabUNbHOCTb

B Ka4eCTBE MpUroTaBAMBaeMOM NPOAyKLMK, BbICTPOTY
06CNy>XMBaHMWA.

Dishwashing equipment

MEIKO is a premium brand in dishwashing technology. This
professional equipment meets the requirement of any group
of customers and can be used in any type of public catering
facility. The equipment is produced relying on patented innovative
technologies meeting highest standards of design and technology.

[Mocynomoe4vyHoe obopynoBaHue

MNocynomoeyHoe obopynosarHne MEIKO - mupoBon nuaep

Mo NPOM3BOACTBY NPOdeCCUOHAaTbHbIX MOCYA0MOEUHbIX
MalLWH - 3apekoMeH0Bano ceba Ha MUPOBOM PbIHKE.
MpodeccroHanbHoe obopyaoBaHue MEIKO oTBevaeT
TpeboBaHMAM KIMEHTOB TIOOOro CErMeHTa pbiHKa U
npenHasHavyeHo AnAa NpeanpuATUin obulecTBEHHOrO NUTaHWA
noboro pasmepa un dopmaTa. [NocyaomoevHoe obopynoBaHmne
MEIKO npounsBoauTcA No HOBEMLLIUM 3anaTeHTOBAHHbIM
TEXHOSIOrMAM U AIN3aNHEPCKUM PeLLIEHUAM.
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Refrlgeratlng equment

Refrigerating equipment of the German manufacturers
CoolCompact, K+T with a very wide model range of refrigerated
tables, refrigerators, special tables for pizza, salads, refrigerated
displays for food and beverages, refrigerators for fast cooling and
long-term food storage ensure the highest quality of food that is
cooked or stored.

XonogunbHoe obopypgoBaHue

XonoaunbHoe o60pynoBaHne HEMELIKUX NPOn3BOAUTENEN
CoolCompact npeacTaBneHo cambiM LUKPOKUM MOAEbHbIM
PALOM: OT MPOCTbIX OXAX AaeMblX CTOMIOB U XONO4UIbHUKOB A0
crneunanmanpoBaHHbIX CTOMOB ANA NULLbI, CanaToB, BUTPUHHbIX
XONOANNBHUKOB A9 XpaHEeHWA HanuTKOB U NPOoayKLNY,
XONOAUNBHUKOB A8 ObICTPOro OXaaxaeHna NpoayKLUn 1
nocneayoLLero ee xpaHeHua. BoicokokayeCTBEHHbIN XO0,
obecneuynBaeT AIMTENbHOE XPaHEHNE U COXPaHHOCTb KayecTBa
NpPOLYKLNN.

Refrigerating boxes

VIESSMANN refrigerating equipment lines up smoothly with

the above mentioned brands in terms of reliability, longevity and
innovation. No matter what kind of food product you need to
store — meat, dairy products, fish, bread and pastry, beverages,
medical products — VIESSMANN cold storage cells meet highest
requirements of industry and catering.

XonogunbHble KamMmepbl

XonoannbHoe o6opynoBaHne HEMELIKOFO MPOUBOAUTENA
VIESSMANN ob6ecneurBaeT cTabuibHOCTb B Ka4eCcTBe
xpaHeHuna npoaykuun. Komnanmna VIESSMANN npounssoant
XONOANNbHbIE KAMEPbI Y>XE B TPETbEM MOKONEHUN U 3aHUMAET
NUONPYIOLLIEE MECTO Ha MUPOBbLIX pbiHKax. Kakune Obl

NPOAYKTbl H/ MPUXOAMIOCH OXNaxXAaTb — OyAb TO MACHbIE,
KonbacHble N MOJIOYHbIE MPOAYKThI, pbiba, XxN1eb60byNoYHbIE
N3Aenuna, HanuTkn nnu hapmaLeBTUYeCKEe TOBAPbl — KAMEPSI
VIESSMANN rapaHTUpytT Ka4eCTBO HEMELLKOrO NPON3BOACTBA
1 [ONTOBEYHOCTb.

Mechanical kitchen equipment

As implements for caterers, commercial kitchens and the food
industry, such as cutting-, chopping-, mixing-, peeling and
washing machines and many others, we offer the exclusive brand
AlexanderSolia, which is famous for its wide range of applications
and its high level of specialisation in the culinary and industrial
processing of food.

MexaHun4yeckoe o6opyanoBaHue

MexaHunveckoe o6opynoBaHune AlexanderSolia npeactaBneHo
LWIMPOKUM MOAENbHbIM PALOM U3MENBYNTENBHOTO, PEXYLLETO,
B36MBanbHOro 060pyAOBaHNA, MallMHAMWU MOVKW 1 HAPE3KY
3eneHu, osollen n dpyktos. ObopynoBaHne obecnednsaeT
BbICOKOKa4YeCTBEHHYIO Hapes3Ky, n3mesbyeHue, B3buBaHmne
Kak HeGOonbLIOro, Tak 1 60MbLIOro KOMYECTBa NMPOAYKLMN.
lcnonb3yeTcA BO BCEX 3arOTOBOYHbIX U [OFOTOBOYHbIX LiEXAX,
KOHAMTEPCKUX Lexax. BblcokOka4eCTBEHHOE MExXaHN4Yeckoe
obopyaoBaHue obecrnevmBaeT ObICTPOTY U CTaOUNBLHOCTbL B
paboTe npeanpuaTuA.



Storage and transportation equipment,
food serving units

The wide model range of storage and transportation equipment
by G.S.Stolpen and BLANCO find their application in laboratories,
hospitals, health resorts as well as hotels and catering facilities.
Food serving units offered by those two german manufacturers
are internationally recognised as leaders in design and quality. The
equipment can have either serial production standards or features
designed according to particular customer demands.

HenTtpanbHoe o6opynoBaHue

[LInpoknin mogenbHbIN pAa HENTPaNbHOro 06opyaAoBaHMUA
G.S.Stolpen, BLANCO no3BofnAeT YKOMMAEKTOBATb
NPON3BOACTBEHHbIE MOMELLEHMA KaK OCHOBHbIM HENTPAbHbIM
obopyaoBaHVEM, Tak U BCNOMOraTelbHbIM NePeaBUXKHbIM
obopynoBaHreM, obecneyuns yaobCTBO Kax4oro npouecca
paboTbl. ObopyaoBaHMe NPON3BOANTCA MO HOBENLLNM
TEXHOJSIOrMAM, UMEET CUCTEMY KavyecTBa, UMEET CTaHAAPTHYIO
NPON3BOACTBEHHYIO NPOrpaMmy Moaenen obopynoBaHusa,

HO Tak>e NPou3BOAUTCA MO UHAMBUAYANbHBIM TPEOOBAHMAM
3akasuuka.

Mobile equipment

The wide range of BLANCO mobile equipment will meet the
requirements of the most demanding client. The mobile racks,
stalls, trays, containers are essential for a smooth operating of
any state-of-the art kitchen. BLANCO's serving-tray-systems are
used in large restaurants or restaurants with a multifloor set-up,
constituting an efficient mode of transportation of meals within
the facility, maintaining the quality of the meals.

[NepenBuxxHOe obopyaoBaHue

ACCOPTUMEHT NepenBMKHOro BCNOMOraTebHOro
obopyaoBaHua BLANCO ynoBneTBopuT caMoro
TpeboBaTeNbHOro KaneHTa. [epenBukHbIE CTENNAXN,
WwKadbl, TENEXKN, EMKOCTU 1 ApYrne NnpeaMeThl,

MOMOTatoT NpakTUYECKM BO BCEX MPOLieccax paboThl KYXHN.
BcnomoraTesnbHble CEPBUPOBOYHbIE TENEXKM ONTUMU3UPYIOT
paboTy B 3anax. Cneunann3vpoBaHHOE NepeaBrnXHOE
obopyoBaHve No3BOMAET TPAHCMOPTUPOBATbL MULLLY C 3Taxa
Ha 9TaX< W B Apyrue NpennpuaTrua, COXPaHAA ee B ropAYeEM
COCTOAHUN, a NPU HEOBXOAMMOCTU -pErEHEPUPOBATD.

Catering equipment

Demand for fast-serving catering equipment and mobile kitchen
systems is constantly growing. The german manufacturers MKN
and BLANCO offer such systems which make it possible to
install a ready kitchen with a whole set of essential equipment
and accessories. Such systems are easily installed, disassembled
and transformed into mobile boxes. This so called Catering

Cargo Concept System can be used either in different types of
restaurants or be applied by indoor and outdoor event-caterers.

O6opynoBaHne onAa KEMTEPUHra

O6opynoBaHue AnA KEMTEPUHTa, CUCTEMbI MOBOUTIbHbIX KYXOHb,
nponasoanmblie komnaHnamu MKN, BLANCO Bce 6onee n
6onee BocTpebOBaHbl. ITU CUCTEMbI MO3BONAIOT B KpaTyalllee
CPOKW pasBEepPHYTb FOTOBYIO K 9KCMyaTaLun KYXHIO C
HeobXxoAMMbIM NPOM3BOACTBEHHbLIM HabOPOM 0OOPYyaAOBaHNA,
npw aToMm obecrnednBaeTca Ux ObICTPbIN MOHTaX 1 AeMOHTaX

B nepenBuHble 6okebl. Cuctema Catering Cargo Concept
MOXET MCMOMIb30BaTbCA Kak B pecTopaHax caMoro pasfin4yHoro
npoduna, Tak 1 41a 06CNy>XX1MBaHUA BEYEPUHOK, TOPXKECTB Ha
OTKPbITbIX MPOCTPaAHCTBAX 1 Teppacax oTesneu.



Self-catering equipment and buffets

JInHumn camoobenyxxmneaHuma
N WBencKkue cTosbl

Coffee Machines

KodemalumnHebl

Tableware and kitchen accessories

CtonoBana nocyga v KyXOHHbIN
WHBEHTapb



Project planning

Design and planning is an essential part of the service
portfolio of RITTERSTERN.

These services comprise the following:

architectural planning and conceptual design
planning permission

detailed engineering design of the various trades
electrical engineering

mechanical engineering

ventilation and air conditioning utilities

On the basis of the technical exigencies specified by the client
and/or the project, the planning department develops several
solutions and shall recommend the most suitable technology and
set of equipment. With the project planning approved by the client
and the equipment specified, the permission planning, having
accompanied these processes is being finalised. We hereby
reduce planning times to a possible minimum.

RITTERSTERN may also act as lender's engineer. We perform
construction supervision as well as other engineering and
supervisory services, guaranteeing project implementation at best
quality.

Professionality in design is a prerequisite for successfully putting
ideas into practice.




[lpoekTuUpoBaHune

KomnaHua RITTERSTERN cneuunanuct B obnactu
npoekTUpoBaHua npodeccnoHanbHbIX KYXOHb B
COOTBETCTBUU C NOCNEAHUMU TEHAEHUNA MUPOBOrO
pblHKa, B COOTBETCTBUN C EBPONENCKUMWN HOPMaMW.

MpoekTHaA AOKYMEeHTaLMA pa3aena KyxHu:

apXUTEKTYPHbI pa3aen
TEXHONOrMYECKNI pasaen - NaHNPOBOYHOE PELLEHNE
C paccTaHOBKOW o6opyaoBaHuA

®  NHXeHepHble pasaensl - anekTpoobecneyeHmne n
OCBELLEHWE, BOAONPOBOA 1 KaHanmaauma, BEHTUAALMA
N KOHAMLMOHNPOBaHNE

e cneundukauna obopyaoBaHNA C TEXHNYECKOM
XapaKTepucTUKoOn 1 Bu3dyanuaaumnen obopyaoBaHma

Ha ocHoBaHWUM NOMYYEHHOIrO OT MHBECTOPA TEXHONOMMYEeCKoro
3aflaHunA, NPOEKTHbIN oTAeN paspabaTbiBaeT NIaHMPOBOYHOE
peLleHnA 1 NoadbUpaeT ONTUManbHbI KOMAIEKT
TexHosornyeckoro obopynosaHua. locne cornacosaHuA

C MHBECTOPOM MNaHUPOBOYHOIO PELLIEHNA U COCTaBa
obopyaoBaHNA, MPOEKTHbI OTAEN pa3pabaTbiBaeT UHXKEHEPHbIE
paszaesnbl npoekTa. [lpoekTHaA AokyMeHTauuA nepefgaeTca
NHBECTODY.

Mbl NnpoBOAMM aBTOPCKUI HaA30p NPOeKTa, YTO NO3BONAET
WHBECTOPY Ka4eCTBEHHO BbIMNOHUTbL PaboTbl, NOArOTOBUTb
noMelleHna 0na MOHTaxa 060pyaoBaHMA ONTUManbHO 1 6e3
JIMLWLHUX 3aTpaT 1 6e30WMO0YHO BOMIOTUTb MPOEKT B XXMN3Hb.

[NpogeccrioHanbHO BbIMOMHEHHbIN MPOEKT — 3TO DyHAAMEHT A/1A
BOIM/IOLLEHNA Uaen B Xn3Hb.



Delivery, installation, maintenance

RITTERSTERN offers on-site delivery of equipment in
tailored lots, providing for maximum supply-chain efficiency.
Logistics are being provided by a renowned german freight-
forwarding company, which provides adequate cargo
insurance.

RITTERSTERN is a licensed assembly-, installation- and
commissioning company. Its team of service-technicians
comprises high-qualification, a high-level of training within the
training-schemes provided by the above manufacturers, as well
as years of practical experience. Throughout the equipments’
life-cycle, the technicians perform warranty and post-warranty
maintenance, using exclusively the manufacturers’ original spare-
parts.

Straight after commissioning, the client obtains a full set of
manuals and other documentation in local language, official
compliance certificates and warranty documents. \We also provide
cookbooks and training, held by German chefs nominated by the
given manufacturer.
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Jlornctuka, MOHTaX 1 cepBuUC

KomnaHua RITTERSTERN o6ecneynBaeT koHconuaaLuio
rpy3oB Ha NNLEH3NOHHOM cknafe akcrneguTopa LION
Spezialtransport GmbH B l[epmaHun, koTopoasa NpPon3BOANT
TamMoXeHHoe opopMieHne rpy30B U AOCTaBKy 060pynoBaHua
Ha 06bekT NHBecTOpa.

KBanuduunpoBaHHaa MOHTaxHaA rpynna, oby4eHHan

1 cepTuduruMpoBaHHaa 3aBoAaMu- MPOU3BOANTENAMM
060pyA0OBaHUA, KA4ECTBEHHO BbIMOHAET MOHTaXHble PaboThbl,
MCMOJb3YA BbICOKOKAYECTBEHHbIE PACXOAHbIE U MOHTaXHbIe
MaTepuarbl, BbINOMHAET MyCKO-Hanano4YHble paboTsl, MPOBOANT
obyyeHne nepcoHana NpaBuiibHOM aKCMAyaTaLumy N YNCTKe
obopynoBaHua. B nepuoa akcnnyaTaummn o6bekTa cepBucHan
cny>x6a obecneyvmBaeT rapaHTUNHOE 1 NMoCerapaHTUIHoOe
obcnyxuBaHve 06opyaoBaHWA, UCMONb3yA OPUTNHATbHbIE
3anacHble YacTu Ha o6opyaoBaHue.

C BBOOOM B akcnyaTauuio obopyaoBaHua ViIHBecTopy
nepeaalTCA NacnopTa U MHCTPYKLMM MO aKChayaTauum
obopyoBaHWA, cepTUdUKaTbl COOTBETCTBUA, rapaHTUHbIE
TanoHbl C yKa3aHWeM 3aBOACKUX HOMEPOB ¥ rofa BbiMycka
obopyAoBaHMA, a Tak>XXe NoBapckmne KH1Uru Ha obopyaoBaHue.



Reference list

Some of our references

Fairmont Grand Hotel
Kyiv

Hilton Hotel
Kyiv

Radisson Blu Hotel
Kyiv

Four Points by Sheraton Hotel
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R RITTERSTERN

RITTERSTERN GmbH

Obere Walldiirner Stral3e 12
63897 Miltenberg Germany

Tel.: +49 9371 66 88 202

E-mail: km@ritterstern-pmhg.de
www.ritterstern-pmhg.de

Representetive in Ukraine:

. EuroStandart

26/1 Druzhby Narodiv blvd., off. 13
01103 Kyiv, Ukraine

Tel: +38044 49430 13

Fax: +38044 529 90 74

Mob: +380 67 466 77 02

E-mail: kl@eurostandart.com.ua
www.eurostandart.com.ua



