VertigoCommerce: Your
Premier Partner for Authentic
Kadayif

Sourcing and supplying high-quality, traditional culinary treasures 1o
partners worldwide.

VERTIGO
COMMERCE



About VertigoCommerce
Trading Company

* VertigoCommerce is a leading international
trading company renowned for its expertise
in sourcing and supplying high-quality food
products globally. We specialize in authentic
Mediterranean and Middle Eastern
delicacies.

+ Building strong, reliable supply chains to
connect producers with consumers.

VERTIGO « Commitment to delivering excellence and
ensuring product integrity.
COMMERCE :

Fostering long-term partnerships based on
trust and mutual success.




Understanding Kadayif:
A Culinary Delight

* Kadayif, also known as Kataifi or Kunafa, is a
traditional dessert pastry made from extremely
thin, noodle-like dough. This versatile ingredient is
the foundation of many beloved sweet dishes
across the Middle East, the Balkans, and the
Mediterranean.

1. Dough-Made from a simple mixture of flour,
water, and starch, extruded into very fine,
vermicelli-like strands.

2, Preparation- The dough is cooked rapidly on a
heated surface, resulting in dry, crispy strands
that can be stored for extended periods.

3. Usage-It is typically soaked in a sweet syrup
and can be filled with chopped nuts or cheese,
then baked until golden brown.

4. Cultural Significance-A staple during festive
occasions, holidays, and family gatherings,
cherished for its unique texture and rich flavor.
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Our Kadayif Offerings & D¢
Varieties

VertigopCommerce offers a comprehensive range of Kadayif products to meet diverse
culinary needs.

« Kadayif Dough (Raw)

The raw, uncooked strands, perfect for chefs and bakers who wish to create their own
custom desserts. Available in various strand thicknesses.

- Cooked Kadayif

Golden-baked and subtly syruped for a rich, traditional flavor — ready to serve or warm.

« Nut-Filled Kadayif
Prepared pastries filled with premium nuts (Pistachio or Walnut), ready for baking.




Flexible
Packaging for
Every Client

* We understand that different
clients have varying needs,
which is why our Kadayif
products are available in a

ran%e of convenient

packaging sizes for both retail
and foodservice.

* 500 gram packages

* 1 kilogram packages
« 2 kilogram packages
5 kilogram packages
* 10 kilogram packages




Indicative Wholesalepecific Bulk Wholesale
Pricing(to 200kg) | Pricing (Kadayif

. Indicative Dc . .
Typical Strand - Price per Kilogram
Product Type . Wholesale Price
Thickness Range (EUR/Kg) Order Volume (EUR)

Kadayif Dough .
y 8 Fine/by request  €4.20 - €6.50

(raw) 200kg - 5 tons 4.00 EUR

Kadayif cooked Fine/by request €5.60 - €8.40
5 -10tons 3.50 EUR

11 -20tons 3.20 EUR

Nut-Filled Kadayif

(Walnut) Fine/by request  €7.90-€11.20

Nut-Filled Kadayif

(Pistachio) Fine/by request €9.30-€14.00

Kadayif coloured Fine/by request €5.80-€7.50

For very large volume orders, we offer enhanced tiered pricing,
typically for our standard Kadayif Dough. Prices are subject to market
fluctuations.

*Note: For precise quotations tailored to specific Kadayif
types,free samples, packaging sizes, and exact order volumes,
please contact our sales team.*

We are dedicated to providing competitive pricing for our *Note:Minimum order is 200kg and price depends by the contract.

wholesale partners. The prices below are indicative for general (S\bu€)For custom quotes on specific Kadayif types or volumes
inquiries and may vary. All prices are in Euros. exceeding 30 tons, please contact us directly.*




Payment and
Logistics

* Payment Terms

+  We offer flexible payment arrangements to meet
your business needs.

* 50% advance payment with the remaining 50%
due upon delivery.

* Full sum payment upfront.
* Logistics within Europe

* We specialize in shipping Kadayif products
exclusively within Europe.

+ Collaboration with trusted partners for
temperature-controlled, timely delivery.

+ Clients are welcome to arrange their own
preferred logistics providers.




Partner with
VertigoCommerce

* We look forward to partnering
with you to bring the exquisite
taste of authentic Kadayif to
your customers. Contact us
today for a detailed custom
guote and to discuss your
specific requirements.

4 A

«xCOMPANY * |

Website: http://www.vertigocom
merce.com

Email : contact@vertigocommerc
e.com
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