
 
 
 

ACIF (Association Catering) (of Ibiza and Formentera) arises for the needs of the 
sector and protection of the client, by grouping the best services catering for the 
Islands. Thus users can differentiate a Catering company of many other 
fraudulent. 
  
Current partners of the Association: 
 

- El pato 
- Inter-culinarium 
- El Catering Frances 
- El melik 
- La mediterránea 

 
Requirements for membership of the ACIF. 
  

- Membership of the Pimeef. 
 
- development of artisanal cuisine. 

  
- a company catering with all permissions, licensing, registration Health and 

documentation required by the competent bodies for the development of 
this activity. 

  
- have local (kitchen) with all services (electricity) (gas, water...), required to 

meet standards (certified) installations Administrative and sanitary and all 
necessary elements for the storage, processing and conservation of 
products. 

  
- have infrastructure to ensure the transfer of all products, van/truck insulated 

or refrigeration or boxes isotérmicas appropriate to the maximum number of 
Diners company can serve.  

  
- Commitment undergoes health controls and collaborates with them, before 

any irregularity or fraud. 
  

- commitment to support and collaboration with other partners, exchanging 
customers in occupied dates or lack of means to give a specialized service, 
extra staff (cooks waiters...). 

  



- not be restaurant hotels, or be exercising this activity illegally. There is a very 
high percentage of companies (restaurant) (and hotels) that are advertised 
or referred to as catering which do not meet the requirements of the 
Administration, damaging the Guild and the client.  

  
 


