Ferries
Consumer satisfaction with the maximum
profitability on board and on land
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Management
of restaurants,
self service
restaurants, bars
and shops on
ferries and in ports

The ferries and port business has been
growing very fast in recent years. Ligabue’s
longstanding presence and experience in the
business lets the Group offer a wide array of
vitally important services which vary according
to the length of crossing and ship size.

Full services formula

Strengths of the Ferries Business Area

•

RESTURANT & SELF SERVICE RESTAURANTS

•

BAR & PIZZA POINT

•

SHOPS

•

CATERING FOR CREWS

•

ENGINEERING AND DESIGN DEPARTMENT
DEDICATED TO THE DESIGN OF OPTIMAL
TECHNICAL LAYOUT

34
2
84
12
21
20
1
200

SHIPS MANAGED

TERMINALS
BARS & PIZZA POINTS

RESTAURANTS

SELF SERVICE RESTAURANTS
SHOPS

MILLION

MEALS SERVED PER YEAR
EMPLOYEES

Figures updated to June 2014
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Optimum planning, definition and
management of on-board catering and
retail activities focused on total customer
satisfaction ensure the highest turnover and
profitability, all in close co-operation with ship
owners.

•

Planning and implementation of optimal
restaurant & shop concepts according
to the needs of ship owners

•

Focus on turnover optimisation
and consumer satisfaction

•

Expert professional support of
on-board staff with expert sales 			
managers and cuisine specialists

Activities
Ligabue is the largest Food & Beverage and Retail
organization for Mediterranean ferry boat passengers.
The Division’s winning cards are:
Organization: Ferries is the business area that avails of Ligabue
Group services created through the synergies and efficiency that
only a large group can offer.
Quality: customer satisfaction is the company’s first objective
pursued every day.
Flexibility of the commercial offer: the many cuisine formats at
the company’s disposal enable the satisfaction of every one of both
the ship owner’s and the passenger’s needs.
Planning of sales structures and lay-outs: Ligabue has a special
structure dedicated to the design of new commercial areas and the
renovation of existing structures for increased
on-board revenues.
In a nutshell: Ligabue is the partner that guarantees the
highest level of on-board revenue pro capita per passenger
by route and by type of ship.
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Ligabue brings Mediterranean
cuisine and Italian style
to the world

6

The heart of the Ligabue Project

Eat better to live better

Ligabue is a truly international company that
also boasts a rich local cultural heritage, thanks
to its Venetian origins.
Ligabue has always promoted healthy
Mediterranean cuisine and world-famed Italian
lifestyle throughout its 90 years of activity (the
founder, Anacleto Ligabue, introduced baking
on board cargo ships right from the start).

Ligabue gives thorough attention to the
constant improvement of the quality, search,
and selection of its products and co-operating
with the finest Italian and foreign brands and
producers.
Human resources assume vital importance for
a company like Ligabue, especially when it
comes to transforming fresh and wholesome
ingredients into delicious gourmet specialities.
Ligabue chefs and their teams are an
invaluable cultural and professional asset.

Efficiency
in the kitchen
THE LIGABUE RECIPE DATABASE
All the menus are the result of a detailed study that
ensures the greatest efficiency in the kitchen:
• Reduction of the number of kitchen operators required
for production -> lower overheads for ship owners
• Short preparation times
• High product quality level regardless
of nationality of kitchen staff
• Strong sales appeal tailoring to the
type of passenger for customers
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Human
Resources

The strength of Ligabue Group lies in its human resources,
which work with professional dedication, constancy, and
precision every day in order to ensure customers highquality catering, dining, and hotel service.
Through its Human Resources Department, Ligabue directly
manages every step in the delicate process of searching for
and screening personnel, using the services of prestigious
specialized recruiting companies for its multi- ethnic staff.
In the context of responsible human resources
development, Ligabue Group is implementing efficient
training and awareness programs that ensure the high
level of professional qualification that distinguishes Ligabue
personnel around the world.
Company values, company policy, high workplace
health, hygiene and safety standards, catering and hotel
activity management techniques, customer-orientation,
communication and human relations techniques are only
a few of the topics considered during training activities
provided in the classroom, on the job and through
e-learning programs.
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Organisation chart
B.A.
TOR
DIREC

FERRIES
HUMAN RESOURCES

DATA ENTRY

BUSINESS MANAGER

OPERATION
MANAGER

OPERATION
MANAGER

PRODUCT MANAGER

OPERATION
MANAGER

RETAIL
MANAGER

Organisation
on board *

Human resources are a
vitally important resource
for Ligabue, especially
when customers must be
guaranteed service of the
highest reliability and quality.
Ligabue personnel meets
the needs for flexibility and
adaptability, organization
skills, a results-oriented and
customer-oriented approach,
and teamwork.

TION
OPERA GER
MANA

SHOP ASSITANT

* This organizational structure is only indicative and may vary by both season and the number
of catering and retail activities offered to passengers.
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Professional figures
and roles on board
Our customers are our business. Our success is the
customer’s satisfaction. We obtain this by dedicating
all the attention, courtesy, and expertise necessary.
ING
CATERRVISOR
E
SUP ANAGER
OR M

CATERING SUPERVISOR OR MANAGER
The Catering Supervisor or Manager is the representative of Ligabue
Group on board, and is responsible for the management and
organization of all the services assigned. This figure coordinates and
manages the Ligabue team by working closely with the ship owner’s
personnel in general, and the kitchen staff in particular.
On ferries, the Catering Supervisor is responsible for:
• The operative, administrative and accounting management
of the sales outlets and catering activities with the objective
of "transforming” the moment of purchase into a moment
of fun and continuous discovery for passengers,
offering customers dining and refreshment service at the
highest levels of reliability and quality;
• The coordination and management of the Ligabue staff involved
in the catering and retail sectors;
• The on the job training and education of Ligabue Group personnel.
The Catering Supervisor or Manager works daily with all the other key
players on board, and particularly with the Chef and the Chief Steward,
in order to ensure passengers high-quality service.

SHOP ANT
T
ASSIS

SHOP ASSISTANT
This person is responsible for managing the sales outlets on board and
replies directly to the Catering Supervisor or Manager.
The Shop Assistant provides for the management and setting of the
shop and the training and education of new employees. He or she is
also responsible for taking inventory and maintaining stock levels and
achieving the sales objectives assigned in general.

ER

CASHI

CASHIER
This person manages the cash register(s), replies directly to the Catering
Supervisor or Manager, and is responsible for the correct execution of
all the procedures regarding the collection and registration of money
and the issue of sales receipts.
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Design &
Engineering

Ligabue has set up a new “Design & Engineering”
area dedicated to the design and optimization of the
work and commercial areas with help from a network
of experts. Ligabue is committed to delivering the best
products and services.
In particular, the design of new commercial areas and
the renovation of existing structures for increased
on-board revenues.

Before - Moby Group
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After - Moby Group

Advertising
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The
Logistics
The ligabue very
flexible logistics
organization:
effectiveness
everywhere anyhow
The Logistics Area organises the
import/transit of containers and shipments
to numerous world destinations (Northern
Europe, Algeria, Kazakhstan, etc.) and
handles all the customs procedures and
the necessary certification for hygiene and
product origin.
Service and Products are delivered at the
right place and on time even in the most
extreme conditions.
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Total
Quality
Hygiene and
food safety
Our services are prepared according to the
strictest health and safety criteria as regards
the working conditions and environment
required for handling food. We conduct
biochemical tests on food and guarantee their
organoleptic properties.
Moreover, on request we provide special diets.

Staff training for
hygiene and quality
services
Aware of the absolute importance of the quality
of products and services supplied, Ligabue
constantly strives to maintain and improve total
quality through various actions:
• certification of the quality system according to
UNI EN ISO 9001:2008 and of the food safety
management system according to
ISO 22000:2005
• 		systematic continuous training staff programs
to guarantee that food is processed, prepared
and served according to the strictest European
and international hygiene standards.
• 		total quality in recruiting and selecting
personnel.
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Excellent purchase
department and
large selection
of products
Ligabue manages around 3,000 leading international
branded products guaranteeing their freshness, quality
and traceability through radio-frequency control of
goods in transit and by conducting periodic checks on
the supply network. The Ligabue warehouses include
approved C-type customs facilities for storing foreignstatus goods and food deposits, excise duty and
tobacco deposits for goods with suspended duty,
and VAT deposits for VAT-free products.
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On-time
quality service
Each branch has its own vehicles for supplies
within its distribution area and relies on specialised
contractors for differentiated-temperature transport,
guaranteeing maximum flexibility to meet all
customer requirements.
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The port
service
Self service restaurants,
bars and shops in
Barcelona and Olbia
The board experience Ligabue lands to earth.
Ligabue is the largest organization of
food & beverage and retail activities on
passenger ferries in the Mediterranean
area. The jump from the ship to the dock
was short!
Since last year, Ligabue is present with
its activities at the Barcelona and Olbia
Terminal.
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