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Saati Deliiand Catering

NS: I worked in my father’s res-
taurant and for both of my uncle’s
since I was fourteen years old.

Success Magazine: Noam, what does
success mean to you?

Noam Saati: Success, to me, means that
people associate my name with quality.
It is knowing that my customers have
the confidence in my food and service
to recommend it to their friends and
family. Success is consistent improve-
ment and growth—setting goals and
targets and accomplishing them.

SM: When did you become interest-
ed in the food service industry?

NS: T was raised in this industry.
Growing up, my father owned a res-
taurant and both my uncle’s had res-
taurants and catering companies.

SM: What experience did you have
in this area before opening Saati Deli
and Catering?
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These hands-on experiences have
proven to be quite valuable.

SM: How long have you been
opened?

NS: We opened on March 18th,
after two months of extreme ren-
ovation and preparation.

SM: What makes your deli

unique?

NS: Our atmosphere, clean and mod-
ern look, menu variety, and overall
high-quality of food and service that

we provide set us apart in the industry.

SM: What type of a menu do you of-
fer?

NS: Our menu has many classic favor-
ites along with hot grilled sandwiches,
specialty Mediterranean dishes, spe-
cialty salads, and an extensive break-
fast menu.

SM: Did you start the business doing
catering in addition to the deli, or did
you add this service after?

NS: Actually, the catering aspect of
the business was pre-existing. Saati
Catering, formerly Uri’s Catering, was
started prior to opening the deli.

SM: What type of events do you ca-

ter? How does the catering menu dif-

fer from the regular deli menu?

NS: We cater all types of parties and
all sizes. Our catering menu is much
more extensive and can also be cus-
tomized to fit any requests or themes.

SM: What leadership quality has

helped most in your success?

NS: Never being afraid of hard work.
A business takes a great deal of work
to build, and it doesn’t end there—the
hard part is maintaining the highest
quality in all aspects, at all times.

SM: How do you ensure thatyou con-
sistently put out a quality product?

NS: By having many systems in place
and surrounding myself with good
people—people who care about my
business, know what I want, and are
willing to work hard.

Saati Deli and Catering, LLC
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