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Our Foundation.

AM Group Kitchen Equipment & Supplies Inc. was established by 
Andrea Mazza with the goal of bringing high-quality foodservice equip-
ment and ingredients to the Philippine market. The company was built 
on the idea of supporting chefs, café owners, and food entrepreneurs by 
giving them access to trusted international brands and professional 
kitchen solutions.

From the beginning, AM Group focused not only on supplying equipment 
but also on helping clients build and improve their businesses through 
consultation, training, and technical support. Over the years, the compa-
ny has grown into a reliable partner for cafés, bakeries, restaurants, 
hotels, and food production facilities across the country.

Today, AM Group represents several respected global brands in coffee, 
bakery, gelato, and professional kitchen equipment. Through these part-
nerships, the company continues to help businesses create better food 
experiences and bring new concepts to life.

AM GROUP │ COMPANY OVERVIEW
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AM GROUP │ COMPANY OVERVIEW

Where We Work.
AM Group operates across the ASEAN region, supporting foodservice businesses with 
world-class equipment,  and industry expertise that help bring modern culinary concepts to life.
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AM GROUP │ COMPANY OVERVIEW



AM Groups represents a shared commitment to innovation, quality, and

performance - each one bringing unique expertise to create a complete

ecosystem of solutions for the professional kitchen.

AM GROUP │ OUR BRANDS

View our website.
www.amgroup.asia
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Industry Partners.
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What we can do.
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Experience Center.

AM GROUP │ OUR SHOWROOM

Located at 403 EDSA, our showroom is more than a display space—it is 
a working culinary hub. Throughout the year, we host live masterclasses 
and demonstrations in pizza, cooking, coffee, chocolate, gelato, pastry, 
pasta, roasting led by industry professionals from other countries. It is 
where chefs, baristas, and entrepreneurs experience equipment first-
hand, learn from experts, and develop the concepts that bring their food 
businesses to life.

Experience the art of authentic 
Italian pizza through live demonstra-
tions using Moretti Forni profession-
al ovens paired with Le 5 Stagioni 
specialty flours, showcasing tech-
niques that deliver perfect crust, 
fermentation, and baking perfor-
mance.

Explore professional kitchen 
innovation with The Nice Kitchen 
equipment, featuring live cooking 
demonstrations that highlight 
efficiency, precision, and versatility 
for modern restaurants and culinary 
businesses.

Discover specialty coffee prepara-
tion with La Marzocco espresso 
machines, where baristas demon-
strate precision brewing, milk 
texturing, and modern café workflow 
using world-class espresso technol-
ogy.

PIZZA

COOKING

COFFEE
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GELATO

PASTRY

PASTA

ROASTING

Learn the craft of authentic Italian 
gelato using Staf59 gelato 
machines, Giuso premium ingredi-
ents, and Wdone solutions, demon-
strating the full process from 
formulation to production and 
display.

Witness the creation of artisanal 
pastries using Moretti Forni baking 
technology combined with Le 
Sinfonie premium pastry flours, 
emphasizing consistency, texture, 
and professional bakery standards.

Learn the craft of fine chocolate 
making using Selmi professional 
equipment and ICAM premium 
Italian chocolate, exploring tech-
niques in tempering, molding, and 
chocolate artistry.

Experience traditional and modern 
pasta production using Imperia and 
La Monferrina pasta machines, 
showcasing techniques for fresh 
pasta making suitable for restau-
rants, artisan producers, and food 
entrepreneurs.

Discover the power of live-fire 
cooking with the Roasters Charcoal 
Oven, demonstrating high-heat 
roasting and grilling that enhances 
flavor, texture, and authenticity in 
professional kitchens.

CHOCOLATE


