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@— About us —@

Currently, we are proud to have a dedicated team of over 1000+ employees who tirelessly work with us to
cater to every corner and elevate the standards of the hospitality industry. Our motto is crystal clear: we
prioritize maintaining the highest standards of hygiene, food quality, taste, and service. Each day, We Serve
40K + meals per day across India to a diverse range of Clients which Includes Institutional/
Education/University Segment, Health Care , Manufacturing, Pharmaceutical, IT & ITE'S Companies. Looking
ahead, our vision is to further enhance our capabilities and achieve the remarkable milestone of serving one
1,00,000+ meals in a single day by 2026.

@—— Vision ——@

To emerge as the leading and favored provider of
Catering and Hospitality Services, we are
dedicated to proactively identifying market
opportunities and positioning ourselves
strategically. By seizing these opportunities, we
aim to elevate our performance and cater to our
clients' unique needs effectively. We firmly
believe that exceptional customer service is the
cornerstone of our success.

@— Mission —@

Our foundation rests on the principles of
prioritizing our clients and their customers,
striving for excellence, and delivering a product
that surpasses their needs and aspirations. At
our core, we are committed to providing top-
notch hospitality management services and
fostering partnerships with other companies to
ensure our clients' hospitality requirements are
not only met but exceeded.

@— Empowering Success, One Team at a Time —

The cornerstone of our company's success lies in
the exceptional individuals who make up our team.
Their unwavering dedication, expertise, and
passion are the driving force that propels us
forward. With their commitment to excellence and
tireless efforts, we continue to surpass expectations
and achieve remarkable results. Our team is the
heartbeat of our company, embodying the values
and vision that define our success. Together, we
strive to make a lasting impact and create a
positive difference in everything we do

Bhaskar Sivva
Executive Director
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Srinivas Subudhi

GM Operations

CH NagaMalleshwara Rao
: Managing Director
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Chennakesavula Nani
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@ Commitment =@

At our company, we firmly believe in the importance of these values and fair practices. They form the
foundation of our operations, and we are dedicated to upholding them in every aspect of our business. Even
amidst the pursuit of our targets and objectives, we never lose sight of our unwavering commitment to our set
values, ethics, and the responsibilities we owe to our stakeholders.
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OUR HOSPITALITY SERVICES

@— Foodsutra Group - "Your Gateway to Exceptional Hospitality" =@
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@— From the House of Foodsutra Group : Tidy Touch Facilities Pvt Ltd =
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- Foodsutra Quality Policy <O
Quality Control : Staff Training Store Maintenance
. Customer Satisfaction . Grooming . FIFO
. Service Excellence i« Menu planning i« Expiry date
. Attention to Detail . Special event / parties . Store material cleaning
. Continuous Improvement i+ VIP guest i« Product Segregation
. Ethical Practices . Hygiene practices . Regular inspections
. Environmental Responsibility { . Health and safety i .« inventory management
. Compliance and Safety i . Product knowledge training i . regular safety checks
& Contact Us ¢

Foodsutra Art of Spices Pvt Ltd
Fit no : 304, SVSS Nivas
Street no : 1, Czech Colony
Sanath Nagar, Hyderabad
Telangana - 500018
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