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“My approach to cooking doesn’t have 
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traditionalist or modernist.’ My cooking 
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things very simple and real and that 
probably becomes a new trend,” says the 
celebrated chef with disarming candour
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“Our restaurants have 
a huge demand among 
leisure and long-staying 
guests” 
The Imperial hotel holds 
a unique position in Delhi 
due to its location and 
historical background. 

Vijay Wanchoo, Senior 
Executive Vice President 
and General Manager, 
feels that even with 
increasing competition 
in the city, the hotel 
continues to be a market 
leader in average rate and 
RevPAR. In a conversation 
with FoodService India, 
he talks about  various 
issues that are vital to 
managing a luxury hotel 
like The Imperial and the 
uniqueness of its food and 
beverage offerings
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Gadre, MD, talks about 
popularising surimi and the 
challenges posed by cold 
chain in India
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Parvez Sheikh, Food 
&Beverage Manager, 
Hotel Marine Plaza, 
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various aspects of the 
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Do & Co over a good 30 
years, fi rst in Austria, then 
internationally, is a unique 
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How TGIF has carved its 
unique market positioning, 
and how its dynamic menu 
changes and aggressive 
price points has helped 
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image while being more 
affordable to many more
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Kaizen shows the way 
Europe‘s celebrated 
pioneer in the fast-casual 
category 
23 years ago, the British 
noodle-bar brand 
Wagamama now faces 
extremely tough com-
petition, precisely in its 
home market of London. 
Read about the philosophy 
of Kaizen, espoused by the 
fi rm‘s founder
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India’s fi rst F&B app 
across any airport 
TFS has recently launched 
India’s fi rst-of-its-kind app 
at the Mumbai airport 
called Food@Gate. In 
another development, the 
Chennai airport, which 
has TFS as its master 
concessionaire, attracted 
an improved worldwide 
ranking TFS’s Gaurav 
Dewan speaks about both 
these developments
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living 
In an interesting innovation 
and twist to the food 
we consume, Neelvow 
Corporation Private Limited 
has introduced Reiki Food 
by pioneering the concept 
of environmental energy 
food products for positive 
life performance
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Get your juice fi x every 
morning 
Juicifi x was founded by 
Tejomay Rastogi and Avrio 
Rebello. In a chat with 
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dwells on his business‘s 
customer proposition and 
his plans for strengthening 
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“In-room dining is an integral part of
our F&B service DNA”

– Shashank S Sharma, 
Food & Beverage Manager, The Oberoi Bengaluru

“Modern guests desire luxurious dining 
experience without stepping out of 
rooms”

– Pawan Kumar, 
Assistant Food and Beverage Manager, 

Jaypee Palace Hotel & Convention Centre, Agra

“In-room dining plays an important 
role in determining a guest’s stay 
experience”

– Harleen Singh Rawal, 
Director F&B, Le Meridien Gurgaon

“Room service is not excess baggage”
– Santosh Jori, Director of Food & Beverage, The 

Westin Mumbai Garden City

“Room service is all about relaxed 
dinners”
 – Gaurav Chakraborty, Executive Chef, 

Novotel Imagica Khopoli

“Room service has a major role to 
showcase hotel’s overall service”

– Sukesh Mishra, F&B Manger, VITS Hotel 
Aurangabad by Kamat Hotels
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reservation platforms is 
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Varun Gupta of Clicktable.
com, about how his 
application makes it easy 
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everything from their 
guestbook, reservation, 
wait list, events, etc
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Mainstreaming Vada Pav 
across India
Venkatesh Iyer, Co-founder 
& CEO, Goli Vada Pav, has 
taken the quintessential 
Mumbai vada pav to every 
nook and corner of the 
country and has made GVP 
one of the most successful 
Indian ethnic QSR chains 
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