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PEOPLE 
happy 

LIFE



adding value 
to successful

businesses 
since 2000



We add value to your 
organisation & also to 

your people’s lives



A good catering doesn’t require 
a higher price, it requires a 

greater responsibility.

Chef Rakesh Puri



our
brand 

promise



Standards Food Responsibility



• 	 Get good quality and appropriately nutritionally 
balanced food

• 	 Services, tailored specifically to reflect your values.

• 	 Guaranteed unrivalled attention & expert support 

• 	 Our focus & responsiveness to compete favourably against 
our larger competitors who are often driven by profit and 
shareholders dividends rather than quality.

• 	 Fantastic Food – we serve fantastic food made to authentic 
recipes, using the freshest seasonal ingredients.

We Promise, We Deliver



• 	 Awesome People – It’s not just the food that is important, it 
is the whole meal experience. It all starts with friendly, smiling, 
polite staff who are proud of the food they serve and the 
company they work for.

• 	 Hard Work & Fun – the BCH team believes in working hard to 
deliver our clients’ objectives, but it is also essential that our staff 
has fun and enjoy their work.

• 	 Sound Management – uncomplicated yet effective, 
transparent management systems and clear communication 
make sure that we meet your qualitative and financial targets.

We Promise, We Deliver



We never lose sight of the fact that our people make the 
difference and turn our promises into reality.  We want our 
teams to reflect our values and culture, be honest, hard 
working and like to have fun.

Provide a challenging and dynamic work 
environment

Foster their strengths and work on weaknesses

This leads to a highly motivated team that will 
make a difference to your business.

Our employees are continually trained, 
developed and encouraged to think out of the 
box and go that one step further.



You don’t need a silver fork 
to eat good food. 



our
services



What we do

End-to-end 
hospitality 

consultancy

Restaurants
& Qsrs

Institutional
Catering

Corporate 
& Social 
catering



from 2,000 to 20,000
meals daily

all day dining
from breakfasts to midnight snacks



our attempt is

from market to fork 
in 24 hours



Over 9 locations 
all across North & West India

More than 400 employees

Centralised & Independent kitchens



Like you, BCH enjoys great food - a passion 
our whole team shares.

We don’t compromise on serving fantastic food, whether it is 
traditional, modern or with a twist. Our focus is:

•	 Freshly prepared on site – wherever possible we use fresh 
seasonal, locally sourced ingredients.

•	 On-trend – we integrate the best of latest food trends into our 
menus.

•	I n season – we use produce that is in season because it tastes 
better and also helps us provide the freshest product.

Delicious Food, 
On Demand



institutional catering



restaurants & QSRS



hospitality consultancy



Delhi International Airport (P) Limited

Centre for Fire, Explosive, & Environment 

Safety,

Defence Research & Development 

Organisation

DIPAR

The Times of India Group

PEPSICO

HEWLETT PACKARD

OGiLVY AND MATHER

BLUE STAR

FIDELITY

World Trade Organisation

Indian Institute of Foreign Trade

Cabinet Secretariat, Government of India

Oil India Limited

India Oil Corporation

Bharat Petroleum

BRITISH COUNCIL DIVISION

BRAZIL EMBASSY

EMBASSY OF MALTA

EMBASSY OF THE REPUBLIC OF PERU

HIGH COMMISSION OF REPUBLIC OF NAMIBIA

GERMAN EMBASSY

SINGAPORE HIGH COMMISSION

MINISTRY OF EXTERNAL AFFAIRS

PWC

corporate & social catering & social



Rajnish Chopra

Anyone can prepare dal & rice. 
The difference lies in how you 

prepare it.



Our executive  team

chef KULDEEP SINGH

A hotel management 
graduate from the prestigious 
IHM Mumbai, Kuldeep has 
over 29 years experience in 
the hotel industry. Starting 
with the Taj Group he moved 
base to the UK with the 
Red Fort. he branched out 
on his own and opened 
Mela “winner of the Indian 
restaurant of the year” 2002” 
& Chowki. He was nominated 
restaurateur of the year by 
Cateys.

chef rakesh puri

A hotel graduate from Delhi 
and a postgraduate in Hotel 
Management from Johnson & 
Wales University USA. He has 
been an Executive Chef in 
India and abroad since 1987.

Chef Puri has been decorated 
with prestigious awards in 
culinary arts and is a certified 
Professional Chef.

He has led chef’s for the 
international food festivals in 
India and abroad. He is key 
factor in customer retention 
levels and business growth.

Rajnish Chopra 
AHCIMA (UK)

Starting his career with 
the Taj Group he has over 
28 years experience in the 
hotel industry specialising 
in hospitality management. 
A well known and widely 
respected restauranteur 
managing and co-owning 
successful restaurants like 
Waves, Chowki, Mela & The 
Three Monkeys.



Food
quality and 

standards



•	 ISO 22000:2005 certified company

•	 strict HACCP procedures
 
•	S afe food handling

•	 unparalleled hygiene

•	 Total Quality Management with well 
defined systems from procurement 
to service

Safety, Hygiene & Taste



trusted by 
discerning
customers



One cannot think well, love well, 
sleep well, if one has not dined 

well.



Our
responsibility



•	 Quality management and food - an integral part of its driving force. We 
undertake F&B services to some of the finest institutions and corporate sector. 

•	 Our kitchen and dining operations are backed by HACCP controlled 
procedures and our menus are versatile with the latest healthy trends in the 
food. 

•	 Chef’s and manager’s maintain high standards of professional, efficient and 
hygienic operations.

•	Co mprehensive catering solutions, from packed food to buffet and sit-
down meals. 

•	So lid work flow systems designed by professionals to ensure on-time 
delivery of tasty, wholesome, hygienic and optimum quality food.



Food that keeps your people happy

Chef Kuldeep Singh



Our
vision
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The power 
of our team 
makes us 
what we are 
Excellence in 
whatever we 
do.

We listen 
to our 
customers 
and adjust

We are 
responsible 
for what we 
do

We aim to be 
the best in 
the market by 
providing the 
best services
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we  
care



Our online 
initiative: 
Anyone can 
talk directly to 
the Chef.

We are always 
open to ideas

We change 
and improve 
the services 
accordingly.

We have our 
ears to the 
ground. We 
listen to the 
customers.
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Our lives are not in the lap of the gods, 
but in the lap of our cooks. 

Lin Yutang



how we 
can work 
together 



Talk to us

BCH GROUP Pvt LTD
G-4, First Floor, Hauz Khas, 

New Delhi - 110 016 
	 M:	 +91-98 1111 55 45
	 T:	 011-41324988
	 E:	 info@bchgroup.co



thank
you


