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ENRICHING LIVES THROUGH INNOVATIVE FOOD SOLUTIONS{ {



AWARDS
TAJSATS felicitated by 
AIR CHINA for Excellence 
in Service as a Partner
I TajSATS Mumbai

O n  t h e  1 2 t h  A n n i ve r s a r y 
celebrations of Air China in 
Mumbai,

Pinnacle Award 2018
I  TajSATS Bangalore

Ta j S AT S ,  B a n g a l o r e  w a s 
awarded the Pinnacle Award 
2018 for “Excellence in Green 
and Sustainable Practices” for 
the second time in a row by the 
Bangalore International Airport 

Culinary Excellence Award I TajSATS Mumbai

Special Festive Chocolates, Pralines & Shahi Mithai by 
TajSATS for the Gifting season

TajSATS was felicitated and 
r e c e i v e d  a  C e r t i � c a t e  o f 
Appreciation for the excellent 
service rendered. Our Talented 
Chefs showcased the Meals 
being served to our esteemed 
Passengers.

Limited (BIAL). The Annual 
Pinnacle Awards is a platform 
created to recognize excellence 
and collaboration within the 
airport community.

Yo u n g  C h e f s  o f  Ta j S AT S , 
Mumbai participated in the 
Indian International Culinary 
Classic 2018 (IICC) organized by 
FHIN (Food & Hotel India) in 
Mumbai.
Chef Ashish Kadam – Sous Chef 
at  TajSATS was the proud 
recipient of the Gold Medal in 

The special packaging was 
tastefully designed and left a 
lasting impression.
It was the perfect choice for 
Corporates for gifting to their 
customers.

Excellence in Catering Award 2016-17 from 
Singapore Airlines I  TMFK Chennai

On January 17th, 2018 Taj 
Madras Flight Kitchen, Chennai 
received the “Excellence in 
Catering Award” 2016-17 from 
Singapore Airlines.
Mr. Jubee Ramakrishnan, Unit 
Manager received the award 

from Mr. Joey Seow, Regional 
Vice-President for West Asia and 
Africa. TMFK competed with 23 
stations for this award. This is 
t h e  s e c o n d  a w a r d  f r o m 
Singapore Airlines in the last 
two years.

the 'Live Cooking' category. The 
medal was presented to him by 
Celebrity Chef Saby Gorai. The 
culinary display by the other 
team members (Chef Swati 
Malap, Nidhi Kadam, Rahul 
Karve & Hemant Patake) was 
also appreciated by the culinary 
experts.
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We always aim to craft, 
curate, and innovate each

of the dishes served,
for "delectable taste", 

"innovativeness", and a 
"synergy" of mouth-watering 

ingredients that will
delight our guests.
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SEASONS GREETINGS FROM TEAM TAJSATS 

During the festive season of 
Diwali, Shahi Mithai boxes, 
special chocolates and Pralines 
were designed and developed 
for our customers. The Shahi 
mithai was very differently 
crafted and won over the 
people through their taste 
buds.

From serving Airlines, Cafeterias, Offices,
Events, Hospitals as well as Fine Dining,

We take care of it all.
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BUSINESS

PARTNER INITIATIVES

Chefs from TajSATS’ facilities in Mumbai, Delhi, 
Kolkata, Bengaluru and Chennai, to inspire 
creativity, innovation and to explore many more 
ways to win over passengers through their taste 
buds. The Chefs discussed the �ner points of 
Northern Indian Cuisine. The TajSATS team tried to 
repurpose and rede�ne how an ingredient could be 
presented and enjoyed. A variety of possible 
ingredient pairings were done, thereby augmenting 
their creativity in creating new recipes.

Kiev connection I TajSATS Delhi

Starting May, 2018, TajSATS Delhi commenced catering to 
UKRAINE INTERNATIONAL AIRLINE (UIA), a prestigious private 
airline from Republic of Ukraine. UIA operates a tri-weekly �ight 
between Kiev and New Delhi and is expected to increase the 
frequency shortly.

Air Vistara commences operations from Chennai
I TMFK Chennai

Vistara commenced their operations from Chennai on 15th 
February and TMFK catered to the �rst sector that was Chennai to 
Delhi. TMFK put a banner on the hi-loader welcoming Vistara and
to mark the beginning, a cake was cut with the Station Manager, 
Captains and the Crew.

TajSATS caters to Angriya, India’s domestic luxury cruise ship sailing from Mumbai to Goa 
I TajSATS Mumbai & TajSATS Goa

In October, TajSATS, Mumbai catered to 450 guests on board 
including VVIP guests like the family of Hon. Chief Minister

o f  M a h a r a s h t r a  M r . 
Devendra Fadanavis and 
Hon. Tourism Minister Mr. 
Nitin Gadkari.
O u r  C u l i n a r y  E x p e r t s 

designed and created innovative and inspirational menus by 
repurposing classic ingredients for the modern palate.
Now TajSATS Mumbai and Goa both cater to the Ship, three trips per week.

Catering to the VVIP Charter for the First Lady of Korea I  TajSATS Delhi

TajSATS, Delhi had the privilege of catering to a VVIP Charter of the First Lady of Korea from a Non-TajSATS 
Catering Station – Lucknow on Nov 6-7, 2018. A special Operations and Kitchen team was created and sent 
from the Delhi Unit to handle the �ight. The team took help from the our Hotel in Lucknow for kitchen space 
and other support.  Vehicles were hired, special airport passes were arranged, varied delectable cuisine menus 
were prepared and �ight was handled to the utmost satisfaction.
Korean Air sincerely appreciated and applauded the efforts that Team TajSATS put in, especially in a location 
where it’s not present.

Catering to a Chartered Shatabdi  I  TajSATS Delhi

TajSATS Delhi catered for a chartered Shatabdi train for the Delhi–Agra– 
Delhi sector on 20th November 2018.
There were a total of 570 prominent guests, the attendees of the APAA Counsel Meet (Asian Patent Attorneys 
Association).
The guests were enamoured by the food as well as experience. The food quality and plating was done in true 
international style. The guests had a great culinary experience.

TajSATS & Vistara organize a Culinary 
Workshop for Chefs

Thinking outside the box, TajSATS and Vistara 
collaborated for a 4-day Culinary Workshop on 
North Indian Cuisine. The 4 days were devoted to 
opening themselves up to a whole new world of 
culinary possibilities. The inputs received from the 
hugely successful Chef on Board were also 
incorporated. The workshop brought together 
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SOCIAL
Catering to the underprivileged children 
at an IPL match  I  TajSATS Mumbai

As a part of the Reliance Foundation-Mumbai 
Indians Education for All (EFA) initiative, in the IPL 
season, during a particular match, the entire 
stadium was �lled with underprivileged children.  
This season TajSATS, Mumbai catered to the 
requirements of over 20,000 children present in the 

stadium to watch the match.

TajSATS’ production team designed a special menu for children, ensuring an element of surprise coupled with 
food safety for the children enjoying the match.

With this TajSATS
now caters to guests

on Land, Air & Sea. 
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Operational and
Process Excellence 
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OPERATIONAL 
EFFICIENCY

We aim to operate in the most environmentally responsible manner complying to the local applicable 
environment regulations and standards. Furthermore, we ensure adherence to policies relating to energy and 
waste management and minimisation.

 • Waste Composting Plant – handling the degradable waste as a part of the commitment to
  environment consciousness.
 •  Cornstarch material meal boxes instead of plastic
  being used for the institutional cl ients to ensure
  environmental safety.
 •  A new Chilling Plant has been procured that is energy
  efficient and follows the HACCP system. HACCP is an
  internationally recognized system for reducing the risk of safety hazards in food.
 • A ir Shower at the Staff Entrance to ensure Foreign Object Compliance

• CULINARY DISTINCTION • OPERATIONAL EXCELLENCE • SERVICE INTEGRITY • ENVIRONMENTAL RESPONSIBILITY

022 67057000 INQUIRIES.TAJSATS@TAJHOTELS.COM          WWW.TAJSATS.COM

To build our capabilities and support our partners,
we invest in the most modern, eco-efficient Equipments. 

Maximizing Energy
Performance Through
Operational Excellence
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Mr. Naveen Aggarwal joined as General Manager – Pricing & Contract in Delhi.
Mr. Aggarwal comes with over 35 years of experience in hospitality and aviation. His last 
assignment was with Emirates Flight Catering (Dubai, UAE), where he was Pricing and 
Revenue Manager. Prior to Emirates Flight Catering (Dubai, UAE), he has worked with
Taj SATS Air Catering Ltd. Delhi, Ambassador’s Sky Chef and Oberoi Flight Services.
He will be reachable at naveen.aggarwal@tajhotels.com, Tel.: (91-11) 25660098.

Ms. Ritika Sikand joined the TajSATS family as Head – Marketing and Branding. Ms. 
Sikand comes with over 12 years of experience in organizations such as ERGO Group, 
Germany, Aditya Birla Retail Ltd., Reliance Retail Ltd among others. She is a strong 
Marketer with rich experience in Brand Management, Communications as well as Digital 
Marketing. She will be reachable at ritika.sikand@tajhotels.com, Tel.: (91-22) 67057008.


