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Proposal for providing Corporate Catering Service

Dear Sir/ Madam,
We at Oasis Hospitality Services provide outdoorandindoor catering service.

'‘Oasis Hospitality Services is in catering industry in last few years. We are pleased
tointroduce ourselves as a professional and well experienced in this business.

We at Oasis Hospitality Services serve a varied range of cuisines right from Indian,
Continental to Thai that keeps our flavours savored.

We provide the expertises hospitality service to various industries in Mumbai.
Given a chance, we assure you that we will function as per the let down rules and
regulations of the company and provide the best service as desired by you without

getting any complaint.

We are keen on extending our business and looking forward to grow and have a
broader horizon with long term and fruitful association.

Warm regards,

Oasis Hospitality Services




Aboutus:

Few year old company started with two highly experienced industry professionals
already made for their entrepreneur project Oasis Hospitality Services in the
cateringindustry.

Catering operations in Mumbai.

» Currently servicing to Educational & Corporate sector.

Vision:
Grow the company by increasing the client base through superior services and
exceeding customer satisfaction.

Mission:
To provide the customer with the finest meal experience. We exist to attract and
maintain customers. Our services will exceed the expectations of our clients.

Ourinspiration:

"A customer is the most important visitor on our premises. He is not dependent on us.
We are dependent on him. He is not an interruption of our work. He is the purpose of
it. He is not an outsider to our business. He is part of it. We are not doing him a favor by
serving him. He is doing us a favor by giving us the opportunity to do so"




Corporate Sector
Executive Dining
Exclusive Buffet Arrangements
Cafeteria Operations
Monthly Food Festivals
Live Cooking Counters

Health Care Catering
Patient Catering
Executive Health Check Up Meals
Visitor's Café Operations
Staff Dining & Doctors Lounge
Conferences & Events Catering

Education Sector
Special Meals for
School & College Canteens
Complete Mess Operations
Meal Prepared as per
nutritional requirement

Industrial Sector
Proven Canteen Concept
Bulk Cooking
Energy Saving Methods

SERVICES

Food Court
Our own food court concept
Live Counters
Exclusive Branding
Specialty Meals

Event Catering
Catering for all occasions
Specialty Cuisines
Theme Parties
Live Counters

Vending Solutions
Coffee bottle water & other
Beverage from leading brands



Pantry Services Guest House Management

Qualified & Trained Staff Housekeeping and
Top Grooming Standards Laundry multi cuisine e F & B
Personalised Services Front Desk Management

trained staff.
Catering Consultancy

By Professionals Dietetics Consultancy
from Industry Planning By professional dieticians
Executive & Mobilisation menu planning calorie chart
Experience of more than 20 years. Healthy Eating Habits
One Stop Solution Food Safety & Hygiene
for all Catering needs. Seminars / Lectures

oo

HYGIENE & FOOD SAFETY

Oasis Hospitality Services aim to conduct

its operations to ensure the highest
standards of Food Safety. The goal is to
ensure that every meal or dish follows local
legislation and health department
regulations. We control and monitor our
systems and procedures within our
facilities in accordance to our local Food | o .
Safety Management Systems.

Ouraimisto:
Provide hygienic workplaces & equipment.
Highest Food Safety Standards.
Drive continuous improvement through on-going monitoring, review and
tratning.
Co-ordination with suppliers, customers and colleagues to ensure
Food Safety Standards are met through the supply chain.

Ensure that staff abides by this Policy and all Procedures, Codes of Practice lay
down by Management.

Dedicated resources at corporate level.

Site ownership assigned.

Business specific segmentation and guidelines.
Training Materialand Worksheets.

Roll-outs on track.
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LIVE LONG & HEALTHY L]FE Ayurveda the science of life. An ancient

Indian knowledge. It is possible to prevent
WITH HERBS many health problems by balanced diet.

We are consuming adulterated food, living
in polluted atmosphere, busy schedule,
resulting in many health hazards. To
overcome this, to prevent auto immune
disorders, stress, psychosomatic diseases,
allergic manifestation. Indian herbs are
very much beneficiary. By using ancient
knowledge for modern life style. Tea

2T
f 4 Trends Concepts formulated herbal tea.

HOLY TULSI

Amruta Pippali & Tulst Ginger Yasti madhu Mint
Peeper

Benefits : Immune Tea prevents respiratory infections, allergic manifestations like running nose,
cold, dry cough, builds up immune system and supports our natural defenses against bacteria,
virus and allergens. Promotes the elimination of toxins and well being.

CALM / STRESS RELIEVING

Ashwagandha Jatamamsi Mandukaparni Brahmi Shankhapushpi Shathavari

Nearly all health professionals agree that the stress of modern living is a leading cause of disease.
As stress accumulates many people find themselves exhausted. Herbs of stress tea strengthen the
system to provide sustained source of natural energy. Stress Tea improves one's ability to surmount
physical, mental, emotional challenges. This effective blend sharpens the mind and is useful to
improve memory and intelligence.

Benefits: Revitalizing the body, relieves stress, strain, makes alert, excellent rejuvenative for body.



SHE CARE TEA

Ashoka Sariva Nagakesara  Shatavari

Benefits : By consuming women tea daily makes her alert, comfortable,
relives premenstrual tensions, dismenorrhoea (pain during periods) regulates irregular cycle,
hormonal imbalance, helps in menopausal age, prevents hair fall.

DIACALM TEA (Supplement to Diabetics)

Amrutha Amla Turmeric Lemon Jamun Fruit
(Gilay)

Benefits : Supplement to diabetics, herbs like amla, turmeric helps to maintain blood sugar
level and prevents diabetic complications like neuropathy, retinopathy. Regular consumption of
one or two cups of diabetic tea will make the person comfort, well being and enthusiastic.

How to use : Use one tea bag in a cup of water (75-100 ml). Add one tea spoon of sugar, boil it
for 1to 2 minutes, add few drops of fresh lemon juice and enjoy the taste of herbal tea.

*Contains stevia leaf powder for sweetness.

REFRESH COLD TEA (Refresh Body & Mind)

Vanilla Ginger Brammi Cardomom

Benefits : Revitalizing the body, relieves stress, strain, makes you feel comfortable
and supports healthy digestion.



YELLOW MILK (Turmeric based Beverage)

Ginger Cardomom Turmeric Sariva

Benefits : Turmeric is an excellent immune builder, having antioxidant and anti-cancer properties,
if fights allergic manifestations, bacterial and viral infections. Yellow milk is useful in common cold,
cough, running nose, throat pain, sore throat and supplement for diabetics.

HOME MADE KASHAYA
(Traditional Kashaya Live Long & Healthy Life with Herbs)

+ KEY INGREDIENTS

Ginger Gokshura Cardomom Yasimadhu Long Pepper

Benefits : Improves appetite, supports digestion, relieves sorethroat, cough,cold
throat pain, body ache, helps to maintain general health.

MEN'S COFFEE
(Improves Vigour & Vitality : Coffee without Coffee Beans)

Mucuna Seeds Kali Musli  Safed Musli Kapikachchu

Benefits : Mucuna Seeds is well known for it's aphrodisiac action. It has antidepressant properties,
boosts up testosterone level as an effective nervine tonic can be used as body building supplement.
Musli (both kali and safed) have aphrodisiac action, root of this plant is a rich source of alkaloids,
vitamins and minerals. It rejuvenates both body and mind without side effects.



CLIENTS

N
< Te each Interaction matiers
L
, N N
o GE' { & Inorbit
L ANGLO-EASTERN o e
N N
CITCO a\ N
9 where work meets life
N N
HITACH! BESE 1
group
N
N N
MAXIMUS J Med
\ \ ect by W Pristyn Care
’ ) )
TIMES >
NETHWNORK —
\_ NOW OR NOTHING \_ W ORLDWIDE
N y N
HOSTEL [ "} cLUB HOUSE
L o~
F COLLEGE
-,%|E_.» 4 CAFETERIA
" \
D ~
Sunteck) |




CERTIFICATES & DOCUMENTS

MUNICIPAL CORPORATION OF GREATER MUMBAI
MUMBAI FIRE BRIGADE

Ward : L Application No. 1600009788

This Compliance Certilicale s issued with respect 1o fire safety point of viow only
& does not guarantes for the issuance of Trade License and il st any lime fhe
promive found non compliant w.st guidelines | sctions of MOM, AE (B & F), 'L"

ward um. of the call | Fira Officer then this
fire salety "" shall be Med
MName af Establisment : Mis. KAMAL CATERERS PRIVATE LIMITED

Address of Establishment @ Ground floar, Unit no 3. Tex Center premises Co
~Opyp soc, N wing, Chandivall, Near HDFC Bank,
Off Saki Vihar Road, Murmbal — 400072

Name of Licensee : MR, KAMALAKAR KRISHNA GOWDA.
Trade : PREPARATION AND SELL EATABLES.
Tris i the compliance wilh respect o Fine iy MCH

for use of 1+ 1 LPG cybnder of 152 kg capacty for the abave mantionod tads and isssed as
per the undertaking cum Indemnity bond submied By e applicant. Dufing the inspectan, i
s neticed that Fiw salely codified mequrerents ars complisd wih. Howsver if amy non
comphanca of Fire aafaty codilied rguremonts & noticed n T proMises Mar ME INSpacton,
then the mspectng offcor fapproving officer of the departmant wil nat be feaponuibie for the
same

However it 18 tha dutyresponsibitly of Ownor! socupier of (e pramises to mantan the
fen prevontion & We salely measures = good mepak & efficient cordion sl w tene n
sccordance wifh the provisiana in Section 3 (1) of Maharashéra Fine Prevention & Life Salety
Meomsisws Act If apglicable the cerlicine in presciibed foem (Form-8) from @ Licansed Agency
sl be submitied taice A year in the montts of January & July, regarding ihe maintenance of
Fira safaty & Mo oofely MOBSLASS I ASCONURNCE Wi tha provisions In Secon 3 (31, 1 the
Nominated Officer / Chial Fire Otficer

_ﬂ-uanlnhu-‘hrhl-al!*lLFuqlnh-dlua.M
{Le., ons in use and one In spare) In kitchen for preparation and sell of satables with signt
nos. of madium sized Burners and 04 nes of medium sized sleciric cooker. Area mentioned
In apphication 43.7 m',

Dihanall
Dmsharath
Patil

Inspecting & Approving Officer
Mumbal Fire Brigads

mmdhwd-nﬂmhmnlﬂw Lakt  Addition
Alteration. Change of usor, mstharited
mmdnmmh_nﬁ-nm-dmm—nmw
nt b responible lor wny [egality snd B consequances themol

In cose adverss remarks rosehved from ll.l’liﬂ.l‘-nlﬂl Comphance
Cartificate i troated a4 cancelied.

Coay to:
AE B8 F)-Lwad,

AT Form - G
(I 5, ) (See rute 9) )
AT FFETd Tl INTIMATION RECEIPT
T AT < R SR 7 S S e S e A
sprutorr findt e, svrar it gfvenrn -
The applicant imated the fellowing denails for having the
Business in Form “F' 10 this office The details theveof sre i follons -

Meharastaa Shops B Esuablishmen ulation of et Condiion of Sarvice) Act, 2017
gy gme -mm% Q«W afafirs, ore

i vt e .
1. Applicaton Id Number 050230702 M Masd | COMMERSIAL T
7. HIFTHT
2" Nt o thes Establishment fRG1E ICEVITALITY SERVICES
3, W g st ata Farain Taal
3 Total Mo, O Warkens [ Dhan
¥ WIS AR
4 Name of the Ernployer R\ PRAKASI EARRYAN AMIN | MR UDAY BASAVA WOGAVEESA |
‘o MR ERTET e EH-1359/50, BAIDAMALL CHAML, GOLIEAR TTH BORD, SAHTACSUZ
8. Fostil Addrass of e Establshmont Tay . isanz, s00ss, o e
b W 7 TR T A T
2] 35 ST M S W .

e SRR T B
S T S MU S WA W) Wl G S e
ST, TR o e ] aere) A e

L8, This = jusy #n acknowledgemen of (he iftimation spyRcation and nol & prool of existence of

miandatory bar the conduck of the st business and umdmnuz l\-nmln:
mehanty

concamd
o, ST Fiw A
7. Navure of Busress BOSEITALITY SERVICES
s ﬂ“‘ T st o Bk, Ty AT
Regstracn Mo plepiedy f appboabie i OIS
i el e Gffice of tha Cnief Facklitavor,
L Office Addrmss © Hawkesw Flaza buildlon,

stk Plesc,Seanapati Bapat Marg,

[ — Darar, Murbai - 400028

b arreh e vl s g sy o sl e we s s -t
Moie : The is an slecimmcally genoeied recei, lience does not requeed sgnaiws:

Certificate of Fire & Safety

Shop Act Licence

S
Government of Maharashtra

Fang &nd Orog Adminstration, Maharashtra State
ienft wreTrs | REGISTRATION CERTIFICATE
[ Fromt 2.na(e) ]/ [S=e Begulabon 211 (5] ]

o A T A W e
Food Safety and Standards Ad, 2006
% i L
et T o BIA1E 1B |8 1E 16 106 ARl ] Jkbeincmer
L. et S e A ORSLS HOSPITALITY SERVICES
T F 1 7 HH-13-7i20, EQ\IIMWMJ CHAWL, GOLIBAR TTH
Mame & Aadiess of Food Business Dperator,  EANTACRILE \EASTY. Creaser humbar GUIDERINES
Ward-HiE, Greater Humbai (Maharashira), -
00055
2. 3o IR A (A1 4R HH-13-7/10, BAIDAWALL CHAWL, GOLIBAR 7TH
[ ROAD, SANTACRUZ [EAST],, Greater Mumbai
il o PR TRt} Mrmn HlE Greator Humbal [Maharashtral, -
3. S W Kind of Business ani ualh.’al\'alwemems in Religitus ==
gathenngs, fairs etz e
Dhaba

Horpitadty cordeae.

A i TS e e SO G IR )

Previous MPF.8 Licancs o, | 1 Appimable |

5 T T R fock, FAF o1t 7 PR A0 TR A, S 7 S R A
m‘""‘ k. I The restificate b= graned under and & sublack to tre provisiens
of Fond Satety Qann‘ams Act 2005, Rule and Reguiation 2011 which must be complied with by the Registored Food
Busmess Operator.

i 96T VAR, | ST A 3 SCT) A ort & S « 2 0 e S S ST S e
. { Fand Business pratice i mentioned in Part-] of Schedule -4 of Food
Sal\elyaskamlﬂs:mensmn anwshatbn of Food Business} Ilem:m 20!1

B A A il AT | o

wmmm«mm | s At el s g o, mhl:we £ This .smerelya registration carthimte

ard Aot a Licenea. It doas pat Bectnw any property daht orary thar ights as egards owrarshin of stctura or land
et or confer any Aght of cwnershia,

et o) w # fFire 7 R

feray ot w9 AURRTE WS, Registered frmy Permsan will be governed and abide wallomels iesued &5 and

wher by any court constived by lam in India Spedficaty Session court ( High Court/ Supreme Court £te.

HETR | Validation

et | gt tatn ;

e e Penud of Validity ; | Year(s)
i v | vl Upko - 07082000
ey R A o | Reqistration Fee Paid ¢ FRs. 1040

T Mo

P Dt - &8 2010

Aot ot an iR 3 FaEd | Stamp and Signaturo of Registration Autharity

Disclaimer : 1 - This Registration Certificate |s enly to commencs or carry on the food businesses and net for any
other purpose.

et}
Government of India

Farm GST REG06
{See Bade I0y13]

Registration Certificate

Registration Number ; XTAAGFOSRRIZP

D1 |Lepsd Name ASI5 HOSFITALITY SERVICES
12 [ Trnde Name, if any. 0ASIS HOSHTALITY SERVICES
Comstigutinn of B Parmesship
Aulibress uf Frincipal Face o HE-13-7010, Baidavrl Chaond, Golibar 71l Boad, Saressmiz East
Business umie Suburban, Mabarshin, S0055
Dt of Linbility
|t |Perind of Valldity From aTmng | To Not Applicable
|7 |[Type of Regisiration el
| Farticulars of Appoie: Authurity

et

| Name

Drosigrurtion

| Mertsicricnal Oice

Dune of tssue of Cenificos honzots

ie: 2l | i &

FDA Licence

GST Certificate




CERTIFICATES & DOCUMENTS

MUNICIPAL CORPORATION OF GREATER MUMBAI
HEALTH DEPARTMENT

Fhe fowum s lemacd it preeice 20 e fghl of Wvopsl Corporicn. of Demater Murssat

e ey g Lpon i s o tha e
[Re——
Ward L
b icerse 16 grantnd pursant to the provisors o WS 394 of MM Act md
. e e =g sibiect 1o the taithlul complianca and observance of The preccndban
g he compatont autharitics of MOGM whi gianting tris Licmss inchsva of lokawing umnu
E conditions
T CAsECERTATY SIRACE:
I Peme P of Tl Firm KAMAL CATERERS PRVATE LIMITED
e T TR T F Mara ol the Licenssa D MR KAMALAKAR KRESHNA GIWDA
T (AT MU A i Pramises Licarsod ¢ UNIT MO 3 GRCUND FLODR TEX CENTER PRMIEES CO-0F
SATARL 1A LA TTH ROAD SARTACTLS AT, M BOGH WHD CHANDIVALLNEAR HOFC BARK.OFF EAKS
- Gl | VIHAR FOAD MUMEAL S L0002, Miduiessii
[ RS S S Buking (A0 Ha
Nstue of article, Demensions. o quanety Foon
trado_ogermtion
FECa Bcmmamon PRERRHATION & SELL EATABLES - 13,70 M2
R fm [t FRERAHATION & 551 EATABLES
emaces Totat s
3,70z
Ay
ez B T Totsl Licence Fee 1.435.00
827 St raeery T St e [teom
e it i License wod from 15.10.2018 to 14.10.2020
[
bt e Fous af .1,435.00 , Secifly Depoak 0l Fe.359.00 and Trade Retisal Charges of Re 2870.00
v 287000 vid AN 711854485 Datw 05122018
[ [pr—— trat s i ety
ok o camcavas sty s e S

THE SAK) LICERSE DOES NOT W ANY WANNER CERTIRES THE LESALITY OF THE STRUGCTURE

OR WARIDUS BUALDVNG PERMISEIONT

*Sageegation of Ory and Wei wade is sompulsary”™
MOH | WARD:

¥ iy (o, e premass s dous non-fim complimt dorng nepestion o the lie Presmion ool
o Jicense wil stand rmvoind

MSME - Udyog Aadhar Health Licence

— - - SR -

INCOMETAXDEPARTMENT 485 GOVT. OF INDIA

Tardt Frat W w
Permanant Account Number Card

AAGFO5098J

-

T T ra— pa
il m=ns=
Y 51 e — -

Uy Aathak Rogéstration Carlifii

ST HOGATALITY SEACES.

i } pre g7y = Mugp | Aos AR La Mushooy | Bl P | Bww. | Dutriet
TR G T 5 .
O A o BT 13T, gEE

gl iosii g ol

e i e e
o demmant s Company Pan Card
Paer Aty EENACES
Entmpons T Mo
Pramsss Figrs Voken dats- sy c 0

- -
i NTAcT
o =
R T
s

Ackseutgeenint D o Fing e

Tl compregussald e g e
P —

e Prakash Amin : 7400483426 / 9769529749

Uday Mogaveera : 9987194195

Anil Poojari : 8850382034

Y info@oasishospitality.in

MSME - Udyog Aadhar



Mr. Prakash Amin
(Proprietor)

Veteran Food and Beverage Industry with more than 25
years of experience in Hotel & Catering Industry.

Mr. Uday Mogaveera
(Proprietor)

Professional with varied experience and a keen eye for details,
with more than 25 years of experience in food Industry.

Mrs. Shilpa Goswami
(Admin Head)

More than 15 years of experience in Hotel & Catering Industry as a
with Reputed Company.

Mr. Anil Poojari
(Operation Head)

Completed Hotel Management Course in Mumbai University with
First Class. work with Hotel & Catering Industry last 10 to 12 years.

Mr. Roshan Naik

(Hospital Operation Head)

Dynamic Strategist with rich experience in the field
more than 21 to 22 yrs in to the Catering & Hospitality.




Day - 130 Day - 132

We can throw away food
in a minute but it takes
months and years to grow
the food we eat.

THINK
before you throw away
your food .

0ASIS HOSPITALITY SERVIGES

Better Healthy, Future Healthy




0ASIS HOSPITALITY SERVICES |

Better Healthy, Future Healthy
An ISO 9001-2015 CERTIFIED COMPANY

Corporate Catering | Industrial Catering,
Hospital & Educational Institution Catering & Guest House Management
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MUMBAI KITCHEN
E-wing, Third Floor, E-305, Kailas Industrial Complex, Hiranandani Link Rd,
Kailas Complex, Vikhroli, Mumbai-400079

Mumbai Kitchen Bangalore Kitchen

28/29, Shivkrupa Industrial Estate, Shed No. 5, No. 50/1,

LBS Marg, Vikroli West, Muthurayyappa Layout, S.K.F,

Mumbai - 400 084. Bommasandra Indl. Area Bangalore - 99.

Y& info@oasishospitality.in
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