BRINGING YOU THE REAL TASTE

Introducing
Taste of India
Founded in May 2010 Taste of India Catering Ltd is a family‑run outdoor
catering company which specialises in Indian Street food.
We are enthusiastic about our food and our menu celebrates this with the best
of Indian street delights. Added to each of our dishes is our very own Punjabi
(North Indian) twist making our menu totally different to what you would find in
restaurants anywhere in the UK.
We love food and are extremely foodie people so the most important aim of our
business is to provide great tasting food. At the heart of our business is our
family ethics, hard work, honesty & enjoyment of life and that is reflected in all
aspects of Taste of India.
Taste of India has grown year on year from a small part time market stall to a
full time professional catering company with skilled chefs delivering amazing
food every time. Having already catered at some of the most prestigious
shows, sporting events and biggest festivals in the UK we are always looking
to deliver our food experience to a new audience and add to our events diary.

“We love what we do - and so will you”
Himat Bhakar - Partner, Taste Of India
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Our food
Keeping in touch with our Punjabi routes we have have tweeked the British favourite
curries such as the Tikka Masala, Balti and Korma with the famous authentic
Punjabi flavour.
It’s the balance of spices, herbies and fresh ingredients all cooked in the traditional
Punjabi style which gives our customers the true Taste of India.
Famous for our classic dishes such as Chargrilled Chicken Tikka served in a 12 inch
wrap with fresh salad and selection of homemade sources, we also like to introduce
new dishes to keep our menu fresh and contempary. 2013 saw the introduction of
our very own Mixed Vegetable Onion Bhajis and Chicken Tikka Onion Bhajis all freshly
hand made on site.
In true Indian fashion our menu always caters for vegetarian & vegan customers
with options such as Aloo Chola (chickpea & potato curry), Mix Veg Curry and Aloo
Muttar Samosa’s. We also provide options for our lactose intolerant customers with
gluten free bhajis & range of curries.

“Wow amazing food from amazing people, Street food at its best”
Ram Kalyan - Station Manager, Unity101 Community Radio & Voice FM
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Our marquee setup
Equal amount of thought, care and enthusiasm has gone into what our setup looks
likes and how we deliver our menu to our customers.
It was clear from the start, just like you see in India, we wanted our customers to
be able to watch us cook their food fresh and avoid hot holding. Our marquee setup
allows us to work with an open kitchen, the Indian way, whilst maximising space to
ensure a safe, clean and hazard free working environment.
Not an elephant in sight, everyone has their own perception as to what India is like
so through our branding and imagery we show the true culture and diversity that
the country has to offer.
We love working with a full 9 meter frontage but sometimes that’s
not always possible. The marquees allow us to work with both 9 meter frontage or
6 meter frontage depending on available space and the agreed menu.
All our equipment is designed to allow us to cook and serve our menu in plain view
to deliver our open kitchen policy. So whether the order is cooked on our Reberto
Chargrill, in our Traditional Tandoor Ovens or served from our large curry pans, our
customers see, smell and enjoy their food from start to finish. We have designed
our very own customised processes and techniques which allow us to deliver our
menu consistently at a high standard, safely and in large quantities.

“The best indian I know, love having them at our festival”
Spike - Traders and Site Manager, Bearded Theory Festival
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OUR JOURNEY
Wow what a journey so far! From event organisers, caterers and event
volunteers to gas engineers and designers we’ve made friends across the
country and met some amazing people with passion and drive which makes our
job so enjoyable.
It would only be fair to say without the friends we made, help and advice
received Taste of India would not have be as half as successful as it’s has been.
It’s also the array of events we have attended that has tested us in different
ways as a business and help create the processes and procedures which we
use today.
Here is just some of the events we have catered at -

“Professional operator, a great addition to any event in the UK”
Brendan O’Boyle - Founder & Managing Director,
Jumping Bean Burrito & Kitch Catering
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COMPLIANT
Taste Of India take health and safety very seriously, and this was rewarded by
Eastleigh Borough Council (our local authority) in 2013 with a food hygiene rating of
5. Something we are very proud of and we continue to work even harder to maintain
the standards expected.
- Food hygiene rating of 5
- Registered with Eastleigh Borough Council
- Employee insurance for 10 million
- Liability insurance for 5 million
- Gas safety certification for ALL gas appliance
- PAT Tested electrical equipment
- All staff with minimum level 2 food handling certification
- Safety and branding uniforms
- Fire proof marquees / fire extinguishers
- Customised temperature control procedures
- NCASS Members
- Biodegradable cutlery used where possible
- Sustainability training completed and procedures & policies implemented

“Very professional to work with, the food is of the highest standards,
served efficiently and politely”
Paul Beynon - Director of Events, SFC Event Concessions Limited
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MENU
We believe the British public regardless of race or background know and
appreciate and recognise good food. Which is why our menu is carefully selected
and designed to ensure we deliver the best loved Indian dishes.
Starters (peckish)

Extras

Veg Bhajis - VG & GF
Chicken Tikka Bhajis
Veg Samosas - V

Mix Veg Pilau Rice - V
Naan Bread - V
Poppadoms - V

Mains (All curries served with rice)

V - vegetarian

Chicken / Lamb Vindaloo
Chicken / Lamb Balti - GF
Chicken Tikka Masala
Chicken Korma - GF
Aloo Chola (Chickpea & Potato) - V, VG & GF
Mix Veg Curry - V & VG
Mattar Paneer - V
Chicken Tikka Wraps
Veg Bhaji Warps - V
Chicken Tikka Salad - GF

VG - vegan
GF - gluten free

“Taste of India have been great supports of the Lincolnshire Show for
many years - a fantastic product and fantastic people to work with”
Sally Mundy - Trade Sales Coordinator, Lincolnshire show
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Himat Bhakar - Partner / Events Manager
T 07590670405
Himat@tasteofindiacatering.co.uk

Ken Bhakar - Partner / Operations Manager
T 07770505000
Ken@tasteofindiacatering.co.uk

Adress: 30 Lime Gardens , West End, Southampton, SO30 3RG
Website - www.tasteofindiacatering.co.uk Twitter - @TOICatering Facebook - www.facebook.com/TOICatering

