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About Us

KANHAJI HOSPITALITY: A Journey of Excellence At
Kanhaji Hospitality, we take pride in our humble
beginnings and remarkable growth. Founded five
years ago in Uttarakhand, we started our journey
from scratch and quickly established ourselves as a
trusted partner in the industry. Our first notable
client was Britannia Industries, which marked the
beginning of a long-term relationship built on trust,
quality, and customer satisfaction. Today, we
proudly serve over 12+ clients across four states, a
testament to our dedication, expertise, and
commitment to excellence.
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Our Mission

Our teamhas grown, and so has our expertise,
but our core values remain the same - to deliver
exceptional services that exceed our clients'
expectations. With a proven track record of
mobilizing sites efficiently and delivering
highquality services, we're confident in our ability
to meet the evolving needs of our clients. At
Kanhaji Hospitality, we're passionate about
building long-term relationships and driving
growth through our expertise and dedication.



Our Value

At KANHAJI HOSPITALITY, excellence drives
every dish we create and every event we
cater. We strive to exceed expectations by
combining culinary expertise, meticulous
attention to detail, and a commitment to
flawless service.
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Our Goals

AtKANHAJI HOSPITALITY,our goalissimple yet powerful: to make
everyevent an unforgettable culinary experience. We aim to
combine exceptional taste, impeccable service, and creative
presentation to delight our clients and their guests.

Make sure everything
runs smoothly so that
every celebration is

stress-free.

Deliver fresh, high-
quality dishes that
leave a lasting

impression

Build long-term
relationships based
on trust, excellence,
and satisfaction.




Vision
AtKANHAJI HOSPITALITY, our vision is to be a leading
nameinthe catering industry, known for creating

exceptional culinary experiences and flawless service. We
strive to make every event memorable by combining
creativity, taste, and attention to detail, turning ordinary
gatherings into extraordinary celebrations. Guided by our
values of excellence, integrity, and collaboration, we aim
to set new standards in hospitality while delighting every
client and guest we serve.
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Business Integrity

Nutrition & Wellness

Our Health & Safety Management System
Strong HR Governance

Traceability supply management

M,S : Our Food Safety policy
| l S ION Zero Waste Roadmap
Internal & 3rd party audits

Firm commitment to local communities

Diversity & Inclusions

Our respect for people




2020 2021 2022

Commenced
operations from

scratch. Sitapur, Uttar Pradesh

« Opened Dalmia Sugar

. . . Launched Lord
Mills project in

Buddha Medical
College, Bihar
Began service

Established Britannia
Industries branch in

Began catering to
Pantnagar University

Uttarakhand. postgraduate hostel, provision for
Uttarakhand. approximately
Initiated services at >00 MBBS
Launched a resort in Paras Hospital, Bihar. students and
Bhowali, near Nainital, 400 daily
Uttarakhand. patients;
operated a 24/7
cafeteria.

B 10,000+ servings of meals a day

. We have the capacity to serve breakfast, lunch, snacks, and dinner to up to 30,000 people every day.

Milestones

2023 2024 2025

LT\A

KANHAJI HOSPITALITY
provides professional
catering services across
institutions, including
Atal Awasiy Vidyalay (650
students), Narayan
Medical College (serving
700 staff and 500
patients daily), Rural
Development Training
Center (700 trainees),
and Bihta Medical College
(350 staff and 190 patient
meals daily), ensuring
round-the-clock quality
service.

Started Commenced meal
mealservices at servicesfor Radico
Atal Awasiy Khaitan,
Vidyalay, Bareilly, Sitapur/Lucknow —
Uttar Pradesh — approximately 400
650 students per meals per day.
meal. Conclusion Over a
. Launched NIA, five-year period, our
Jaipur operation organization
expanded from a
single startup effort
into a network of
institutions spanning

BPCL started



Guest House Management (corporate)

On-Site Catering

Our Offered
Services

Central Kitchen Operations

Buffet Catering

Retail Management



8 Checks

v’ FOR SAFETY

BEFORE STARTING A
JOB, STOP AND THINK

[
]

L

Do | know how to do the job?
Do | have the right equipment?

Is my environment safe?
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SPEAK UP

If the answer is “NO” to any cheek
share your concern with
colleagues and supervi
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Recruiting the Team...
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RecIing PR - - - -
Process |
Manpower : ducti
npo! — 3 Recruitment —— Enrolilment —» Induction& ., pmployment
Planning Training
eee (T Y o (XY eoe
g 2 W = N\ [ N [ )
Medical check up, Code of conduct signed by 0 Hours Continuous
Background & all employees training prior Training &
Reference check All personnel to be Mobilization Daily Toolbox
validated Meeting
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Awareness Signhage




Our Service on Site KANHA]JI




Uertificate

This is to certify that

KANHAJI HOSPITALITY

B1-14/42 METROPOLIS RUDRAPUR - 263153, UTTARAKHAND, INDIA
Has been found in compliance with requirement of

Quality Management System

ISO 9001:2015

For The Following Scope:
“CATERING, HOUSEKEEPING AND MANPOWER SERVICES.”

Certificate No QMS/092020/19925

Original Certificate Date 25th - November -2023
Issue Date 25th - November -2023
Expiry Date : 24th - November -2026
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Certifications
& Acheivments

This is to certify that

KANHAJI HOSPITALITY

B1-14/42, METROPOLIS CITY, RUDRAPUR, UDHAM SINGH NAGAR,
UTTARAKHAND - 263153, INDIA

Has been found in compliance with requirement of

Good Manufacturing Practice

GMP

For The Following Scope:

ROVIDING SERVICES FOR CATERING, CANTEENS, MESS, HOUSEKEEPING
FACILITY MANAGEMENT AND MANPOWER SUPPLY.”

Certificate No, . GMP/230620/5175
Original Certificate Date. :  Olst - March -2025
Issue Date 01st - March -2025
Expiry Date 28th - February -2028

Qextfificate

This is to certify that

KANHAJI HOSPITALITY

Vi

B1-14/42, METROPOLIS, CITY RUDRAPUR, UDHAM SINGH NAGAR,
UTTARAKHAND - 263153, INDIA

Has been found in compliance with requirement of

Food Safety Management System

ISO 22000:2018

For The Following Scope:

“PROVIDING SERVICES FOR CATERING, CANTEENS,
MESS AND FACILITY MANAGEMENT.”

Certificate No FSMS/230620/6328

Original Certificate Date 04th - June -2025
Issue Date 04th - June -2025
Expiry Date 03rd - June -2028

Authorised Signatory
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Pads

Radico Khaitan Limited

> (]

Dalmia

Bharat Sugar

BRITANNIA

» ouR cLiEnTs T

BN

PARAS

HEALTHCARE

B Pantaers T Health

Bharat
Petroleum

and many others....
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CONTACT US

Let’swork together to drive your business
forward.Reachout to usfor more information,
proposals, or collaboration opportunities.

Phone

7391071017
Email
@ Kanhajihospitality@gmail.com

Office

B1/14-42 Meteopolis, Rudrapur, Uttarakhand- 263153
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Let's Stay in Touch

KANHAJI HOSPITALITY
KANHAJI HOSPITALITY

KANHAJI_HOSPITALITY
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