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Eight Continents 
Mr. Hemant Bahri

Founder and Managing
Director

Eminent Member of RICS 

Mr. Hemant Bahri - the Founder and Managing Director of
the Bahri Group has been a pioneer in his field taking
forward the Bahri group to achieve new milestones year
after year. Heading a multi-tiered organization, Mr Bahri  
belief in excellence and perseverance which has helped the
Bahri Group maintain an envious growth trajectory.
Bringing Délifrance to India as their exclusive master
franchisee is yet another feather in the cap for Mr Hemant
Bahri. With this association, he efficiently brings to India the
high standards of French baking and a 100-year-old legacy
that defines Délifrance. 

Mr Bahri has had an illustrious career with many accolades
to his name. He is an eminent member of RICS (MRICS),
London and has been the recipient of many prestigious
awards including “The World’s Greatest Leaders (2015-16) –
India” and “Entrepreneur of the Year (Retirement Housing
Sector)” in Consumers Choice Awards 2015. 
Project Anandam, the brainchild of Mr Bahri is yet another
milestone in the Bahri Group bouquet of success stories.
This project was awarded the “The World’s Greatest Brands
2015-16 – India”. 

From the desk 
of The MD



Bahri Group foresee huge potential in Bakery segment as its one of the most
unorganized sector and by this alliance Bahri Group will not only organize the
segment but it will be giving opportunity to market to taste the Authentic taste of
French delicacies to the Indian Sub Continent. Bahri Group is committed to
provide quality and authentic products to masses and is also opening up new
channels of employment and creating new business opportunities for upcoming
entrepreneurs . 

The Délifrance – Exclusive Master Franchise Rights acquisition for Pan India and
holds the rights of sub franchising the brand in India. It is a strategic move by
Bahri Group, to divulge into the coveted art of French Baking or BOULANGERIE
and carve out a Niche in Indian Market through providing the age old and famous
standards of Délifrance, along with the market goodwill and trust Bahri Group has
earned in its previous endeavors.

Bahri Group, being a Family operated business, plans to operate its hospitality
wing as a passion project, to give it maximum depth in market set up,
development and expansion.

Bahri Group 
& 

Délifrance
Alliance



At Délifrance, we believe that everyday doesn’t have to taste like the everyday. That’s why our philosophy is based on
enjoying the sweeter things in life, down to the last bite.

Putting this into practise, we throw our know-how and passion into crafting delicious
bakery products that re-awaken your senses and renew your delight for the everyday.

Each of our employees put care and attention into what they do, from farmers to
millers, bakers to our employees, right up to our customers. It is this human chain

that drives us to seek new and pioneering ways to constantly improve, while
observing the highest respect for our heritage and the willingness to hand it over.
This is not only transmitted through the quality of our products, but the respect for

every single person and the sourcing of our products, including the promotion of
sustainable farming.

Because when you strive to bake better each day, 
you live better everyday.



Who we are 

Délifrance has now over 220 shops in the world
and it is now part of a French farmer’s
cooperative group, Vivescia, enabling us to
manage the value chain “from wheat to plate”.



Délifrance has over 40 years of
experience,  but the roots of the

company started at the beginning
of the 20th century, with our

affiliated company,

The Great Mills of Paris in 1919.

Our 
Story



Paris has been graced with many great people,
monuments and events. 

Marcel Vilgrain founded the Ecole de Boulangerie et
de Patisserie, The bakery school in 1929 in the heart

of Paris. 
It was the start of something wonderful in the world
of food. For generations it has helped nurture and
train the best bakers and patissiers in France and
now welcomes students from all over the world. 

The School has trained approximate 12,000 bakers
till date.

 Ecole de Boulangerie - The Heart of Paris



Our expertise from Wheat to Plate

VIVESCIA:
         Grain sélection1.

Grands Moulins de 
Paris & Ecole de Boulangerie de
Paris :
Milling expertise
Transmission of bakery know-how

Délifrance Foodservice (B2B
customers) :

Bakery
Viennoiserie
Pâtisserie
Savoury

Délifrance Franchise Int’l :
International franchise network



Since1984, Délifrance has begun 
its mission to deliver convenient and
exceptional dining experiences for all

occasions, crafted at a price and served
at a pace everyone can enjoy everyday.

With 40 years of experience working
with our master franchisees from

different countries, we are proud to
take authentic and cravable «cuisine de
boulanger» to Délifrance outlet around

the world. 

Délifrance footprints are available  at
220 locations around the world.

Our stores

New store opening

Our Plans to enter New Market

Canada 

GCC Countries

Sri Lanka –3 stores

Bangladesh, Malaysia

Thailand

South Korea

US
Mexico

Netherlands –78 stores
Belgium –25 stores

France 
Ita ly
Switzerland
Germany 
Poland
Czech
Re public

Egypt 

India  

Singapore –16 stores

China

Philippines
Vietnam

Australia

Japan –53 stores

Hong Kong
16 stores

Indonesia–2 stores

South
Africa

South
Korea

UAE



The roots of our expertise



Brand Signature



(ON AVERAGE)

RENOVATION

+25%
AVERAGE TURNOVER
INCREASE AFTER

Let the figures speaks for
themselves! Here we provide

you a summary of 
key figures of our entire

master franchise network,
from the number of baguettes
and croissants sold per year
to the capital expenditure of

each outlet format.

Key
figures

220
STORES 62SINCE MAY 2015

M I L L I O N  M I L L I O N

baguettes
SOLD PER YEAR

2
croissants

FOODCOST

MILLION CUSTOMERS
41

84

9
PER YEAR

AVERAGE TICKET 
PER CONSUMER

SOLD PER YEAR

BRAND AWARENESS 
IN HONG KONG
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Aperitif/Starter 

1 Bread – Par Baked 
       Ready to bake , Fully Baked, 
       Super Food 

Viennoiserie 

Chefs Recipe 

Hot Dishes 

 Breakfast & Brunch 

 healthy selection 

Savory 

Adaptation 

Salad – Classic,     
vegan, gourmand, 

meat based 
– Egg based, Sweet, 

Local 

 11 6 

 12 

Patisserie &
desserts 

Beverages

Sandwiches 
– Hot & Cold 9 

10 

Our Global Range



Our menu style is a blend of classics with the best local
ingredients, balancing occasional indulgence with

fresh healthy food, and all designed by 
Délifrance’s bakers and famous chefs.

Our all day dining menus are available in the local 
outlet or delivered right to your door through our food

order aggregators.

PRICE LEVEL

OUR MENUS

SAVOURY

SANDWICHES

BEVERAGES

VIENNOISERIE 

HOT DISHES

PATISSERIE & DESSERTS

PREMIUM COFFEE ROASTER

SALADS

STARTERS

BREADS BREAKFAST & BRUNCH

LOCAL ADAPTATIONS

FAST FOOD

CATERING & DELIVERY

PREMIUM RESTAURANTS

At Délifrance India, we  create menu

pricing  which is pocket friendly for

Indian consumers, ensuring to offer

the best range of products and services

which delivers value for money.  



Mapping the competition of Délifrance in India 



WE ARE NOT JUST
ABOUT BAKING…
WE ARE ABOUT THE JOY
AND EVERYDAY
PLEASURE
THAT COMES FROM IT

THE BRAND’S TONE OF VOICE



All day fast casual dining experience based upon/around classic French bread
and croissant, freshly baked on site all day long

Products : Everyday handmade creative sandwiches & salads, using locally sourced
ingredients, included “especially made for you” option, snacks & desserts, hot
dishes and a selection of hot & cold beverages, of which coffee plays a major role as
a destination for consumers, all ranges split into aspirational, contemporary or
traditional ranges

Menu style : “blend” of French classics with the best of local cuisine inspiration
(taste/ingredients) with a sense of balance between occasional indulgence and fresh
healthy food, designed with passion by our bakers and famous French chefs

Value proposition Délifrance : a fast casual French Bakery café
or restaurant concept 



Service mode : served in counter service or table service, with grab & go option,
catering & delivery to provide the best appropriate convenient service and
convenience to customers, in connection with every locations.

Price : Affordable French delicatessen

Unique point of difference (our roots/brand essence) : Human chain (farmers,
millers, bakers & school) & 30 years of French bakers travelling abroad

Values : pleasure, honesty, transparency, progress and care for sustainability, 

Design : Open kitchen & bakery, warm and cosy atmosphere, inspired by the subtle
combination of heritage and quality from a French Bakery with passion and style of
a contemporary Parisian café with wifi connection.

Value proposition Délifrance : a fast casual French Bakery café
or restaurant concept 



The Formats

BISTRO BAKERY COFFEE BAKERY COFFEE 
*1000 - 1500 Sq.ft. *500 - 1000 sq. ft.
*Carpet Area *Carpet Area



The Formats

COFFEE BAKERY EXPRESS BAKERY EXPRESS
*UPTO 400 Sq.ft. *300 sq. ft.
*Carpet Area *Carpet Area



Outlet Designs Themes
Joie deVivre Nature & Bakery Paris Heritage

Paris Heritage Neo Retro Neo Retro



Outlet
Design

Worldwide 

Malaysia 



Outlet
Design

Worldwide 

Bangladesh 



Outlet
Design

Worldwide 

Japan 



Defence
Colony
Outlet

India



DLF 
Promenade

Outlet

India



Opening
Soon

India

A I P L  J O Y  C E N T R A L
G o l f  C o u r s e  E x t n .  G u r u g r a m



Coming
Soon

India





Curtain
Raiser India



Key Hierarchy - Délifrance
HEMANT BAHRI

Founder & Director

HRIDAY BAHRI
CEO

SWATI KHARE
VP - Operations

& BD

SAKSHI BAHRI
Design Director

SONU YADAV
Senior Manager

Operations

VINKAL KUMAR
Executive Pastry

Chef

LUBNA SIDDIQUE

Project Manager

DR. CHEF JAI
KUMAR BHASIN
Culinary Director



Key Hierarchy - Délifrance

SWATI KHARE - VP  (OPS & BD)
Swati has a rich experience of 17 years. Her last assignment was of
Director Of Operations Ladurée. She has worked with pioneers of
Hospitaly Industry like McDonalds , Costa Coffee , Brioche Doree. She will
be leading the brand

HRIDAY BAHRI - CEO
Hriday Bahri has done a course of BBA- Real Estate and Urban
Infrastructure (RICS, UK).  He has been overseeing sales and marketing
part of Bahri Estates.
As CEO, he is responsible for operations and business activities for Bahri
Hospitality and Cuisines along with key members.

DR. CHEF JAI KUMAR BHASIN - CULINARY DIRECTOR
A Master executive Chef Dr. Jai Kumar Bhasin has got more than 39 years of Hospitality
experience and with 10+ years in different Five Star Hotels in India(Radisson/Taj/Park
Plaza/ Le Meridian) and more than 29 years of International Experience of World class
cruise lines. He has been around the world with four world class cruise lines- Royal
Caribbean Cruise Lines, Carnival Cruise Lines, Premier Cruise Lines, Apollo Ship
Chandlers INC. He is responsible for culinary creations and operations for the brand.

VINKAL KUMAR - EXE PASTRY CHEF
Vinkal has a rich experience of 16 years. His last assignment was at Laduree,
French Bakery Chain from Paris. He has worked with Harajaku Tokyo Cafe,
Leela hotel, Courtyard by Marriott, Hyatt Regency, JW Marriott, St. Laura
Suites and Dezertfox. He is responsible for the setting up the menu and pre
openings for different formats.

LUBNA SIDDIQUE - MANAGER PROJECT
Lubna has a rich experience of 15 years. Her last assignment was of Project
Head at Keystone. She will be leading as the project head and would be
working on the layouts & designing under the guidance of International team

SAKSHI BAHRI - DESIGN DIRECTOR
Sakshi is an architect with 10 years of experience in spatial design and
styling. Graduate from Sushant School of Art and Architecture, she has a
keen eye for detail and aesthetics. She heads the projects team for all the
Delifrance Outlets and is very passionate about everything design.

SONU YADAV - SENIOR MANAGER OPERATIONS
experience of 18 years in the industry & has worked with some pioneers 
of QSR like Dominos, Barista, Costa Coffee, Café Coffee Day etc. His last
assignment was with café chain Honey & Dough as an Ops Manager.



Nestled in the heart of Delhi, Délifrance's
Central Kitchen(Authentic French Delights)
spans an expansive 9,000 square feet approx.,
boasting a culinary haven equipped with state-
of-the-art bakery machinery. This facility
embodies the pinnacle of modernity, dedicated
to the creation of world-class bakery products
tailored exclusively for the discerning Indian
consumer. With a prime location in the bustling
heart of the capital, this central kitchen
seamlessly combines innovation and tradition,
using cutting-edge equipment to craft a
delectable array of pastries, bread, and
confections that embody both taste and quality.
Délifrance's unwavering commitment to
excellence is on full display within these walls,
in order to serve world class product quality in
India Délifrance is  using Imported Flour from
GMP (Grands Moulins De Paris)  making it the
ultimate destination for those in search of the
finest bakery offerings in the dynamic Indian
market. 

Délifrance Central Kitchen 





Operations 
& 

Concept
Team Visit



Kitchen
 Team 

Training



Food 
Supply  

Requirement
We have setup general information &

standards regarding Food supply. 
According to the different countries,

consumers’ expectations have considerably
raised : from non artificial raw material to

organic food. 

Basically Délifrance tends to take into
account these expectations and work with

the master-franchisee to set-up the 
appropriate specifications we need to fill in. 

Objective : 

•To formalize and standardize all food supply that go into creating the dishes, sandwiches and food products on sale in our
restaurants. 
•To define the inherent characteristics of each product group and give an overview of the qualities expected of different
types of storage 

Quality Freshness Range

No Reconsituted Products Natural Products

Healthy, safe
and fit for 

Sale 

Fresh products are
the first choice,

followed by frozen
products 

Use of class   
products is limited
to where they are
strictly necessary 

Any use of reconstituted fish,
meal and cooked meat
products is prohibited 

Products must be free from
preservatives, artificial colors

and flavorings. Free range eggs
are strongly recommended 



Press
Coverage

In the News

READ MORE READ MORE

READ MORE READ MORE

https://theprint.in/ani-press-releases/bahri-hospitality-and-cuisines-pvt-ltd-brings-french-bakery-giant-delifrance-to-india/1860734/
https://retail.economictimes.indiatimes.com/news/food-entertainment/food-services/bahri-hospitality-and-cuisines-to-open-30-outlets-of-dlifrance-over-next-5-years/105725920
https://aninews.in/news/business/business/bahri-hospitality-and-cuisines-pvt-ltd-brings-french-bakery-giant-delifrance-to-india20231127160234/
https://www.fnbnews.com/Top-News/bahri-hospitality-and-cuisines-brings-dlifrance-to-new-delhi-76016


Press
Coverage

In the News

READ MORE

READ MORE

READ MORE

https://www.indianretailer.com/news/retail-india-news-bahri-hospitality-set-elevate-bakery-experience-delifrance
https://www.livemint.com/companies/news/french-firm-d-lifrance-plans-india-entry-in-dec-11700674314871.html
https://www.livemint.com/companies/news/french-firm-d-lifrance-plans-india-entry-in-dec-11700674314871.html


Press
Coverage

In the News

READ MORE

READ MORE

https://retail.economictimes.indiatimes.com/news/food-entertainment/food-services/bahri-hospitality-and-cuisines-to-open-30-outlets-of-dlifrance-over-next-5-years/105725920
https://www.moneycontrol.com/news/trends/lifestyle/delhis-newest-french-bakery-cafe-delifrance-signals-the-evolving-bakery-business-in-india-12046291.html


We are Proudly French, taking our authentic ‘Cuisine du
Boulanger’ to neighbourhoods around the world. 

We are Innovative, exploring new trends and the best
inspiration from local markets but always bringing our

unique ‘je ne sais quoi’ to every recipe 

We are Personal, in our approach to customers and how we 
prepare their food. 

We are Balanced, we embrace the French sense of balance, 
mixing the occasional indulgence with healthy eating. 

We are relevant All Day Long, offering tasty options to our 
customers from morning to night. 

We are about creating moments of joy in every occasion. 
We are affordable and accessible. 

What We Are

 We are not a French themed restaurant or Café 

We are not a place that simply copies local cuisine. 

We are not mass produced and faceless. 

We are not only about sweet treats or deep fried food. 

We are not just relevant once a day. 

We are not predictable or disappointing. 

We are not exclusive and super premium 

What We Are not




