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Way back.in. the Ldth century: the Mongols ivaded Hindukush' - the land of
milk, honey and other rich treasures. In rewurn, they left behind a trail of
destruction as well as the Kabab, The Kabab was then, just meat sprinkled with
.salt, barbequed and gobbled. Soon, it caught the fancy of Indian chefs. And they

*yperfected it to a sublime art. The kind which you can savour at The Great Kabab

ry of Kababs

Factory™.

Roasted on the tandoor or on a.sighi', shallow-fried in 4 tawa’ or a mahi tawa”,
decp-fried in a kadhat', steamed in pots, even grilled on stone. Making them the
most succulent and delicious Kababs one will ever sink one's teeth into. All
guaranteed togive total gastronomic satisfaction!
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*Sighri'- a manual equipment used for cooking, with coal as fuel

*Tawa'-a flat pan or a hotplate, on the stove used for baking Indian breads

*Mahi tawa - 2 large hotplate similar o 2 tawa.

*Kadhai’ - isa type of thick, circular, and deep vessel (similar in shape to 2 wok )
*Hindukush’ - India and its subcontinent-as it were known at that time



it, The Grear Kabab Fa-:tor)"“
wrant at the Radisson Hotel Delh:

85 paved the way for franchising the

(TGKF ) was born wit
in 1996. The restauran
brand, leading to an mcr ich today finds presence across five
countries, making it one of in restaurant chains inits category.

here is no single factor that accounts#or the powerful appeal of The Great Kabab
crory’ ", rather, it is a combination of many strategic and operational elements all

“focused on the common goal of operational efficig
that makes The Great Kabab l"acmrym S0 :quc

oppoftunity.

nd total customer satsfaction

taurant and as a business

promuses 1 wealth of expertence ranging from operatio

. key management.



UMAK Hospitality is the hospitality arm of Delhi based investment company
BIMAK Inyesgment, with multiple interestsin the field of real estate, contruction,
Heotels, andothers,

UMAK L.\\‘pn.tm‘\' offers specialized services in the field of hospitality. These
Services include rtechnical support & consultancy, pre-opening & rtraining, to
Bothnewand cxisting restaurants and hotels and abroad.

N

d franchise the famous restaurant brand = The Great Kabab

UMAK m :

erstars along with otherunique restatrapt offerings.



The Great Kabab Factor
dining experienice, Using rec)
brings delectable kababs from dd to one table
AtmGrr:l'Kabameory ; : motith-watering kababs prepared

)«{‘ ~inseven different styles, roastede on a sighn's shallow-fried in 2 tawa’
Aol a b oramahi tawa', deep-fried ina Kadhails ot grilled ona stone.

A different menu is set for cachie L 'mdlunhm«l servings of cach
dish, cither vegetarian OF nOnsvegetanan f &-s our s;gmm kababs sud\ as the

tmdforcoohng.md\coalasfuel L
hotplate, on the stove used for baking Indian breads

a alarge hotplate similar to a tawa.
-isatype of thick, circular, and deep vessel (similar in shape to a wok)
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Qur signature kababs have been created after a decadew extensive research and ',

development, We pmudl, own a recipe bank of over 450 Labﬂ.\s 'luc‘ mdy@\nuny closely
guarded family recipes den through the ages. Various imi shave becn ata(ed
butnone match the unique ﬂh\'mm and aromas of the original 1 (:}\P&ymun',kabab&

For our vegetarian clientele, our corporate chefs have introduced kabahsud\as tandoori
broceoli and subz galouti which are unique to the TGKF diming expenence”All ur recail
locations worldwide use the TGKE proprictary spice packs that ensure the same great taste
everywhere.




e .;
EachTGEF has a fullservice bar serving international as well as local favorites, with an
extensive sélection of $ingle malts and wines. Beverages whether alcoholic or non,
alcoholic, are offered onan i la carte basis. TGKF is also renowned for its stonaturé
i 5
Indian beveragesiwhichiticlude our unique chhachh, pineapple panna, etc.

e
" Lo me sk vork IRowaet WARIK | rcfer 10 a place that can churn out vaneegoBieaBobs
A Dicrory of kababs, whitelsel 'l ique sssembly ineof Kababs- HT Ca§
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Unlike the traditional buffer where you have to get up and help yourself each time, at TGKE
clegant service 1s delivered to your table by a highly professional team. But there's a twist, only
one dish is served at a time. Dish after dish, indulgence after indulgence, the delicacies are

tl)L"L‘.\'S.
Served fresh with a warm smle!
Recommendations are confidently offered, including the cooking techniques and onigins of

cach dish. Each member of the service team offers courteous yet unobtrusive service that
leaves you fcu:ling p;lmpcrcd.Thc service at TGKF imbibes the essence of Indian hospil.\hly

and guarantees to make guests feel night at home. This attention to detail adds that special

glement o the guest experience which makes TGKFE stand apart and create a new Indian

dining concept.




The first aspect of The Great Kabab Factory™ that greets youisits energy.

The vibrant colours, the lively sounds, and the distinct ambience add an cthnic yet
contemporary look to the restaurant. Fixtures that trace the evolution and origin of
various types of kababs, high ceilings, light textured walls, well-lit niches that help
showcase selected objects d' art. while recessed seating allow privacy. Swinging lights
from the ceiling, walls with charactenstic "Factory' looks {exposed brick, metal accents)
complete the ambience.

The spatial arrangement of The Great Kabab Factory™ includes an open kitchen that

holds centre stage in the restaurant. This not only adds a homely touch, but also ensures

that rhckababs are sefved tcaﬂ) hot directly from the kitchen. Dining at TGKF gives the

experience of dining within a v virtual food fac tory. Our cutlery and serving dishes

resembling factory tools along with the hctoryslyk unlfonm of the sery ice staffadd to
the thematic concept of the restaurant. The energy at TGKF lsmcredihlg{
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and Site Flexibility

The Great Kabab F.xc(or'\'w' restaurants can be adapted for a vartety of
sites, configurations and locations, including free-standing or enclosed
n-malls & hotels. The flexibility of the TGKE concept enables us to
capitalise on non-traditional and less expensive sites in metropolitans,
smaller cities and rounist locations. Our prototypes include the

following:

Stand Alone :  designed for stand alone, in-mall, and four star hotel

locations.

Premium: destgned for five star luxury hotels.

Our team leverages their expenience and help conduct an in-depth study
of the local market in order to determine a feasible and acceptable pricing

strategy for each TGKE location.

~ » ~ ™ - . «
The Great Kabab Factory™ restaurants are focused on dinner, operating

seven days a week. On Sundays and national holidays, the restaurants are

open for lunch hours as well. Most of our stand-alone locations are now
open for lunch operations throughout the week, in order to provide a
number of costand labour efficiencies to the unit,
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Where the
Kb is King!

Following the renovation of the flagship restaurant at Radisson Hotel Delhs, we

ntroduced a premium version of TGKE,

The new, exciting ambience with vibrane colours, grear visuals, designer lighting, cross
beams; vaulted ceilings and 3 heightened sense of space, are the hallmarks of this genre
of TGKF. This version has been designed exclusively for outlets developed within five
star luxury hotels, where the pre-requisites of an increased space and dramatic ceiling
heights, essential for this prototype, are fulfilled.

same as at every other outlet, however, the ingredients used, elevare the guest experience

to another level,



One of the keys to the speed and efficiency of The Grear Kabab F.morym
restaurants is our thorough operations system that integrates all aspects of our
business: from ordering by our guests to order processing and preparation, to

mventory and cost-control, to marketing and nmugcml fundmrb O p era t | Qn G I
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Franchising gives you the financial control of owning your own business
combined with the support of a historically successful company.

The Great Kabab Factory™ franchise program provides you with training
as all support, systems and processes, and programmes that enable you to
establish your TGKF franchised restaurant(s) in your market, and to
contmually strengthen your presence and customer base in the years to
come.  Most of all it 3 our mnovation that becomes your biggest
advantage, with new systems and products developed, markered, and tested
internationally - we offer global scope for local operators,

Why Franchise

With TGKFZ

‘.
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To Franchise:

W Site review and design

® Intialraining

® Managers opening manuals

® Equipment specification

® Purchase support

W Spice packs

| System and product development

" ,,‘l\‘%u’ng promotional support

8 Ongoing operational support
® Ongoing HR support

® Marketing support

B Training support

® Quality assurance evaluations




TGKF

Fronchisee Profile

We are looking for enerpetic and motivated partners with an unrelenting commitment
to. customer service, gquality and freshness. Currently we are franchising in selected
arcas pursiant-to development agreements. 1 you wish to be considered, werequest

that you kindly fill out the franchise mquiry in its éntirety.

" . ~ » 1 . M
All information submitted to The Great k.\b.nl\l'aaory' 1s used only to assist in the
pre-screening of potential investors/ partners, and will bekepe confidential IE you are
wnterested m developing an outlet or a specific market and meet all of the preliminary



y master franchise
dly Bl our the franchisec
qualification formin

2. Does TGKF provide financing for restaurant de
Although TGKF does not finance franchise development, we can provide you with a list of
potential lenders that you are free to contact.

3. May I build one restaurant or do 1have ro commit 1o several restanrants?
Internationally TGKF i3 looking for franchisees that have the financial and operational ability
to develop multiple restaurant locations. For the domestic market, we do offer onc-unit deals;
however, many of our franchisees have gone on to develop more than one unit.

4. Docs TGKF purchase the real estate on behalf of the franchisee; provide real estate leases or
butld-ro-suit arrangements?

New site locations will be acquired by each franchisee. They are also responsible for
contracting and managing the construction of each restaurant,

5. Does TGKF have any type of terntonal restnctions?
Development arcas will be defined in a Development Agreement.

6. May I "buy" a development terntory?
Development Agreements are 1
developed ina defined geograph

proen } Mw raban € _....y,:
l — T




7.Whatkmd of support can L expect from TGKF during che site selectionand planning process?
TGKE provades assistance on a local basis by offering a development and project manager to guide you i
the site selection and planning processes. Sites are reviewed and approved by the development head at
TGKE. We provide a list of approved vendors and consultants along with an cquipments list to all our
franchisces.

8. Whar ather types of ongoing support does TGKE proyide? 4
Refer to supportto franchisees.

9.0 you have a quality assurance program? Who enforces qualiry:

TGKEF has a two tier quality assurance program. The first is customer based whege restaunants receive
customer feedback on their dining experience, Performance standards
Secondly, the corporate ream conducts periodic quality auditsin store
regarding execution excellence. Franchisees are required to meet certain operat
partof their franchise agreement.

cified by the corporate team.
s feedback td'the operators
brand standards as

10.What are the TGKF franchise fees?
Refer to the fact sheet.

1 L.How much profit can I expect fram my TGKE restaura

Unit level performance varies from location to location and many facrors influence profitability levels.,
There are many variables that make it impossible to predice futuee resules with any certainty, including
such factors as: sales, location, occupancy and operating costs, the financing terms, your ability to manage

and control the business, execute the system and other factors. For these reasons, we do not predict sales,
costs, or profits for any store or network of stores, nor can we predict whether or to what extent you may
succeed at a particular location. We encourage you to discuss our business with existing franchisees as well
as with a competent attorney and financial advisor

12,1 want to become a TGKF franchisce. What is the process?

Our award process involves multiple steps, please refer to Pre-Opening Process. The first step is to

complete the Franchise Qualification Form.
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fact Sheet

Space Requirement 3500 sq feet (carpet area)

Location profile Good mix of commercial and residential area.

High street and in-mall/hotel
Project Investment * In India : Rs, 2 Crores (excluding real estate)
International : Location Specific

Development Fee In India: Rs. 24.50 lacs
International : USD 65,000

Royaley ** 6% of total revenue

Marketing Contribution 1% of total revenue
o/ -

Return on Investment 30% (approx.)

**Travel and other incidental costs on actuals
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ln the News

Modio Room

“The kababs at The Great Kabab Factory (TGKF) can leave anyone );gandn‘gror more ’4
of these delicious savouries.” Delicacies on a platter - The Pisneet -~ o M

l' ”

“.. Jet me ask you how you would rcfrr to a place that can chum mlwmw
bbabs.Afmor) rof kababs, what else!” Unique assembly line Kababs < HTC&y

%mml(ﬂtwesofhhbsmoﬁawhdnmmmdémy&y Ahnd!hiﬁu e .
Kabab lovers.” Kabab-E-Dawat - The Hinduustan Times L9 :

(nhxmKababnnanqumndnudu,mﬁ’wnMsf Alegen ,I,. ,__:A
has meandered and found its way in to the Capital.” King of the Kabab- M’Tﬁ

P 1
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Plus, India’s Leading Business Opportunity Publication, at Franchise Plus
Awards 2010.
* Most Innovative Cutsine' RI'TZ Chennat Icon Award 2010

(}rnup

* Times Food Award, 2010 under 'Best Kababs' category

consecutive year in 2010-2011

*"Franchisorof the Year in Food & Beverage-Fine Dining" Award, by Franchise

* Best of the Best' restaurant in Delhi & the NCR, 2010 by FHRAI & India Today

* Micle guide has recognised TGKF as one of Asia's finest restaurants fogﬂiéth'r_'
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