WELCOME

TO THE WORLD

OF ROZZANA

H

ere exotic cuisines and savoury confectionaries blend in with delightful hospitality
management. This is a world where new tastes and ideas make life exciting,
bringing an extraordinary touch to every ordinary day.

From fresh and filling breakfast to sumptuous, healthy meals, Rozzana brings the best of
everyday nutrition for a number of patients, office goers, corporate employees and
students. Cooked fresh and served with a smile, our delectable spreads rarely fail to
impress. Seasoned with our own brand of warm hospitality, what you get is an experience
that pampers you to the hilt.
Live the change. Indulge in your finer sensibilities.
Give in to Rozzana - created exclusively for the gourmet in you.
The Rozzana brand is owned by Synergy Kitchens & Hospitality Private Limited.

www.rozzana.com

VISION
To fill the earth with the satisfaction and
the safe warmth of hospitality

Sumptuous meals
and
superb service

MISSION
To motivate Clients to join our creative
team to receive our exceptional solutions
that build lasting values through
knowledge guided performance

VALUES
Courageous Service
Courageous People
& Courageous Improvement

SYNERGY KITCHENS &
HOSPITALITY PVT. LTD.

S

ynergy Kitchens & Hospitality Private Limited is a Synergy Group
company. We offer best-in-line Food & Facility Management
Services to select Corporate Entities, Healthcare Services and
Educational Institutions. We are an ISO 22000 Company and the winner of
the SME Award for Business Excellence 2014 in the Hospitality
Management category. This award was jointly instituted and validated by
the Times Group, Dun & Bradstreet and Federal Bank.
Variety is the spice of life. We serve nearly 74,000 meals a day across India.
This has helped us perceive the unique needs of various clients and meet
them efficiently to ensure a high degree of customer satisfaction.
A well balanced diet keeps people motivated, healthy and helps them
perform better. So along with our meals we also serve liberal doses of fun,
making meal times pleasurable. This is why our menus are relished and met
with great smiles everywhere.
On Site & Off Site Solution (FS & FM)
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ON-SITE

FOOD
SOLUTION
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HEALTHCARE
FOOD SERVICE

I

t takes more than just good food to please the palates of hungry
customers. But despite that it is the food that does the trick. Serving
healthy and wholesome meals is our passion. We serve fresh and
happy meals with a great combination of taste and hygiene. And we
keep our ears open for any feedback, so that we can improve our
services and make our clients really happy. Catering to patients is more
of a challenge for us. They have various needs depending on their
ailments. Here is where our team of dieticians and chefs come together
and work out a superb combination of healthy menus that nourish the
body, mind and soul. This is our unique approach to Food Service
Management. So if you are in a fix about what to serve for your team of
doctors, nurses and patients, allow us to do the honours. We will rustle
up just what you have in mind at a cost that will completely take you by
surprise.

On Site & Off Site Solution (FS & FM)
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CORPORATE
FOOD SERVICE

H

unger knows no bounds. A hungry person can only perform
half as much than a well fed person. So come mealtime and
your workforce will be tapping their toes and thinking only
about their next meal. Tell us, we know all about it. Office goers prefer
fresh and fantastic spreads that are high on nutrition without
compromising on taste. A balanced diet with regular variety will also
ensure that your work force stays motivated well beyond mealtimes.
Every day, Rozzana serves filling, nutritious food to a large number of
office goers across India who work happily without having to worry
about how good their next meal will be. At Rozzana, our emphasis is not
only on serving good food. We also ensure that our customers keep
coming back for more at a budget that is well suited to your pocket.
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SCHOOL / INSTITUTION

FOOD SERVICE

B

right young minds need great food to stay bright. Right nutrition
is one of the key aspects to students performing better in the
classroom and outside it also. Rozzana will make sure that your
students prefer to eat from the college cafeteria, everyday. Students in
almost all campuses crave for home cooked food. While no one can
beat the simplicity of a mother’s loving hand, Rozzana tries to come a
close second in order of preference. We will ensure that you will no
longer see tired and hungry faces on campus. Rozzana serves vibrant
menus and healthy portions for college students who are out to make
an impact on the future. Our constantly evolving menus and tingling
recipes add the right dash of excitement to the cafeteria. Get ready deal
with energetic students who learn with a purpose.

On Site & Off Site Solution (FS & FM)
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ROZZANA SPECIALS

Chef

Dietician

Creative Menus

HR

Team

Food Safety

Work Safety

Satisfaction Survey
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Chef Dietician
Since we cater to a wide variety of businesses
that have varied nutritional demands it is
important for us to deliver unfailingly on
quality and taste. We ensure this with a
dietician and chef who bring together the best
of calorific values and right ingredients to
deliver meals that are high on nutrition and
bring great satisfaction to our clientele.

Creative Menus
Every palate has its own preferences. Whilst catering to people across age groups and social backgrounds, our
menus have to be simple yet pleasing, delicious with a lot of variety and high on satisfaction with a distinctly
regional flavor. To ensure this, our team of chefs and dieticians work hand in hand with our clients to deliver
perfect meals and unmatched tastes day after day, during meal time, in a number of workplaces across India.
To bring in some added flavours to our regular fare, our creative kitchen team also organises food festivals from
time to time. These events usually coincide with festive occasions or celebratory dates on the calendar which
require a special menu to complete the festivities. Festivals like Eid or Onam often demand culinary extensions
on the special day. We live up to the occasion with elaborate menus planned well in advance to offer maximum
flavours to our eager diners.

On Site & Off Site Solution (FS & FM)
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Human Resource
Finding the right person for the right job is a challenge that every organization faces. This concern is only
magnified in the food service and hospitality industry. Here we need people who face moody diners with ready
smiles at mealtimes that come with strenuous work schedules. Add to this our range of sites across the country
and we need a workforce that is ready to stay away from home for days at a stretch. Our very efficient HR team
has honed its skills in identifying the right people to hold fort at the places from where we serve. This has
helped us make a name for ourselves as an organization that offers great service and functional value.

Initiatives
An Employee Referral
Program which encourages
people to work with
Rozzana

A BUDDY program which
helps new comers to get
introduced to Rozzana
Family

Best Employee Award every
month for outstanding
performance

The Team
The Rozzana team comprises of talented professionals,
culinary experts, energetic staff and experienced group
leaders. Our strength stems from the diversity of our work
force, recruited on the basis of their potential and merit,
irrespective of class, caste, gender and creed.
To keep this bunch of great workers ticking and motivated
our HR team has designed some great employee
engagement programs that help us stay motivated and
enthused at the workplace.

Training programs for every
level to motivate employees
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Food Safety
Food safety is of supreme importance in our industry. We have to
work continuously to initiate, formulate, implement and sustain
systems that adhere to complete food safety norms as specified by
relevant government guidelines.
Rozzana follows stringent Hygiene & Food Safety
procedures and has a dedicated team to prevent:

Food Poisoning
Physical Objects & Chemicals in Food

Food Safety Plan

Our on-site workforce undergoes regular Awareness &
Training programs to stay updated with new policies
and procedures that ensure that all the meals that we
serve are safe and healthy.

We strictly follow five key principles of
food hygiene:
Prevent contamination of food with pathogens
from spreading to people, pests and others.

FSSAI License for all sites

1
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Achievement & Maintenance of
Food Safety Standards
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Purchase of Quality Food from
Approved & Licensed Vendors
Displaying of QMH&FS Signages
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Adherence of Checklists
(Cleaning & Temperature)

Adherence to Restricted Menu
Prepared or Served at site

Keep raw and cooked foods separate.
Prompt Reporting &
RCA Reported Incidents
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Cook foods for the appropriate length of time
and temperature to kill all kinds of pathogens.
Ensure the correct temperature for food storage.
Use safe water and cooking ingredients.
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Staff Medical

Staff Training & Internal Audit
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Recognition & Certification
On Site & Off Site Solution (FS & FM)
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Work Safety
Occupational Health, Safety and Environment (HSE) Management is one of the
benchmarks to set standards of excellence in this industry. Rozzana has
adopted well planned and industry specific HSE initiatives to provide a healthy
and safe working environment by introducing safe working procedures,
training programs and safety manuals to make sure that the health and well
being of our employees is not compromised in any manner while in office.

Satisfaction Survey
Can We Know' is an initiative to enhance effective communication and
maximize transparency between the vital trio, the clients & customers, the
employees and the business partners. This program is a functional method of
formulating corrective measures and sustaining meaningful initiatives through
different feedback procedures for resolving problems, thus assuring
satisfaction at all ends. For Rozzana this mechanism of appraisal helps us to
innovate and improve our performance so that we stay ahead of our
competition and retain meaning relationships with our clients.

Learning & Development
Learning & Development is essential to achieve business goals. It helps in
sharing knowledge, building confidence and improving performance levels
of our employees. The motto of our Learning & Development initiative is to
prepare our employees to match up to ever-changing client specifications
and industry needs. To achieve this, we often organize different on-site and
off-site training programs that help our workforce to deliver on everyday
challenges.
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OTHER
FOOD SERVICE
SOLUTIONS

Off-Site
Food Service

Mobile
Food Service

Kiosk
Food Service

Home Care
Food Service

Outdoor
Catering
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OFF-SITE

FOOD SERVICE

With every business comes a need to nourish the health and performance of the people who work hard to make it
succeed. The best way to ensure this is to offer a wholesome and nutritious diet. Given our expertise in serving ready
meals and great smiles, we have found the courage to venture into off-site food solutions for companies with little or no
space to house a kitchen. We innovate sensibly with newer offerings in food and catering services so that modern
businesses stay unperturbed about daily nutritional needs at the workplace. Our teams offer delicious meals and creative
menus that appeal to a number of people beginning from energetic students to busy office goers and patients
recuperating from illnesses.

Serving health, Rozzana style
Businesses without a regular meal service often have people eating outside the workplace. Eating out on a regular basis
tends to be an expensive affair and a need to save money often ends up with a huge compromise on quality, health and
hygiene. This results in more people calling in sick on crucial workdays more than once.
Every organization that values the health and performance of its stakeholders needs a specialized food service that can
be relied on. Rozzana serves healthy and nutritious food with complete compliance to high standards of quality in
ingredients, packaging, timely delivery and meals that fit into customized budgets for a wide range of workplaces.
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MOBILE

HOME CARE

FOOD SERVICE

FOOD SERVICE

This is our food hack for a quick snack. The reduced
space demands of this solution and its mobile nature
lets our food reach you strategically at any time and
place, as per need.

We are here to serve you Happiness with Care. Inbox has
taken shape to offer quality & hygienic meals, keeping
in mind the everyday nutritional demands of people at
home who prefer to orders safe food from outside.

n
box
unbox happiness

A sip from a hot cuppa and munching into a delicious
snack can offer a much needed break in the midst of a
busy day.
The Tea Tram is Rozzana's innovation in this segment to
help people take some time off and put some energy
back into the workday. The Tea Tram will serve hot
beverages and popular snacks to sate the craving for
instant refreshment.

Inbox Segments
Health Care :
Cooking for patients with Doctor or Dietician specified
nutritional requirements for long time spans can be difficult in a
single kitchen set up. Inbox offers customized meals for
patients at home. This service saves the family the time and
hassle of cooking another special meal while the entire family
eats the regular fare.
Home Care :
Corporate professionals who stay away from home by
themselves have no time or energy to cook after a busy day.
Inbox offers a nutritionally balanced diet to keep them healthy
and moving and ready to meet the demands of work life.
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KIOSK

OUTDOOR

FOOD SERVICE

CATERING

Space is an expensive resource and making more from
less space is the call of the day. With an increasing
demand for a quick bite between busy schedules, kiosk
food service is the most appropriate answer to over the
counter service of healthy food. Flexibility and
compactness are the greatest advantage of a kiosk. It
occupies limited space, can be run by less number of
individuals, provides quick service and most
importantly has the capacity to serve more number of
people.

Traditional
Buffet Counter

Dress
&
A treat for
your health

sh
Squa !!
It !

Tanng

Fruit juice,
Instant refreshment

All time
favorites chaats

Muffle
A range of
bakery items

After years of service in the corporate dining segment,
Rozzana is venturing into the fine dining segment with a
keen focus on corporate events, seminars and intimate
celebrations. While corporate meal service has its own
constraints in terms of time lines and budgets, fine
dining services presents a new set of challenges in terms
of exotic menus and food presentation techniques that
must appeal to connoisseurs and a select clientele alike.
Our offerings bring in tastes of varied cuisines from
around the globe. It is after all the food that, in a true
sense, is the life of every party.
However, it is not only the food that takes the cake. Fine
dining also comes with the fringe requirement of fine
serving. Our well trained food service staff service take
care of all your service requirements on the big day of
your event. Right from well polished crockery to shining
cutlery, from smartly ironed uniforms to polished shoes
and from impeccable service to that welcome smile, we
make sure that none of your guests find anything out of
place during the entire occasion. After all we are not just
serving your guests, we are serving our brand of fine
dining experience also.

O

MISH
MASH
A flexible
combo
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Medica Superspecialty Hospital, Kolkata

OUR
CLIENTS

Fortis Hospital, Kolkata

NH MMI Narayana Hospital,
Raipur

IQCity-Narayana Multispeciality
Hospital, Durgapur

Neotia Getwel Healthcare
Centre, Siliguri

Bhagirathi Neotia Woman
& Child Care Centre, Siliguri

WestBank Hospital, Kolkata

AMRI Hospitals, Kolkata

Bhagirathi Neotia Woman &
Child Care Centre, Kolkata

Electrosteel Casting Ltd,
Kolkata

IRIS Health Services, Kolkata

ILS Hospital, Kolkata

Tata Consultancy Services Ltd,
Kolkata

NSHM Knowledge Campus,
Kolkata & Durgapur

OCL India Ltd,
Salboni, West Bengal

BMMSH, Ranchi

Hindustan Petroleum, Kolkata

Jindal Steel & Power Ltd,
Barbil & Tensa

IQCity Medical College,
Durgapur

Divine Nursing Home (P) Ltd,
Kolkata

Max 7 Hospital, Purnia

Diamond Plaza, Kolkata
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THE

CORE
TEAM

Mr. Cecil Antony

Mr. Francis Antony

Mr. Dennis Das

Chairman

Vice Chairman

Managing Director

After the completing his B.Tech
(Elec.) in 1989, Cecil Antony
started his career as an
Entrepreneur in the year 1991 and
founded The Synergy Group. His
dream was to take ‘Business
Beyond Boundaries’ to the world.
In the last 24 years the Synergy
Group has spread its roots in
Education, Bio-Technology,
Renewable Energy, Food and Real
Estate. Cecil is now the Chief
Mentor of NSHM Knowledge
Campus, an educational project
and the co promoter of IQ City.

Francis Antony joined the
Synergy Group as Director in the
year 1992. He looked after the
various activities of NIIT
Franchisee Centres in West
Bengal and other States. He is
presently taking care of the BioTechnology division as Managing
Director. He also helps in the
group’s Hospitality, Real-Estate
and Educational activities at
Durgapur and Kolkata.

Dennis Das has a professional
experience of nearly two decades
in FMCG (P&G, HLL), Automobiles
(TVS Suzuki) and Banking (ICICI
BANK LTD). He has managed Sales
& Marketing, Branding and
Training and has helped in setting
up new channels for businesses.
He joined The Synergy Group to
start and head Synergy Kitchens
and Hospitality Private Limited
(SKHPL).
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Rozzana
Other Verticals

Facility Management Services
Segmental Facility Management Services

Healthcare

Education

Business & Industry

Soft Services

Housekeeping

Laundry

Mailroom

Pantry

Landscaping

Electro Mechanical Services

Electrical Maintenance

HVAC

DG Maintenance

Specialized Services

Deployment

Façade

Pest Control

Handyman

Concierge

