Investor Pitch Deck: Baati Chokha Mumbai

Presenter: Anshu Sachan




1. Vision & Concept
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Authentic Purvanchal Flavors in Mumbai

Baati Chokha Mumbai brings the rustic taste of Purvanchal to
Mumbai, offering traditional Baati Chokha in a village-style

dining setting that reflects rural India's charm.

Immersive Cultural Dining Experience

The restaurant features native UP and Bihar cooks, rustic

interiors with mud-finish walls, charpoys, and lanterns, creating
an authentic ambiance appealing to migrant communities and

food lovers.



2. Market Opportunity & Location

Significant Migrant
Population from UP &
Bihar

Mumbai hosts over 10 lakh
migrants from Uttar Pradesh
and Bihar, forming a substantial
community familiar with

authentic regional cuisine.

Scarcity of Authentic
Baati Chokha Options

Current dining options for Baati
Chokha 1n Mumbai are limited
to street vendors, lacking
consistent traditional taste and

dining experience.

Growing Demand for
Regional and
Experiential Dining

Consumers increasingly seek
authentic, culturally rich dining
experiences that offer
connection to heritage and

ambiance.

Strategic Location in
Andheri East

Andheri East offers affordable
rents, dense migrant and office
populations, and excellent
connectivity, ideal for launching

the restaurant.



3. Unique Selling Proposition (USP)

Authentic Culinary Heritage

1 Traditional Purvanchal recipes ensure genuine taste with
indigenous cooking methods.
Immersive Rustic Ambience
- Mud-finish walls and village elements create an authentic rural dining
environment.
Affordable Pricing Strategy
3
Thalis priced between I180—3250 make authentic cuisine accessible to many.
Unique Experiential Dining
4

"Gaon ka swaad in Mumbai" offers nostalgic, culturally rich dining experience.



4. Business Model & Operations

Sales Target for
Year One

Average Customer
Spend

Revenue
Distribution

The business model The average ticket size 1s The goal is to serve 100

generates 70% of 2200, reflecting to 120 plates daily in the
revenue from dine-in affordable pricing first year, driving steady
customers and 30% from aligned with the target revenue and capitalizing
delivery services via market, offering Baati on demand from
platforms like Zomato Chokha thalis priced Mumbal’s migrant
and Swiggy, targeting between 3180 and Z250. communities.

Mumbai's diverse

population.



5. Financial Overview

Initial Setup Cost : The total initial setup cost 1s estimated at ¥7 lakh,
covering interiors, kitchen equipment, décor, and licenses essential for the
village-style dining experience.

Monthly Operating Expenses : Monthly expenses total ¥4.35 lakh, including
rent, staff salaries, inventory, utilities, and marketing, with a focus on
efficient inventory and staffing management.

Revenue Potential : Projected monthly revenue 1s 26 lakh from serving 100
plates daily at 2200 each, with a gross profit margin of approximately 30%.
Profitability Outlook : Expected monthly net profit ranges from 1.5 to 1.7
lakh, aiming to break even within 68 months and prepare for scaling and

franchising opportunities.



6. Break-even & Growth Strategy

Break-even Timeline Geographic Expansion Plans Franchise Model Potential
The restaurant aims to achieve break-even Expansion will target key suburban markets Post two years, a franchise model will be
within 6 to 8§ months, ensuring rapid including Bandra, Powal, and Navi Mumbal  developed to accelerate brand presence and

financial sustainability. to scale operations. revenue growth across Mumbai.



7. Investment Ask & Returns

Investment Requirement Equity and Returns

Seeking 215 lakh to cover initial setup and 6-month working Offering 20% equity stake in the first outlet with projected annual
capital for smooth launch operations. ROI of 40—45% after Year 1.




Influencer
Collaborations and
Cultural Launch

Partnering with Mumbai food
influencers and hosting a UP-
Bihar themed launch event to
create authentic buzz and

immersive experiences.

8. Marketing & Team

Digital Promotions and
Social Media

Engagement

Leveraging Zomato and Swiggy
promotions alongside active
social media campaigns to boost

visibility and customer

engagement.

Founder’s Expertise in
Data and Market

Analysis

Founder’s strong background in
data analytics and market
research drives informed
marketing and strategic

decisions.
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Experienced Head Chef
Ensuring Authenticity

Head Chef with over 10 years
of authentic UP/Bihar cooking
experience guarantees genuine

regional flavors.
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