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Power of Food

01.

Café/meals for employees -
chosen as the number one 
preferred benefit

02.

82% believe that healthy café 
make them feel more positive 
about the company

03.

Happy employees have higher 
energy levels post meals! 
Lunch from onsite catering 
facilities is the powerful driver!

04.

Fresh and Healthy meals are 
the key drivers for café meals

*Compass India-EAW Study
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Safe Food & 
100% 

Compliance

We Understand What Is Important To You

Culturally 
Appropriate 
Food with 
Authentic 

Taste

Automation
Year on Year 

Cost 
Reduction

Zero Service 
Disruption

Nutritious & 
Wholesome 

Food



Our Food
Programs
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Everyday 
Homestyle

Local Connect

Health and 
Wellness

Familiar and 
Popular

Seasonal

Our Pillars – Culinary Proposition
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Culinary Proposition- Regional and Local Connect

Tamil cuisine in its 
authentic form is that 
which remains true to its 
roots, that accommodates 
all the six tastes - sweet, 
sour, bitter, salty, pungent 
and astringent. The natural 
& native goodness, hidden, 
distinctive flavors that our 
simple ingredients have.

Tamil Nadu

There are unifying elements 
of southern cooking, like the 
use of rice as a staple, as well 
as certain varieties of greens, 
coconut, jaggery and sesame 
seeds. Herbs and spices are a 
potent underpinning, 
including curry leaves, 
tamarind, sour lime and 
spices

Andhra Pradesh

Gujrati cuisine - an 
explosion of flavors, not 
just vibrant and distinct, 
but equally colorful

Gujarat

Our concept is dedicated to 
the proud Maharashtrian 
cuisine and those 
Remodeled, Traces of 
Traditional Homemade 
Recipes that will take you to  
Back to your home while at 
work.

Maharashtra

The first thing that comes 
to mind is culture and 
diversity. North Indian food 
has both these ingredients. 
Famous for its warm spirit 
both in food and hospitality, 
India features an array of 
exquisite dishes, especially 
in the north.

North



7

Safety- Process Cycle

Sustenance

Governance / Program 
Management

Standards

Training

Self Assessment / Audits
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Sustainability- Our Pillars

Health + Wellbeing Environment Game Changers Better for the World

● We believe food enriches the lives and 
the health of people physically and 
mentally with improving nutrition.

● Our specially crafted food concepts 
around Health and wellness are at the 
core of our approach.

● Our menus have been carefully 
designed to minimize carbon emissions 
whilst maximizing taste and nutrition.

● Food waste management - Prevention 
& Recycle.

● Sourcing Responsibly - Our priority is to 
ensure we partner with suppliers who 
meet our high standards of food safety 
and quality, ethical trade and 
sustainability.

● Giving back to community.
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Procurement & Supply Chain Capabilities
Compass uses only compliant suppliers approved through Compass “audit” process for sourcing any food product. We 
promote and actively engage with local suppliers.

CERTIFIED SUPPLIER BASE

Pan India
Procurement

500+
Suppliers

5000+
Products

50000+
Transactions

Sourcing Through
Established Brands



Thank You!


