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 Long-term 
relationship for 
solving kitchen 

challenges

Continuous 
in-kitchen support
on menu expansion 

and demos

10000+ 
satisfied 

customers 

Tried, trusted and 
accepted partner 

for HoReCa

5 development 
setups in India
with 100+ food

 
 

technologists

HoReCa 
specialised team 
with experienced 

F&B chefs 

Assured availability -
anytime, anywhere

Build your F&B 
menu

One stop shop 
for all F&B 

needs

350+ innovative 
solutions exclusive 
for HoReCa across 

courses and 
cuisines

20-50% cost-control
and improved resource 

utilisation

85+ years of rich 
heritage and 
experience

Assured consistency
on taste,

aroma and quality

150+ HoReCa 
distribution 

partners 
nationwide 

As India’s largest F&B solutions 
provider, Food Service India is 
committed to making its HoReCa 
partners pro�table and successful. 
We have a broad range of innovative 
Food and beverage solutions with 
over 350 products across cuisines and 
meal courses to choose from. Our 
huge development setup and R&D 
team ensure innovative and quality 
products to our customers. Our HoReCa 
specialised team with experienced F&B 
chefs provide continuous in-kitchen 
support and demos. 

We have more than 10000 HoReCa 
partners all over India bene�ting from 
our services.

About 
Us
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ACROSS MEAL COURSES

• Indian, Oriental
• Shorba

• Cream Soup • Tikkas, Manchurian, Fried Chicken,
• Dips & Sides, Bread, Sandwich/Burger Fillings 
• Accompaniments: Chinese/Italian/French Sauces

Soups

• Indian Gravy Base • Rice Premix

Main 
Course

Appetisers

• Lava Cakes

Desserts

AS WELL AS CUISINES

• Gravy
• Biryani 

• Kebabs
• Appetisers

• Tempura Batter Mix • Sauces

Indian 
(all regions)

• Burgers, Toast
• Bruschetta
• Sandwiches

• Fried Chicken
• Indian and
 International Tidbits

Fast Food

• Pizza, Pasta Sauce  
• Piri Piri Marinade  

• Smoky BBQ Sauce

Continental/ 
Western
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Oriental/
Eastern

WIDEST RANGE OF VERSATILE 
F&B SOLUTIONS





Enhance taste of any dish
across cuisines and courses

Healthier replacement
with rich aroma and taste

Guarantee of 
freshness

in your dishes

Reduce time & 
labour cost by >20%

Create unbeatable dishes 
to satisfy your diners

Multi-use 
versatile 
products

First in India to 
launch

‘No MSG added’ 
enhancers

Made from 
natural

ingredients

Ready-to-use
solutions

Premium quality
products

Springburst Taste 
Enhancers and seasonings 
are derived from natural 
sources. Versatile in use, 
these products can be 
used across kitchens and 
cuisines. It is suitable for 
any age pro�le.

• LIME SEASONING
• PREMIUM AROMATIC MIX
• AROMATIC MIX

Kitchen Solutions since 1935
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• CHICKEN BROTH POWDER
• PREMIUM CHICKEN 
   BROTH POWDER

*Brochure for internal use only.



Reduce direct costs by 
20%; control wastage, 

storage and labour

Retain your
signature taste

Allows more time 
for value addition

Consistency in taste, 
colour, aroma, hygiene 

and quality

Innovate continuously
and expand your menu

Cost-effective &
non-volatile 

pricing

Designed not to
dominate your 

dish

Supports quick
turnaround

Stringent quality 
checks and 

manufacturing 
traceability

4 versatile 
product 

solutions & 
counting

Chef’s Art range 
of solutions are 
exclusively designed 
for chefs, with 
chefs. Inspired from 
International and 
Indian �avour pro�les, 
our solutions have 
helped many kitchens 
transform menu and 
operations across all 
their culinary delights.

Save 20% time and labour 
focus on value-add for  

end-dish

Reproduce the taste of 
famous global dishes 

on your plate

Your choice of 
ingredients to create 
your signature dishes

Create a variety of innovative
dishes to delight your diners

Bring the right flavour and 
texture to your dishes

Exclusively  
designed

for chefs to save 
time

Tested and 
loved by

several global 
brands

Base recipes that 
won’t dominate 

your dishes

Wide-range and 
versatile usage

High-quality 
ingredients
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• MARINADES
• COATINGS
• SPRINKLERS
• SACHETS
• SEASONINGS

• PREMIXES
• TIKKA BASES
• TASTE ENHANCERS
• SAUCE BASES
• SOUP BASES

• DIP SEASONINGS
• BATTER MIX
• RICE BASES
• BAKERY

DESIGNED FOR CHEFS

*Brochure for internal use only.



versatile
product range

 & 
counting

Reduce direct costs by 
20%; control wastage, 

storage and labour

Retain your
signature taste

Allows more time 
for value addition

Consistency in taste, 
colour, aroma, hygiene 

and quality

Innovate continuously
and expand your menu

Cost-effective &
non-volatile 

pricing

Designed not to
dominate your 

dish

Supports quick
turnaround

Stringent quality 
checks and 

manufacturing 
traceability

• BASE GRAVIES
• REGIONAL GRAVIES
• PASTA

• CHINESE COOKING SAUCES 
• SAUCES
• CANNED FRUIT
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Made by expert chefs,  
Sunbay range of gravies, 
sauces & paste bring to 
you, the promise of 
perfect taste and aroma. 
After going  through 
stringent quality checks, 
Sunbay products sealed 
in superior packaging to 
retain  freshness. 
Transform the pack of  
Sunbay products with 
your creativity and make 
your own signature dish.

*Brochure for internal use only.



High VO 
(Volatile Oil)

content

CTG 
(Controlled

Temperature
Grinding) process

100% natural 
ingredients

40+ extensive
quality checks &
100% traceability

Strong flavour and aroma

Retains aroma

No adulteration risk

Assured consistency in quality,
taste, aroma, colour and hygiene

ETO
Treated

To sterilize the spices &
reduce the microbial growth

Spice�eld spices are meant to interweave creativity of chefs with the 
spices that are carefully crafted under this brand using a heritage of 
more than 80 years.

The Art of Cooking. 
The Craft of Masala

• BLENDED SPICES

• GROUND SPICES

• WHOLE SPICES

• HERBS
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*Brochure for internal use only.



Innovate 
continuously

Reduce 50% 
costs

Pouring & flaring
convenience

Reduced 
inventory

55+ exotic 
flavours

(& counting) 
designed for 
versatile use

3x higher 
content to

reduce pour 
measures

Unique 
packaging

design

Fresh local 
solutions

offering high 
availability

Continuous support 
on demo, etc.

Strong 
development

setup with 
experienced
mixologists

Marimbula o�ers diverse range of  gourmet syrups 
�avours that are native yet global; playful yet 
classy; authentic yet experimental. These Indian and 
International �avours are made using �nest quality 
ingredients to cater to the need of the customers.

EVERY TASTE HAS A STORY
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*Brochure for internal use only.

TM

 (inside the box)
 (below the box)

• FRUITS & BERRIES
• BAR ESSENTIALS
• INDIAN ETHNIC
• COFFEE & CHOCOLATE
• SAUCES 

• TEA
• NUTS
• DESSERTS
• FRAPPE PREMIX

RANGE OF FLAVOURS: 



Ethnic Taste
Ease of Use

to your menu
Ethnic & Indian flavours 

raw material
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Following the prismatic philosophy of 
life, ethnic syrups is used to create a 
colourful, delicious and endless variety 
of applications by chefs.

*Brochure for internal use only.

• ETHNICS • SYRUPS



SPRINGBURST

SUNBAY

Aromatic Mix
Chicken Broth Powder
Lime Seasoning
Premium Aromatic Mix
Premum Chicken Broth Powder
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Lime Seasoning

9M / 6M

BASE GRAVIES
Onion Tomato Gravy 
Tamarind Pulp
Tomato Makhani Gravy 
White Gravy Base
Yellow Gravy Base

REGIONAL GRAVIES
Biryani Gravy
Chettinad Gravy
Rogan Josh Gravy
Salan Gravy

CHINESE SAUCES
Honey Chilli Sauce
Manchurian Sauce
Schezwan Sauce

9M 24

PASTA
Fusilli
Macaroni
Penne#
Spaghetti

CANNED
Pineapple Slices
Pineapple Tidbits
Fruit Cocktail
Tomato Puree

Red Cherry
Mushroom Button
Baby Corn*

24M 24850g

24M 24800g

24M 48400g

24M 12680g

24M
500g 20

24M
5Kg 20 Gherkins

24M 63KgRed Paprika Slices
Jalapeno Slices



WHOLE SPICES
Ajwain
Black Cardamom (Badi Elaichi)
Black Pepper 
Clove 
Cumin
Fennel Seeds 
Fenugreek Seeds 
Green Cardamom 
Melon Seeds
Mustard
Nutmeg Whole (Jai Fal)
Poppy Seeds (Khus Khus)
Sesame White Seeds
White Pepper (Safed Mirch)

GROUND SPICES
Black Pepper Powder
Coriander Powder
Cumin Powder
Dry Ginger Powder
Dry Mango Powder
Kashmiri Mirch Powder

BLENDED SPICES
Chaat Masala
Chana Masala
Chhole Masala
Chicken Masala

Garam Masala
Meat Masala
Pav Bhaji Masala
Rajma Masala

Sambar Masala
Tandoori Chicken Masala
Kitchen King Masala

Red Chilli Powder
Turmeric Powder
White Pepper Powder
Yellow Chilli Powder

HERBS
Premium Basil
Oregano

SPICEFIELD
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x 12

x 12

1kg

x 121kg

Asafoetida (Hing)

50g PLASTIC CONTAINER

1kg

Coriander*
x 8

1kg

Dry Mango**
x 6

Dalchini***
500g x 8

250g x 12

Bay Leaf
Kashmiri Mirch
Kasoori Methi 
Red Chilli 

*Brochure for internal use only.

12M
750g 10

Parsley
Thyme
Rosemary



CHEF’S ART
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BAKERY
Pizza Dough Mix

DIP 
American BBQ Dip Seasoning
Mango Jalapeno Dip Seasoning
Mexican Salsa Dip Seasoning
Olive and Herb Dip Seasoning

RICE
Awadhi Biryani Seasoning
Bombay Biryani Seasoning
Chettinad Biryani Seasoning
Hyderabadi Biryani Seasoning
Kolkata Biryani Seasoning
Thalassery Biryani Seasoning

SAUCE BASE
Cheesy White Sauce Base
Red Pasta Sauce
Pizza Sauce Premix
White Pasta Sauce

SPRINKLER
Chilli Flakes Sprinkler
Chilli Garlic Sprinkler
Lemon Chilli Sprinkler
Lemon Pepper Sprinkler
Oregano Spice Sprinkler
Piri Piri Sprinkler
Pizza Spice Sprinkler

TIKKA
Hariyali Tikka Base
Malai Tikka Base
Tandoori Tikka Base

ENHANCER
Chicken Broth Powder (CBP)
Demi Glace Sauce Powder

BATTER MIX
Tempura Batter Mix

SACHET
Hot Chilli Flakes
Oregano Spice Sprinkler

MARINADE
Premium Spicy Marinade
Achari marinade
Afgani marinade
Bhatti Ke kebab marinade
Patthar ke kebab marinade

Chilli Spice Marinade
Extra Hot and Spicy Marinade
Piri Piri Marinade
Spicy Grill Marinade

COATING
Breading Mix
Crispy Cajun Breading Mix
Mild Breading Mix

SEASONING
Chipotle

Garlic Bread

Cajun Spice Mix
Jamaican Jerk

SAUCE
Smoky BBQ Sauce

*Brochure for internal use only.

x 20

Charcoal Smoked Seasoning
500g

x 300 x 159M

CRUMBS
Panko Bread Crumbs
American Bread Crumbs

12M

12M 9

12M
750g 10

12M
400g 12

DEHYDRATED VEGETABLES
Onion Flakes (Pink)
Chopped Onions

Fried Onion Flakes- Pink

Onion Powder

12M
450g 12Garlic Powder

12M
430g 12Garlic Granules
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TANOURA

ETHNICS
Aam Panna
Kala khatta
Khus
Kokum
Rose

SYRUPS
Sugar syrup

*Brochure for internal use only.

1L

5L

MARIMBULA

1L

1L

750ML

750ML
FOR MARIMBULA
SYRUPS LISTED
ABOVE

FOR All OTHER MARIMBULA SYRUPS

Blue Curacao
Butterscotch
Caramel
Cinnamon
Coconut Fudge
Dark chocolate
Hazelnut
Irish Cream
Red Wine Sangria
Roasted Hazelnut
Saffron Cream
Triple Sec
Vanilla Cream
White Chocolate

 

SYRUPS

1.15 KG

Dark Chocolate Sauce
SAUCE

Almond
Anise
Banana
Banana Caramel
Blue berry
Bubblegum
Cantaloupe
Cherry
Coconut
Cucumber
Cumin Spice
Elder�ower
Espresso
Ginger
Green Apple
Grenadine
Honeydew Melon
Kiwi
Lemon Tea 

Litchi Tea 
Lychee
Mango
Mango Tea
Melon
Mojito Mint
Paan
Passion Fruit
Peach
Peach Tea 
Pomegranate
Raspberry
Salted Caramel
Sangria Blanc
Strawberry
Strawberry Tea 
Sweet & Sour

Tamarind
Tiramisu
Watermelon

FRAPPE PREMIXES
Chocolate
Coffee
Vanilla

1Kg 6M

*Brochure for internal use only.
*Seasonal Availability
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