BAR & BISTRO




All New At Fat Cat - Bar & Bistro

e To position At Fat Cat — Bar & Bistro as the coolest new hangout
in the suburbs.

* To garner editorial coverage and build the brand over time

* To generate hype and buzz about At Fat Cat — Bar & Bistro
through media and create an excitement about the food and the
ambience.

PR $trategy
e Knowing the target audience .

e (Create a crafted PR Plan

* Create, maintain, and protect the organization’s reputation;
enhance its prestige; and present a favorable image.
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All New At Fat Cat - Bar & Bistro

Result

* Fat Cat Café received stupendous reviews from the hospitality
media ,celebs , food critics and the ‘aan junta’ as well.

e Fat Cat Café was one of the most eminent places and was an easy
pick for various celebrity Events and Parties.

e Fat Cat Café became the most sought after café for various
occasions be 1t Valentines Day, the World Cup, IPL, Special
Mother Day Brunch or the Sunday brunches.
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g our with gift Debailieul
is proud to have been featured this year at some of the
most prestigious events in the worid such as the Royal
Ascot Event in England and the 2012 London Olympics.”
Whea Up to October 15 from 11am to 10.30pm
Where Ground Floor, EMCA Sadan, Appasaheb Marathi
Marg. Prabhadevi, Worll
Contact 66154917/ 9619487395
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FITNESS SALADS FROM AT FAT CAT
If you want to stay fit but still want ta.eat out. then At Fat
Cat’s new fitness salads are perfect foryou. If getting fit
is on your agenda, eating out can be tedious as there
are only a few places with healthy food on the menu.
Owner Vijay Kamath says, “A fitness salad is 8 good
| alternative to supplement any heavy food. Salads are
full of nutrients, essential vitamins and fibre. Most diet
foods are tasteless and boring but we decided to design
‘ this dish with appealing dressing and proper mix of nuts
and vegetables to satisfy our customers.” Head down to
enjoy a delicious yot
heaithy meal this weekend.
Whon

Ongoing
Where Next to ICICI Bank, 9/10, Bharat ARK Building,
Veera Desai Road, Andheri (W)
Contact 26732040

m '%A'I' UNDER THE

Under The Banyan Tree, the open air café, has
Iintroduced a new menu, Thyme Crusted Cottage Cheese
with orange sauce, Watermelon & Feta Salad and Red
Velvet cake are a few of the new items on the Banyan
Mix menu at Under the Banyan Tree. Owners Nihar and
Surbhi Gala say, “We wanted to offer our customers a
unique dining experience. The Banyan Mix is greatly

and food culture.
This new menu highlights the best dishes across
different cuisines.”
Whea Ongoing

Whare Under the Banyan Tree, 34/A, Sophia College
1ane Pacidar Raad
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® Feast on a lip-smacking range of desserts com-
prising home-made ice creams, chocolate spring
rolls with vanilla and fried Ice ereams etc

AVAILABLE AT FAT CAT BAR & BIsTRO, ANbﬁbw.“bomAm 26732040
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1 on 1 Foster’s Beer at At Fat Cat
If you find dinners boring and think that
tying friendship bands is for children, then
we recommend you head down to At Fat Cat
in Andheri. The newly opened bar is
offering a buy one get one free offer on
Foster’s beer for a minimum group of four.

Where Next to ICICT T~—1 - Dhavar ADY

Building, Veera Desai
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Visiting The Fat Cat

The old Fat Cat Café returns, revamped, to Mumbal as At Fat Cat - Bar &
Bistro. Expect good fun, great food and a sizziing new bar.

Ongoing
Whare Next to ICICt Bank, 9/10. Sharat
ARK. Buikting Veera Desal Roac.
Andher (W)

| DNA After hrs
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MEDIA RELATIONS | MARKETING INTELLIGENCE
Dipankar Zalpuri
Director - YouMe&We Media Services Pvt. LEd.

Mobile- +91 9820117121
+91 9820168875

Email:
Website:
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