
 

0VENUE : MALABAR Asia Food Congress & Awards | 14th February, 2024, at Taj Lands End, Mumbai. 
09:00 AM REGISTRATION  

10:00 AM – 10:15 AM National Anthem, Lighting of Lamp and Welcome Remarks 

10:15 AM - 11:00 AM 

Round Table Discussion 1 

Topic : Increased Interest Around Healthier Foods  
Gautam Anand President IIHM International College Of Distinguished Fellows 
Ashish Kulkarni Director Pannash Greens Pvt Ltd. 
Ranjit Sawhney Founder & Chief Executive Officer Khanabadosh India Pvt. Ltd. 
Chef Rakhee Vaswani Chef Palate Culinary Academy 
Chef Izzat Husain Consulting Chef & Culinary Educator   
Dr. Kaviraj Khialani Celebrity Master Chef and Director Creative Cuisine International 
Mumbai 
Chef  Pankaj Jha Executive Chef Taj Sats Air Catering Limited 
Chef Suresh Shetty Executive Chef Mumbai Cricket Association(MCA) 
Chef Rehman Mujeeb Visiting Chef Jw Marriott Mumbai Sahar 
Umang Chirimar Founder and Owner Pune Foodies 

11:00 AM - 11:15 AM REFRESHMENT BREAK 

11:15 AM – 11:45 PM 

Round Table Discussion 2 

Topic : Catering To The Many Palates of A New India 
Adetee Agarwaal Founder & Chief Executive Officer PinkAprons 
Chef (Dr.) Gautam Chaudhry Founder & Managing Director The Catering Inc. 
Chef Poonam Dedhia Indian Artisan Chef Consultant 
Chef Ashay Desai Director-Culinary and Operations K Hospitality Corp 
Chef Altamsh Patel Executive Chef Hilton Mumbai International Airport 
Chef Rizwan Moidu Chef & Partner Clink - Getaway Kitchen & Bar 

   11:45 PM – 12:00 PM 
Chef Amrita Raichand Proprietor Chef & Beyond 
Topic : Increased Interest Around Healthier Foods 

12:00 AM - 12:30 PM 

Round Table Discussion 3 

Topic : Future Ready Food Industry  
Chef Gautam Mehrishi Corperate Chef Nesco 
Arpit Agarwal Founder FoodGinie 
Kumresh Naidu Director – Sales & Marketing Popular Hospitality 
Chef Yogendra Singh Negi Lead Chef R&D Tata Consumer Products Ltd. 
Indraneel Chitale Managing Partner  Chitale Bandhu Mithaiwale 
Chef Rajesh Paramashivan Pastry Chef Novotel Mumbai Juhu Beach 



 

 

12:30 PM – 01:00 PM LUNCH BREAK 

01:00 PM - 01:30 PM 

Round Table Discussion 4 

Topic : Responsible Luxury: Hospitality Through Sustainable Practices  
Chef Tushar Malkani Executive Chef The Yellow House - Ihcl SeleQtions, Goa 
Karan Sharma Founder & Chief Marketing Officer  Tiger Yaki 
Chef Paul Noronha Executive Chef ITC Grand Central Mumbai 
Chef Rakesh Sethi Corporate Executive Chef Radisson Hotel Group 
Sumeet Suri General Manager The Westin Mumbai Garden City 
Chef Dibyendu Roy Executive Chef Taj Fort Aguada Resort & Spa, Goa 
Akash Singh Rathore General Manager- Corporate Tree of Life Resorts & Hotels 
Anuj Soin General Manager Radisson Hotel Group Gurugram  
Abhimanyu Singh Lodha General Manager The Lodhi New Delhi           
      

01:30 PM – 02:30 PM Felicitation of Top Most Food Industry Professionals 
 


