Chilli’s PR coverage



Advertorial in the Bangalore

The Pepper man with a celebrity
from Bangalore was featured on the
front page of the Bangalore Times,
below the masthead, with a caption
announcing the arrival of Chili's in

Bangalore.

PRE-OPENING COVERAGE
THE ARRIVAL OF CHILI'S
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LOOK WHO’S ARRIVED IN BANGALORE!

Actress Nikita Thukral is all kicked about the
arrival of Chili’s from Texas in the city. The
restaurant, which opens at Phoenix Idom, old
Airport Road, promises to spice things up for
diners with its bold southwest American cuisine
and refreshing margaritas



PR EVENT/VIP PARTY OVERVIEW

* A corporate press conference where the Brinker and Om
Pizza & Eats management interacted with the media and
shared a business discussion

* The same evening, a VIP party was organized, where-in
the socialites and elites of Bangalore experienced Chili's
first hand. That announced the opening of Chili's in
Bangalore

* Popular celebrities and socialites of Bangalore were
invited to the VIP party launch of Chili's



A Glance of the Party




POST OPENING COVERAGE

* A page 3 coverage of
the launch party,
where the mood and
ambience of the
restaurant will be
spoken about in the
leading lifestyle
supplement of
Bangalore -
Bangalore Times
(This will be an article
with pictures from
the party)
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Chlli’s comes to Indlo

Brinker International opens Chili's Grill and
Bar in Bangalore, plans 25 more resm:ran‘ts
m t'nle years, reports S Slun!hi

Chili’s in India: 200th

Brinker outside the US

S SHANTHI
Bangalare

CASUAL dining restaurant

i Brinker
lmemnuonal which owns
more than 1,700 restau-
rants in 28 countries,
opened its first restaurant
and bar in India in
Bangalore on Friday. Called
the Chili's Grill and Bar,
this is the 200th Brinker
restaurant  outside  the
United States.

The 126-seat restaurant,
located on_Airport Road-
Bangalore, has been devel-
oped by the Jawad Business
Group. A sum of Rs 5 crore
has been invested into the
property. ‘Tapan Vaidya,
general manager, Jawad
Business Group, said, “This
restaurant is part of a 15-
restaurant, five-year agree-
ment that will expand
Brinker's presence in India.
We are looking at 25 restau-
rants over five years. These
will be in the south and the
west of India, The next will
be in  Mumbai and

lerabad.”

Jawad Business Group
has been a Brinker partner
for several years, franchis-
ing Chili's in Bahrain and
Maggiano's in Saudl Arabm

“QUR
understanding
of Indian tastes
and high
service will be
our USP”

i Tapan Vaidya
General Manager
Jawad Business Group

“It took us many years to
find the right partner.
Finally, we found the Jawad
group, which s a multi-
dimensional company,
They know the market and
have multiple retail brands
here. For us they were the
strategic alliance,” says
John Reale, president of
global business develop-
ment, Brinker.

Explaining why they
chose Bangalore o launch
their  first restaurant,
Vaidya' said, "Bangalore is
the right choice because it
has a cosmo culture. We
understand the consumer
patterns and also found the

nghz real estate, We belleve

our menu blends well with
the consumer profile. We
have the ability to cus-
tomise the menu and offer
an equally interesting vege-
tarian platter. Our under-
standing of Indian tastes
and high service will be our
use"

The menu that they will
offer includes a combina-
tion of different appetisers,
Fajita trio chicken, shrimp
and paneer, Quesdillac
explosion salad, Honey
chilly chicken crispers-
hand  battered chicken
strips and Melting choco-
late cake. They will offer an
80 per cent vegetarian
menu, developed specifi-
cally  for  Bangalore.
“Chili’s-Bangalore will add
bold, kicked up flavours
such as Tandoori Chicken
Sandwich and Paneer Bites
to the Bombay Burger, with
a Chili's twist,” said Reale.

Brinker  International
plans o have 500 restau-
rants outside the US by
2014. “That's an aggressive
growth plan, about 50
restaurants a year, but we
see a world of opportunity
out there for us," said
Reale.

sshanthi@mydigitalfc.com
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Fiery and feisty

he invite came ensconced
in a bed of red, hot

chillies. Guests at the
opening of Chili’s, an
American-Southwest
restaurant on HAL Airport
Road, were prepped for what
was to follow. Margaritas were
served at the bar by svelte
American bartenders, along
with cocktail snacks like
chicken wings, cheese sticks,
nachos and quesadillas.
The rains didn’t deter the
swish set who flocked to the
opening. We spotted Sanjana

Wednesday - May 13, 2009 - Mid Day, Bangalore

iganth and Mayuri  THE LONG AND : Pri
Vaccaro and Deanna Preece and Emaad S e

CAUGHT YOU: Roshni and Priyam

PARTY Y
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in a shimmering LBD, Jannlfar
Kotwal in a blue number,
Diganth with a girl pal at a
corner table, Himesh and
Tarun Arora, hotelier Keshav
Baljee with wife Shaista, Rubi
Chakravarti with khandaan in
fow.

EYE SPY: Eshi and Raj Shroff



Spice up your I|e at Chlll 5

The new
restaurant
Chili's on Old
Airport Road
will add an
Indian touch
to southwest
American
cuisine
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HERE is a now addition in the city
where foodies can hang out. It's got
a sizzling name — Chili's. Brinker

International, USA launched its first

Chili's outlet in India in Bangalere re-

cently This s also its 200th restaurant

outside the USA. The event was attended
by some of the top names in the food in-
dustry from Bangalore.

The menu which will be offered at
Chill's has been specifically designed
to fit the region’s mninmms This
has bean developed after a year- )ona re-
saarch by a team of specialists head by
Stuart Rackbam, culinary director of
Brinker International for global business
development,

The menu offered will be 80 per cent
vegetarian and will maintain its original
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CUISINE TO ITS PRESENT FORM

SPANISH FOOD HAS BEEN ,

INFLUENCED BY MANY DIFFERENT CULTURES. IT

| WAS THE GREEKS WHO INTRODUCED OLIVE Oil

70 THIS CUISINE. JEWS, ROMANS AND |

CARTHAGINIANS HAVE ALSO SHAPED SPANISH
!

Ssenanns s

Chef Stuart deamonstrating a dish

American southwest taste at the same
time infuse an Indfan touch to many of
its signature dishes. The 126.seater res-
taurant also features a bar and has a

he invite came ensconced
I in a bed of red, hot
chillies. Guests at the
opening of Chili’s, an
American-Southwest
restaurant on HAL Airport
Road, were prepped for what

served at the bar by svelte
with cocktail snacks like
The rains didn't deter the

swish set who flocked o the
opening. We spotted Sanjana

MERI PYAARI
BEHNA: Alisha
and Adnan
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in a shimmering LBD, Jenmfar
Kotwal in a blue number,
was 1o follow. Margaritas were  piganth with a girl pal at a

x corner table, Himesh and
American bartenders, along  Tarun Arora, hotelier Keshav.
Baljee with wife Shaista, Rubi
chicken wings, cheese sticks,  Chakravarti with khandaan in
nachos and quesadillas. S

ARM CANDY: Ari and Himesh Arora

separate smoking room.

We sat down with Stuart to talk about
his thoughts on Brinker's new adventure.
He said, "It feels real good that we have

opened in India. We look forward
1o a bright future for Chili's here and we
hope to open many more branches all
around India.”

He added, “We started with Bangalore

due to the mix of cultures that we find |

here and people here are very critical,
especially when It comes to food. We know
for a fact that our food will be me( with
much enthusiasm and will become
ly accepted and loved. It will denmmy
deliver on value for monoy anduehvmt
will ba an unforgettable experience.”
Chili's will be developed and mbym
franchisee — Jawad Business
rain and is part of a 15-restaurant, ﬂvo-
year plan which will help establish Brink-
er’s presence in India,
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A taste of

Restaurant
Place: Old
Bengaluru
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