SALES PITCH - HR AND ADMIN TEAMS

Secondary image for product, people, or
process context.

OV

Tiffinly delivers fresh tiffin lunches from vetted home kitchens to

offices of 50 to 2,000 people. You set a subsidy, employees pick

their meals, and we handle cooking, delivery and billing.

No cafeteria lease Per-meal billing FSSAl-checked kitchens

Visual anchor for the deck. Use this frame
to establish tone, environment, and Third perspective to keep the slide cinematic
momentum. and content-rich.

@® Built for image-led stories, dense insights, and motion-first reveals.
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WHAT LUNCH COSTS YOU TODAY

Monthly cost for a 300-
Three common setups compared with Tiffinly at the same
mrson °ﬁice 70% daily attendance.

Cost per month, in lakh rupees 300 STAFF, 22 DAYS Core Analysis

Pay for meals eaten

Billing is per delivered meal, so hybrid days with low attendance cost less.

No fixed staff

No cooks, pantry staff or kitchen equipment on your payroll or balance sheet.

Less waste

9.8%
7.4%
Orders close at 10 am, so kitchens cook to the exact count.
6.6%
I “%
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In-house cafeteria Caterer contract Meal card top-ups Tiffinly




ROLLOUT PLAN

Live in your office within

three weeks

We start with one floor or team, then expand once the

numbers hold.

WEEK 1

Policy setup

Set subsidy per meal, eligible teams and payroll deduction
rules.

No contract lock=in for the first 60 days.

WEEK 2

Free tasting week

Five days of free lunches for a pilot group of up to 50
people.

WEEK 3 MONTH 2
Full launch First review
All eligible employees order in the Tiffinly app or on Slack. Attendance, ratings and spend report shared with HR and
finance.
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PLANS

Pick the plan that fits your headcount

PLAN

Basic

Standard

Premium

Events

PRICE PER MEAL

gno

2135

2170

From 2220

Most offices our size pick Standard with a 50% company subsidy.

MENU CHOICES

3 per day

6 per day

10 per day, diet tags

Custom menu

All plans include delivery, packaging and a monthly

GST invoice.

BEST FOR

50 to 150 staff

150 to 600 staff

600+ staff

Offsites and town halls
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WHY TEAMS SWITCH

Food people actudlly
look forwardto

Each meal comes from one of 140 home kitchens we audit every
month. Employees rate every lunch, and kitchens under 4.2 stars are

paused.
Regional menus On-time delivery Simple admin
North, South, Bengali and Jain options 97% of lunches arrive before 12:45 pm. One invoice, one dashboard, one
every day. account manager.

Lunch attendance in office went from

n twe menths.
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NEXT STEP

Start afree pilot this
month

50 people

One team or one floor to start.

Weekly report
Orders, ratings and waste shared

every Friday.

Book a 20-minute call at hello@tiffinly.example.

5 free days
Tasting week paid by Tiffinly.

Go or no-go
Decide after 30 days with real
data.
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