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Introduction
Tasty Indian Bistro is a hospitality brand committed to culi-
nary excellence. Rising to become the premier indian 
restaurant brand in North America, the organization comes 
from a deep history of tradition and family values.

Our Mission
“Creating an everlasting Tasty experience by sharing the 
bowl of happiness in a family environment.”

Our Vision Statement
“The Vision of Tasty Indian Bistro is to become the best and 
most renowned restaurant across the nation, while main-
taining our uncompromising values as we grow.”
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ABOUT 
US



FOUNDERS STORY
As a father working to provide for his family, moving to 
Surrey, British Columbia was no easy task. The legendary 
hotelier was no stranger to adversity. Coming from the Gu-
jarat region, making a living can be difficult. But, after many 
years, the Saini name became synonymous with excellence 
in hospitality.

This is what bore the traditions and legacy that would 
become Tasty. It started as Tasty Sweets & Restaurant.

With the support of his daughter Parminder, his son Inder, 
and the rest of the family, Tasty Sweets was a great success. 
A family business, with family values, this is what made the 
Tasty name so special. Every meal was crafted, like it was 
for family.

Years after his passing, his son Inder, would go on to carry 
the burden of excellence, founded by Avtar Saini. We 
proudly carry on the tradition of integrity, discipline and 
good food.

This was not a new experience for him, as he once ran a 
chain of restaurants from Gujrat to Punjab before moving 
to Canada in 1994 with his family. This had to be a hit be-
cause all the experience he gained working since his early 
teens. This location had capacity for 50 and as the time 
passed by this was one of the busiest Indian restaurants in 
lower mainland. He always wanted to build a place where 
customers would come to enjoy the food and have a feel 
that they are in the Taj Mahal.
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COOKING SAUCES
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Tasty Indian Bistro's Butter Chicken sauce is a delicate tast-

ing buttery tomato sauce mixed with various spices, includ-

ing cumin, cloves, cinnamon, coriander, fenugreek and 

cream. This mild cream curry base bodes well with most 

meats, vegetables and seafood. Butter chicken has a unique 

savoury flavour that's creamy and delicious. 

Ingredients:

Water, Tomato (10%), Single Cream (MILK) (10%), Butter 

(MILK) (4%), Rapeseed Oil, Sugar, Modified Maize Starch, 

Concentrated Tomato Purée (2.5%), Dried Onions, Ground 

Spices (Spices, Coriander, Cumin), Ginger Purée (2.5%), 

Garlic Purée, Salt, Smoked Ground Paprika, Acids (Lactic 

Acid, Citric Acid), Green Cardamom, Paprika Extract, Dried 

Fenugreek Leaf.

The bringing together of sweet onions and a dark rich 

sauce (which is both sweet and savoury) is a classic of Tasty 

Indian Bistro. This onion gravy sauce is made from Indian 

spices, onions, dried red chilli, ginger, garlic. The gravy is 

slow cooked with spices and onions to bring a rich brown 

sauce that suites best for meat preparations and vegetable 

curries.

Ingredients:

Onions, Plum Tomatoes, Vegetable Oil, Fresh Turmeric, 

Garlic, Ginger, Fresh Coriander, Green Chillies, Paprika 

Powder, Red Chilli Powder, Coriander Powder, Turmeric 

Powder, Salt, Garam Masala, Spices.

BUTTER CHICKEN



Tasty Indian Bistro's Butter Chicken sauce is a delicate tast-

ing buttery tomato sauce mixed with various spices, includ-

ing cumin, cloves, cinnamon, coriander, fenugreek and 

cream. This mild cream curry base bodes well with most 

meats, vegetables and seafood. Butter chicken has a unique 

savoury flavour that's creamy and delicious. 

Ingredients:

Water, Tomato (10%), Single Cream (MILK) (10%), Butter 

(MILK) (4%), Rapeseed Oil, Sugar, Modified Maize Starch, 

Concentrated Tomato Purée (2.5%), Dried Onions, Ground 

Spices (Spices, Coriander, Cumin), Ginger Purée (2.5%), 

Garlic Purée, Salt, Smoked Ground Paprika, Acids (Lactic 

Acid, Citric Acid), Green Cardamom, Paprika Extract, Dried 

Fenugreek Leaf.

Made from a special blend of selected spices and coconut 

milk, Tasty Indian Bistro's Vegan Coconut Curry Sauce is a 

mixture of creamy coconut and curry flavours. It is perfect 

for cooking dishes such as Portuguese braised chicken, 

meat or vegetables. 

Ingredients:

Organic Coconut Milk, Organic Tomato, Water, Organic 

Onion, Organic Sunflower Oil, Organic Ginger, Organic 

Cashew Nuts, Organic Garlic, Salt, Organic Garam Masala, 

Organic Tamarind, Organic Mustard Seeds, Citric Acid, 

Curry Leaves, Spice Cap: Organic Cumin, Organic Yellow 

Mustard, Organic Black Pepper, Organic Black Cardamom, 

Organic Rice Flour.

COCONUT CURRY
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The bringing together of sweet onions and a dark rich 

sauce (which is both sweet and savoury) is a classic of Tasty 

Indian Bistro. This onion gravy sauce is made from Indian 

spices, onions, dried red chilli, ginger, garlic. The gravy is 

slow cooked with spices and onions to bring a rich brown 

sauce that suites best for meat preparations and vegetable 

curries.

Ingredients:

Onions, Plum Tomatoes, Vegetable Oil, Fresh Turmeric, 

Garlic, Ginger, Fresh Coriander, Green Chillies, Paprika 

Powder, Red Chilli Powder, Coriander Powder, Turmeric 

Powder, Salt, Garam Masala, Spices.

ONION GRAVY



Made from a special blend of selected spices and coconut 

milk, Tasty Indian Bistro's Vegan Coconut Curry Sauce is a 

mixture of creamy coconut and curry flavours. It is perfect 

for cooking dishes such as Portuguese braised chicken, 

meat or vegetables. 

Ingredients:

Organic Coconut Milk, Organic Tomato, Water, Organic 

Onion, Organic Sunflower Oil, Organic Ginger, Organic 

Cashew Nuts, Organic Garlic, Salt, Organic Garam Masala, 

Organic Tamarind, Organic Mustard Seeds, Citric Acid, 

Curry Leaves, Spice Cap: Organic Cumin, Organic Yellow 

Mustard, Organic Black Pepper, Organic Black Cardamom, 

Organic Rice Flour.

The fiery Vindaloo takes its name from a dish traditionally 

prepared with pork and vinegar originating in Goa, the 

western state of Kerala, the spice centre of India. Tasty 

Indian Bistro's vindaloo curry sauce combines tomatoes, 

pepper and other spices giving it a rich, tangy flavour that is 

both spicy and sour.

Ingredients:

Water, Ground Spices (6%) (Paprika, Coriander, Spices, 

Chilli, Cumin), Rapeseed Oil, Concentrated Tomato Purée 

(3%), Sugar, Modified Maize Starch, Dried Onions, Salt, 

Garlic Purée, Acid (Acetic Acid), Dried Crushed Red Chilli, 

Dried Coriander Leaf, Dried Fenugreek Leaf.

VINDALOO
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Tasty Indian Bistro's fresh Paneer is an unsalted white soft 

cheese made from milk. Rich in Protein, it is gluten-free, 

suitable for vegetarians and other dietary requirements.

As a fresh cheese that does not melt, it is widely used in 

Indian culinary dishes. Perfect for Indian curries, barbe-

cue, stews, and other cooked dishes. An essential tradi-

tional ingredient for many Indian dishes, Paneer is also 

great to be enjoyed in fresh salads or on its own at room 

temperature!

PANEER CHEESE
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Tasty Indian Bistro's fresh Paneer is an unsalted white soft 

cheese made from milk. Rich in Protein, it is gluten-free, 

suitable for vegetarians and other dietary requirements.

As a fresh cheese that does not melt, it is widely used in 

Indian culinary dishes. Perfect for Indian curries, barbe-

cue, stews, and other cooked dishes. An essential tradi-

tional ingredient for many Indian dishes, Paneer is also 

great to be enjoyed in fresh salads or on its own at room 

temperature!

OUR PEOPLE

CEO

Inder Saini Harman Basutta Parminder Basutta

Brand 
Abassador

Head
Chef

Inder Saini was born in Gujarat, India, 
before immigrating to Canada n 1994. He 
was raised by Avtar Saini, to work while 
studying. This work ethic was instilled from 
a young age.

Growing up in Surrey, British Columbia, 
taught the Saini family much about North 
American life. Inder practised many family 
traditions. To this day, Inder has a disci-
plined lifestyle, managing the restaurants, 
and building the Tasty Brand empire.

Harman Basutta is the crowned prince of the 
Tasty brand. As Brand Ambassador of the com-
pany, Harman is responsible for corporate 
communications, website development, design, 
digital assets, and marketing strategy.

Harman comes from a decorated past working 
with many types of companies. With a keen 
sense of the markets and how a restaurant 
operation works, Harman has become an 
invaluable piece of the Tasty legacy. 

The Tasty new ventures division is operated 
and implemented by Harman.

Depend on Harman for private-bookings, spe-
cial events, special requests, communications, 
web, film, and digital requirements.

Parminder Basutta was born in Gujarat, 
India, before immigrating to Canada in 
1994. She was raised by Avtar Saini, to 
always work hard and to chase your 
dreams. Parminder lived to fulfill Avtars 
aspirations, helping to elevate the dream, 
and see the brand through, many years 
after his passing.

Parminder is a true purist when it comes to 
the culinary arts. She would prefer to be in 
the kitchen during a rush, than anywhere 
else in the world. And this is what makes 
her such a valuable part of the team. The 
staff and employees around her feel moti-
vated and inspired, to have passion in their 
work.
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CONTACT US

+1 (778) 255 - 6900

product@tastybistro.com

www.tastybistro.com

3409 - 13495 Central Ave 

Surrey, BC 

V3T 0K2



For more information, please visit the website:
www.tastybistro.com


