


ABOUT US

"Tikkad" was launched in the year 2013 by Abhimanyu Pareek, who is a
B.Tech graduate in Civil Engineering. He has rich experience in
Corporate & Startups as well. With the diverse experience, he
switched into the food industry and individually set up the
"Tikkad Restaurant”.
Tikkad was initially launched as a pure north indian restaurant with the
speciality "Tikkad"”, which is a Rajasthani bread. Over the years,
Tikkad have expanded cuisines styles covering different range of
customers eg - Indian,Chinese, Snacks and added a lot of dishes to
choose from, each created with the perfection which can be enjoyed
with family and friends in a peaceful environment.
Tikkad also stepped into the field of corporate food supply in the year
2019 and has tie ups with different companies which needs food on
demand or cafeteria set up in their own premises.
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OUR PAYMENT TECHNOLOGY

This payment technology we are using for corporate cafeteria’s front desk smooth operation
and collect reviews, so that we can serve the food accordingly to staff.
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