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वदनि कवळ घेता नाम घ्या श्रीहरीचे ।
सहज हवन होते नाम घेता फु काचे ।
जिवन करि जिवित्वा अन्न हे पूर्णब्रह्म ।
उदरभरण नोहे जा�णजे यज्ञकम� ॥



Imagine This...Imagine This...
In an office cafeteria, employees complain about
the same repetitive, bland meals. HR spends hours
managing vendor issues, while productivity dips.



Now Imagine
This...

Now Imagine
This...

In that same office cafeteria, employees enjoy
fresh, hygienic Maharashtrian thalis with variety
every day. HR gets zero complaints, only
appreciation.



At Thali Moments (Previously known as Deshpande’s
kitchen), food is more than just nourishment, it is an
emotion, a story, and a celebration of Maharashtrian
heritage. We specialize in serving authentic Maharashtrian
thalis that bring back the flavors of home while meeting the
standards of modern hospitality.

Founded with a passion for tradition and a commitment to
quality, Thali Moments has become a trusted name for
families, professionals, and corporates across Pune. Every
meal is prepared in a hygienic environment, using locally
sourced, fresh ingredients and recipes passed down through
generations.

About UsAbout Us
Bringing The True Taste of Maharashtra



Meet The FounderMeet The Founder

Today, Asawari leads Thali Moments (Previously known
as Deshpande’s kitchen), a brand that brings authentic
Maharashtrian flavours to families, corporates, and
large-scale events across Pune. Her story reflects
resilience, dedication, and the belief that passion, when
nurtured, can create lasting impact.

Asawari Deshpande, an M.A., M.Ed., with over 15 years
of teaching experience, transitioned from education to
entrepreneurship with a deep-rooted passion for
cooking.

Her journey began with a catering order for 300 guests,
a bold start that transformed her love for food into a
purposeful venture. With unwavering support from her
husband, she shifted from a home kitchen to a
professional setup, overcoming challenges including the
pandemic.

Asawari’s journey proves that
with passion, persistence, and
support, even a simple love for
cooking can grow into a brand
that touches countless lives.



Our SpecialityOur Speciality
Authenticity in Every Bite

We don’t just serve food – we create an experience that
celebrates Maharashtrian culture.

Safe & Pure Cooking Timely Delivery

Medical fitness
certificate of staff
every year

Premium
Ingredients

Authenticity with
Care

Cleanliness & Hygiene
First

https://docs.google.com/spreadsheets/d/1iU1sEO8Z4e2RrUWicDDzXoqvkfMGqOy2/edit?usp=sharing&ouid=113073700256933264183&rtpof=true&sd=true
https://docs.google.com/spreadsheets/d/1iU1sEO8Z4e2RrUWicDDzXoqvkfMGqOy2/edit?usp=sharing&ouid=113073700256933264183&rtpof=true&sd=true


Specialised meal packages for offices, institutions,
and organisations.
Reliable daily meal services for employees and
teams.
Hassle-free bulk deliveries and managed catering for
corporate events, workshops, and conferences.

Our ServicesOur Services

Event
Catering

Corporate
Catering

Authentic Maharashtrian thalis for weddings,
receptions, festive occasions, and private celebrations.
Customisable menus to match themes, guest
preferences, and budgets.
Professional service with live counters, buffet setups,
and traditional pangat experiences.



Conveniently packed Maharashtrian meals ideal for
travel, meetings, and on-the-go consumption.
Hygienic packaging with balanced portions for
individuals and groups.
Perfect solution for offices, events, and family functions
requiring ready-to-serve options.

Our ServicesOur Services

Packed Food &
Meal Trays



Regular
Thali 

Breakfast
Thali 

Premium
Thali 

Fasting Thali Combo ThaliMeal Tray

Menu HighlightsMenu Highlights

Menu customization available as per event and preference.

We also offer Jain food and other cuisines as required.

Value add-ons:



PackagesPackages

Basic 

Dal-Rice 
2 sabji 
Papad
Chapati, 
Pickle 
Salad 
Sweets (once in
a week)

₹125.00

Executive

Dal-Rice 
2 sabji
(including
paneer or
punjabi sabji) 
Papad
Chapati, 
Pickle 
Salad 
Sweets (once in
a week)

₹150.00

Premium

Dal Fry
Jeera Rice 
2 sabji
(including
paneer or
punjabi sabji) 
Papad
Chapati, 
Pickle 
Salad 
Sweets (once in
a week)

₹175.00

All these packages are inclusive of
service in your company’s

cafeteria, if required, T&C Applied

All prices are per plate costs.



PackagesPackages
Lunch+ Breakfast For Corporate Orders (Regular)

Executive
Dal-Rice 
2 sabji
(including
paneer or
punjabi sabji) 
Papad
Chapati, 
Pickle 
Salad 
Sweets (once in
a week)

₹200.00

Basic 
Dal-Rice 
2 sabji 
Papad
Chapati, 
Pickle 
Salad 
Sweets (once in
a week)

₹165.00

Premium
Dal Fry
Jeera Rice 
2 sabji
(including
paneer or
punjabi sabji) 
Papad
Chapati, 
Pickle 
Salad 
Sweets (once in
a week)

₹245.00

All prices are per plate costs.
Breakfast is included in the package.

These packages also include serving
of food by our staff, if required.*
*Terms and conditions apply.



PackagesPackages
Lunch For Factory Workers (Regular)

Executive

Dal-Rice 
2 sabji 
Papad
Chapati, 
Pickle 
Salad 
Sweets (once in a
week)

₹125.00

Premium

Dal Fry
Jeera Rice 
2 sabji Papad
Chapati, 
Pickle 
Salad 
Sweets (once in a
week)

₹150.00

Packages available for 100 or more
people only.

All prices are per plate costs.

These packages also include serving
of food by our staff, if required.*

*Terms and conditions apply.

Food is prepared specially for your needs
and according to taste.



The above packages are applicable only for regular bulk
order catering.
A minimum meal count of 100 meals per day is required.
Serving staff will be provided by Thali Moments; however,
vessels and basic serving infrastructure should be arranged
by the client’s cafeteria.
Cutlery can be provided on request.
A formal agreement will be executed prior to
commencement of services.
A detailed discussion with the company will be conducted
to understand employee preferences, eating culture, and
dietary requirements.
Menus will be finalized accordingly and implemented with
flexibility to meet expectations.
A monthly timetable will be prepared, ensuring variety in
the menu while maintaining balance and authenticity.

Prices, menu items, and availability
are subject to change based on
seasonal produce and client-
specific requirements.

Important Note:

Terms And ConditionsTerms And Conditions



Experienced Team: Years of
expertise in hospitality and
catering.

Authentic Flavours: Rooted
in Maharashtrian tradition,
with timely delivery

Hygiene & Freshness:
Cooked in a professional,
well-maintained kitchen.

Flexible Solutions: Tailored
packages for individuals,
families, and businesses.

Choose Us For Choose Us For 
Having a food partner who understands the importance
of taste, culture, and service excellence.



We Have ServedWe Have Served

Families Corporates

Hospitals and
Clinics

Colleges and
Schools

Exhibitions

NGOs



Our ClientsOur Clients

And many more...



Some GlimpsesSome Glimpses



Some GlimpsesSome Glimpses



For enquiries-
+91 9850366348 / 9607522091

Check Menu on-
www.thalimoments.com

(Deshpande’s Kitchen, Kothrud)
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