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OUR MAIN PLANNING



01 ABOUT COMPANY

ClaypotHaus, a culinary gem owned by FoodHaus Sdn. Bhd., specializing in the art of authentic local Indian 

cuisine. Established on April 5th, 2023, in the vibrant locale of Taman Hiburan, our restaurant stands as a 

testament to a commitment to delivering an exceptional dining experience. We cater to the diverse cravings of 

our patrons at any time, ensuring that the rich and aromatic flavors of traditional Indian dishes are available 

round the clock. Under the management of FoodHaus Sdn. Bhd., ClaypotHaus prides itself on the meticulous 

preparation of each dish, using authentic spices and culinary techniques to transport our customers to the heart 

of India. Positioned as a beloved destination in Taman Hiburan, our restaurant has swiftly become synonymous 

with quality, authenticity, and the joy of indulging in delectable Indian cuisine. ClaypotHaus is the go-to spot for 

those seeking an unforgettable taste of local Indian culinary delights.



02 OUR MISSION & VISION

At ClaypotHaus, we're passionate about 

celebrating and preserving global culinary 

heritage. Our attention to detail, culinary 

expertise, and warm hospitality aim to create an 

immersive dining experience, transporting guests 

to the heart of each represented culture. 

Through our dishes, we strive to engage the 

senses, spark conversations, and foster a deep 

appreciation for the authenticity of culinary 

traditions.

At ClaypotHaus, we aim to be the ultimate destination 

for authentic culinary experiences, where each dish 

tells a compelling story of diverse flavors and cultures. 

With every bite, we seek to ignite a passion that goes 

beyond enjoyment, fostering a deep appreciation for 

the unique narratives in our culinary creations. Our 

commitment is to offer an immersive journey, making 

every taste a gateway to the fascinating world of 

Indian cuisine.

OUR MISSION OUR VISION  



03 OUR GOALS

Increase 
Revenue

● Private Events & 
Catering

● Strategic Menu 
Engineering.

Positive 
Guest 

Experiences
● Measure success 

through positive 
reviews and feedback.

● Build a loyal 
community 
appreciating 

authenticity, quality, 
and overall experience.

Cross Train 
front house 

staff
● Cross-training front-

of-house staff in 
various roles is a labor 

goal that boosts 
efficiency and lowers 
turnover when done 

right, avoiding 
overloading employees 
with excessive work.

Open More 
Cafe & Kiosk
● Expand restaurant 
portfolio by opening 

new locations, 
specifically 5 cafes 

and 3 kiosks within a 
year.



04 OUR OUTLET



04 OUR FOODS



05 OUR FOODS



05 OUR FOODS



06 OUR MARKETING PLAN

Get Ranked 
Locally

Social 
Media 
Marketing

Encourage 
Online 
Reviews



07 OUR MAIN PLAN

CLAYPOTHAUS KIOSK WILL BE BUILT IN COLLABORATION WITH
FRESHAUS (S) SDN. BHD AND PLANNED TO BE COMPLETED IN 2024



08 OUR TEAM
DIRECTOR

BENEDETTE ANTHONY

DIRECTOR
PRIYA DARSHINI

GENERAL MANAGER
GOBINATH

FINANCIAL CONTROL
TAN TSU VUI

ASST. MANAGER
SAILIN

SUPERVISOR
RAJ

SOUS CHEF
RISWAN

CHEF DE PARTE
DEEN MOHAMAD

COMMIS II
JIMMY LUNG

SERVER
9 PEOPLE

HEAD CHEF
NOR AMEEN

CASHIER
ALFIRA & AMYLORINIE

KITCHEN HELPER
WAKMIN

ADMIN
SHALINA 

MANAGER
GRACE

PROJECT DIRECTOR
RAGEVENTHAN

DEMI CHEF
MANSUR

DEMI CHEF
INAYAHTULA

KITCHEN HELPER
DINA

BARISTA
2 PEOPLE



09 FINANCIAL GUIDANCE

Budgeting

Revenue 
Projections

Expenses 
Management

Profitability 
Analysis

Cash Flow Planning

Financial Goal 
Setting

Financial Reporting

Creating a detailed plan for expected income and expenses.

Estimating sales, catering, and other income.

Identifying and managing costs, including food, labor, and utilities.

Assessing financial performance with metrics like gross and net profit.

Ensuring enough cash for daily operations and unexpected needs.

Establishing clear objectives, such as increased profitability or business expansion.

Regularly reviewing statements to monitor financial health.



10 CONTACT INFORMATION

COMPANY CLAYPOTHAUS 24 JAM (DIMILIKI OLEH FOODHAUS SDN. BHD. CO. NO.
942934-D)

REGISTRATION NO. PPG/2023/14735

ADDRESS LOT NO.1, TINGKAT BAWAH, BLOK A, HONG TONG CENTRE, 
JALAN PENAMPANG, 88300, SABAH

OFFICE LOT 2, BLOCK 30,BANDAR PENAMPANG BARU, JALAN PENAMPANG 
89500, SABAH

HQ LOT NO. 28, TINGKAT BAWAH, HS INDUSTRIAL PARK PENAMPANG 89500, 
SABAH.

CONTACT NUMBER +6014-5507396

EMAIL ffoodhaus@gmail.com

DIRECTOR BENEDETTE ANTHONY & PRIYA DARSHINI

BANKER MALAYAN BANKING BERHAD
5602 9602 1439
FOODHAUS SDN BHD

SERVICES FOOD INDUSTRY (RESTAURANT)

mailto:ffoodhaus@gmail.com
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LICENSES
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