
1 Take a large bowl, add dry fruits in it 
and pour ice wine over them.

OPEN-HOUSE
Dear Reader,

December's wintery breath is already clouding the pond, frosting the pane, 
obscuring summer's memory. This being the last month of the year, yet is the 
most exciting and festive for all of us. India in its true spirit is an amalgamation 
of cultures, people and festivals, and hope each one of you enjoy the festivities 
across our 48 hotels in 34 locations.

Also exultant to introduce Mr. Suresh Kumar Bafna – CEO, Vinayak Group to 
grace us as the guest editor for the month. While he pens this issue along with 
my team, we wish everyone a extremely happy, motivated and successful 2019.

Best Regards,

Chander Baljee, CMD, Royal Orchid HotelsRegenta & 

RECIPE OF THE MONTH

Send us your favourite recipe and we’ll be happy to 
share it with the world.

Email: sujata@royalorchidhotels.com

Available at LIMELIGHT
Hotel Royal Orchid, Old Airport Road, Bangalore
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GUEST EDIT
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Add orange zest in the dry fruits 
mixture, cover the bowl and keep 
aside for 8 hours or overnight.
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Christmas Fruit Cake

NEW VOICE
FOR OUR
OPEN HOUSE

Prepare the butter-sugar by beating 
together the butter and sugar 
together until fluffy. Then add the 
beaten eggs and honey in the same 
bowl. Mix them all until combined.

Now add all purpose flour with clove 
powder and mixed spices, and finally 
add in the soaked dry fruits. Mix 
them well.

Take a baking tin lined with 
parchment paper and grease it with a 
little butter, then transfer the 
mixture in it.

6
Pre-heat oven to 150 degree Celsius 
and place the tin into it and bake the 
cake for around 2.5 hours or until a 
skewer inserted into the centre 
comes out clean.

7 When the cake is baked, remove the 
tray and cool down.

8
You can store this cake for a few days 
in an airtight container. When you 
want to serve, cut thick slices and 
serve.

We are extremely ecstatic to have Mr. Suresh 
Kumar Bafna, as the guest editor for this issue. 
This issue is extremely special as this marks 
the beginning of new. 2019 will be the year of, 
“Service loyalty to customers & financial 
loyalty to the organisation”, is the mantra Mr. 
Bafna is propagating for the coming year. 

Born in Chennai, he completed his education in 
his birth-town. Youngest of his six siblings, his 
determination to start his own venture could 
not keep him tied down for long although there 
was an already established family business he 
could have pursued. Mr. Bafna has worked for 
few companies including constructions before 
he dived into his first foray of acquiring and 
owning his first showroom in 2008. While this 
was not easy with almost dealer principle With his concept of learn, live, lead this 
applications being rejected over 25 times, his venture will not only impart knowledge but 
enthusiasm and zest was hard to diminish. will enable ambassadors to spread the 
With over 26 years in the automobile industry, knowledge to make our roads more safer & 
Mr. Bafna is extremely compassionate and value human life. 
truly charity begins at home for him. 

With prestigious brand partners like Skoda, 
He is proudly fulfilling his father’s dream of Tata Motors, Benelli, his ventures V-School, V 
imparting relative, practical, new-age Drive-safe, he is an inspiration for all his 500 
techniques in education than mere syllabus employees across Chennai and Bangaluru. An 
which educates but do not impart knowledge. ardent follower of MAHATRIA, Mr. Bafna 
Thus his prestigious venture ‘V School’ was believes Infinitheism is the path that provides 
conceptualised in 2015. V School has unique breakthroughs and allows the human spirit to 
teaching techniques through mediums of realize its humongous, boundless potential. “I 
music, hearing abilities, visual teachings as am extremely happy to have shared my story 
Mr. Bafna believes every individual has their and beliefs with the Royal Orchid group of 
unique ways and mediums to translate hotels and thoroughly enjoyed penning this 
knowledge into learning. His school uses over issue with the team”, as he signs off with his 
30-45 musical teachings which he is sure will energy and effervescence smile.
be paradigm change in the way we learn.

Another passionate venture which will soon be 
l a u n c h e d  b y  V i n a y a k  G r o u p  i s ,                          
‘V Drive-Safe’, this will be a game changer in 
the way we drive and perceive road safety. 

Suresh Kumar Bafna
CEO - Vinayak Group 
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TECH TALKS

It's fascinating that a function as simple as a door 
key could undergo so much evolution. But the tool 
that once started as a metal piece quickly turned 
into electronic key cards. The next evolution of 
the hotel key transforms it into data on a guest's 
mobile device. Some hotels have already started 
implementing this, whether it involves NFC 
technology or visually scanning a code.

Welcoming our guests to Nagpur 
  with its newest Regenta Central Hotel & Convention Centre.

Nagpur, the Tiger Capital of the country it is the largest and most
important town of Vidarbha region. The hotel offers 30,000 sq ft of

banqueting space and 47 well-appointed rooms and suites.

NEW
 

For Enquiries / Information Call: Mr. Pawan +91 7796653031

WELCOME
ELECTRONIC
KEY CARDS

WELCOME
ELECTRONIC
KEY CARDS
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For enquiries / Tailor made packages Call:
+91 1142658411 / 42658412

HOTEL ROYAL ORCHID
DURGAPURA, JAIPUR

Jaipur is famous among travellers for its old-world 
charm and the fact that it's a beautiful gateway to the 
state of Rajasthan.

Overlooking the Tonk Road and the city's business hub, 
lies Hotel Royal Orchid which is just a few minutes away 
from Jaipur International Airport, Railway station and 
other tourist destination.

ROYAL ORCHID BEACH 

Goa has been known across the globe for white sand 
beaches, nightlife, places of worship and World 
Heritage-listed architecture.

Royal Orchid Beach Resort & Spa is nestled in South 
Goa's Uttroda Beach and is easily accessible from 
major locations such as Madgoan Railway station & 
Airport.

02 Night / 03 Days starting from

Rs. 22,999*
& avail additional benefits

RESORT & SPA, GOA

For enquiries / Tailor made packages Call:
+91 9766211711 / 20 40003004

03 Night / 04 Days starting from

Rs. 64,999*
& avail additional benefits

Time flies like an arrow! So true, 2018 is 
almost over and we're already excited to 
welcome 2019. While the New Year brings 
the nostalgia of the months that have gone 
by, it also means new beginnings, join our 
new year celebrations.

NEW YEAR
BONANZAS

*Conditions apply
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With 48 Hotels in 34 Locations Across India

ZODIAC SECTION

LAUGH ALOUD

Capricorn (Dec 22 to Jan 19)
You will come off with flying colors as you will 
witness a positive transformation in both, personal 
and professional life, a whole nine yards, during this 
phase. Try to improve yourself, think more rationally 
and make realistic plans.

CELEBRIT
Y 
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D.K. Shiva Kumar
@ Royal Orchid Brindavan Garden, Mysore

Feedback / Suggestions
write to sujata@royalorchidhotels.com

Aquarius ( )

It is said that adopt the pace of nature, her secret is 
patience. You have shown tremendous patience till now. 
But now is the time for you to carefully analyze the 
situations affecting you or asking for your attention and 
wisely act upon them in a very effective manner.

Jan 20 to Feb 18

Irrigation and Medical Education
Minister of Karnataka 

Mr. William Hamilton Dalrymple
@ Royal Orchid Metropole, Mysore.

Founder & Co-director of Jaipur Literature Festival,
Also a Scottish Historian and Writer,

Art Historian and Curator

Vivek Kumar Thakur

General Manager
Hotel Royal Orchid Regenta

Bangalore

With 19 years of experience 
across both International & 
Domestic hospitality brands, 
Vivek joins us as the General 
Manager of Royal Orchid’s 
flagship hotel Royal Orchid 
Regenta, Bangalore. Mr. Thakur 
is extremely passionate and 
believes in propagating the 
brand through people as they are 
the greatest ambassadors. His 
hobbies includes cooking, 
t r a v e l l i n g  a n d  h e  i s  a n  
exceptional sketching artist. He 
truly believes in work-life 
balance as professional success 
needs to be consumed in 
personal life too.
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