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Chaat Bhavan isn’t just a restaurant — |t’s a way of life

haat Bhavan is one of the
‘ most popular Indian veg-

etarian family-run restau-
rants in the Bay Area. At the heart
of the business is its devotion to
authentic, fresh, and superbly pre-
pared food, making Chaat
Bhavan truly the only
one of its kind.

In 2001, when
Gary Singh came
to the Bay Area,
there were not too
many choices for
homemade-style
vegetarian  Indian
food. Thus, Gary Singh
and family decided to open
the first Chaat Bhavan vegetarian
restaurant in Fremont in 2009.

From Fremont, they got an
excellent response, and their cus-
tomers from nearby cities encour-
aged the Singh family to open
new sites in their hometowns.
In 2012, they opened a second
location in Sunnyvale and third
in 2014 in Dublin. Now, several
family members, including broth-
ers Gurjeet, Jaspreet, Sanmukh,
Atinderpal and others are involved
in all of the locations.

“Coming from a family of farm-
ers, we have been tightly knit with

the agnculture and food 1ndustry
ever since we were born,” said
Gurjeet Singh. “Our fathers knew
how to analyze the crops even
before they were ready to harvest.
This knowledge was passed on to

the next generations which

3”41, gave us a really good

1' advantage to learn
about the quality of
the food and how to
improve it naturally
in the best way pos-
sible,” he said.
Since 2009, their
chefs, cooks and man-
agement have catered
events of all sizes, from wed-
ding parties at elite hotels and
wineries to corporate gatherings
throughout the Bay Area. Services
include everything from catering
trays and box meals to buffet ser-
vice. Call Chaat Bhavan’s cater-
ing at 408-773-1100 or email at
chaatbhavancatering@gmail .com.
The food served at Chaat Bhavan
includes Punjabi food such as: Maki
Di Roti, Parathas, Bhaturas, Naans
and Maharashtrian Food such
as Vada Pav, Chaats, Pav Bhaji,
Ragada Pattice, and Usal Payv.
“Customers at Chaat Bhavan are
more than just diners. When they

The food served at Chaat Bhavan includes Punjabi food and each dish has a
unique flavor, taste, texture, and is cooked to perfection.

come to Chaat Bhavan,
they become part of
the Chaat Bhavan fam-
ily,” said Gurjeet Singh.
“This, together with the
high standard of our res-
taurants, is what keeps
guests coming back.”
Visit the local Chaat
Bhavan at 4112 Grafton
Street in Dublin, call
925-829-1799 or learn
more online at www.
chaatbhavan.com.

There are three Chaat Bhavan restaurants in the
Bay Area, including this one on Grafton Street in
Dublin.
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Join us for our
2nd Annual

Virtual Backyard
Bluegrass and BBQ

©ctobergs,

In the safety
of your backyard
6:00 PM - 7:15PM

1]
Shepherd’s Gate

Music from North Country Blue
Great stories from our women

Please RSVP at
www.shepherdsgate.org/BBQ
First 100 RSVPs will receive

our famous gift box filled
with items for your BBQ

This benefit is to help women and
children transform their lives out
of homelessness, addiction and
domestic violence at Shepherd’s Gate.

OMRON Rabotics and Safety Technologies Deploys UV Disinfection Mobile Robot

Due to the current COVID-19 pandemic, OMRON's team has
deployed its first UV disinfection mobile robot in their Hacienda
Business Park Pleasanton office. The UV disinfection robot
autonomously disinfects the common areas in the OMRON office

on a nightly basis.

Given the utmost significance of sanitization and disinfection in

the current times, OMRON's UV-equipped mobile robots yield a
great value to organizations who are struggling to find the right,
effective, less labor-intensive and long-term solutions to ensure
their environment is germ-free.

OMRON is committed to solving various global societal issues
while ensuring the safety of all stakeholders including customers,
business partners, employees and their families, and preventing
the future spread of infection.

For further information please contact OMRON's marketing
department via email: ORT-Marketing@omron.com.
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