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018 will see the dawning of the Asian Restaurant
and Takeaway Awards (ARTA) - the most prestigious
celebration of South Asian cuisine in the UK since
the invention of the first chicken tikka masala. The ARTA
awards will commemorate the British Asian catering
industry’s best chefs and service staff, their unprecedented
artistry and culinary skills, and the aura that they instil in
restaurants up and down the country. At ARTA, we magnify
the efforts of our home-grown talent with adoration, offering
remarkable experiences and fulfilling rewards via our awards
programmes and ceremonies.
However, ARTA is not just a competition. ARTA is not just an
awards ceremony. It is not about one special night or one
specific accolade. It is a revolutionary concept with the
potential to modernise the culinary industry in unimaginable
ways - forever.
The scope of this project goes further than simply rewarding
and celebrating the inspiring work of the dedicated
individuals that make the UK hospitality sector so affluent
and enjoyable for us all. We want to go above and beyond
with an idea so expansive that it redefines the nature of the
industry and how it interacts with itself. We want to exceed
the expectations of what it means to work in the culinary
sector and reinvent the general perception of the hospitality
industry in the hope of not only rejuvenating the passion for
the trade, but establishing it as a vehicle for change in the UK
jobs market and the culinary sector at large.
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owered by our strategic partner ChefOnline, the concept of ARTA and its journey
begins and ends on a customer level. Galvanised by the technological platforms at
our disposal alongside our initial clientele base of over 100,000 active customers,
we ask the regular consumers of South Asian cuisine - the dedicated frequenters
of curry houses on the streets of Britain - to put forward their most beloved Indian
restaurant. The process of nomination via online applications and websites will help
us compile an authentic list of the nation’s most cherished eateries based on the
opinions of local residents from regions across the UK.
After the launch of our campaign, we endeavour to separate the UK into 15 distinct
areas in order to distinguish the Top 30 South Asian restaurants in each region - from
Edinburgh to Southampton, from Belfast to Cambridge, and everywhere in between.
This comprehensive campaign will be a national operation over the course of four
months. We will then conduct a formal assessment to determine the leading culinary
establishments dependent upon such criteria as quality of service, quality of product,
value for money and food hygiene ratings, in tandem with the number of nominations
provided by the public.
At ARTA, we are not simply concerned with cuisine. Our prerogative is the entire
culinary experience - 360 degrees from the moment you step in the restaurant to the
moment the door closes behind you.
We will then embark upon a regional media campaign, engaging with local newspapers,
businesses and media partners. Furthermore, we will establish partnerships with
local colleges and universities who will host our regional cook-off events, where
restaurateurs will have the chance to earn the accolade of being among the region’s
top establishments and customers will have the chance to win the grand prize of a
brand-new car thanks to ARTA’s business partnerships. These exhilarating occasions
will entail a competition between each respective region’s best restaurants as
determined by their customers. This is where the ARTA project elevates its ambition.
The Asian catering industry is valued at an approximation of £5 billion. Even so, over
the years the industry has witnessed a steep downturn. This decline is manifested in
the shortage of skilled workers in the hospitality sector - from a lack of talented chefs

all the way through to front of house staff. There exists a palpable sense of disinterest
amongst younger people or job seekers with regard to the hospitality sector as a
potential career path. The ARTA initiative involves addressing this insufficiency.
ARTA celebrates the art of cookery, but places the same amount of emphasis on all roles
in the hospitality environment, including extraordinary service or bar management.
ARTA was conceived to play a pivotal role in reinvigorating the general perception
of the possibilities afforded by embarking upon employment in the culinary sector.
Through reaching out to current and prospective students at our regional cook-offs,
we aim to establish a program of youth engagement that we think will revitalise the
food industry by targeting a demographic that it is crucial to the future prosperity of
the sector.
We aim to do this from the ground up - by encouraging individuals to engage with
businesses on a local level at our competitions, buttressed by a targeted program
utilising our business and media partnerships in addition to cooperation with educational
institutions. As we work with businesses, colleges and universities nationwide, we
introduce the industry and prospective workers to one another, inspiring a symbiotic
relationship whereby the image of the culinary sector is enhanced. Furthermore, our
digital and social media campaign will reach out to the wider community and help
individuals discover resources relevant to the trade, such as information for courses
in hospitality and catering at their local educational facility. Our end goal lies in
collectively promoting the hospitality sector as a legitimate and desirable career path
for the youth of today, inevitably breathing new life into the industry.
The Awards
ARTA brings locals into direct contact with the industry, expanding this to a national
platform. Following the completion of the regional cook-offs, the Top 10 restaurants
from each area will be chosen and invited to our Grand Finale event at the Arora
Ballroom at InterContinental London - the O2. The ARTA awards ceremony will be
an unparalleled event in recognition of the most coveted South Asian restaurants
and takeaways in the UK. At this prestigious occasion on the 30th September
2018, we will award 15 Regional Prizes, the Newcomer of the Year Award and the
Champion of Champions Award in honour of the outstanding Indian restaurant in
the UK - an accolade recognised by a magnificent trophy worth £40,000 and made
of silver and gold.
ARTA has a vision. We would be delighted to share it with you.

GRAND
FINALE
30TH SEP 2018

1 Waterview Drive, London SE10 0TW

OUR JOURNEY:
MEDIA LAUNCH OCT’17
45 UK ROAD SHOWS OCT’17 - MAY’18
RESTAURANT NOMINATION JAN’18 - MAY’18
15 REGIONAL COOK OFF’S JUN’18 - JUL’18

T

he doors will open on 30th September 2018 onto a world of wonder - a kaleidoscope
of culinary craftsmanship and electrifying entertainment the likes of which have never
been seen in our nation’s capital.

The Arora Ballroom at InterContinental London - the O2 will play host to the Asian Restaurant
and Takeaway Awards for its inaugural celebration and nothing will be the same again. One
of the largest and most glamorous single event spaces in Europe, the Arora Ballroom will
feature full staging and dining for our lavish large-scale ceremony.

The evening itself will be the culmination of a national campaign to discover the Top
10 Asian restaurants and takeaways respective to 15 different regions in the UK. Our
journey from regional cook-offs and local marketing campaigns through to the national
competition reaches its apotheosis at the Grand Finale event on 30th September 2018.
The evening will award 15 Regional Prizes, the Newcomer of the Year Award and the
Champion of Champions Award in honour of the outstanding Indian restaurant in the UK.
The ARTA ceremony takes its inspiration from its namesake: the arts. Which is why
our sensational South Asian soirée will involve a stunning array of entertainment and
showmanship no less astonishing and electrifying than a Bollywood bash. Guests can
expect to be dazzled by a revelry of such wonder and excitement that it is matched

Guests will be mesmerised on arrival by the dramatic double-height pre-function space
that features floor-to-ceiling windows presenting panoramas of Canary Wharf, the
Thames and the glittering lights of the city. As the evening unfolds, an entourage of
2,400 delegates will experience an extravaganza of entrepreneurial spirit, technological
innovation and captivating culinary prowess. Our delegates include representatives from
a wide spectrum of business sectors including catering suppliers, food producers and
manufacturers, investors, retailers and wholesalers, amongst many others.

only by our enthusiasm and passion for the Indian food industry. The evening will be
an exhibition of distinguished and honoured guests, including A-list celebrities and
influential personalities from across the globe.
This is an awards ceremony with a difference. It has a momentum and a purpose. ARTA is
about business, about technology, about entertainment. ARTA epitomises the imagination
and passion of the UK catering industry while embodying a celebratory approach to its
achievements. We hope to share our excitement with you at the Grand Finale event,
which promises to be a phenomenal occasion of no compare.

JOIN OUR JOURNEY
ARTA is the only official award that recognises, promotes
and celebrates the immense importance and popularity
of the Asian catering industry in Britain, as determined
by its consumers. Through this special awards ceremony
and national campaign, we give the patrons of the Indian
food trade the power to elevate their favourite eatery to the
apex of their sector - centre stage, distinguished amongst
their peers.
ARTA is unique in that it was created to express its
appreciation of the 2.7 million workers that make the UK
hospitality trade what it is today. We pay tribute to those
restaurateurs and their employees by giving the public the
opportunity to nominate and vote for their most cherished
culinary establishment. We give the consumers the voice
to say thank you to the hard-working, talented individuals
who vitalise the catering industry with the colour, spice and
vibrancy that makes it so essential to our national culture
and identity.
ARTA represents a South Asian takeover of the British
hospitality sector, engaging with thousands of restaurants
thanks to our technology partners and our national
marketing campaign, which will kick off the competitive
festivities with regional cook-offs in search of the Top 10
Indian restaurants and takeaways in the UK. We will scour
15 different regions across England, Scotland, Wales and
Northern Ireland, including four districts of London, to
uncover the nation’s most gifted unsung Indian culinary
heroes. All this will be realised by the public, who nominate
their favourite curry houses and share the consumer
experience across the marketplace.

businesses through our online directory and market hub. Our
IT partnerships offer everyone involved exclusive ways of
benefitting as both a participant and an organiser, including
targeted online marketing to core customers and audiences
through an interactive experience.

In association with educational institutions, local media
partners, charities and sponsors nationwide, we want
to praise and reward the accomplishments of the Asian
culinary industry in style. The ARTA awards ceremony will
be a spectacular showcasing of the best the UK has to offer.
The Grand Finale event will take place in London on the
30th September 2018 with an unprecedented program of
special guests and entertainment, including a star-studded
lineup that encapsulates the immeasurable talents of the
businesses and restaurants on display. With endorsement
from A-list celebrities, prominent politicians, consultants
and industry experts, all will be in attendance to make it a
night at the proms for the catering trade. As if that did not
already sound like a blockbuster event, Bollywood will be
coming to London to provide entertainment as tantalising as
the cuisine to be served.
At the heart of the ARTA awards lies the influence of
technology. Powered by ChefOnline. This event utilises
interactive technology to engage with the market and expand
the scope of the industry. Our technology partners offer our
sponsors the possibility of engaging with a live customer
base of thousands, while also interacting with prominent

For our sponsors, ARTA is an unmissable opportunity to
generate interest in your brand while gaining exposure
to a national audience and the possibility of obtaining a
competitive advantage in a bustling industry. The publicity
and fanfare that the awards represent is an undisputed
marketing opportunity for businesses, which promises to
bring the hospitality sector under the spotlight. The Grand
Finale will have both national and international television
and media channel involvement, ensuring as many eyes
as possible are on you. What’s more, the ARTA ceremony
will be featured in a magazine and distributed to 10,000
restaurants for maximum exposure. Our Grand Finale event
will offer hours of networking opportunities with industry
specialists and market experts and the potential to interact
with your target market.
Join ARTA in our quest to invest in and evolve the Asian
food industry.

STRATEGIC
PARTNER

218A BRICK LANE, LONDON E1 6SA
T: 020 3598 5956 | M: 07770 18 18 18
info@artauk.com | www.artauk.com

