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About
Me

“Throughout my journey, | have a
taken inspiration from people |
have worked with and for me they
were the best ingredients for a
perfect recipe that | am today.”
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My Journey & Work Experiences

e 17 years of rich experience In
hospitality industry with international
working exposure.

 Bachelor of Hotel Management from
I.A.M Kolkata

e B.A in International Hospitality from
Queen Margared University Scotland.
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My Journey & Work Experiences

e Shaped myself from industry pioneers
organisation like “Oberoi” “Taj” and
“Hard Rock Café”

e Have been Judge of young chef
Competition 2014 IIHM Bangalore.

e Nominated Young Chef in Bangalore
2015.
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My Journey & Work Experiences

Won award form prestigious platform
for Excellency in F&B industry.

Featured in several print media &
Social media blogs/article for new
innovative fusion food creations.

Crafted & curate food menu for
several brewery ( stories, brew king,
blue frog), café, gastro pubs, Event
destination in Bangalore.




My Journey & Work Experiences

e Exposure of International Cuisine in
U.S.A & Europe.

e Won award form prestigious platform
for Excellency in F&B industry.

e Has been organiser for Bangalore
Chef Competition 2019.




News Paper articles

RED WIXE POACHED FLAR
SALAD BLI'E CHEESE.
ARTGULA CRANHEREY
JELLY TOASTED WALNTUTS

SALAD DNGREDIFENT

GET 4X FASTER EXPERIENCE -
Ratings 4.5/5

DOWNLOAD ET APP FREE | St )

BENGALURU: Puritans may be aghast at beer
— originally a working-class drink — replacing
wine at the dinner table. However, watering
holes with an adventurous palate — and
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WITH Jogve it svernight Cosk 1 for
BLUE BEREY CHUTNEY and wight 1o 10 minutes in moderate
FENKEL COCD! "

Miethod UT . i i i
Bl e B e business acumen — may have hit upon this
ik i with bl Cherse SAAd WChiken ks | SGinger chrutney
e ing drigele (@ o b of 0 gre @Carbie 0 e Srmon WEhse berry (frofes) 100 gm . 2 o - :
e ek, Juiscn 13 ) #8ah @nion M Em  @lrage priee B i ikas Pathak, Exceutive Chef at blueFROG, Bengaluru brings plenty of culinary experience in five-star hotels and cafes.
INGREDIENT roR : . Eﬁ%ﬁamn P se I I | ng com b 0. : Lf;‘"‘“‘"‘b that his journey with Oberoi for 2 years was very crucial asit was a buitle z;w::;;l:r:dta ;:Inu‘:irrlp::::l r:r =
. ol : Ty pasie L on @fed chilll  METHOD .

%ﬁud:""mmm_ " paits T £ 0 50 mﬁwﬁdh“"’i W A native of Uttar Pradesh (UP) where 18 different languages are spoken and written, Vikas was influenced by different cultures

g &0 1 borselesa chicken Bt e ﬁ I:'ﬂ-n__g ml‘_’ 5!:“’:" extent and ll::“ reflects in his food. He loves to blend flavours of two different cuisines together and produce a fusion
Mathod - leces (4 g each) @Marinate gt i f H f f which is just impeccable.
2’*‘1“‘ . L \ mu“hﬂm o FEHMEL & C he VI ka S P ath a k 0 Bl u e rog~'I Be ngal Ll ru' Says Food means everything to Vikas. It gives him fun, excitement, energy and appreciation.

¥ E:‘: i) freah Thi hetk! COCOITE Sl rgy and app
it . SFreshfimnel 00 kg #Cormnu ke . Chef Vikas Pathak in an interview with Suman Prasad, spoke about his ricnce with blueFROG, his culinary i « hi
marinade wilh red ') U pol cxpe e " A
e ST e e Bty Beer and food pairing is more complex than Syl of cooking, th secality of BucFROG, and an nspetional message ol he budding chefsand amateur cooks.
marinaee mit marinas.
wd tikka imbo Thal marination, . n:'ﬂ:- s - = :x mwﬂ:;r:ﬂnhw:;k’l:%.ﬂth blueFROG? + Baked Brie, multigrain puffs, chilled pineapple
| 4 wine and food pairing. In fact, beer is more St st enes e AT comps ki o _
Bangalore till date. I started working with this brand as an * Chicken tikka Masala with flavored Pita Bread.
opening team member form May 2015. It is onc of best team * Japanese Cheese, apricot jam, apple Slaw

food-friendly then wine as a lot of flavours
can be balanced by either complementing or

I have ever worked with everyone is very focused & skilled
towards their job, which provides very healthy 8 competitive What is that one drink and one food people should not
work environment. : miss out when at blueFROG?

It is very difficult to select any particular drink & dish from
Everyone has their idol/inspiration in life. Who is yours? blueFROG because entire menu offers you very unique &

My father is my Idol. He is the source of energy and brilliant F {"t B experience. If you ask my favorite it will be
t t' : th . t " Inspiration for me. His positivity towards life & broad vision The Blue Frog (Kaffir lime leaves, blue curacao, Vodka,
co n ra S I ng WI I . always inspire me to be focused, Crushed Ice) & Thai Spiced Chicken Tikka, Blue Berry

Chutney, fennel & Tender coconut salad.

e https://www.salebhai.com/salebhai-indian-
chef-chronicles-10-upcoming-chefs-of- Wbt vour sy ccking? Whch i your
bangalore. ADVERTISEMENT poople e thom s AOK EUbic S 1 o v

myself towards one particular cuisine & methed of cooking.
As a Chef we have entire globe on our plate to cook around.
Palatability, Texture & Presentations of a particular dish is
very significant for me while deciding on any dish.

My Signature Dishes are:

e https://www.facebook.com/vikas.pathak.921

* Coorgi pork with roasted apple salad maple syrup
dressing,
D own Ioad ET App * Com, Olive & Cheese parcel, fig chutney, Sour
cream, Chili Mayonnaise.
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https://www.google.com/url?q=https%3A%2F%2Fwww.salebhai.com%2Fsalebhai-indian-chef-chronicles-10-upcoming-chefs-of-bangalore&sa=D&sntz=1&usg=AFQjCNH6IzgwngbFGcG2fT6fABfEu40P5Q
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