


Royal Castle Ltd.

Our culture, our taste

Royal Castle was incorporated in 1968, as the first
hundred-percent, family-owned and locally operated,
quick service restaurant in Trinidad and Tobago. Its
first outlet on Frederick St., Port of Spain, had only 12
employees. Today, the company, which is still privately
owned, has evolved into one of the most successful
restaurant chains in the region with 350 employees
at 29 corporate-owned locations and ten franchises -
four in Trinidad and Tobago, and six in Guyana.

The company’s spread across Trinidad & Tobago in-

cludes locations as far south as Point Fortin and Rio
Claro, as far east as Valencia and Sangre Grande, and
throughout the north, central and east/west corridor.
Its main operation for production and warehousing, as
well as its administrative functions, are in the indus-
trial estate in Arima. Its newest corporate restaurant
opened in Debe, Trinidad, in August 2015.

Sandy Roopchand, the company’s managing director,
believes that Royal Castle can compete with the big
international chains, such as McDonalds and KFC,
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because “we are local and our customers like the lo-
cal taste and flavor.” Indeed, over the years the com-
pany has always been quick to innovate and adapt to
its customers’ expectations for variety and taste. Its
current menu selection includes chicken, fish, sand-
wiches, vegetable burgers, salads, rotisserie chicken,
and a wide selection of beverages, all of which are pre-
sented in newly upgraded facilities or via drive-thru, or
home or office delivery.

In keeping with its insistence of local flavor, Royal Cas-
tle has always supported local farmers and is proud
of its commitment to using only locally grown and pro-
duced seasonings. All of its sauces, seasonings, mari-
nates, and recipes are 100 percent locally sourced,
and all of the chicken served in its restaurants are

AT A GLANCE

WHO: Royal Castle Ltd.

WHAT: A fast food restaurant chain based in
Trinidad and Tobago.

WHERE: Headquarters in Arima, Trinidad

WEBSITE: www.gostt.com/royalcastle

locally produced. A state-of-the-art ensemble of freez-
ers, chillers and refrigerated trucks make certain that
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Sandy Roopchand,
Managing Director
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its foodstuffs maintain their freshness throughout the
process from production to delivery to arrival.

“Royal Castle has built and maintained strong quality
relationships with suppliers to ensure consumers that
all ingredients are of the highest quality and all prod-
ucts are competitively priced,” Roopchand says. “All of

Contract
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o Bath & Body Care ﬂ

Our edible products range from consumer packaged
margarines to industrial baking and frying fats and are used
by bakers and fast food franchises throughout the region.
They rely on us, as do home owners who swear by our range

of anti-bacterial skin care and family bath soaps.

“We are an innovative & dynamic
company that works efficiently to

ensure that our products are always
in Good Form”

Eastern Main Rd, Laventille, P.O. Box 229,

Port of Spain, Trinidad & Tobago

T:(868) 623 5207 F:(868) 623 2359
info@cgacaribbean.com | www.cgacaribbean.com

our products are cooked fresh daily for sale and con-
sumption. Food and health and safety standards are
regularly reviewed to ensure that the highest quality
standards are kept and maintained.” All of the com-
pany’s equipment is certified as energy efficient, and it
has also made investments to integrate industry lead-
ing machinery from well-known brands into its produc-
tion operation, with an aim to generate energy savings
thanks to high-efficiency heating elements and fast
recovery. In addition, Royal Castle has a long-standing
partnership with a local recycling company that col-
lects and makes use of waste oil as an environmen-
tally friendly bio-fuel.

According to Roopchand, the company’s current plan
is “to grow the company up to around 50 stores - all
corporate.” While the stores in Guyana will remain

franchised, the rest of the Trinidad-based franchises
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Established in 1967 by the Matouk family, National Canners is recognised as a
leading Caribbean family manufacturer, operating one of the largest and bhest
equipped facilities in the region. The company pioneered the development and
export of authentic West Indian specialty foods and its range of jams, jellies,
pepper sauces and condiments have been the favourites of West Indian
communities worldwide. These are made to tradional recipes using only the
finest raw materials indigenous to the Caribbean.

A Caribb%

* Canned Peas And Beans

* Vinegar * Tomato Ketchup
¢ Jams & Jellies ¢ Mauby Concentrate
* Mustard ¢ Peanut Butter

* Pepper Sauce
* Seasonings
* Salsa

* Bbq Sauce
* Relishes
* Sauces

Churchill Roosevelt Hwy, Arima, Trinidad

Tel: (868) 642-3091/3062/8959
E: admin@nationalcanners.com Fax: (868) 646-5074
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will be absorbed over time as their owners still main- Puregold Enterprise Limited - puregold2001@gmail.
tain franchise agreements which the company con- .y

tinues to honor. However, Roopchand believes that
corporate stores are easier to manage, and that their
offerings, décor, and daily business operations can
be made more consistent throughout the chain, when
integrated and controlled by a centralized administra- Wy 4z /

NATIONAL FLO:IPJ?R\:MILLS LIMITED

1SO 9001 : 2008 Registered Company

tion.

Roopchand also believes that Royal Castle’s success

* All Purpose Flour * Pholourie Mix » Coconut Milk Powder
over the past 47 years has been the fruit of creative * Bakers Flour - Fry Bake Mix * Ginger Tea
+ Cake Flour » Wheat Bran « Icing Sugar
vision, foresight, dedicated leadership, and hard work. « Noodle Flour « Wheat Germ « Saf Instant Yeast
« . * Whole Wheat Flour  « Wheat Cereal « Parboiled Rice
From the management team to the maintenance + Self Rising Flour * Baking Powder + Natural Brown Rice

« Roti & Doubles Flour - Custard Powder - Soyabean Oil

personnel, the company has always found innovative e s A ot
ways to ensure the highest level of operational stan-
dards and peak performance by aggressively pursu-
ing and challenging ambitious strategies while consis-
tently improving its product offerings. Royal Castle has
been, and continues to be, recognized as a leader in

the quick-service restaurant industry and the cham- P.0. BOX 1154, 27-29 WRIGHTSON ROAD, PORT OF SPAIN

) REPUBLIC OF TRINIDAD AND TOBAGO, WEST INDIES.
pion of the consumer. Tel: (868) 625-2416/7, 299-0001 Fax: (868) 625-4389

Email: nfm@nfm.cott ~ Website: www.nfm.co.tt
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cal heritage. “We still maintain our local taste,” says i 101U s

And, of course, Royal Castle is most proud of its lo- ’\

Roopchand. “Also, we support our
local suppliers. So everything is
kept in Trinidad. We market based
on the fact that we are local and

our customers like the local taste B bR,
and flavor.” > :

PREFERRED
VENDORS

CGA Limited -
www.cgacaribbean.com

National Canners Limited -

www.trinifood.com

PURE GOLD ENTERPRISES LTD.

: : #27 MAHARAJ TRACE, ST. MARY'S VILLAGE, SOUTH OROPOUCHE, TRINIDAD W.I.
National Flour Mills - fodil
TEL.: 1-868-677-2879/ 680-3491 | FAX: 1-868-677-4960 IEI\/\AIL: puregold2001@gmail.com

www.nfm.co.tt
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