what is

Pre Order on
VantaShala

Better Planning &
Preparation :

e pre-orders, chefs know in advance
what to prepare and in what
quantities. This eliminates
guesswork, reduces food waste, and
allows chefs to source fresh
ingredients with confidence.

Guaranteed Sales:

e Pre-orders mean confirmed
customers before the cooking even
begins. Chefs can operate with
greater financial predictability and
minimize unsold inventory, making

each cooking session more profitable.

Improved Customer
Experience:

Customers love knowing their favorite
meals will be ready when they need
them. Pre-orders ensure availability,
reduce wait times, and allow for
scheduled pickups or deliveries, leading
to higher satisfaction.

Reduced Operational Stress:

e By lockinginorders ahead of time, chefs
can manage their workflow more
efficiently. From shopping to cooking to
packaging, everything runs more
smoothly with a clear roadmap of the
day’s demand.

Exclusive & Limited-Time
Offers:

e Pre-orders also open the door for
chefs to launch limited-edition dishes
or seasonal menus. This creates
excitement and urgency,
encouraging early engagement and
increasing order volume.

Our Take:

e At VantaShala, we believe pre-orders
help chefs run smarter kitchens. It’s
not just about convenience—it’s
about delivering better food, better
service, and a better business.
Pre-orders turn passion into
predictability, and meals into
memorable experiences.
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