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At This Point Of Time, 
You Might Have Already Tried Our 
Na Na Homemade Curry…
& Fell in Love With It…
This document will share with you 
more about the Franchising 
Opportunity:

• More Information About Na Na
Curry

• How Much Does Franchising Cost?
• Next Step Forward
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Na Na Homemade Curry’s Outlets

Bedok

Dover Crescent

Bukit Merah Jurong East
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Na Na Homemade Curry 
Recognized By Local Media…
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Na Na Homemade Curry 
Recognized By Famous Local Food Bloggers…
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Nana Homemade Curry 
Recognized Internationally…

Michelin Bib Gourmand 2016/17/18/19

Proud Winner of the Prestigious Michelin Bib Gourmand for 
4 CONSECUTIVE YEARS
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How Much Effort Does It Take For Us Cook
Na Na Homemade Curry Paste?

1.30AM – 3.30AM
Soak dried chili & 
other spices into 

hot water to 
soften it

3.30AM – 4.30AM
Grind, stir & mix the 
soaked ingredients 
evenly to become a 

paste…

7.30AM – 10.30AM
Stir-fry mixed paste 

over huge fire to 
eliminate moisture and 

let the fragrance of 
ingredients “come up”…

10.30AM – 12.30PM
Pack the ready-to-

cook curry paste 
into packets for 
transportation 11 hours to 

prepare the 
curry paste!

2016/2017/2018/2019



How Much Effort DO YOU NEED To Cook
Na Na Homemade Curry?

Step 1
Add in the Na Na

Homemade Curry Paste 
along with other 

required ingredients

Step 2
Toast your bread, 

cook your rice

Step 3
Serve your curry while its  

piping’ hot!

6 hours to 
prepare the 
curry dish!
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Why Choose Na Na Curry
& Not Other Food Stalls?

• Easy to Cook
No need to fret over whether you’re an expert in cooking or 
not. We provide the paste for you, you just have to add it in 
with the right ingredients and cook for a certain amount of 
time. 

• Internationally & Locally Recognized Delicacy
Reported countless of times by local press/bloggers and 
awarded the prestigious Michelin Bib Gourmand for 
4 consecutive years (2016-2019)… branding is guaranteed
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Type of Stalls

• Hawker Centre
• Coffee Shops
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Franchise Fees, Royalties

ONE - TIME 
FRANCHISE FEES

$5000

$2000 monthly royalties 
refundable deposit 

will be collected

MONTHLY 
ROYALTIES 

3%
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*Costs are calculated based on a Coffeeshop stall
Stall Setup Costs

Item Cost

1 Month Rental Deposit
租金订金

$3200 - $5000
(12sqm – 15sqm)

Deposit
订金

$2000

POS System
POS 系统

$1500 - $2300 

Fridge(s)
冰箱

$1600 - $3500 
(Dependent on volume of sales)
(价格以大小及售量需求而定）

Utensils & Cooking Ware
餐具&烹饪用具

$2500 - $4000
(Includes utensils, bowls and plates, equipment like rice cooker, steamer, bread toaster, curry pots)
(包括碗盘，餐具，饭锅，烤面包机，咖喱锅，蒸汽机等)

Signage 
招牌

$1800 - $2800

Leasehold Improvements 
(Steel Installations)
安装钢结构

$5500 - $16,000
(Depending on existing state of fixtures)
(价格会依档口现状而定)

Food Delivery Platform Equipment Deposits
外卖平台设备押金

$400 - $800

CCTV
闭路电视

$1400 - $2000

Mobile Phone & Line
电话与电话线

$500 - $1000

Total
总共

$20,400 - $39,400



How Much Do You Need Upfront?
(Total)

ONE - TIME 
FRANCHISE FEES

$5000

STALL SET-UP 
COST

$20,400 - $39,400

You’ll At Least Require 
$32,400 - $54,400 To Start

+ +
CASH FLOAT

$5000 - $8000
+

MONTHLY 
FRANCHISE FEES 

DEPOSIT

$2000
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How Much Do You Need to Operate?
Item Cost

Curry Paste
咖喱酱

$15/KG 
(1 KG can serve up to 20 portions of 2-pieces chicken bowls)

Rental
租金

$3200 - $5000
(12sqm – 15sqm)

Utilities
水电费

$400-$500

Other Ingredients
其他料理

Depends on volume

Staffing
员工

Head Chef
头手

$2000

Chef assistant
头手助理

$1800

Cashier/Server
收银员

$9/h

Dish Washer
洗碗员工

$10/h (4-5 hours a day)

3%
Monthly 
Royalties

2016/2017/2018/2019



Who is Suitable?
• Owner Operators
We are only looking for people who are set involve themselves in the cooking and operations.

• Able to cook
We will teach from scratch, but you need to have the willingness to learn and at least a basic 
“cooking sense”.

• F&B Experience
Not mandatory, but will be helpful.

• Positive Attitude
It is not easy managing a F&B business. 

The hours required and the working environment might not be palatable to everyone.  

Do give this a serious thought, whether this is the route you’d like to embark on.

2016/2017/2018/2019



Franchise Enquiry 
Form Submitted

Franchise Discovery 
Document Read

Franchise Clarity 
Phone Call Group Stall Tour

1 2 3 4

What’s the Next Step?

At this point, if you’re still interested in this franchising 
opportunity, feel free to WhatsApp +65 9824 2133 to 

schedule a “Franchise Clarity Phone Call”.

We will advise more on the next few steps… ☺

…

2016/2017/2018/2019



Thank You!

9824 2133 admin@nanacurry.com

www.nanacurry.com @nana.h.curry


