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Suppliers
In upstream value chain, Minor focuses on sustainable supply chain by ensuring not only food safety and food quality of products
and/or services but also compliances and management of environmental, occupational health and safety, and human rights aspects
at suppliers’ sites. We continue to deploy cost-efficient blockchain technology to enhance the procurement and payment processes,
benefiting both Minor and our suppliers. We help to protect animal welfare, the environment, and the society by sourcing sustainable
and certified materials.

Sustainable Supply Chain

We revisited our 2023 goal in alignment with
business priorities and resource optimization and
redefined our scope from focusing on “Thailand’s
local Tier 1 food & packaging suppliers” to
“Thailand’s local critical and high-impact food &
packaging suppliers”. We are pleased to report
that 100% of Thailand’s local critical and
high-impact food & packaging suppliers have
been assessed and no high-risk suppliers were
identified in 2020.

We replicated Thailand sustainable supply
chain model to Minor Food in Australia and
established the expanded goal of “100% of
Thailand’s and Australia’s local critical and
high-impact food & packaging suppliers
assessed on sustainability risks by 2023”.
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Suppliers Education, Assessment, and Audit

0additional suppliers with high sustainability risk identified
in 2020

Online sustainability session

(1)
27%
of Thailand’s local critical and high-impact tier 1 and non-tier 1

Thailand: food & packaging suppliers audited on annual basis

Due to the COVID-19 pandemic,
online session was arranged for
33 Thailand’s local suppliers to
provide education on sustainability:
Environment, Occupational Health
and Safety, and Human Rights.

(1)(2)
4%
of Thailand’s local critical and high-impact tier 1 and non-tier 1

food & packaging suppliers, who have good performance,
audited once every 3 years

100%
of audited suppliers with identified gap have corrective action

plans with appropriate timeline, except one which already
received full score.
(3)
62%
of audited suppliers with corrective action plans that have

improved their sustainability performances within 12 months.

Top 3 non-conformities:
Social Impact

Top 3 non-conformities:
Environmental Impact

Occupational Health and Safety Personnel

Waste Management

Chemical Handling

Energy Management

• No appointments and relevant training records legally
filed
• Number of occupational health and safety committee
members not in accordance with relevant legal
requirement and the committee cannot perform safety
checks and monthly meetings as required by law
• Safety data sheet and related emergency equipment
not available and not ready to use
• Personal Protective Equipment not available nor
communicated to employees

Workplace Environment

• No annual inspection of workplace environment or
inspections undertaken not in accordance with legal
requirement e.g. temperature tests not undertaken
in the hottest period of the year
• No corrective actions of inspected non-conformities

• Mixed storage of hazardous and non-hazardous
wastes
• Improper waste storages to prevent environmental
impacts
• Missing waste disposal registration and relevant
documentation of some waste types
• Annual energy management report not submitted
to the authority as required by law

Wastewater Management

• Operators and controllers not legally certified
• No submission of wastewater discharge reports
to the authority

Notes:
(1) Percentage of total Thailand’s local critical and high-impact tier 1 and non-tier 1 food & packaging suppliers audited in 2020
(2) First audit of suppliers with low sustainability risk assessed in 2018
(3) Applicable for only suppliers who were undertaken follow-up audits within 12 months, and received higher score in 2020
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Blockchain Solution for Procure to Pay (B2P)

1,100

Additional
Minor Food and Minor
Hotels’ suppliers included in Blockchain
Solution for Procure-to-pay (B2P) platform
in 2020, bringing a total to over
suppliers to date

1,500

Minor, in partnership with Siam Commercial Bank, continued its
effort to replace traditionally manual procurement platform with
more efficient blockchain technology. The system digitalizes
processes from purchase order generation to supplier payment,
and such process can be monitored and traced by both parties
resulting in reduction of processing time, cost, and paper usage.

Benefits to our suppliers:
Shortened and more efficient invoice
processing and visibility of all transaction
stages
Ability to request for invoice financing
directly from the bank which is beneficial
for their cashflow management and reduce
paper-based documents and processing
through application for e-tax invoice and
receipt with the Revenue Department
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Sustainable Sourcing
Certified sustainable materials procured in 2020 Minor Hotels and Minor Food in Thailand and Australia:

Forest Stewardship Council (FSC) and Programme for
the Endorsement of Forest Certification (PEFC)
• Minor Food: Minor Dairy and Minor Cheese in Thailand
used 42 tons of FSC certified packaging material and
6 tons of FSC certified tissue.
• Minor Hotels: In Thailand, certified copy paper used
in 17 properties and plazas. Certified tissue paper used
in 18 properties and plazas. A total of 99,000 pcs.
of certified luggage tags and letterhead paper used
in 4 properties.
Roundtable on Sustainable Palm Oil (RSPO)
• Minor Food: Art of Baking procured over 447 tons of
certified margarine.
• Minor Hotels: Certified palm oil and margarine sheet used
in 6 properties in Thailand.
Royal Society for the Prevention of Cruelty to Animals
(RSPCA)
• Minor Food: The Coffee Club in Australia procured
certified chicken products over 221 tons.
Marine Stewardship Council (MSC)
• Minor Food: The Coffee Club in Australia procured over
3.8 tons of certified fish products.
Best Aquaculture Practices (BAP)
• Minor Hotels: Over 4 tons of certified white shrimp PTO
(Peeled Tail On) used in 2 properties in Thailand.
Cage-free eggs
• Minor Food: 10 million cage-free eggs procured by
The Coffee Club in Australia. This accounts for 91% of
total eggs procured as supplies were interrupted due to
the COVID-19 pandemic.
• Minor Hotels: One property in Thailand procured 4% of
their eggs from cage-free producer. NH Hotel Group also
used all cage-free eggs for properties in Belgium, the
Netherlands, Luxembourg, and Germany.

Minor Hotels continues its endeavor on leading sustainable
hospitality practices with various sustainable policies and
commitments such as “Heart to Hearth Policy” - sustainable
sourcing and seasonal menu planning in local specialty
restaurants for Anantara and Avani; Sustainable Seafood Policy
and Commitment to Sourcing Cage-free Eggs by 2027 for all
hotel properties.

Nomad Coffee Group’s Sustainable Coffee
Program (SCP)
Nomad has embarked upon Sustainable Coffee Program (SCP)
since 2010, with the aim to improve the traceability and quality
of coffee bean products, create long-term relationships, and
give back to local coffee producers’ communities. This can
be achieved by directly sourcing coffee beans and paying
a premium price to coffee producers in 5 countries – Brazil,
India, Colombia, Peru, and Honduras. Nomad also explores other
sustainability initiatives such as recyclable coffee packaging
materials, carbon footprint measurement, and benchmarking
with other roasting plants.

85%

of coffee sourced by
Nomad Coffee Group in 2020
were from Sustainable Coffee
Program (SCP) or other
certifications such as
Fairtrade or Rainforest
Alliance, tracking well
towards its goal to
achieve 100% sourcing
from SCP by 2023.
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Business Partners
Minor’s continued efforts in developing long-term and sustainable relationships with our business partners and our engagement with
various trade and industry associations have proven valuable especially as we navigate through this challenging time. Minor’s strong
experience in hospitality and retail sector combined with our business partners’ local expertise offer the synergies to sustain our business
during the difficult times and exemplify future success.

Long-term and Sustainable Partnerships
Minor ensures competitiveness and sustainability of our business through formation of sustainable and long-term business partnerships
with master franchisors, franchisees, brand operators, hotel owners, joint-venture partners, and retail brand principals.
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Minor Partnerships Timeline

1986
1990
2006
1992
1995
1996

Minor Hotels
Minor Food
Minor Lifestyle

2004
2001
2000
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Minor Partnerships Timeline

2013

2014

2012
2011

2015

2008

PANTONE
1245 C

2016

2017

2018
2019
Minor Hotels
Minor Food
Minor Lifestyle

2020

PANTONE
BLACK

C0 M0 Y0 K100
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Minor Hotels

Minor Food

Strategic partnerships with joint-venture partners, hotel owners,
and hotel brand operators are the key to Minor Hotels’ growth and
expansion in global markets. These partnerships create synergies
through sharing of knowledge, expertise, and brand strengths.

Minor Food offers franchise opportunities of our own brands
and brands with master franchise rights to enhance our abilities
to grow sustainably in regional and global market. We focus
on capacity development of our franchisees to create the best
franchise system and maintain efficiency in their operations in
response to the new normality. In 2020, 50% of Minor Food’s
2,370 outlets were franchised outlets.

Number of hotel properties by ownership
as of 31 December 2020
Management
Letting Rights
62
Purely
Managed
95

Majority
owned
119

Number of Equity and Franchise Outlets
as of 31 December 2020

Equity

Total

532
Joint
venture
25

Leased
231

240

Total

572

332

112

Total

326

214

240

Total

496

256

99

427

Total

328

65

114

Total

49

Asian Institute of Hospitality Management (AIHM)
The Asian Institute of Hospitality Management (AIHM) is
founded by Minor Hotels, in academic association with
Les Roches, a global leader in hospitality education. AIHM
combines exemplary Swiss education with a global mind-set
and an international outlook to give students an intensive
hospitality training. It offers Les Roches accredited curriculum
for the Bachelor of Business Administration in Global Hospitality
Management. Through the partnership with Les Roches, AIHM
aims to create graduates who will land international jobs or
become an entrepreneur in hospitality business. The first group
of AIHM students will start their academic year in April 2021.

Others*

Franchise

*Thai Express, Nomad Coffee Group, Benihana
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Amid the COVID-19 pandemic, we supported the survival and continuity of our domestic and international franchisees’ business through
several initiatives, such as deferred loyalty fee payment, marketing fee waiver, and training on the COVID-19 safeguard.
Minor traditionally organizes annual franchise conferences as well as offers various trainings via the Franchise Academy program
to enhance franchisees’ development and wealth. However, the COVID-19 pandemic encouraged the franchise teams to offer
smaller-scale or online alternatives of meetings and trainings to maintain strong alliance and development of franchisees.

Digital Savvy Training,
The Pizza Company – Thailand

Business Management Training,
Swensen’s – Thailand

Virtual Conference,
International Franchise

Objectives

To equip franchisees with
knowledge on utilizing digital
platforms for cost-effectiveness
and successful marketing

To equip franchisees with
knowledge of manpower and
inventory management in response
to the COVID-19 pandemic

To maintain strong business
partnerships and alliance with
international franchisees and to
update the 2021 direction

Description

Digital platforms like Facebook,
Instagram, and Twitter are much
more cost-effective than traditional
channels and can engage
effectively with customers. Digital
Savvy training was offered to The
Pizza Company franchisees in
Thailand as the team saw the
importance and benefits of using
digital platforms as marketing
and communication tools. The
2-day training, consisting of 50%
workshop, 30% theory, and 20%
case study, was hosted during
September – November 2020

Swensen’s organized two sessions
of 1-day training for its franchisees
in Thailand. The training aimed
to equip franchise owners with
knowledge and techniques of
managing manpower and inventory
amidst the fast-changing market
affected by COVID-19 in order to
maintain efficiency and effectiveness
of outlets’ operations as well as
reduce operating costs. These
sessions were organized in August
2020.

The International Franchise team
arranged a virtual conference with
franchisees in Cambodia, Laos,
Myanmar, Vietnam, and the United
Arab Emirates in November 2020
to walk them through business
strategy, brand vision in 2021, and
2020 best practices.

Minor head office

Minor head office

Virtual conference

40 franchisees of The Pizza
Company

40 franchisees of Swensen’s

40 franchisees of The Pizza
Company and Swensen’s from
Cambodia, Laos, Myanmar, Vietnam,
and the United Arab Emirates

Venue
Participants
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Minor also continues to expand our food business to capture growing market of bakery, Korean fried chicken, and coffee through strong
partnerships with experienced manufacturer, leading brand, and network operators.

Art of Baking
In 2020, Minor and Srifa Frozen Food formed a joint-venture OEM manufacturer in
Samut Sakhon Province of Thailand to produce bakery and flour-based products. With
20-year experience in bakery business of Srifa and expertise in hospitality business of
Minor, this partnership aims to capture growing medium-scale bakery market segment
as well as serve the existing demand of our Thailand-based hotels and restaurants.

Bonchon
In November 2019, Minor invested in the franchise of Bonchon,
a leading Korean Fried Chicken brand, aiming to expand the
business of the largest Korean Fried Chicken chain in Thailand.
Despite operational challenges from the COVID-19 pandemic, we
continued to grow and doubled the size of Bonchon from 42 to 85
stores in 2020. We also quickly adapted our operations to focus
on delivery during the lockdown and closure of dine-in business.
The extended market coverage that Bonchon achieved from its
expansion allowed us to accomodate the demand in the market
while maintaining the brand’s entire workforce throughout 2020.

Coffee Journey
Coffee Journey, or “Coffee, meeting here” in Thai, is a new Minor
Food’s own brand in collaboration with our decade-long partner,
Esso (Thailand), an Exxon Mobil subsidiary. The brand aims to
offer high-quality beverages at affordable prices for customers
and travelers, starting at Esso service stations. It extends Minor
Food’s coffee credentials and utilizes our own roasting capability
in Australia combined with the taste of Thai consumers. Coffee
Journey aspires to be the place for customers to meet, relax, and
recharge before continuing their journey.
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Minor Lifestyle
Minor is one of the largest distributors of lifestyle brands in Thailand, offering multiple brands of fashion, home, and kitchenware products.
In 2020, Minor Lifestyle offers products from 12 brands through its 459 outlets.

12
459
brands

outlets

Trade & Industry Associations Memberships
Minor continues to participate in various trade and industry associations in different geographical locations where our business operates,
aiming to strengthen our network and keep pace with industry policies and trends. Our contributions to these associations are in form
of membership fees and participation in relevant forums. In 2020, Minor and its subsidiaries, including NH Hotel Group, participated in
23 trade and industry associations and contributed approximately Baht 2.8 million in membership fees.
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Customers
Minor is committed to offering exceptional products and services to our customers. We continue to innovate and develop our products
and services by actively engaging and connecting with customers to understand their needs, desires, and expectations.
Minor pledges to enhance customer loyalty by uplifting guest experience and introducing cause-related campaigns to invite customers to
take part in our contributions to the environment and the communities. The company has presented a new sustainability goal: “By 2024,
each Minor Food brand offers at least one new healthy menu each year” in consideration of customers’ increasing awareness and
preference for health and wellness. In addition, Minor Hotels has formed partnerships with various wellness specialists to offer new
services to our customers such as new integrative wellness and medical retreat and IV drip bar.
In response to the COVID-19 pandemic, all business units built upon our already high standard of cleanliness and implemented enhanced
safety and hygiene in order to protect our guests, customers, and team members. Our hotels introduced health and hygiene measures
such as Anantara’s Stay with Peace of Mind, AvaniSHIELD, Oaks SureStay, Elewana’s Essential Elements, and Feel Safe at NH. Minor
Food in Thailand implemented the “Zero Touch Delivery” protocol and received the “Amazing Thailand Safety and Health Administration:
SHA” certification.

Food Safety and Traceability
At Minor, safe and quality food is our top priority as it has significant impact on customer health. We have strict procedures to ensure
high quality and safe food are served at our hotels and restaurants.

Sanitation and hygiene training

Health & safety standard at food outlets

In 2020, Thailand Public Health Act has stipulated
that staff at all food outlets need to pass certified
training on food sanitization and hygiene. A total of
15,167 employees from Minor Food Thailand brands
completed such training, accounting for 77.5% of total
employees handling food. The remaining employees
will complete their training in early 2021. 		

In 2020, NSF International, an international independent
organization specializing in health and safety standard,
continued its coaching and auditing procedure at Minor
Food franchised outlets in Thailand. In total, 359 stores
of The Pizza Company and Swensen’s were audited on
food safety, brand standard, and occupational health
and safety.
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2020 Food Safety and Traceability
Audit Performance

Thailand

Australia

Europe

Suppliers Audited Annually(1)

17%

16%

100%

Audited suppliers with identified gaps
who have corrective action plans except
suppliers who received full score from audit

100%

100%

0%

Audited suppliers with corrective action
plans that have improved their performances
within 12 months of the plans’ launch(2)

6%(4)

25%(4)

0%

Audited suppliers who have significant
negative impacts with which relationships
were terminated(3)

0.5%(5)

0%

0%

Supplier audit methodology

On-site audit from Minor or Authorized third-party audit Monitoring of permits issued
agency
by the health authority

Notes:
(1) Include total number of audits undertaken in 2020 e.g. new supplier audits and follow-up audits with existing suppliers
(2) Applicable for only suppliers who were previously audited in 2019 and received higher score in 2020
(3) Percentage of total number of audited suppliers in 2020
(4) Applicable for only suppliers who were undertaken follow-up audit within 12 months. The rest of 94% and 75% of suppliers in Thailand and Australia
respectively were reauditted more than 12 months but not over than 3 years.
(5) No license to operate and major quality issues on packaging resulting in termination of one supplier

Minor Hotels Worldwide
All employees in Food & Beverage Service and Culinary departments are required to complete the Food Safety and
Sanitation Training provided at every property worldwide.

Minor Food China Fish Traceability
Minor Food China continues to expand its traceability project which monitors and tracks the end-to-end supply chain
of live fish used as main ingredients for Riverside restaurants. In 2020, the project focused on two types of fish, Grass
Carp and Quin Jiang fish, that were used at all stores in the eastern region of China. In 2021, Minor Food China will
implement traceability project for all northern region stores and will cover one additional fish species, the Snakehead.
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Health and Wellness
Minor Hotels – Health Safeguarding
Minor Hotels, which include Anantara, Avani, Oaks, Tivoli, Elewana Collection, and NH Hotel Group, have
responded to the COVID-19 pandemic by elevating their hygiene and safety standards in destinations globally.
Health safeguarding measures are implemented to help eliminate the spread of the virus and to safeguard
the health of our guests and staff. These measures ensure that our guests are protected in every step
of their stay from the moment they check in until they check out.
Brand
Program

Stay with Peace
of Mind

AvaniSHIELD

Elewana’s
Essential
Elements

Feel Safe
at NH

Oaks SureStay

Minor Food – Preventive Measure against COVID-19
As customers’ health and safety is our prime concern, strict
hygiene measures are in place for every Minor Food brand:
The Pizza Company, Swensen’s, Sizzler, Dairy Queen,
Burger King, The Coffee Club, Bonchon, and Basil, to ensure
health, safety, and well-being of our customers and employees.
The improved workplace hygiene measures are implemented
in all of our stores while our employees have been trained on
health and safety procedures. We ensure highest safety
standard through “zero-touch” measure applied for dine-in
and take-away orders, as well as Minor-owned 1112 Delivery
service. In addition, all our Minor Food Thailand outlets, with the
exception of Dairy Queen kiosks, have applied for and received
the “Amazing Thailand Safety and Health Administration: SHA”
certification.
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Sizzler – Low GI Bread
Low Glycemic Index (Low GI) bread was
introduced in Sizzler Thailand’s new product
line, “Low GI Sandwich”. In October 2020,
Sizzler launched selections of low GI bread
sandwiches as on-the-go, healthy alternatives
for consumers living in a fast-paced city who
wish to take care of their health. The 6 selections
include Chicken Caesar sandwich, Ham & Egg
sandwich, Spicy Tuna Corn sandwich, Niku
Meshi & Egg sandwich, Tuna sandwich, and
Sizzler Club sandwich. The sandwiches are
available at “Sizzler To Go” stores located at main
transportation locations in Bangkok. The Low
GI bread helps control blood sugar level, which
is suitable for those at risk of diabetes or trying
to lose weight.

Sizzler – Plant-Based Meat
Launched in 2019, the 100% plantbased menu under “Taste the Future”
concept of Sizzler Thailand continues to
serve as healthier options for the Thai
market. In 2020, Sizzler introduced 2 new
dishes which were Omni Meat steak and
spaghetti with truffle sauce, and Beyond
burger with BBQ sauce. Though most of
Sizzler stores were closed during dine-in
restriction measures issued by the Thai
Government, the menus produced sales
of over Baht 4 million through the delivery
service.
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Sizzler – Cold-Pressed Juice

Dairy Queen – Non-Dairy Ice Cream

Sizzler Thailand introduced the High Pressure Processing
(HPP) cold-pressed technique to its successful coldpressed juices which were first launched in 2019. This
technique allows Sizzler to maintain the freshness and
nutrients of fresh fruits and vegetables used to create its
cold-press juices, hence maximizing nutrient benefits for
consumers’ health.

Dairy Queen launched a new non-dairy soft serve, aiming to serve
the growing demand of vegetarians and dairy-allergy consumers.
The new product used real coconut juice as a key ingredient.
It is 100% plant-based product which contained 20% less
sugar and 10% lower calories. The product was offered at
all 480 outlets nationwide during the Vegetarian Festival in
October 2020.
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Customer Relationship Management
Minor believes that building strong relationship and engaging with customers will, in turn, create loyalty and customer retention. We have
tracked customers’ loyalty towards our products and services for our continuous improvement. We focus on utilization of online platforms
to ensure effective and timely customer relationship management, while enforcing protection of customer privacy.

Net Promoter Scores 2020

Customer Loyalty
In 2020, Minor has made progress towards
standardizing customer loyalty measurement
by introducing “Net Promoter Score” (NPS)
measures across all business units, including
Minor Hotels brands, Minor Food brands,
and Minor Lifestyle retail brands. Minor Hotels
was the first business group to uniformly
adopt NPS, and hence in late 2019 we have
established a 5-year goal of “Increase Minor
Hotels’ Guest Loyalty NPS to 50 by 2024”.

46%

79%

Minor Hotels

Minor Food

92%

74%

Minor Lifestyle

Total Minor
International

Corporate Communication Framework
In 2020, we established Corporate Communication Framework to guide Minor and
its affiliated entities in communicating with external parties the company engages
with, particularly customers, suppliers, media, government agencies, the general
public, shareholders, investors, and the community, in order to build positive
long-term relationships and earn their trust and confidence.

In 2020, no material non-compliance was identified on the health and safety impacts of our products and services and our marketing
communications.
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Cause-related Campaigns
Minor pledges to enhance customer loyalty by providing various guest experience and cause-related campaigns to invite customers to
take part in our contributions to the environment and the society where we operate.

Minor Food – The Pizza Company
“Buy 1, Give 1”

Minor Food – Sizzler’s Community Support
Sizzler Thailand has initiated multiple commercial initiatives
to raise fund for good causes in Thailand. Since 2015, Sizzler
has established a partnership with Food4Good, a not-for-profit
organization that focuses on solving malnutrition among
underprivileged children in Thailand. Under this program, Baht 10
from every order of the New York Steak is donated to the provision
of nutritious food for underprivileged children. Another campaign
promoted by Sizzler involves a donation of Baht 5 from every
bottle of cold-pressed juice sold to SATI, a non-profit foundation
that aims to improve healthcare and education for at-risk and
underserved children and youth in Thailand. In 2020, both
initiatives contributed Baht 626,000 to these good causes.
Furthermore, Sizzler donated GiveCards with total value of
Baht 168,295 to Socialgiver, a Thailand-based social
enterprise which offers several discounted products and
services to the public through its online sales platform. The
proceeds net of administrative costs are donated to selected
charitable organizations, which are audited by Socialgiver.

The Pizza Company launched a commercial initiative
“The Pizza Company Buy 1, Give 1” campaign and
invited its customers who bought a pan of pizza to
donate another one for free to children and youth
nationwide. The campaign, in collaboration with
the Thailand’s Department of Children and Youth,
Ministry of Social Development and Human Security
and partners, garnered donation of 5,000 pizzas to
children’s shelters and schools across the nation.
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Minor Hotels – Dollars for Deeds
A long-term commercial initiative where hotel guests are invited to donate approximately USD 1 per night stay, with additional USD 1
matched by Minor Hotels, supports hotels’ long-term community investment initiatives to uplift the well-being of community members
and the environment.

Thailand

Vietnam

Dollars for Deeds program in Thailand contributes to 3 beneficiary
organizations: Golden Triangle Asian Elephant Foundation,
Mai Khao Marine Turtle Foundation, and Princess Sirindhorn
Craniofacial Center. Although our hotels in Thailand were not fully
operated in 2020 due to travel restriction, Baht 1,693,566 were
raised and distributed to the 3 organizations to ensure continuity
of their efforts.

Anantara Hoi An Resort, Anantara Quy Nhon Villas, and Avani
Quy Nhon Resort & Spa raised USD 5,984 from the Dollars
for Deeds program to continue their support to the Kianh
Foundation, a non-profit organization providing a support to
children with special needs in the Central region of Vietnam.
The donation provided support to around 100 children staying
at the Foundation. However, due to the COVID-19 pandemic,
the hotels were not able to hire graduates from the Foundation
in 2020 as it undertook in previous years.
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Customer Experiences
Minor Food - Swensen’s Regional Flagship Store in
Nan Province
Swensen’s reinforces its position as a leading ice-cream
brand in Thailand that delivers a unique customer experience
with the opening of Swensen’s Nan Regional Flagship Store where
store design comes with a character and distinctive local culture.
Launched in July 2020, the store became a talk-of-the-town and
a new tourist attraction with its unique design. Apart from the
design, Swensen’s also offered a limited menu called “Wampee
Sundae”, which featured, Wampee, the local specialty fruit of
Nan Province.
This store is the second flagship store in Thailand after Phuket
Town that is designed in accordance to the “Regional Flagship
Store” concept.

Minor Food - Sweet Aholic by Swensen’s
Swensen’s reaches out to young Thai consumers with the new
experience of a dessert pop-up store called “Sweet Aholic by
Swensen’s”. A minimal design café was opened for the period
of 18 - 31 December 2020 at Samyan Mitrtown, a well-known
contemporary mall located in the heart of Bangkok. It offered
French butter croissants topped with Swensen’s ice cream and
various drink menus.
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Minor Food - Sizzler Smart Robots
Sizzler Thailand worked with a Shenzhen-based Pudu Technology
to develop service robots that can take customers to tables,
serve food, collect plates, and even sing. The use of robots
responds to the COVID-19 preventive measure that requires
social distancing in order to reduce unexpected contamination
and ensure sanitary and safety standards. Moreover, they can
enhance experience of customers visiting the restaurants while
improving the operations. In December 2020, Sizzler put 3 robots
at the Sizzler Siam Center branch. It will continue to introduce the
robots at more branches in 2021.

Minor Food - Sizzler To Go
In February 2020, Sizzler Thailand launched its first “Sizzler
To Go”, a grab-and-go concept at the Bangkok Mass Transit
System (BTS) Saladaeng station, to serve a variety of healthy
meals and drinks to urban consumers living a fast-paced lifestyle.
Within 2020, this kiosk concept was expanded to another 5
locations at main transportation hubs in Bangkok. The offerings
include a variety of healthy meal options, such as salads, low GI
sandwiches, yogurt, and cold-pressed juices.

Minor Food - New Delivery Standard
With growing delivery market in Thailand, Minor Food
revamps its delivery service for Thailand-based food brands,
aiming to raise operational efficiency and standardize
service quality. This delivery service, “1112 Delivery”,
available on website and mobile phone application, allows
customers to be able to order food from various Minor Food
and other food brands on one platform. Safety and hygiene
measures are strictly followed by our drivers to ensure
utmost health and safety standards for our customers.
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Minor Food - Minor Food Entering
Catering Business
Minor Food Thailand sees an opportunity in catering
business with more companies started to host meetings
and events internally. The idea of providing catering service
was initiated in August 2020. Our food brands worked on
creating menus suitable for catering service. We piloted the
project at our internal event in October and started to reach
out to potential customers. Catering menus include meals
and beverages from Art of Baking, Bonchon, BreadTalk,
Burger King, Coffee Journey, Dairy Queen, Sizzler,
Swensen’s, The Coffee Club, and The Pizza Company.
This service, “1112 Catering”, will be marketed to wider
customer base in 2021.

Minor Hotels - Anantara’s Authentic Luxury
and Locally Connected
Anantara, Minor Hotels’ flagship brand, positions its properties
as “authentic luxury and locally connected” hotels that cultivate
and showcase elements of culture, heritage, and natural beauty
of their locations.

Anantara Maia Seychelles Villas
The hotel is an exotic luxurious resort with private villas
on the peninsula of Seychelles, an island country in the Indian
Ocean. The resort offers guests scenic helicopter rides to Aride
Bird Sanctuary, where they can walk with private rangers to
learn about flora and fauna and observe various species of
Seychelles native birds.

