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E0th September. New Delhi: In a gala evening and conglomerate of
foddies from Dethi. Tallbird Emu Farms in association with Food and NightLife Magazine launched the
first of its kind meat EMU to the food connoisseurs of the capital. The launch was held over cocktails
and a whole lot of Emu delicacies were cooked live by some of the celebrated chefs of the country at
CIBO, Hotel Janpath, New Delhi.
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Looking quite ecstatic at the launci nay Sharma, Founder & CEO, Tallbird Farms said, *With this
launch event, the EMU Meat selling vertical in TallBird family will be the eer of EMU Meat across
India. We have planned similar events for Gujarat & Kolkata in coming days. TallBird EMU Farms is a
leading player in the country with a proposed pipe line of rearing over 10,000 EMU birds. Owing to its
premium category. our plans are to introduce EMU Meat with premium restaurants in the beginning and
then to percolate it down to the common man in phased manner. We at TaliBird strongly believe that our
efforts to introduce Emu meat in leading restaurants of the capital will lead to mutually benefited results
for restaurants and TallBird. With a gamut of nutritional value, EMU will be a new & exciting entrant in
the menus of the capital.”

A visibly delighted Sumit Goyal. Editor in Chief, Food and Nigh life magazine commented, “Being the
first monthly food magazine of the country we feel indebted to the culinary art and adding the new jewel
“EMU MEAT” to our gourmet platters was the perfect gift we could give Foodies. I strongly believe




