Case Study: Working capital for a restaurant
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How the restaurant loan from Indifi helped Gayatri Enterprises
According to Jyoti Asnadia, the proprietor of Gayatri Enterprises, “I got to know that Indifi provides loans for
restaurants based on transactions. The entire process was easy and quick, and we got a short-term loan

from Indifi that helped us meet and balance our working capital requirements.” Gayatri Enterprises was able
to make subtle improvements to restaurant and menu, which kept the footfalls and margins healthy.

She added, “Going forward, we are now planning to change the restaurant theme, expand the variety of

cuisine that we are offering, and provide better service to our customers. For all this, Indifi will be my partner
of choice.”
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