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How to Plan a Vegan Plate: Essentials for a
Balanced Diet
The Vegan School in Indonesia: A Case Study
Lifestyle Disease Reversal: Diabetes,
hormonal health & more
What About Protein & Calcium? Building
Muscle on a Plant-Based Diet
Sacred Choices: How India’s Spiritual
Heritage inspires modern veganism

       and much more!

DEEP-DIVE INTO PLANT BASED HEALTH AND NUTRITION WITH
LEADING GLOBAL AND INDIAN DOCTORS AND EXPERTS

RETHINK HEALTH CONCLAVE

7th July 2024  
2pm - 6pm 
Holiday Inn, Mumbai 



Sacred Choices: How India’s spiritual heritage inspires
modern veganism
Breakthrough Sustainable Innovations In Materials 
Unmasking Greenwashing: Ensuring Authenticity in Plant-
Based Fashion
Next-Gen Materials from India: Spotlight on Mango Leather
Innovation 
Special Address: PETA's Ingrid Newkirk (virtual
participation)
The New Beauty Norm: Establishing Industry Standards for
Cruelty-Free Vegan Products

RETHINK FASHION & BEAUTY
CONCLAVE

DISCOVER SECRETS OF OPTIMUM HEALTH & 
CRUELTY-FREE LIFESTYLE

7th July 2024  
10am - 6pm 
Holiday Inn, Mumbai 



SUPERCHARGE YOUR FOOD BUSINESS, EXPLORE
PROFESSIONAL OPPORTUNITIES 

Global and Indian Landscape of Plant-Based Foods
Rise or fall of plant-based meat: Fad or future?
Business Growth: Utilize quick commerce and 

       e-commerce for vegan F&B growth, learn how to 
       scale amidst challenges.

Regulatory and Export regulations for vegan foods in India
and globally.
Science vs. Fiction: Differentiate truth from myths about
plant-based protein.
Tech & Market Trends: Stay updated on breakthroughs
shaping the future of food.
Investment Landscape: Explore the investment landscape
and how to ace it 
And so much more!

FUTURE OF FOOD CONCLAVE

6th July 2024  
10am - 6.50pm 
Holiday Inn, Mumbai 



ACE YOUR ACTIVISM AND ADVOCACY GAME

GRASSROOTS IMPACT BOOTCAMP

Know your rights, key animal protection laws for the
public
Empathy and activism - managing triggers &
maintaining mental wellbeing
Learn the secret behind creating factual content and
documentaries
How to apply for and win grants for policy change
How to counter pushback during animal advocacy
Find like-minded people, mentors, activists, animal
lovers
And much more!

6th July 2024  
2pm - 6pm 
Holiday Inn, Mumbai 



CALLING ALL STARTUPS AND ASPIRING ENTREPRENEURS!

STARTUP IGNITE: PITCH STAGE

Are you pioneering new ways to create sustainable
foods, developing cutting-edge plant-based
materials, or revolutionizing agricultural practices?
Pitch your plant-based startup to value-aligned
investors in a closed-door session. 
6 shortlisted startups, 15 mins to impress investors. 
Chance to win grant of Rs. 5 lakhs 
Get an opportunity for access to funding, increase
networking, visibility amongst the right
stakeholders, expert mentorship.

6th July 2024  
10:30am - 1:50pm 

Holiday Inn, Mumbai 



Assorted Vegetable Pakodas (J)
Plant-based Egg Scramble Canopies

Plant-based Egg Patty Burger
Plant-based Guleri Kebab 
Plant-based Mutton Seekh 

APPETIZERS 

DESSERT

MAINS
Crispy Bhindi Kurkuri (Okra) (J)

Palak Tofu made with Chickpeas
Creamy Malai Kofta (J)
Vegan Chicken Lazeez

Slow Cooked Dal Makhani (J)
Plain Rice (J)

Kathal Biryani 
Cooling Mix Vegetable Raita (Yogurt) (J)

ASSORTED INDIAN BREADS
Rotis (GF)

 Garlic Naan
 Plain Naan (J)

Laccha Parantha (J)

Chocolate Pastry (J)
Slow Cooked Moong Dal Halwa (J)

Assorted Flavours of Plant-based Gelato (J)

SOUPS N SALADS
Raw Papaya Salad with Noodles (J)

Caesar salad (J)
Cream of Pumpkin and Roasted Garlic Soup

*GF - Gluten free option, J - Jain option. All dishes are plant-based.

6  July,  Lunch
th



Cheese Sticks (J)
Plant-Based Chicken Nuggets

Mushroom Fritters
Plant-Based Hot Dogs 

APPETIZERS 

DESSERT

SOUPS AND SALAD

MAINS
Stir Fry Vegetables Gravy

Green Thai Curry (J)
Vegan Butter Chicken

White Sauce Pasta 
Plain Rice

Jasmine Rice

ASSORTED INDIAN BREADS
Rotis (GF)

 Garlic Naan
 Plain Naan (J)

Laccha Parantha (J)

Chocolate Pastry (J)
Tiramisu infused with Pistachios  (GF)

Assorted Flavours of Plant-based Gelato (J)

BEVERAGES
Kombucha 
Mocktails 

Sweet and Sour Soup (J)
Nut Butters, Hummus & Pita

Mediterranean Salad

*GF - Gluten free option, J - Jain option. All dishes are plant-based.

6  July,  Awards Night Dinner
th



Plant-based Salami
Crackers with Healthy Dips (GF) (J)

APPETIZERS 

DESSERT

MAINS
Plant-based Keema
Vegetable Lazeez

Kashmiri Dum Aloo
Golden Dal Fry

Plant-based Dahi Bhalla
Quesadillas with Chipotle Mayo 

Plain Rice (J)

ASSORTED INDIAN BREADS
Rotis (GF)

 Garlic Naan
 Plain Naan (J)

Laccha Parantha (J)

Brownie with hot chocolate sauce
Custard with Seasonal Fruits

Assorted Premium Plant-based Gelato 

SALAD & SOUP
Waldorf salad with Pistachios

Creamy of Broccoli and Pistachio soup

*GF - Gluten free option,  J - Jain option. All dishes are plant-based.

7   July,  Lunchth



THE HOLIDAY INN,
MUMBAI

3rd Ed i t ion

6TH JULY
SATURDAY
8PM
ONWARDS

VIC AWARDS ARE THE MOST COMPREHENSIVE AWARDS,
PRESENTED ACROSS THE FOLLOWING 3 CATEGORIES:



GRAB YOUR
PASSES

TO BUY TICKETS SCAN
THE QR CODE OR VISIT

VEGANINDIACONFERENCE.COM

CONTACT US ON
+91 93199 92376


