
MICHAEL J. HUDOCK & ASSOCIATES, P.C. 
The Oakmont Docks 

12 Huston Road 
Oakmont, PA 15139 

Telephone: (4 12) 828 - 0459 Facsimile: (412) 291- 3396 E-Mail : michaelhudock@comcast.net 

OFFICE OF THE CITY CLERK 
CITY OF PITTSBURGH 
510 CITY - COUNTY BUILDING 
PITTSBURGH, PA 15219-2457 

ATTENTION: BRENDA F. PREE, CMC 
CITY CLERK 

January 3, 2025 

RE: REVA HOSPITALITY MAMAGEMENT, INC. D/B/A REVA MODERN INDIAN CUISINE 
220 N. HIGHLAND AVEN UE, PITTSBURGH, PA 15206 
APPLICATION FOR INTER-MUNICIPAL LIQUOR LICENSE TRANSFER 

Dear Ms. Pree: 

Enclosed please find the completed above-referenced Application along with Check No. 976, made 
payable to the City of Pittsburgh in the amount of $520.00, representing the filing fee for the same. Please 
Note: A complete copy of the Application with all referenced Attachments, this cover letter and the check 
have also been sent electronically via email to: cityclerksoffice@pittsburghpa.gov on this date. 

Once you have had an opportunity to review the enclosed materials, please feel free to contact me at 
(412) 607 - 9753 or at michaelhudock@comcast.net to discuss the Application and any additional 
information or documentation that you may require. We look forward to being placed on the next available 
City Council Public Meeting schedule in February 2025. 

Very tru ly yours, 
MICHAEL J. HUDOCK & ASSOCIATES, P.C. 

~Attt(Jxi~71I: 
Michael J. Hudock, Ill 

cc: Reva Hospitality Management, lnc./Ankitkumar Patel , Parth Patel and Pritesh Patel 
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APPLICATION FOR INTERMUNICIPAL LIQUOR LICENSE TRANSFER 

 

Please provide the following information.  If answers exceed the designated spaces, please attach 
additional sheets of paper with requested information. 
 

1.  License Number:  ________________________________________________________ 
 
2. Name and address of the individual or entity to which the license is being transferred 

(“applicant”) 
 
________________________________________________________________________ 
 
________________________________________________________________________ 
 
________________________________________________________________________ 
 

3. If entity or corporation, please provide names and addresses of all principals: 
 

________________________________________________________________________ 
 
________________________________________________________________________ 
 
________________________________________________________________________ 

 
4. From whom is the license being purchased? (Include name and address of the 

establishment and a copy of the sales agreement for purchase of the liquor license): 
 

________________________________________________________________________ 
 
________________________________________________________________________ 
 
________________________________________________________________________ 

 
5. Reasons that the license is being acquired outside of the City of Pittsburgh rather than 

within City of Pittsburgh boundaries: 
 

 
________________________________________________________________________ 
 
________________________________________________________________________ 
 
________________________________________________________________________ 
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6. Name and address of the proposed business to which the license is being transferred:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

7. Description of the proposed business that will be conducted with the transferred license
(i.e. what is the primary purpose of the establishment?):

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

8. Terms of any lease agreement or property ownership related to the location of the
proposed business (please attach a copy of the agreement):

________________________________________________________________________

________________________________________________________________________

9. Evidence that zoning approvals for the proposed establishment have been obtained or
what zoning approvals are necessary prior to commencing operation of the establishment:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

10. Copy of the business plan associated with this entity (please provide a copy of the plan.):

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
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11. Evidence that necessary financing for the success of the business is in place (please 
provide any documentation): 
 

________________________________________________________________________ 
 
________________________________________________________________________ 

 
12. Name and location of any other business that the applicant is associated with or has an 

ownership interest: 
 

________________________________________________________________________ 
 
________________________________________________________________________ 
 
________________________________________________________________________ 

 
13. Name and location of any business that applicant previously owned or was associated 

with and an explanation as to why the business ceased to operate: 
 

________________________________________________________________________ 
 
________________________________________________________________________ 
 
________________________________________________________________________ 

 
14. Information regarding any LCE violations associated with either current or prior 

businesses (please provide any supporting documentation): 
 

________________________________________________________________________ 
 
________________________________________________________________________ 
 
________________________________________________________________________ 

 
15. Any misdemeanor or felony convictions of any individual who have an ownership 

interest in the proposed business (please provide any supporting documentation): 
 

________________________________________________________________________ 
 
________________________________________________________________________ 
 
________________________________________________________________________ 
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16. Any additional information that you may feel is relevant to City Counsel’s consideration 
of your request: 

 
________________________________________________________________________ 
 
________________________________________________________________________ 
 
________________________________________________________________________ 

 
 
 

(Additional information may be requested after reviewing the application.) 
 

VERIFICATION 
 

I, ______________________________________, verify and represent that the statements and 

averments of fact contained herein are true and correct to the best of my knowledge, information 

and belief, and are made subject to the penalties of 18 PA. C. S. A. §4904.  

 

 

Date:  __________________    ____________________________________ 
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APPLICATION FOR INTERMUNICIPAL LIQUOR LICENSE TRANSFER

Please provide the following information.  If answers exceed the designated spaces, please attach 
additional sheets of paper with requested information. 

1.  License Number:  ________________________________________________________ 

2. Name and address of the individual or entity to which the license is being transferred 
(“applicant”) 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

3. If entity or corporation, please provide names and addresses of all principals:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

4. From whom is the license being purchased? (Include name and address of the 
establishment and a copy of the sales agreement for purchase of the liquor license): 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

5. Reasons that the license is being acquired outside of the City of Pittsburgh rather than 
within City of Pittsburgh boundaries: 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

R-7710

REVA HOSPITALITY MANAGEMENT, INC., a PA corporation (See Attachment A: Articles of Incorporation)

Mailing Address : c/o Ankitkumar Patel, 104 Whitney Drive, Cranberry Township, PA 16066

Principal Place of Business: 220 N. Highland Avenue, Pittsburgh, PA 15206

Los Patrones, Inc., 1138 - 1141 Freeport Road, Pittsburgh, O'Hara Township, PA 15238

The License is currently held in safekeeping with the Pennsylvania Liquor Control Board

Ankitkumar Patel, 104 Whitney Drive, Cranberry Township, PA 16066 (37.50% Shareholder/President)

Parth Patel, 919 Twilight Street, Cranberry Township, PA 16066 (37.50% Shareholder/Secretary & Treasurer)

 Please see Attachment C: Purchase & Escrow Agreement, dated August 23, 2024

Applicant, after a due and diligent search, was unable to find and negotiate a deal with any holder of an
available PLCB approved City of Pittsburgh restaurant/bar license for sale.

Pritesh Patel, 152 Woodman Ridge Drive, Zelienople, PA 16063 (25% Shareholder/Vice President)

A copy of a Photo ID and a resume for each Owner/Principal/Officer are attached as Attachment B.
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6. Name and address of the proposed business to which the license is being transferred:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

7. Description of the proposed business that will be conducted with the transferred license
(i.e. what is the primary purpose of the establishment?):

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

8. Terms of any lease agreement or property ownership related to the location of the
proposed business (please attach a copy of the agreement):

________________________________________________________________________

________________________________________________________________________

9. Evidence that zoning approvals for the proposed establishment have been obtained or
what zoning approvals are necessary prior to commencing operation of the establishment:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

10. Copy of the business plan associated with this entity (please provide a copy of the plan.):

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

REVA HOSPITALITY GROUP T/A REVA MODERN INDIAN CUISINE

220 N. Highland Avenue

Pittsburgh, PA 15206

See Attachment G: City of Pittsburgh Occupancy Permit associated with the premises.

See Attachment H: Applicant's Business Plan which has since been implemented. and copies of

P&L Statements

Initial Term: 5 years with two (2) 5-year options to renew; Commencement Date: 04/01/2024; Monthly
Base Rental: 1st Year :$5,133.33, with annual escalations; TRIPLE NET (See attached copy of Lease).
Applicant has been open and operating for approximately 7+ months.

The Applicant already is open and operating a Fine dining rstaurant offering traditional Indian cuisine

with a modern interpretation and flair. See Attachment E: copy of the menu and photos of some of the

offerings. The Applicant desires to add a liquor license to its operations to complete the fine dining

experience by offering quality brewed and malt beverages, wine and signature crafted cocktails.

See Attachment F: 04/01/2024 Lease between Edward J. Leeson tdba The Wedgewood Group, as Landlord, and
REVA Hospitality Management, Inc., Ankitkumar, Patel Parth Patel and Pritesh Patel, as Tenant

The Applicant is already open for business. See Attachment D: Premises Photos.
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11. Evidence that necessary financing for the success of the business is in place (please 
provide any documentation): 

________________________________________________________________________

________________________________________________________________________

12. Name and location of any other business that the applicant is associated with or has an 
ownership interest: 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

13. Name and location of any business that applicant previously owned or was associated 
with and an explanation as to why the business ceased to operate: 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

14. Information regarding any LCE violations associated with either current or prior 
businesses (please provide any supporting documentation): 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

15. Any misdemeanor or felony convictions of any individual who have an ownership 
interest in the proposed business (please provide any supporting documentation): 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

None

None

None

See Attachment I: copies of redacted bank statments for Applicant's on-going operations.

Myra Hospitality, Inc. t/a "Sankalp The Taste of India," 919 Twilight Street, Cranberry Township, PA 16066, a
restaurant operating for 2 years; Saumya Enterprises, LLC, 209 Ohio River Blvd., Sewickley, PA 15143, a

convenience store operating for 9 years; OM Convenience, LLC, 8136 Ohio River Blvd., Pittsburgh, PA
15202, a convenience store operating for 7 years; Anvi Development, LLC, 919 Twilight Street, Cranberry
Township, PA 16066, a rental property management company operating for 7 years; and OM Shree
Enterprise, Inc., 104 Whitney Drive, Cranberry Township, PA 16066, a consulting firm operating for 3 years.



01/02/2025
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0013811109

DSCB:15-1306/2102/2303/2702/2903/3101/3303/7102 (rev. 2/2017)

In compliance with the requirements of (relating to corporations and unincorporated associations), the undersigned, 
desiring to incorporate a corporation for profit, hereby states that:

Business Filing Type

Filing type Domestic Business Corporation

Business filing subtype Business

Corporation Name

Business name REVA HOSPITALITY MANAGEMENT INC

Effective Date

The filing shall be effective when filed with the Department of State

Additional Information

The corporation is incorporated under the provisions of the Business Corporation Law of 1988.

Registered Office

The address of this association's proposed registered office in this Commonwealth is

2402 FAIRHILL RD
SEWICKLEY, PA 15143

ALLEGHENY

Stock

The corporation is organized on a stock share basis and the aggregate number of shares authorized is:

Number of shares authorized 1,000

Incorporators

Name of individual or organization Address

ANKIT K PATEL 2402 FAIRHILL ROAD
SEWICKLEY, PA 15143

PRITESH PATEL 152 WOODSMAN RIDGE DR
ZELIENOPLE, PA 16063

PARTH PATEL 919 TWILIGHT ST
CRANBERRY TWP, PA 16066

Additional provisions, if any

I qualify for a veteran/reservist-owned small business fee exemption (see help)

Electronic Signature

IN TESTIMONY WHEREOF, the incorporator(s) has/have signed these Articles of Incorporation.

ANKIT P PATEL
ANKIT K PATEL

04/18/2024
Date

COMMONWEALTH OF PENNSYLVANIA
Department of State
Bureau of Corporations and Charitable Organizations
PO Box 8722
Harrisburg, Pennsylvania 17105-8722
ARTICLES OF INCORPORATION - FOR PROFIT
Fee: $125
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Pennsylvania Department of State

-FILED-
File #: 0013811109
Date Filed: 4/18/2024

https://www.dos.pa.gov/BusinessCharities/Business/Documents/Business-Forms/15-1306-Art-of-Incorp-For-Profit.pdf


PRITESH PATEL
PRITESH PATEL

04/18/2024
Date

PARTH PATEL
PARTH PATEL

04/18/2024
Date
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ATTACHMENT B 
  



Ankitkumar Patel

O W N E R  /  P R E S I D E N T

Details

104 Whitney Drive

Cranberry Township, 16066

United States

2018882530

ankitpatel3023@outlook.com

D A T E  O F  B I R T H

11/30/1990

Skills

Effective Time Management

Microsoft Excel

Problem Solving

Decision Making

Ability to Multitask

Communication Skills

Teamwork

Customer Service

Ability to Work Under Pressure

Adaptability

project management

leadership

communication

flexibility

time management

business expansion

market penetration

Profile
Experienced President and Owner with a proven track record of successfully 

owning and operating multiple fine dine Indian restaurants, managing gas stations, 

and excelling as a licensed insurance agent and financial representative. Skilled in 

administration, project management, leadership, communication, flexibility, and time 

management. Aiming to turn REVA into a franchise model and expand with three 

branches in Pittsburgh within two years.

Employment History

Owner, Myraa Hospitality Inc
S E P T E M B E R  2 0 2 1  —  P R E S E N T

As the Owner of Myraa Hospitality Inc, I am involved in the overall management and 

operations of the business, ensuring exceptional service and customer satisfaction. 

I lead a team dedicated to delivering high-quality experiences and maintaining the 

highest standards of hospitality. Through effective communication and adaptability, 

I drive the success and growth of the business.

• Managing and overseeing the overall operations of Myraa Hospitality Inc.

• Leading a team dedicated to delivering high-quality experiences and maintaining 

the highest standards of hospitality.

• Ensuring exceptional service and customer satisfaction.

• Implementing effective communication and adaptability to drive the success 

and growth of the business.

President, Om shree Enterprise Inc
M A R C H  2 0 2 1  —  P R E S E N T

As the President of Om shree Enterprise Inc, I oversee the strategic direction 

and operations of the company, ensuring sustainable growth and profitability. I am 

responsible for leading a team and fostering a culture of innovation, teamwork, and 

excellence. Through effective project management and strong leadership, I drive the 

company towards achieving its goals.

• Overseeing the strategic direction and operations of the company.

• Leading a team and fostering a culture of innovation, teamwork, and excellence.

• Implementing effective project management and strong leadership to drive the 

company towards achieving its goals.

• Ensuring sustainable growth and profitability of the company.

• Developing and implementing strategies for business expansion and market 

penetration.

Reva Hospitality Management Inc, Onwer, Pittsburgh
J U N E  2 0 2 4  —  P R E S E N T

Owner/Operator

• Developed a business continuity plan that ensured operations could continue 

during times of crisis

• Created a budget that balanced income and expenses for the next fiscal year

• Coordinated staff training initiatives that improved customer service ratings.

• Negotiated with suppliers to reduce cost, while maintaining quality standards

• Monitored and evaluated performance metrics to detect potential issues and 

take corrective action

mailto:ankitpatel3023@outlook.com


• Analyzed data and identified trends to inform decision-making and improve 

performance

• Developed and maintained strong relationships with partners and suppliers, 

resulting in improved services and more competitive pricing

• Developed and maintained an accurate and up-to-date accounting system that 

tracked expenses, revenues, and profits

• Provided guidance and training to staff on accounting procedures and best 

practices

• Managed payroll to ensure accurate and timely payment of salaries and benefits

Education

Bachelor of Science in Electrical Engineering, New Jersey Institute of 

Technology
J A N U A R Y  2 0 0 9  —  D E C E M B E R  2 0 1 4



 

919 Twilight St, 

Cranberry Twp PA 16066  

9178223420 

Prthpatel412@gmail.com  

Parth Patel 
      

Successfully operated and managed a high-traffic 

convenience store, achieving consistent revenue 

growth and customer satisfaction. Oversaw daily 

operations, including inventory management, 

merchandising, and customer service, ensuring a 

welcoming and efficient shopping environment. 

Developed and implemented marketing strategies to 

increase foot traffic and sales, including promotional 

events and local partnerships. Maintained strong 

vendor relationships to secure competitive pricing and 

timely product delivery, optimizing inventory turnover. 

Managed financial operations, including budgeting, 

payroll, and expense tracking, ensuring profitability 

and financial health. Trained and supervised staff, 

fostering a positive team environment and promoting 

exceptional customer service. Implemented safety and 

compliance protocols, ensuring adherence to health 

regulations and store policies. Analyzed sales data and 

customer feedback to identify trends and make informed 

decisions to enhance product offerings and store layout. 

 

 

2013 - Present 

Owner 

Saumya Enterprise LLC 

Own and operated convenience store 

2016-Present 

Owner 

OM Convenience LLC 

Own and operate 7-11 Franchise. 

2020-Present 

Owner 

Myraa Hospitality Inc 

 Founded and successfully operated an authentic Indian 

restaurant, focusing on traditional flavors and contemporary 

dining experiences, achieving consistent growth and customer 

loyalty. Managed all aspects of restaurant operations, including 

menu development, staff recruitment, training, and day-to-day 

management, ensuring high standards of service and quality. 

Developed a diverse menu featuring regional Indian cuisines, 

incorporating seasonal ingredients and innovative cooking 

techniques to attract a wide range of customers. Implemented 

effective marketing strategies, including social media 

campaigns, community events, and partnerships, which 

increased brand visibility and customer engagement. Oversaw 

financial operations, including budgeting, forecasting, and cost 

control, resulting in improved profitability and reduced food 

waste. Ensured compliance with health regulations, safety 

standards, and licensing requirements, maintaining a clean and 

safe dining environment 

    

2006-2010 

B.Tech 
VTU, India 

• Creativity  

• Leadership  

• Organization  

• Problem solving  

• Teamwork  

  





PRITESH PATEL 
 

 

8308 A 169 Street, Edmonton, AB T5R 2W8 

Home: (587)778-2110 • Cell: (587)778-2110 

ppritesh23@gmail.com 

PROFESSIONAL SUMMARY 

Pharmacy Order Entry Technician with excellent data entry skills and telephone etiquette, detail oriented 

and focused on accuracy and efficiency. 

SKILL HIGHLIGHTS 

 Extensive knowledge of Pharmacy concepts 

and trendsExperience in community and 

corporate pharmacy environments 

 Experience in state-of-the-art dispensing and 

compounding 

  Excellent knowledge of drugs (brand and 

generic) and their utilization in disease 

processes 

  Knowledge of maintenance of pharmacy 

stock through inventory control systems 

 General OTC inquiries from patients and 

referral to pharmacist when required and 

necessary 

  Computer literate in MS Office Suite, 

database management, knowledge of 

computerized systems * Strong analytical, 

multitasking and problem solving skills 

PROFESSIONAL EXPERIENCE 

A&W - EDMONTON, AB 

Customer Service Representative - Supervisor 02/2014 to 04/2015 

 Ensures that all guests receive an excellent and delightful experience, and manage all guest 

complaints immediately. 

  Maintains A&W Brand standards at all times, and completes various daily and shift charts. 

 Ensure that cleanliness standards and safe food handling practices are met and exceeded. 

 Ensure that all equipment are maintained properly as per equipment chart Ensure a high level of 

service to customers through efficient preparation, stocking, and staff positioning. 

 Conducts daily walkthroughs and helps complete quarterly self RPR reports. 

 Advise management about any ongoing concerns, and things that are going well in store. 

 Ensure store is continually meeting production demands and standards for food quality, service 

times, and service experience. 

 Assigns work stations, duties and manages breaks. 

 Assists manager with local marketing, and or advertising. 

A&W - OSHAWA, ON 

Customer Service Representative - Assistant Manager 

 Ensure that staff members are working in healthy, motivating environment. 

05/2012 to 01/2014 

 Use of clearview for placing orders, and entering inventory Daily cash, and credit reconciliation 

Resolve all customer complaints proactively in a timely manner. 

 Ensure all daily and weekly maintenance is complete. 

Lab Technician 06/2010 to 05/2011 

 Prepared chemicals and other materials for the laboratory Analysis of Chloride, Sulfate, Alkalinity, 

pH of water Set up and conducted chemical experiments for water analysis Help the senior 

technician in preparing the chemicals, compiling and analyzing test information Maintained and 

mailto:ppritesh23@gmail.com


repaired laboratory equipments Kept the laboratory in safe condition. 

SWISS PHARMA PVT. LTD 

Assistant Production Chemist 

 Handling all types of equipment's in production department. 

  Handled all types of compression machine and coating machine. 

 Provided assistance for drug formulation. 

EDUCATION AND TRAINING 

DIPLOMA: CHEMICAL LABORATORY TECHNICIAN 

Durham College, Oshawa, ON, Canada 

GPA: GPA: 3.45 

GPA: 3.45 

BACHELOR OF PHARMACY: PHARMACY 

MIBP College, Gondia, Maharashtra, India 

Nagpur University 

 
 

 
12/2009 to 05/2010 

 
 
 
 

 
June 2013 

 
 

 
June 2009 

COMMUNITY SERVICE 

worked in unicare Pharmacy for 3 months as a Pharmacy technician (volunteer work) Aug 2013 to Oct 

2013 

SKILLS 

advertising, art, Biochemistry, charts, Chemistry, Computer literate, credit, database management, 

experiments, inventory, inventory control, marketing, materials, MS Office Suite, multitasking, 

Pharmacology, positioning, problem solving skills, processes, quality, technician 

REFERENCES 

References 

 
Available upon request 
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MORE INFO AT:
REVAPGH.COM

220 N HIGHLAND AVE,
PITTSBURGH, PA 15206

Shirley Temple - (lime soda with grenadine) - 5.99
Berry Blast - (mix berry compote with sprite) - 6.99

Peach Cooler - (white crane juice, peach syrup & soda) - 6.99 (white cran*)
Cranberry Sangria - (cranberry juice, basil, soda & fruits) - 6.99
Masala Orange - (orange compote, chat masala & soda) - 6.99

DR I NK S



APP E T I Z E R S

Jalapeno & cheese 5.99
Fried Pastry stuffed with jalapeño & cheese

SAMOSA
Punjabi Samosa 6.99
Fried pastry stuffed with potato & green peas

Assorted samosa Platter 9.99
2 punjabi, 3 jalapeño  & cheese, 3 spinach & corn

Falafel 9.99
Fried falafel, green chutney, house dressing, onions wrapped
in a whole wheat roti

KATI ROLL
Chicken 10.99
Tandoor chicken tossed with curried onion & peppers wrapped
in whole wheat roti

Panner 10.99
Tandoor paneer tossed with curried onion & peppers wrapped
in whole wheat roti

Lamb 11.99
Slow cooked lamb tossed with curried onion & peppers
wrapped in whole wheat roti

Papadi 9.99
Crispy fried tortilla chips topped with chickpea, onion,
tomato, mango and chutneys

CHAAT
Palak (Saag) 9.99
Crispy fried baby spinach topped with onion, tomato, mango
and chutneys

Samosa 9.99
Punjabi samosa topped with chickpea, onion, tomato, mango
and chutneys

Sweet Potato Chaat 9.99
Crispy fried sweet potato topped with onion, tomato, mango
and chutneys

Manchow - (Veg 6.99 / Chicken 8.99)
Vegetable stock and choice of protein flavored with soy and
seasonings

SOUP
Lemon Coriander - (Veg 6.99 / Chicken 8.99) 
Vegetable stock flavoured with coconut milk, lemon juice &
coriander paste

Tomato - (Veg 6.99)
Classic roasted tomato soup

Tandoori malai Broccoli 15.99 GF
Broccoli florets marinated in sour cream & cashew paste
cooked in clay oven served with cream cheese chutney

TANDOOR
Aachari paneer tikka 17.99 GF
Indian pickle marinated cottage cheese cooked in clay oven
served with green chutney

Pahadi paneer tikka 17.99 GF
Mint, chilly coriander and cashew yoghurt marinated cottage
cheese cooked in clay oven served with mango turmeric
chutney

Kesari jhinga 19.99 GF
Saffron cashew marinated tiger prawns cooked in clay oven
served with green chutney

Kasundi Salmon tikka 19.99 GF
Bengal Mustard marinated salmon cooked in clay oven
served with green chutney

Kandhari murg tikka 18.99 GF
(classic bone in tandoori chicken 

Jafrani malai tikka 18.49 GF
Cashew and cream cheese marinated chicken cooked in clay
oven served with cream cheese chutney

Pahadi Chicken Tikka 18.49 GF
Mint, chilly coriander and cashew yoghurt marinated chicken
cooked in clay oven served with mango turmeric chutney

Bhatti ka murg 18.49 GF
House spice blend marinated chicken cooked in clay oven
served with green chutney

Reshmi seekh kebab 18.99 GF
Minced chicken and dry spiced skewers cooked in clay oven
served with green chutney

Lamb chop 25.99 GF
Saffron cashew marinated lamb chops cooked in clay oven
served with green chutney



E N TR É E

Dum Sub Biryani 16.99 GF
Layered rice preparation with assorted veggies and paneer
with aromatic spices

BIRYANI
Chicken Dum Biryani 18.99 GF
Layered rice preparation with chicken and aromatic spices

Lamb Dum Biryani 19.99 GF
Layered rice preparation with tender lamb and aromatic
spices

Lemon Rice 12.99 GF/V
Basmati rice tempered with turmeric, mustard seeds,
cashew, curry leaves

Saffron Rice 12.99 GF/V
Basmati rice cooked with saffron

Jeera Rice 8.99 GF
Basmati rice tempered with cumin seeds and coriander

Shrimp dum biryani 19.99 GF
Layered rice preparation with shrimp and aromatic spices)

Dal Tadka 15.99 GF/V
Made with yellow lentils & aromatic spices

LENTILS
Dal Bukhara 15.99 GF/V
Made with black lentils & aromatic spices

Signature Butter Chicken 17.99 GF
Chicken cooked in creamy tomato cashew curry finished with
dried fenugreek leaves

NON-VEG CURRY
Murg Tikka Masala 17.99 GF
Tandoori chicken cooked in aromatic onion, tomato, garlic curry

Nani Chicken Curry 15.99 GF
Homestyle grandmas chicken curry with spices

Goat Curry 18.99 GF
Tender goat cooked in house spice blend and brown sauce

Goan Fish Curry 18.99 GF
Tandoori salmon served on coconut based curry

Lamb/chicken 18.99/17.99 GF
Korma - (creamy onion, cashew based curry) GF
Saag - (creamy spinach based curry) GF
Roganjosh - (spicy tomato onion curry) GF
Vindaloo - (goan style spicy curry served with meat and
potatoes) GF

APP E T I Z E R S

Noodles - (Veg 15.99 / Chicken 16.99)
Noodles tossed with assorted veggies and choice of protein
with soy sauce and seasonings

INDO-CHINESE WOK
65 - (Gobi 13.99 / Panner 14.99 / Chicken 15.99)
Choice of protein tossed in yoghurt and chilly sauce with
seasoning

Fried Rice - (Veg 15.99 / Chicken 16.99)
Rice tossed with assorted veggies and choice of protein with
soy and seasonings

SIDES
Green salad 7.99
Sliced tomato, cucumber, onion, carrot with lemon and
chillies

Pickle 1.99
Indian mango pickle

Papad 2.99
Crispy lentil flour crepe

Raita 2.99
Made with yoghurt and veggies

Green chutney 1.99
Made with mint and coriander

Sweet chutney 1.99
Made with dates & tamarind



E N T R É E

Garlic Naan 4.99

NAAN/BREADS

Rosemary naan/ Za’atar Naan 5.99

Laccha Paratha 5.99 V Goat Cheese Naan 6.99

Mint Truffle Naan 5.99 Roti 4.99 V

Bullet naan 4.99
garlic naan with chilly

DESSERTS

Kesari Ras Malai 6.99
Made with milk solids cooked in cream and saffron

Gulab Jamun 6.99
Made with milk solids cooked in ghee

Kulfi 9.99
Traditional Indian ice cream

Shahi Tukda 11.99
Made with brioche bread topped with rabdi & dry fruits

Cheesecake 12.99

Panner Lababdar 18.99 GF
Tandoor cooked cottage cheese served on creamy tomato
curry

VEG CURRY

Channa Masala 15.99 GF/V
Chickpea curry with blend of spices

Lasuni Palak Panner 16.99 GF
Cottage cheese served with a creamy spinach curry flavoured
with garlic

Asparagus Kofta 16.99 GF
Fried dumplings made with asparagus, paneer, potato and
spices served on creamy cashew tomato curry

Hyderabadi Bhagara Baigan 17.99 GF/V
Chefs special twist on traditional eggplant dish

Sub Jalfarazi 16.99 GF/V
Assorted veggies served in a onion, tomato curry

Nazami Handi 16.99 GF/V
Assorted veggies and paneer served in saffron cashew curry

Thank  YouYou
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Executive Summary 

 
Reva Modern Indian Cuisine is an innovative dining experience that reimagines 

traditional Indian flavors through a contemporary lens. Located in the heart of Pittsburgh 

PA, Reva aims to attract both local food enthusiasts and visitors seeking an authentic yet 

modern interpretation of Indian cuisine. 

 

Reva will distinguish itself through its focus on locally sourced ingredients, a diverse 

menu featuring both classic and contemporary dishes, and a curated beverage selection 

that enhances the dining experience. Our atmosphere will reflect the vibrancy of Indian 

culture, creating an inviting space for all guests. 

 

Reva Modern Indian Cuisine is poised to make a significant impact in East Liberty’s dining 

scene. By focusing on innovation, quality, and an exceptional guest experience, we aim to 

become a beloved culinary destination in the community. 

East Liberty area needs a warm and friendly place with excellent Indian cuisine. A place 

where you always know you will get the best of everything. Reva will feature a cozy 

dining room. Comfortable furnishings and decor with soothing warm tones. It will be the 

perfect place to stop in for a bite to eat, for a drink or for a small business meeting.  

Reva has reinvented itself to include a wide spectrum of innovative cuisines. Thus, 

offering you a wide spread of the choicest dishes. We will include South as well as North 

Indian cuisine to satisfy our customers palate. It is a well-known fact that Indian cuisine 

has made its mark worldwide. Adding value will be an interesting business lunch menu 

with specialties every day. Prices will be competitive with other upscale restaurants in the 

area. However, it is the strategy of Reva to give a perception of higher value than its 

competitors, through its food and excellent service. 



The restaurant will be open seven days a week. The restaurant will be casual fine dining 

in a cozy atmosphere. Warm colors, fresh flowers, soft music, candles and amazing 

artwork from some of the area’s most notable new artists.  

The service will be relaxed, very friendly and correct. We will hire the best people 

available, training, motivating and encouraging them, and thereby retaining the 

friendliest most efficient staff possible.  

Most important to us is our financial success and we believe this will be achieved by 

offering high-quality service and excellent food with an interesting twist. We have created 

financial projections based on our experience and knowledge of the area.  

 

 

 

 

 

 

 

 

 



Company Overview 

 

Mission Statement: To celebrate and elevate Indian cuisine by combining traditional 

ingredients and techniques with modern interpretations, creating memorable experiences 

for every guest. 

 

Restaurant Concept  
 

Reva is a great place to eat, combining an intriguing atmosphere with excellent, 

interesting food. The mission is not only to have great tasting food but also have efficient 

and friendly service because customer satisfaction is paramount. We want to be the 

restaurant choice for all families and singles, young and old, male or female. Employee 

welfare will be equally important to our success. Everyone will be treated fairly and with 

the utmost respect. We want our employees to feel a part of the success of Reva. Happy 

employees make happy guests. 

Reva will be the perfect place when customers need that 'little extra.' They can 

have business meetings here, a place for a quiet conversation, or for a special occasion. 

We will combine menu variety, atmosphere, ambiance and a friendly staff to create a 

sense of 'place' to reach our goal of overall value in the fine dining experience. We want 

fair profits for the owners, and a rewarding place to work for the employees. 

Restaurant Service Model  

 

We will be open 7 days a week from 11:00AM to 9:30PM. 

 

We truly believe in leveraging technology to reduce costs and streamline the operation. 

We are planning on having a hybrid model providing us multiple streams of income. 

 



1. Continued Service: Handheld order and pay technology to allow guests to 

continue to order to staff members as they pass by. 

 

2. Kiosk Self-Service: We will put takeout orders or for patrons who are in 

rush, Kiosk will speed up service and drastically lower your labor costs. 

They can make for a more seamless customer experience, and they free up 

time your staff can use to serve up exceptional hospitality and amazing 

food. 

 

3. Online delivery and Subscription Club: We will be partnering up with 

various food delivery companies for single orders and creating an in-house 

subscription model which provides weekly food delivery.  

 

4. Catering: We will also take orders for facilitating food for various events like 

weddings, birthday parties etc.  

 

Sample Menu 

 

Please see attached.  

 

Design and Layout 

 

The creation of a unique and innovative fine dining atmosphere will differentiate us from 

the competition. The restaurant will stand out from the other restaurants in the area 

because of the unique design and decor. We will offer a fine dining experience in a cozy 

atmosphere. Due to intense competition, restauranteurs must look for ways to 

differentiate their place of business to achieve and maintain a competitive advantage. The 



fact that no other restaurants in the area has this concept and atmosphere presents us 

with a window of opportunity and an entrance into a profitable niche in the market.  

Management Team 

 

The restaurant will start out as a Reva Hospitality Management INC DBA Reva modern 

Indian Cuisine, owned by its founders Pritesh Patel, Parth Patel and Ankitkumar Patel. Ms. 

Rohit Mhatre will function as the General Manager and master chef. Rohit will be working 

in the kitchen and managing personnel. Pritesh, Parth and Ankitkumar focus on financial 

issues, Payroll and Staffing.  

 

 

 

 

 

 

 

 

 



Industry Analysis 

 

Target Market & Market Positioning 

 

Reva intends to cater to a wide group of people. We want everyone to feel welcome and 

relaxed in a cozy atmosphere with a wide and varied menu. It is our goal to have 

"something for everyone" every day on our menu. In looking at our market analysis, we 

have defined the following groups as targeted segments.  

The Business Man: They work hard all day and often stay overnight in a strange city. He 

needs a competent establishment that helps impress his clients and prospects. Afterward, 

they want to relax and use the money they are making. They are the people that spend 

the most on food and tips. 

Happy Couples: The restaurant will have an intimate, romantic, sophisticated 

atmosphere that encourages people to bring dates and to have couples arrive. 

Reva wants to be a search place where people meet each other and develop a network. 

These young couples are generally very successful but balanced. 

The Family: The perfect place for a family dinner. Families will come for the 

accommodative menu and friendly service. The excellent value in their meals will keep 

Reva in favor with the parents.  

High-end Singles: We will attract them with our decor and layout. Our international 

menu, striking artwork, special events, excellent service and engaging clientele will 

confirm the feeling of being in "the coolest place" in East Liberty. 

Online-ordering/Subscriptions club: Online ordering and subscription model it for 

those busy individuals who don’t have time to make it to restaurant. Now a days 

everyone is working and no wants to cook but at the same time they don’t spend money 



every day on fine food., Our subscriptions model is target towards them. Their menu will 

be different from restaurant menu and mostly will contain healthy option.  

Catering: We don’t have much option for catering in Pittsburgh area who offer Indian 

cuisine. We feel its untapped segment and could provide us with tremendous growth 

opportunities.  

 

 
 

 

 
 

 

 
 

 

 

 
 

 

 
 

 

 
 



Marketing Plan 

Marketing Programs 

We will employ three different marketing tactics to increase customer awareness of Reva. 

Our most important tactic will be word-of-mouth/in-store marketing. This will be by far 

the cheapest and most effective of our marketing programs.  

Word-of-mouth/In-store Marketing 

•  V.I.P. Party - We will host a V.I.P. Dinner before the 'Grand Opening.' This will 

serve the dual purpose of training our staff and introducing ourselves to the 

community.  

• Grand Opening celebration. 

• Once a month invite a new local artist to show their work in the restaurant. 

• Valentine's Day. 

• Easter dinner. 

• Fourth of July celebration. 

• Labor Day weekend party. 

• New Year’s Eve party. 

• Memorial Day. 

• Diwali  

• Holi 

• And many other Indian holidays that need special food items specific for that 

occasion. 

Local Store Marketing 

• Make a brochure for the large hotels and popular bed & breakfast establishments 

in town to provide to their guests, containing interior pictures of our restaurant, 

menus and prices. 

 

Social Media 

• Social media campaign - Placing several ads throughout the month to deliver our 

concept to the local area. 

• Hiring local social media influencer to try our food and broadcast it live on 

Facebook, Instagram etc.  



• Direct mail piece - Containing interior pictures of our restaurant, our menu, 

catering and an explanation of our concept. 

• Website 

Target marketing to businesses for regular business lunch and dinner entertaining 

Loyalty Program 

 

In today’s world Data is the new gold and we plan to take full advantage of it. We are 

planning to implement Toast’s out of box and simple loyalty program. That will give us 

the opportunity to get customers’ email and phone numbers. Then we will be sending 

customer emails and texts to provide them with our latest new items and specials.  

 

Loyalty programs are a way to use customer data to drive repeat visits. With Loyalty, 

guests automatically accrue points whether they dine in-store or place an order online. 

Loyalty accounts linked to a guest's credit card makes this easy. Plus, you can combine 

loyalty and email and use the insights available from your customers’ loyalty analytics to 

send targeted email campaigns to those who are close to reaching rewards or are close to 

being considered loyal. 

 

Community / Charity Involvement 

 

There are several nursing homes and hospitals in town. We will approach them to 

sponsor meals for the elderly. This will offer us higher visibility to a group that may not 

be as mobile, and we'll be contributing to the community in a material way. Word-of-

mouth referral is very powerful and particularly amongst the elderly to both their peers 

and their extended families. 

 

 



Financial Analysis and Growth Plan 

 
Please see attached financial projections. 

 

 

 

 

 

 

 

 



Reva Hospitality Management Inc
Profit and Loss

January 1-October 29, 2024

Accrual Basis  Tuesday, October 29, 2024 02:39 PM GMTZ   1/2

ACCOUNT TOTAL

Income

Sales $411,559.49

Total for Income $411,559.49

Cost of Goods Sold

Cost of goods sold 0

Supplies & materials - COGS $46,291.45

Total for Cost of goods sold $46,291.45

Total for Cost of Goods Sold $46,291.45

Gross Profit $365,268.04

Expenses

Advertising & marketing $650.00

Business licenses $420.16

Contract labor $7,200.00

General business expenses $918.47

Bank fees & service charges $29.95

Total for General business expenses $948.42

Insurance $5,148.00

Meals $218.30

Office expenses 0

Office supplies $954.31

Printing & photocopying $197.01

Software & apps $1,383.48

Total for Office expenses $2,534.80

Payroll expenses $86.97

Salaries & wages $11,191.61

Total for Payroll expenses $11,278.58

Repairs & maintenance $512.53

Supplies $675.12

Supplies & materials $13,245.76

Total for Supplies $13,920.88

Taxes paid 0

Payroll taxes $16,629.46

Total for Taxes paid $16,629.46

Travel 0

Hotels $3,214.18

Total for Travel $3,214.18



Reva Hospitality Management Inc
Profit and Loss

January 1-October 29, 2024

Accrual Basis  Tuesday, October 29, 2024 02:39 PM GMTZ   2/2

ACCOUNT TOTAL

Utilities $6,850.84

Disposal & waste fees $972.44

Internet & TV services $495.00

Total for Utilities $8,318.28

Total for Expenses $70,993.59

Net Operating Income $294,274.45

Other Income

Credit card rewards $1,219.84

Total for Other Income $1,219.84

Other Expenses

Vehicle expenses 0

Vehicle gas & fuel $1,832.49

Total for Vehicle expenses $1,832.49

Total for Other Expenses $1,832.49

Net Other Income -$612.65

Net Income $293,661.80



ATTACHMENT I 
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	Effective Date The filing shall be effective when filed with the Department of State: 
	Additional Information The corporation is incorporated under the provisions of the Business Corporation Law of 1988: 
	ANKIT K PATEL: 
	2402 FAIRHILL ROAD SEWICKLEY PA 15143: 
	PRITESH PATEL: 
	152 WOODSMAN RIDGE DR ZELIENOPLE PA 16063: 
	PARTH PATEL: 
	919 TWILIGHT ST CRANBERRY TWP PA 16066: 
	Additional provisions if any: 
	I qualify for a veteranreservistowned small business fee exemption see help: 
	undefined: Off
	License Number: R-7710 
	applicant 1: REVA HOSPITALITY MANAGEMENT, INC., a PA corporation  (See Attachment A: Articles of Incorporation)
	applicant 2: Mailing Address :  c/o Ankitkumar Patel, 104 Whitney Drive, Cranberry Township, PA 16066
	applicant 3: Principal Place of Business:  220 N. Highland Avenue, Pittsburgh, PA 15206
	establishment and a copy of the sales agreement for purchase of the liquor license 1: Los Patrones, Inc., 1138 - 1141 Freeport Road, Pittsburgh, O'Hara Township, PA 15238
	establishment and a copy of the sales agreement for purchase of the liquor license 2: The License is currently held in safekeeping with the Pennsylvania Liquor Control Board
	Text2: 
	Text8: 
	Text9: 
	Text11: Ankitkumar Patel, 104 Whitney Drive, Cranberry Township, PA 16066 (37.50% Shareholder/President)
	Text12: Parth Patel, 919 Twilight Street, Cranberry Township, PA 16066 (37.50% Shareholder/Secretary & Treasurer)
	Text13:  Please see Attachment C: Purchase & Escrow Agreement, dated August 23, 2024
	Text15: 
	Text16: 
	Text17: 
	Text18: 
	Text19: Applicant, after a due and diligent search, was unable to find and negotiate a deal with any holder of an available PLCB approved City of Pittsburgh restaurant/bar license for sale.
	Text26: Pritesh Patel, 152 Woodman Ridge Drive, Zelienople, PA 16063 (25% Shareholder/Vice President)
	Text27: A copy of a Photo ID and a resume for each Owner/Principal/Officer are attached as Attachment B.
	Name and address of the proposed business to which the license is being transferred 1: REVA HOSPITALITY GROUP T/A REVA MODERN INDIAN CUISINE
	Name and address of the proposed business to which the license is being transferred 2: 220 N. Highland Avenue
	Name and address of the proposed business to which the license is being transferred 3: Pittsburgh, PA 15206
	1_3: See Attachment G: City of Pittsburgh Occupancy Permit associated with the premises.
	2_3: 
	3_3: 
	Copy of the business plan associated with this entity please provide a copy of the plan 1: See Attachment H: Applicant's Business Plan which has since been implemented. and copies of 
	Copy of the business plan associated with this entity please provide a copy of the plan 2: P&L Statements
	Copy of the business plan associated with this entity please provide a copy of the plan 3: 
	Text1: Initial Term:  5 years with two (2) 5-year options to renew;  Commencement Date:  04/01/2024; Monthly Base Rental: 1st Year :$5,133.33, with annual escalations; TRIPLE NET (See attached copy of Lease).
Applicant has been open and operating for approximately 7+ months.
	Text3: 
	Text4: The Applicant already is open and operating a Fine dining rstaurant offering traditional Indian cuisine
	Text20: with a modern interpretation and flair.  See Attachment E: copy of the menu and photos of some of the 
	Text21: offerings.  The Applicant desires to add a liquor license to its operations to complete the fine dining
	Text22: experience by offering quality brewed and malt beverages, wine and signature crafted cocktails.
	Text23: See Attachment F: 04/01/2024 Lease between Edward J. Leeson tdba The Wedgewood Group, as Landlord, and REVA Hospitality Management, Inc., Ankitkumar, Patel Parth Patel and Pritesh Patel, as Tenant
	Text28: The Applicant is already open for business. See Attachment D:  Premises Photos.
	2_4: 
	1_5: None
	2_5: 
	3_4: 
	businesses please provide any supporting documentation 1: None
	businesses please provide any supporting documentation 2: 
	businesses please provide any supporting documentation 3: 
	1_6: None
	2_6: 
	3_5: 
	Text10: 
	Text29: See Attachment I: copies of redacted bank statments for Applicant's on-going operations.
	Text30: Myra Hospitality, Inc. t/a "Sankalp The Taste of India," 919 Twilight Street, Cranberry Township, PA 16066, a restaurant operating for 2 years; Saumya Enterprises, LLC, 209 Ohio River Blvd., Sewickley, PA 15143,  a
	Text31: convenience store operating for  9 years; OM Convenience, LLC,  8136 Ohio River Blvd., Pittsburgh, PA 15202, a convenience store operating for 7 years; Anvi Development, LLC, 919 Twilight Street, Cranberry 
	Text32: Township, PA 16066, a rental property management company operating for 7 years; and OM Shree Enterprise, Inc., 104 Whitney Drive, Cranberry Township, PA 16066, a consulting firm operating for 3 years.
	Text33: 
	Date: 11/18/2024
	Text7: The principals are successful entrepreneurs with proven records of retail operational success, (see response to Item 12. above), with clean operations, offering excellent customer service and 
	Text24: satsifaction, and have established themselves as valuable members and neighbors of the communities in which they operate.
	Text25: 
	Text14: Ankitkumar P. Patel, 
President of REVA Hospitality Management, Inc.
	Text34: REVA HOSPITALITY MANAGEMENT, INC.,
a Pennsylvania corporation
	Text35: By:
	Text36: Ankitkumar Patel, President


