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Zomato x Chaiyos!: Brewing Loyalty, One Delivery at a Time

Some partnerships just make sense—like cutting chai with bun maska or a rainy evening
paired with a hot plate of samosas. That’s exactly what happened when Zomato, India’s
go-to food delivery giant, teamed up with Chaiyos!, a rising tea café chain known for its
kadak blends and urban tea lounges. Chaiyos! was built on the belief that tea should be
more than a quick caffeine fix—it should be a comforting ritual. 

With cozy spaces, fusion snacks, and a strong offline fanbase of students, remote
workers, and everyday chai lovers, the brand had already carved out a niche. But as
consumer habits shifted—fueled by solo orders, WFH culture, and doorstep
convenience—Chaiyos! saw the chance to evolve. It wasn’t just about serving tea in-store
anymore; it was about delivering warmth, nostalgia, and that perfect cup of comfort
straight to the customer’s doorstep. Partnering with Zomato turned that vision into
reality, blending culture with convenience in every paper cup.
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From Teapot to Tap: Scaling Emotion

Through Technology

Zomato’s robust delivery network gave Chaiyos! the power to scale comfort—taking its
signature brews from cosy café corners to living rooms, desks, and traffic jams across
the city. But delivering tea isn’t like delivering food—it requires a new level of precision.
To preserve the warmth, aroma, and spirit of a freshly brewed cup, 

Zomato rolled out a hot-beverage logistics upgrade: thermally insulated carriers,
prioritised chai order fulfilment, and optimised delivery routes. Chaiyos!’s Elaichi Masala
and Lemongrass Adrak Chai arrived just as intended—steaming, fragrant, and full of
character. Alongside, comfort snacks like masala hash browns, spinach corn puff rolls,
and the beloved rose bun maska reached dorms, offices, and front doors. What used to
be a tea break became a ritual—delivered, personal, and just a few taps away.

Chai That Belongs to the Moment

This partnership wasn’t just about logistics—it was about cultural intuition. Zomato and
Chaiyos! tapped into India’s emotional calendar with perfect timing: monsoon-season
promos, festive saffron chai specials, and Valentine’s Day “single’s combos.” 

Zomato’s algorithm made the magic possible—sending push notifications that felt more
poetic than promotional. A simple message like, “It’s raining. Your kettle’s off. Let us fix
that,” sparked connection over urgency. The result? A 34% surge in mid-day orders
(especially between 3–6 PM), and a 25% boost in repeat customers choosing Chaiyos!
again within just two weeks. It wasn’t just about tea—it was about being understood.

Alt Text: A food delivery guy pacing down a road.
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Building for the Chai Culture 2.0!

Final Thought

This partnership goes beyond transactions. It’s about mapping India’s emotional
landscape through its most democratic beverage. Every office pantry, train journey,
heartbreak, celebration, or all-nighter in this country has had chai as its unsung co-star.

Zomato and Chaiyos! are simply taking that cultural constant and putting it into a system
—tech-enabled, habit-forming, and joyfully nostalgic.

There’s something deeply hopeful about a nation that still pauses for tea, no matter how
fast the world spins. And if Zomato’s delivery fleet and Chaiyos!’s brewmasters have
anything to do with it, that pause will reach a lot more people, a lot more often.


