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Disclaimer =/ [amjal

The information, statements and opinions contained in this annual results presentation (“Presentation”) and any subsequent discussion do not constitute an
offer to sell or solicitation of any offer to subscribe for or purchase any securities or other financial instruments or any advice or recommendation in respect of
such securities or other financial instruments.

Potential investors and shareholders (“the Potential Investors and Shareholders”) of Tam Jai International Co. Limited (“the Company”) are reminded that
information contained in this Presentation and any subsequent discussion comprises extracts of operational data and financial information of the Company
and its subsidiaries (“the Group”) for the relevant reporting period. The information included in this Presentation and any subsequent discussion, which does
not purport to be comprehensive nor render any form of financial or other advice, has been provided by the Group for general information purposes only and
certain information has not been independently verified. No representations or warranties, expressed or implied, are made as to, and no reliance should be
placed on, the fairness, accuracy, completeness or correctness of the information, statements or opinions presented or contained in this Presentation and any
subsequent discussion or any data which such information generates.

The performance data and the results of operations of the Group contained in this Presentation and any subsequent discussion are historical in nature, and
past performance is no guarantee of the future results of the Group. Any forward-looking statements and opinions contained in this Presentation and
subsequent discussion are based on current plans, beliefs, expectations, estimates and projections at the date the statements and opinions are made, and
therefore involve risks and uncertainties. There can be no assurance that any of the matters set out in such forward-looking statements are attainable, will
actually occur or will be realised or are complete or accurate. Actual results may differ materially from those stated, implied and/or reflected in such forward-
looking statements and opinions. The Company, its subsidiaries and their respective directors, officers, employees, consultants, advisers and agents assume
(a) no obligation to correct, update or supplement the forward-looking statements or opinions contained in this Presentation and any subsequent discussion;
and (b) no liability in the event that any of the forward-looking statements or opinions does not materialise or turn out to be incorrect.

Potential Investors and Shareholders should exercise caution when dealing in the securities of the Company.

© 2022 Tam Jai International Co. Limited. All rights reserved.



Presentation Content =/ [amjal

1. Results Highlights » Operating Profit Drivers

» Cost of Food and Beverages Consumed with Central Kitchen
Production Cost

2. Business Overview « Staff Cost & Employee Count
* Our Resilient Business Model * Use of Proceeds
« Restaurant Dine-in, Takeaway, and Delivery  Other Financial Information

. Product Innovation

« Brand Building Campaigns
+  Restaurant Network 4. Business Development

« Our Success * Restaurant Expansion Pace
» Market Entry Campaigns

3. Financial Highlights * International Expansion Plan
« Results for the Year * Investing in Systems to Enhance Efficiency
* Revenue Drivers
« Breakdown by Geographic Location & Order Type 5. Sustainable Development
 Breakdown by Operations Metrics « ESG Framework
(continues) * Tam Jai Goodness Trust

© 2022 Tam Jai International Co. Limited. All rights reserved.



: : INTERNATIONAL *EHIP%

1. Results Highlights
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Results Highlights

Encouraging performance reflects the optimisation and agility of a one-of-a-kind restaurant chain.

(in HKD)

+26.8%

Revenue growth versus
last year, a $481M
increment

$203M

Profit for the year

+28

+9.6%

Comparable restaurant
revenue growth

Net new restaurants**
+18 in Hong Kong
+10 across Mainland China,
Singapore and Japan

4.2%

Dividend yield*** with a
dividend payout ratio****
at 75%

: : INTERNATIONAL *EHIIW

Resilience
Agility
Efficiency
Scalability
Sustainability
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2. Business Overview Resilience
Agility

© 2022 Tam Jai International Co. Limited. All rights reserved.



Our Resilient Business Model =/ lamja

INTERNATIONAL *EﬁlllvDl
Demonstrated resilience by riding out the COVID-19 challenges.

With 97.6% contribution from Hong Kong in FY21/22, our revenue was resilient

Rising through resilience
(Unit in HKD million)
FY21/22 _ e
| Shifted restaurant dine-in revenue
( \ to takeaway & delivery
$1,181
$1,094
$969 Introduced new products, premium
$826 toppings and snacks
The 5" wave
outbreak
34 wave 0 Launched innovative branding and
s . 4" wave marketing campaigns
o
OO O O O o oo o0 d dd d d d d d d «+ 4 <4 N N «
g Qg gl g g gl qn gl gl gl gl gl gl gboqloalogloql gl gl ql ol Kept our momentum to expand our
S 8539328 3383885 85389328303 378
s » "2 2000 zZ2a0sUL=<C<s»"?220n 0 =249 0L =

restaurants outside of Hong Kong

Rate of New COVID-19 Cases in Hong Kong* Group Half-Year Revenue

© 2022 Tam Jai International Co. Limited. All rights reserved.




Restaurant Dine-in, Takeaway, and Delivery = lamjal

Secured restaurant revenue by shlftlng between dine-in and takeaway & delivery streams.

Agile model in shifting revenue stream between dine-in and takeaway & delivery

Competitive Advantage

(Unit in HKD million)

Major shift to
takeaway &
delivery during
the 5" wave of
COVID-19
outbreak.

Dine-in
recovered and
continued to
increase as the
pandemic eased.

1H FY2021 2H FY2021 1H FY2022 2H FY2022

m Takeaway & Delivery ®Dine-in

Takeaway-friendly recipes
» Convenient, efficient, and consistent
guality with high varieties.

Restaurant staff management
* We had deployed our staff to boost
our takeaway/food delivery capacity.

Third-party delivery platforms

partnerships

» Offered takeaway promotions and
maintained a strong partnership with
third-party delivery platforms in the
face of setbacks stemming from
dampened consumer sentiment and
dine-in demand.

© 2022 Tam Jai International Co. Limited. All rights reserved.



Product Innovation =/ [amjal

Successful new products, snacks, beverages & premium toppings helped boost the average spending per
customer and the average daily number of bowls served per seat.

Attracted both new and repeated customers to visit and consume Suggestive Selling

» Encouraged customers to
order more snacks and
beverages.

®F

¥ TAMJAI SAMGOR

U S A why M WM 3 R Y

MRS R sennRsE O

+ Steered customers to try
new snacks and
beverages with a better
margin.

» Gave regular training to
frontline staff to enhance
their suggestive selling
skills and provide incentive

based on sales

performance.

© 2022 Tam Jai International Co. Limited. All rights reserved.
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Positioning ourselves as the most popular fast-casual dining choice for all walks of life in Hong Kong
| Key Objectives

trengthen our Branding
Attract attention from the public
audience as well as the marketing

Brand Building Campaigns

professionals.

TAMJAI SAMGOR

Viral social media campaigns targeting cross generations
: % a—— O

Create a “Culture”
Reinforce our down-to-earth value

and local roots

i
X
3

H

Make it “Home”
Stay connected with the heart and
mind of Hong Kong people.

© 2022 Tam Jai International Co. Limited. All rights reserved


https://www.facebook.com/Jointedheart/videos/284210483583430
https://www.facebook.com/Jointedheart/videos/1280284895753598/

Restaurant Network

We remained disciplined on our international expansion plan under the COVID-19 impact

Entered Mainland China and Japan markets

= Tamjai

INTERNATIONAL *EﬁlllvDl

175 restaurants in operations and 28 net new restaurants

Mainland China
Greater Bay Area

Hong Kong
Singapore
Japan
o—
New Markets

© 2022 Tam Jai International Co. Limited. All rights reserved.

entered in FY21/22
o—

Existing Markets

Geographic
location Mar-21 Mar-22 Net change
w
144 162 +18
Hong Kong
*
- 0 8 +8
Mainland China
(G 2 A o
........ SO
® 0 1 +1
Japan
Total: 147 175 +28




Our Success =/ [amjal

A resilient business model serving new generation comfort food in the fast-casual restaurant segment.

sl.lﬂ-;l R

Market share (i L ) CAGR
in Hong Kong* ﬁ&/ PUACIZD = P 21522 6
ey i e Y revenue under COVID-19

=
| —

Self-owned restaurants g J . ¥
across the world \ 3 Al * Bowils served in FY21/22
(as of Mar-22) i L )" v

© 2022 Tam Jai International Co. Limited. All rights reserved.
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3. Financial Highlights

Efficiency

© 2022 Tam Jai International Co. Limited. All rights reserved.



Results for the Year = lamjai

Revenue and adjusted profit* surged by 26.8% and 17.8% versus last year ("LY”) respectively.

Adjusted profit* increased by 17.8% versus LY

(Unit in HKD million) (Unitin RicD millon) vear ended 31-Mar
S Consolidated statement of profit or loss FY21/22 FY20/21
Al promt 7.8% 7.3%
gino Revenue $2,275 $1,795
$165 Profit before taxation $245 $320
Profit for the year $203 $288
Profit margin 8.9% 16.0%

+17.8%

Adjustment for:

Less: Government subsidies $55 $155
$140 Add: Listing expenses $17 $7
Adjusted profit* for the year $165 $140
Adjusted profit margin 7.3% 7.8%
FY20/21 FY21/22

© 2022 Tam Jai International Co. Limited. All rights reserved.



Revenue Drivers

=/ lamjai
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Strong revenue growth with a steady comparable restaurant revenue despite the COVID-109.

Revenue increased by 26.8% versus LY

Revenue growth drivers

(Unit in HKD million)

$2,275

+26.8%

$1,795

FY20/21 FY21/22

* Increase in average daily number of
bowls served per seat
+ 9 60/ « Engaging marketing campaigns
. 0 « Promotions on new products
» Support from loyal customers
Comparable
Restaurant*  Increase in average spending per customer

Revenue Growth * Menu price adjustment in February 2022
» Suggestive selling of snacks & beverages

« Hong Kong
* 19 new restaurants opened and 1

+ 2 8 restaurant closed in Hong Kong in

FY21/22

Newly opened

restaurants (net) « Markets outside of Hong Kong

« 10 new restaurants opened in
Mainland China, Singapore and
Japan.

© 2022 Tam Jai International Co. Limited. All rights reserved.



Revenue by Geographic Location & Order Type =/ [amjai

Majority revenue contributed by Hong Kong with a significant amount from takeaway & delivery orders.

Majority contribution from Hong Kong during the year Takeaway & delivery revenue remained significant
(Unit in HKD million) (Unit in HKD million)
$28 $2,275
1.2%
o
© $1,795
_ $26
1.1%

$2,222
97.6%

FY20/21 FY21/22

_ _ _ mDine-in  ®Takeaway & Delivery
Hong Kong = Mainland China = Singapore

© 2022 Tam Jai International Co. Limited. All rights reserved.



Revenue by Operation Metrics 'S lamjal

Our average daily revenue per restaurant recovered to the pre-COVID level in Hong Kong despite pandemic.

Average spending Average daily # of bowls served Average daily revenue
per customer (in HKD) [1] per seat [2] per restaurant (in HKD) [3]
Geography 2022* 2021* 2020 2022* 2021* 2020* 2022* 2021* 2020*

Hong Kong $59.7 $58.3 $58.4 6.4 6.0 6.5 $41,060  $37,472  $40,603
Mainland China $58.3 - - 4.4 - - $19,666 - -
Singapore $83.0 $83.0 - 2.8 3.3 - $23,089  $25,842 -
NETET)
(1-operating day) $96.0 - - 7.7 - - $51,370 - -

Overall $59.8 $58.4 $58.4 6.3 6.0 6.5 $40,175  $37,369  $40,603

© 2022 Tam Jai International Co. Limited. All rights reserved.



Operating Profit Drivers 'S lamjai

Operating profit increased by 38.2% versus LY reaching HK$477M with a 20.9% margin.

(Unit in HKD million) Year ended 31-Mar
Income statement items 2022 2021 | Management analysis
Revenue $2,275 Improvement in restaurant performance
| * Decrease in depreciation of right-of-use assets, rental and related
Restaurant and central kitchen operating costs: | expenses as a percentage of revenue, attributable to the
Cost of food and beverades consumed $518 ‘ improvement in our restaurant performance, in particular in the first
i 9 three quarters of FY21/22.
- Staff costs [1] $593 ‘
- Depreciation of right-of-use assets, $403 | Maintained cost of food and beverages consumed
rental and related expenses [1] + Substituted or upgraded our ingredients where we introduced new
- Consumables and packaging $63 | products, premium toppings to our customers with better margin.
- Utilities expenses $53 i . Integra_ted tht_a_(_:entral kitchen of TamJai and SamGor to reduce the
i h costs in facilities, enhance efficiency, and optimization of food
- Hand |ng charges | $58 | production.
- Advertising and promotion $47 | * New supply chain management systems optimized cost control.
- Cleaning expenses $17 ‘ _ o _
- Repair and maintenance $15 Increase in ac_ivertlsmg and promotion expenses _
| * More branding and promotion campaigns in Hong Kong, Singapore,
- Other expenses(1] $32 | Mainland China and Japan.
Operating profit $477
Operating profit margin 20.9%

© 2022 Tam Jai International Co. Limited. All rights reserved.



Cost of Food and Beverages Consumed with
Central Kitchen Production Cost*

=/ lamjai
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Cost as a percentage of revenue decreased via central kitchen integration and bulk purchase.

Cost efficiency improved despite an increase in restaurants

Management analysis

25.7%

+28

175
147

FY20/21 FY21/22

Number of Restaurants
(as of 31-Mar)

—e- Cost of food and beverages consumed
with central kitchen production costs as a percentages of revenue

© 2022 Tam Jai International Co. Limited. All rights reserved.

Product Substitution or Upgrade

» Actively sourcing cost-effective substitutes and upgrades where we
introduce new products and premium toppings to our customers with
better margin.

Integration of central kitchen of TamJai and SamGor

* Integrated the central kitchen of TamJai and SamGor to lower the
costs in facilities, enhance efficiency, and optimization of food
production.

New Supply Chain Management Systems
» Optimized cost control and enhance production planning process.

Menu Price Increase
« With a strong headwind on food cost inflation, the group marked a
menu price increase in February 2022.




Staff Cost and Employee Count 'S lamjal

Staff cost% increased by 0.6pp* as the group invested in the new markets management team.

Group staff cost% increased by 0.6pp*

Management analysis

'.7 —0
25.3% 25.0%
L )

11.2%
2,990
2,688
FY20/21 FY21/22

Employee count
—e—Group Staff Cost as a percentage of revenue
—e—Restaurant Staff Cost as a percentage of revenue

“Smart-Rostering”

* We have implemented Smart Rostering to help maintain the right
level of staff and productivity as business volume fluctuates in
tandem with COVID-19 situation.

» Frontline staff were shifted to different workstations in order to boost
our takeaway and delivery service in light of dine-in bans.

An agile wage system

» Full-time restaurant staffs are paid on an hourly wage basis. This
allows the management team to control the staff cost effectively with
the right revenue contribution measures.

Investment in new markets management team

* Increase in the investment in talents in new markets, i.e., Singapore,
Mainland China and Japan, with a professional and experienced
management team in each location.

© 2022 Tam Jai International Co. Limited. All rights reserved.



Use of Proceeds =/ [amjal

Remained unchanged from our IPO business plan.

HK$136M out of HK$1,051M net proceeds were utilized as at 31 March 2022

(Unit in HKD million) Expected timeline of full utilization: before 31 March 2024

New restaurants [1] B 603 57.4%

Central kitchen [2] 7 99 9.4%
Refurbishment & equipment [3] s 110 10.5%
Digital initiatives & systems [4] |7 o4 5.1%
Branding & marketing [5] W 2 82 7.8%
Working capital [6] 1 103 QE??:; 2/; Sés o 98%

Net Proceeds m Utilized proceeds as at 31 March 2022

© 2022 Tam Jai International Co. Limited. All rights reserved.



Other Financial Information (qum

Healthy financial situation.

Full-year ended 31-Mar

Key financial metrics FY21/22 FY20/21
Earings per share e . T —

(HK cents) Diluted 17.4 28.8

Dividend yield [1] 4.2% N/A
DIVIdendpayOUt [2] ................................................... 7 5% .............. N /A
N Currentratlo [3] ........................................................... 2 . 6 ............... 1 : 1 N
N chk ra tl ;). . [4] ............................................................. 2 . 6 ............... l : O .
Retumon assets [5] ............................................... 10 2%2 31%
Rewmon eqwty[6] ................................................ 193 % 6 24%

© 2022 Tam Jai International Co. Limited. All rights reserved.
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4. Business Development

Scalability

© 2022 Tam Jai International Co. Limited. All rights reserved.



Restaurant Expansion Pace (qum

Outside of Hong Kong, we have also been able to expand into our targeted markets against all odds.

175 restaurants in operations and 28 net new restaurants

Geography Mar-21 Mar-22 Net change

e‘g +18

&
ol 144 162 +18
Hong Kong
Hong K New restaurants (net)  [REEE N
ong rong in Hong Kong
0 8 +8
10 = E
New restaurants (net) : ® 0 . "
outside of Hong Kong International
Japan
Total: 147 175 +28

© 2022 Tam Jai International Co. Limited. All rights reserved.



Market Entry Campaigns =/ Tamja

INTERNATIONAL "ﬁﬁl’é

Exciting and engaging campaigns promoting our “Tam Jai Taste” in new markets.

Over 7M impressions on Chinese social

* *
*

Our Shinjuku opening in Japan was
featured in 10+ local TV programs

media platforms in April 2021 alone

Mainland China

I ﬁEH: Wﬁ-‘ﬂd

s

TR IR

E‘m e e 5 el 22 K/_/ B ©
- ~m| 5@ [ -
l'lff-*-ﬂ ﬁmﬂﬂl’ y | N -

RIS E R IR 3
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International Expansion Plan S [amjal

Maintain our expansion momentum, while remain prudent and disciplined on delivering over 60+ new
restaurants by Mar 2023.

On-track to deliver 300+ restaurants by March 2024 Management expectations

Target Number of Restaurants New restaurants

Mainland China expansion remains optimistic

Geography | FY21/22  FY22/23 FY23/24 | FY22/23 FY23/24 * Hold high hopes for its great potential amid
pandemic impact.

Hong Kong 162 176 186 +14 +10 Resuming Singapore expansion
» Signs of recovery could be seen with the

) Singapore restaurants achieving record-high
Mainland 3 34 71 196 +37 sales in Q4 FY21/22.
China
.................................................................................................................... Rapturous reception in Japan
. * To capture the market momentum with the
Singapore 4 15 24 +11 +9 robust support from Toridoll Japan as
.................................................................................................................... marketing activities start picking up.

Japan 1 9 24 +8 +15 Delaying Australia market entry

« Due to border controls and quarantine
requirements, the group’s mobilization team is

Australia 0 7 15 +7 +8 still finding the right time to enter the country.

Total: 175 241 320 +66 +79

© 2022 Tam Jai International Co. Limited. All rights reserved.



Investing In Systems to Enhance Efficiency 'S/ lamjal

Continuously driving digital initiatives to improve our customer experience and operational efficiency.

Growth Prospect

Customer Engagement & Loyalty Building

Operational Efficiency Improvements

Major projects Schedule Major projects Schedule
Supply chain management
.CR'\él sys;em oval M (“SCM”) system ond Phase
= . Xpand customer loyalty Beta version b &-I: «  Strengthen procurement, target FY2023
F|CRM programme y @] production, logistics, and

«  Enhance engagements with FY2023

customers by understanding
their habits

Mobile ordering / voice

o ordering system
Q * Reach wider audience
— *  Promote efficiency
*  Enhance customer
("'I'I] experience and satisfaction
* Interactive and fun
experience

Beta version by
FY2023

stock management

ERP system
* Improve efficiency of report
preparation process

& % T Infrastructure
= =% - Implement data management
system

0 Proprietary Equipment
o «  Standardizing kitchen tools
for rapid expansion

1st Phase
target FY2023

1st Phase
target FY2023

Ongoing

© 2022 Tam Jai International Co. Limited. All rights reserved.
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5. Sustainable Development

Sustainability

© 2022 Tam Jai International Co. Limited. All rights reserved.



Tam Jai International ESG Framework tham
Echoing our motto “Giving back to society (EVFE{L S - FBFELE)".

Nourishing Communities Uplifting People Preserving Nature

Focus areas

Customer wellbeing Employee health & safety Resource management
Community engagement Employee engagement, diversity & inclusion Waste management
Food security & resilience Labour practices Climate change risk

Supplier engagement Regenerative practices

© 2022 Tam Jai International Co. Limited. All rights reserved.



Tam Jai Goodness Trust =/ [amjal

Promoting our values to surrounding communities.

MISSION VISION

Tam Jai Goodness Trust is dedicated to To be the leader in the food and beverage industry

enriching the minds and souls of humanity and be one of the most impactful Trust Fund.

through a wide range of programmes that

benefit everyone.
advance the wellness of people and y

To build a better future by nurturing and
empowering our stakeholders, and by promoting
sustainable practices in the food and beverage
industry.

promote sustainable practices in society.

@ To empower people and create shared value that

© 2022 Tam Jai International Co. Limited. All rights reserved.
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Appendix
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Awards and Recognitions

K
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New Restaurants in Hong Kong T~
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Lake Silver, Ma On Shan Laguna City, Lam Tin

© 2022 Tam Jai International Co. Limited. All rights reserved.



New Restaurants in Hong Kong ‘= Tamijai

Marina Square, Ap Lei Chau Lok Fu Plaza

© 2022 Tam Jai International Co. Limited. All rights reserved.



New Restaurants in Hong Kong T~
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TAMJAI SAMGOR

BEIF -

TAMJAI'SAMGOR ~

Tak Tin Estate, Lam Tin Belcher's Street, Kennedy Town

© 2022 Tam Jai International Co. Limited. All rights reserved.



New Restaurants in Hong Kong T~
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TAMJAI SAMGOR
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Hysan Place, Causeway Bay Wellington Street, Central

© 2022 Tam Jai International Co. Limited. All rights reserved.



New Restaurants in Mainland China (Shenzhen) w
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Nanshan Coastal City, Shenzhen Cocopark Shopping Mall, Shenzhen Wong Tee Plaza, Shenzhen

© 2022 Tam Jai International Co. Limited. All rights reserved.



New Restaurants in Mainland China (Guangzhou) W
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Tianhe Teemall, Guangzhou

© 2022 Tam Jai International Co. Limited. All rights reserved.
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New Restaurants in Singapore "~
BFZFD

TAMJA| SAMGOR MIXIAN

City Square Mall, Singapore

© 2022 Tam Jai International Co. Limited. All rights reserved.
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New Restaurants in Japan w

@: TAMJAI SAMGOR
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Shinjuku, Japan

© 2022 Tam Jai International Co. Limited. All rights reserved.
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Thank You
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