Catering Science

Your Learning Abode to Hotel Management!
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ﬁ " . An Overview:

Hospitality Industry

Hospitality Industry around the World is undergoing an unprecedented level of
growth and is one of the world's largest employers. The last decade has paved
way for the development of exciting career opportunities in Hotels, Events,
Airlines, Theme Parks, Cruise Lines, and Recreation & Leisure activities.
Coupled with the growth of the broader service sector worldwide, there has
also been a greater need for Multi-Skilled Managers, who are business oriented
and customer-focused in areas related to Luxury Services, Retail Management,
Service Marketing and Branding as well as Human Resources Management.

A Hospitality Business Education acts as a springboard to a guaranteed and
sure fire career within the diverse Tourism, Hospitality and Service sectors.
These careers are handled by high-energy people who have developed the
skills such as:

Ability to provide outstanding customer service

Excellent communication skills including written, verbal, non-verbal and
presentation skills

Ability to work co-operatively with a divergent variety of personality types
Effective time management, organizing and leadership abilities
Loyalty with strong work ethics and trustworthiness with team players

YWIHMCS

Getting to IHMCS, you are choosing an learning path that combine academics with professional
development and real-life work experience, providing you with a solid foundation to achieve your
individual career goals in service industry. You are joining an academic institution that will cater and
respond to your personal as well as professional needs with expose you to an extensive network of
students and alumni that stretches across the globe.

ITHMCS is authorized training partner of Skill India, NSDC and THSC
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Il National
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The Institute of Hotel Management and Catering Science (IHMCS), a
leading institute in hospitality learning and education, guides you excel in
research, innovativeness and entrepreneurship. We provide an inspirational
learning environment to nurture our students to lead the professional world with
confidence. The IHMCS is committed to establish new benchmarks of
excellence in futuristic hospitality education.

The IHMCS is an abode to best-in-class professionals, hospitality leaders and
entrepreneurs of tomorrow who are groomed and prepared in accord with
latest trends in the sector by highly specialized learning facilitators through
state- of-the-art facilities. Superbly equipped with a high quality international
standard pedagogically trained staff and distinctive blends of theoretical and
practical elements of education with real life experiences.

In IHMCS, our students have a promising career ahead of them because we
harness and explore creativity that fosters the minds and their spirit of
innovation.

The four pillars theory of IHMCS is: Quality Education and Training, Guaranteed
Internship, Personal Development and Inland as well as International Career
Placement. Each aspects plays a key role in our mission to provide the growing
global hospitality and service management industry with quality employees and
employers who are eager to demonstrate their management potential. Quality
Academic Education, as the first pillar, gives students all the academic and
theoretical knowledge. Guaranteed Internship, as the second pillar, allows
students to apply the knowledge into practice on the job. Personal and
Professional Development, the third and most important pillar, provides
students with soft and social skills with required discipline that motivates the
students. The successful outcome of all these three pillars brings in the fourth
pillar i.e. Successful Career Placement.




Courses OFFEREDE=

Bachelor in Hospitality Management (BHM) .

The BHM programme provides professional education with the latest o
exposure to hospitality industry. The course module covers the widest range T\»

of operations in hospitality industry.

Programme Highlights
UGC approved degree programme

Course Duration

Full Time 3 Years (6 Semester) Programme

Advantage of international diploma along with degree course

Skill based training facilities

Nurture the student to work professionally in operational area

of hospitality industry
Opportunity to learn foreign language

Eligibility Criteria
10+2 or equivalent from any recognized
university

Bachelor of Hotel Management & Catering Technology (BHMCT)

The BHMCT programme provides professional education with the latest expasure to hospitality industry.
The course module covers the widest range of operations in hospitality & catering industry.

Programme Highlights
UGC approved degree programme

Course Duration

Full Time 4 Years (8 Semester) Programme

Advantage of international diploma along with degree course

Skill based training facilities

Nurture the student to work professionally in operational area

of hospitality industry
Opportunity to learn foreign language

Diploma in Hospitality Management
(DHM)

The programme is designed and developed to make
understand the operational aspects of various
hospitality areas like food & beverages, rooms
division, guest car, etc. The course curriculum
enables the student to face industrial challenges and
arms with management skills to handle the job.

Course Duration
Full Time 1 Year Programme
Eligibility Criteria

10/10+2 or eguivalent from any recognized
university

Eligibility Criteria

1042 or equivalent from any recognized
university

Diploma in Accommodation
Management (DAM)

The programme develops an understanding on the
operational aspects of hospitality and guest care.
The program enables student to face the
challenges of industry and arms with skills to
handle various situations.

Course Duration

Full Time 1 Year Programme

Eligibility Criteria

10/10+2 or equivalent from any recognized
university



Diploma in Food Production &
Culinary Arts (DFPCA)

The programme develops an understanding on
kitchen operations, preparation techniques, food
handling, Indian and international cuisine are an
integral part of this program. It enables the student to
handle the challenges of hospitality industry and arms
with skills to handle various situations.

Course Duration
Full Time 1 Year Programme
Eligibility Criteria

10/10+2 or eqguivalent from any recognized
university

Diploma in Food & Beverage Service
Management (DFBSM)

This program develops an understanding on the
operational aspects of food & beverage services,
hospitality & guest care. It enables the student to
handle the challenges of hospitality industry and arms
with skills to handle various situations.

Course Duration

Full Time 1 Year Programme
Eligibility Criteria

10/10+2 or eqguivalent from any recognized
university

Diploma in Front Office Management
(DFOM)

This program develops an understanding on the
operational aspects of front office, rooms division,
hospitality & guest care. It enables the student to
handle the challenges of hospitality industry and arms
with skills to handle various situations.

Course Duration

Full Time 1 Year Programme
Eligibility Criteria

10/10+2 or eqguivalent from any recognized
university

*red under B.Sc. & Master Programmes

» B.Sc. in Hotel Management and Catering Sciences

» B.Sc. in Tourism & Hospitality Management

Duration: 3 Years | Eligibility: 1042

» M.Sc. in Hotel Management and Catering Sciences

» M.Sc. in Tourism & Hospitality Management

» M.B.A. in Tourism & Hotel Management
» M.A. in Tourism Management

Duration: 2 Years | Eligibility: Graduation in similiar stream




Courses @

PG Diploma in Hotel Management

PG Diploma in Tourism Management >

Study Programmes in Singapore and USA

IHMCS is academically collaborated with American Center of Education, Singapore

(2nd Year in Singapore)

Programme Highlights Course Process
UGC approved degree programme 12 Months study at India (with Job Training)
Advantage of international diploma along with degree course 6 Months study in Singapore Institute

Skill based training facilities 6 Months paid internship in Singapore

Nurture the student to work professionally in operational area

of hospitality industry Eligibility Criteria
Opportunity to learn foreign language Scored 60% in 1st Year
(3rd Year in USA)
Programme Highlights Course Process
UGC approved degree programme 24 Months study at India (with Job Training)
Advantage of international diploma along with degree course 6 Months study in U.S. Institute
Nurture the student to work professionally in operational area 6 Months paid internship in U.S.
of hospitality industry
Eligibility Criteria

Scored 60% in 2nd Year

American Center of Education (ACE) has signed numerous agreements
with hotels, town clubs, restaurants and shops for students to gain

. work experience as part of their studies. This is known as
JE— Internship or On-The-Job Training (OJT).



Infrastrtfct.ure.
Facilities

IHMCS offers world class amenities and
infrastructure to its students.

Airconditioned Campus

Digital Class Rooms

Separate Hostels for Boys & Girls

Free Wi-Fi

Free Tablet

Free Uniform

Free Study Material

Online Assistance Service

Free Language Learning Classes

Free Personality Grooming Sessions

Easy EMI Plans

100% Job Guarantee




CAREER@

PATHnHospitality
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Above 90K General Manager 12-15 Years
60K - 90K Assistant General Manager/Resident Manager 10-12 Years

Department vise Position

35K - 55K Executive Chef Fooiﬂinizvgage Fﬁg;%ﬁ;{;e ngsgﬁégger 7-10 Years
20K - 256K Chef de Partie Supervisor Supervisor Supervisor 3-5 Years
15K - 20K Commis Associate Executive Associate 0-3 Years

Hospitality 13K - 18K 55K - 65K 1.2 Lacs - 1.4 Lacs
Aviation 13K - 18K 55K - 65K 1.2 Lacs - 1.4 Lacs
Tourism 12K - 15K 45K - 55K 1 Lacs - 1.2 Lacs
Events 13K - 18K 40K - 45K 1 Lacs-1.2 Lacs
Entrepreneur 17K - 22K 60K - 70K 2 lacs-2.2 Lacs




Recruiters

[TC HOTELS

RESPONSIBLE LUXURY Hotels Resorts

and Palaces

@
Hilton HYANTT  Oberoi

HOTELS & RESORTS

SHANGRI-LA RAMADA

HOTELS and RESORTS

THE

LaLiT

Maximum placements offered in the region!



Institute of Hotel Management & Catering Science
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