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Classes to be conducted:-

international Cuisine-1l [Theory): Mr. Pankaj Chaudhary TG1, TG2 MR, ARUNAVA NANDY : TG3

International Cuisine-ll [Practical); Mr. Pankaj Chaudhary PG1, PG2,PG3,PGA | MR ARUNAVA NANDY : PG5 , PGB

Bakery |Practical): Mr. Ankur Kishore

Advance Food & Beverage Management-1 (Theory): Mr. GAURAV JUNEJA TG1, TG3 , RUCHI CHOLIHAN : TG2

Advance Food & Beverage Management-| (Practical); Mr. GAURAV JUNEJA : PG1, PGZ, PG4 , PGS, PGB MS. RUCHI CHOUHAN : PG3
Rooms Division Management-1| (Theory): = Mr. Sujeet Kapur

Rooms Division Management-Il (Practical): MR SUJEEET KAPUR

ENTREPRENEURSHIP DEVELOPMENT - MR, PANKAI CHAUDHARY

HOSPITALITY LAW ; MRS MEENAKSHI PANDEY

HUMAN RESOURCE MANAGEMENT : M5 RUCHI CHOUHAN

APPRECIATION OF CULTURAL DIVERSITY : MRS ASHA KOLEKAR

Theory classes for T6-1: ROOM NO:1
TG-2: ROOM NO:2
T6G-3: ROOM NO:3
Practical Classes :
F&B Classes ; Restaurant main (Bar Area & Room no. 4)
REVENUE MANAGMENT - Room no. 101 2
Food Production : ATK 1, ATK2

Bakery : 3rd year Bakery



