


At our institute, we are dedicated to providing top-quality training 
and education in the field of hospitality. Whether you're just start-
ing your career or looking to enhance your skills and knowledge, 
we offer a range of comprehensive programs designed to meet 
your needs and prepare you for success in this exciting industry.

Our institute is staffed by a team of experienced professionals who 
are passionate about hospitality and committed to helping you 
achieve your goals. We believe that hands-on training combined 
with theoretical knowledge is the key to developing well-rounded 
professionals, so our programs emphasise practical learning expe-
riences alongside classroom instruction.

Throughout your training, you will have access to state-of-the-art 
facilities and resources that mirror real-world hospitality settings. 
We believe in learning by doing, so you can expect to participate 
in simulations, practical exercises, and internships with leading 
hospitality establishments to gain valuable hands-on experience.

About us 



Government certified courses for 
culinary, pastry enthusiasts, f&b 
operations, housekeeping 
management, entrepreneurs and 
anyone interested in working in 
the gastronomic universe.

ADMISSION REQUIREMENTS:
Higher Secondary School or State Boards, CBSE and ICSE

Certificate with 50% marks in 12th standard.

P R O F E S S I O N A L  C O U R S E S





About this course
Are you passionate about food? Do you dream of creating culinary masterpieces and 
delighting people's taste buds? If so, our Culinary Arts Certificate Course is designed 
to turn your passion into a profession and provide you with the skills and knowledge 
to excel in the culinary world.

Our certificate course is carefully crafted to provide a comprehensive foundation in 
the art and science of cooking. Whether you're a beginner with no prior culinary 
experience or an aspiring chef looking to enhance your skills, our program caters to 
individuals at all levels.

Culinary Arts Program

Eligibility
12th Pass Students

Duration
480 hrs - 6 Months (Including Industrial Training)

Fee Structure
Registration Fee - INR 2000 Tuition Fee- INR 80,000 (Inclusive of GST)
(Includes - Course Materials, Chef Coat, Apron, Paid Internship) 

Learning Outcomes
- Maintaining Good standards of personal hygiene.
- Knowledge about maintaining food and kitchen hygiene. 
- Various cutting techniques and knife skills.
- Preparing salads, soups, stocks and sauces.
- Preparing dishes of various global cuisines.

Placement
We offer our students 100% placement opportunity after successful completion of 
the course. You will be placed in leading hotel brands or restaurants across the 
country.

Certification
The course is certified by THSC (Tourism & Hospitality Skill Council).





Bakery Arts Program
About this course
Do you have a passion for baking? Are you fascinated by the art of creating delecta-
ble pastries, bread, and desserts that bring joy to people's lives? If so, our Bakery Arts 
Certificate Course is the perfect opportunity for you to turn your love for baking into 
a professional skill set.

Our certificate course is designed to provide you with a comprehensive understand-
ing of the art and science of baking. Whether you're a novice baker or an experienced 
enthusiast looking to refine your techniques, our program caters to individuals at all 
skill levels, from the fundamentals to advanced baking methods.Join us in our Bakery 
Arts Certificate Course and embark on a sweet and fulfilling journey.

Eligibility
12th Pass Students

Duration
450 hrs - 6 Months (Including Industrial Training)

Fee Structure
Registration Fee - INR 2000 Tuition Fee - INR 90,000 (Inclusive of GST)
(Includes - Course Materials, Chef Coat, Apron, Paid Internship) 

Learning Outcomes
- Knowledge about the various bakery equipments and tools.
- Learning about maintaining personal,food and kitchen hygiene.
- Making various types of cakes, icings and decoration skills.
- Making different types of breads.
- Baking different cookies, breads and making chocolates.
- Entrepreneurial skills to start your own bakery.

Placement
We offer our students 100% placement opportunity after successful completion of 
the course. You will be placed in leading hotel brands or restaurants across the 
country. 

Certification
The course is certified by THSC (Tourism & Hospitality Skill Council).





Food & Beverage Service Associate
About this course
Are you passionate about providing exceptional dining experiences? Do you have a 
flair for customer service and a keen eye for detail? If so, our Food & Beverage 
Service Associate Certificate Course is the perfect pathway to a rewarding career in 
the hospitality industry.

Our certificate course is specifically designed to develop your skills in food and 
beverage service, equipping you with the knowledge and expertise to excel in a 
variety of dining settings. Whether you aspire to work in fine dining restaurants, 
hotels, resorts, cruise ships, or other hospitality establishments, our program will 
provide you with a solid foundation in the art of service.

Eligibility
10th Pass Students

Duration
420 hrs - 5 Months (Including Industrial Training)

Fee Structure
Registration Fee - INR 2000 Tuition Fee- INR 35,000 (Inclusive of GST)
(Includes - Course Materials, Uniform, Paid Internship) 

Learning Outcomes
- Organize services and dining areas.
- Order taking skills and serving the guests.
- Presenting the bills to guests and collecting payments.
- Effective communication skills.
- Apply health and hygiene standards to self and workplace.
- Personal Grooming skills.

Placement
We offer our students 100% placement opportunity after successful completion of 
the course. You will be placed in leading hotel brands or restaurants across the 
country.

Certification
The course is certified by THSC (Tourism & Hospitality Skill Council).





Front Office Associate
About this course
Are you a people person with excellent organisational skills? Do you have a passion 
for the hospitality industry and a desire to provide exceptional guest experiences? If 
so, our Front Office Associate Certificate Course is designed to equip you with the 
knowledge and skills to excel in the fast-paced world of hotel and hospitality opera-
tions.

Our certificate course focuses on developing your expertise in front office operations, 
making you an essential member of any hotel or accommodation establishment.

Eligibility
10th Pass Students

Duration
350 hrs - 3 Months (Including Industrial Training)

Fee Structure
Registration Fee - INR 2000 Tuition Fee- INR 35,000 (Inclusive of GST)
(Includes - Course Materials, Uniform, Paid Internship) 

Learning Outcomes
- Customer service skills.
- Welcoming and greeting the guest.
- Effective communication-verbal/non-verbal.
- Check-in procedure and room allotment.
- Registration procedure.
- Knowledge of Hotel/ Layout/ Services/ Facilities.
- Personal grooming/ hygiene.
- Working knowledge of English/ Other Language.

Placement
We offer our students 100% placement opportunity after successful completion of 
the course. You will be placed in leading hotel brands or restaurants across the 
country.

Certification
The course is certified by THSC (Tourism & Hospitality Skill Council).





Housekeeping Associate
About this course
 Are you detail-oriented, organised, and take pride in creating clean and comfortable 
environments? If so, our Housekeeping Associate Certificate Course is designed to 
provide you with the skills and knowledge necessary to excel in the field of house-
keeping in the hospitality industry.

Our certificate course focuses on developing your expertise in maintaining cleanliness 
and ensuring a pleasant guest experience in various hospitality settings, including 
hotels, resorts, cruise ships, and more.

Eligibility
10th Pass Students

Duration
330 hrs - 3 Months (Including Industrial Training)

Fee Structure
Registration Fee - INR 2000 Tuition Fee- INR 35,000 (Inclusive of GST)
(Includes - Course Materials, Uniform, Paid Internship) 

Learning Outcomes
- Inventory Control of housekeeping
- Knowldge of housekeeping equiments
- Understanding Housekeeping and its importance
- Industrial Relations in Housekeeping

Placement
We offer our students 100% placement opportunity after successful completion of 
the course. You will be placed in leading hotel brands or restaurants across the 
country.

Certification
The course is certified by THSC (Tourism & Hospitality Skill Council).





International Hotel Operations Program
About this course
Are you passionate about the hospitality industry and eager to explore global career 
opportunities? If so, our International Hotel Operations Program is designed to 
provide you with a comprehensive understanding of hotel operations on an interna-
tional scale. In the duration of this course you will be trained in 3 departments, i.e., 
Housekeeping, Front office and F&B Service. After completion of your Traineeship of 
6 months you will get the chance to start your placement for moving abroad.

Eligibility
12th Pass Students ; Passport is mandatory.

Duration
1 Year (6 Month Classes + 6 Months training)
Fee Structure
Registration Fee- INR 2000 Tuition Fee- INR 75,000 (Inclusive of GST)
(Includes - Course Materials, Uniform, Paid Internship)

Learning Outcomes
- Knowledge of all 3 departments.
- Mainting professional standards for working in this Industry.
- Efficient communication skills.
- Working in an International environment.
- Strong work ethics.

Placement
We offer our students 100% placement opportunity after successful completion of 
the course. You will be placed in leading hotel brands or restaurants across the 
country.

Certification
The course is certified by THSC (Tourism & Hospitality Skill Council).





Hobby Courses
Anyone Can Cook Classes
Are you a food enthusiast looking to enhance your culinary skills, explore new 
recipes, and unleash your creativity in the kitchen? Our Hobby Culinary Classes are 
designed for individuals like you who have a passion for cooking and want to indulge 
in the art of preparing delicious meals.Our classes provide a fun and interactive 
environment where you can learn, experiment, and enjoy the culinary journey. Wheth-
er you're a beginner or have some cooking experience, our classes cater to individuals 
of all skill levels, offering a variety of themes and cuisines to suit your interests.

Young Chef Program
Are you ready to inspire your child's love for cooking and unleash their creativity in 
the kitchen? Our Kids' Hobby Culinary Classes are designed to introduce children to 
the wonderful world of cooking, nurturing their culinary skills and fostering a lifelong 
passion for food.

Our classes provide a safe and engaging environment where children can explore, 
experiment, and have fun with food.

Hobby Baking Classes
Are you passionate about baking and have a love for all things sweet and delicious? If 
so, our Hobby Baking Course is the perfect opportunity for you to indulge in your 
passion, learn new techniques, and create mouthwatering treats right from your own 
kitchen. Our course is designed for baking enthusiasts of all levels, whether you're a 
beginner eager to learn the basics or an experienced home baker looking to expand 
your repertoire. We offer a fun and interactive learning experience that will enhance 
your baking skills and help you create delectable pastries, bread, cakes, cookies, and 
more.

Call us for information!



Affiliation



Affiliation

All our courses are certified by THSC (Tourism & Hospitality 
Skill council) Tourism and Hospitality Skill Council (THSC) 
which is formed by the Industry and for the Industry to tackle 
the skilling of large manpower to fulfill the industry require-
ments. This plays a crucial role in bridging this ever-growing 
gap. THSC is mandated to create a robust and sustainable 
eco-system for skill development in the industry. THSC caters 
to all the sub sectors of the Industry namely Hotels, Tour Op-
erators, Food Service Restaurants, Facilities Management and 
Cruise Liners.
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Placement

Partners





Locate Us: 

17/A, Gandhi Nagar Opp. St. Mary’s Garrison, Jammu -180004

Contact Us: 
+91 93206 88804 | 93119 72333 | 88006 04800


