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K.R. MANGALAM
U N I V E R S I T Y

“Empowering the Youth, Empowering the Nation”

K.R. Mangalam University is fast emerging as one of the top private universities in India. KRMU’s lush 
green campus, world class infrastructure and innovative and inclusive learning environment provide a 
unique value proposition in the Indian higher education space.

Our goal at KRMU is to create a safe ecosystem where students’ lives can be transformed through 
knowledge generation and sharing, entrepreneurship and creativity. Our qualified and experienced 
faculties from some of the best institutions in the world can help students achieve their full potential and 
become professionally and socially responsible individuals. 

Students at KRMU are exposed to wide variety of academic disciplines and have opportunities to take 
their classroom knowledge into the real world through various activities like industry visit, internships, 
guest lectures, workshops, social services, and medical camps. Smart Ashram, Engineering Kitchen, 
Nucleus, E-Yantra Robotics Lab in collaboration with IIT Bombay are few of the many initiatives that 
allow students to work on live projects.

KRMU is a technologically advanced university and we have launched a pioneering, technology-based, 
Hybrid Educational Platform, which can robustly enable online and distance education. Our teams 
continue working together remotely, within the online space, and we are here to support all queries 
regarding our university and admissions as always. K.R. Mangalam University is fully prepared to serve 
the needs of our students with vigour, inspiration, and practical knowledge.
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FROM

THE DEAN

The School of Hotel Management and Catering Technology at K R Mangalam University started in the 
year 2019, with the objective to recognize and prepare students to join the hotel and hospitality industry. 
The four year professional degree programme is designed to develop abilities in both the operational 
domain of a hotel, initiate hospitality research and the overall discipline of management. The academics 
of hotel management focuses on the core aspects of hospitality with equal importance on applied research 
and management subjects for overall entrepreneurial and holistic growth of the students. Industry interface 
is a key aspect of the professional growth of the students where experts from various business share and 
mentor ideas. The programme includes six months of internship opportunities twice during the course 
in both operational and managerial fields. The university has its own training and placement cell which 
monitors the career progression of the students to provide them 100% placement. 
The school offers an accredited Bachelor of Hotel Management (BHM) degree designed to provide study 
in the core of business foundation and professional hospitality management courses, and a choice of 
interdisciplinary elective emphases. Students in the program learn innovative concepts and practices that 
guide hospitality and tourism organizations in a dynamic and multi-cultural world.
The Programme is well structured to align students learning with regional, national and global competencies 
with International academic partnership tie-ups, credit transfer systems and focused community outreach 
activities.
Strong ties with employers in all sectors of hospitality, leads to a wide array of employment opportunities 
at the time of  graduation supported by the in-house  training and placement cell The department has a 
strong network to mentor and curate students in the career choices.
As we enter into hospitality education last year, cashing on our brand as the pioneer hotel educator in the  
region, the programme with its   sustainable partnerships with international universities/ international hotel 
chains provides an ideal platform for convergence  of  knowledge and research in shaping future hotel and 
hospitality communities.
Internship opportunities are facilitated by the departments training and placement cell. The internship is 
for a duration of 6 months, over 2 phases of 6 months each after the first and third year. The first internship 
is compulsorily in the hotel domain in 5 star, and two trainings in either in the hospitality domain or other 
management field depend upon the choice of student’s career option. The department supports students to 
intern in top hotels and other allied sectors through its well connected university placement cell.  
The hospitality and tourism industry has always been a strong supporter of our department. The following 
are our preferred hospitality industry partners who are willing to provide our students with internship 
opportunities.
The Oberoi, Kempinski Hotels, Mariott International, Hyatt International ,Sofitel Luxury Hotels Accor 
Group, InterContinental Hotels, Group Starwood Hotels, Hilton Worldwide, Ritz Carlton Hotels Fairmont  
hotels, Shangri-La Hotels, Taj, Oberoi, ITC hotels, lemon Tree, Country Suits and Inns etc…

Prof. M P Verma
M. Phil. (Business Management)

MTM (Masters in Tourism Management)

HMCT  (Hotel Management and Catering Technology)



WHY STUDY AT SOHMCT?
The programs at School of Hotel Management & Catering Technology are specially designed to train students 
in the emerging fields of Hospitality including Top most catering organizations as chef, Travel & Tourism 
Organization as executives, PRO’s, Hotels & Hospitals, High Class retails, Cruise liners, MNC’s. Here are the 
reasons that make us stand out in the areas of Hospitality teaching in India:

 X Industry Based Curriculum 
 X Inter-Disciplinary Courses 
 X Value Added Courses 
 X State-of-the art Labs 
 X Strong Industry Connect & Collaborations 
 X Internships and Placements at Global 

leading Hospitality Organizations’

 X Industry and field visits for live exposures. 
 X Various club activities, 
 X Lectures from industry specialists 
 X Live projects 
 X Visits to hospitality industry & its associated sectors 
 X Hands-on experience

KRMU EDGE
 X Beautiful, lush green campus located on Sohna Road, Gurugram
 X Outcome based education system
 X Inter-disciplinary Project based learning
 X Broad range of minor options along with major fields of study – from Physiotherapy to Photography
 X Tinkering Lab for fueling innovation
 X Qualified faculty members with international experience
 X Internship and placement opportunities at leading industries and corporates
 X International exposure through summer school programs and semester programs
 X Industry-Institute integration through projects, industrial visits, masterclass etc.
 X Scholarships on merit, means and sports excellence up to 100% 
 X Vibrant campus life with state-of-the-art sports, gym, hostel and other facilities
 X State-of-the-art lecture theatres, laboratories and studios
 X Highly subsidized transport facility from most of the places in Delhi NCR
 X Mandatory ‘community service’ to provide real-world experience and instill important habits like 

leadership, problem-solving, and time-management
 X Mangalam Achiever Score (MAS) for holistic growth of students
 X Courses offered in collaboration with leading industries like IBM, Dabur, Siemens etc. in co-designed,  

co-delivered and co-certified mode 
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Food & Beverage Service

 � Cashier

 � Bartender

 � Mixologist

 � Oenologist

 � Restaurant Steward

 � Bar Supervisor

 � Waiter/Food Attendant

 � Room Service Waiter

 � Sommelier

 � Barista

 � Head waiter

 � Captain waiter

 � Bar accountant

 � Restaurant Supervisor

 � Assistant Restaurant Manager

 � Shift Leader

 � Team Leader

 � Room Service Manager

 � Maitre d’ Hotel

 � F&B Outlet Manager

 � Restaurant Manager

 � Outlet Manager

Food Production Operations

 � Receiving Clerk

 � Stock Clerk

 � Commis Pastry

 � Baker

 � Butcher

 � Commis 1, 2,3

 � Line Cooks

 � Demi Chef

 � Commis Chef

 � Chef De Partie

 � Pantry Chef

 � Pastry Chef

 � Head Cook Sauté Chef

 � Grill Cook

 � Fry Cook

 � Sous Chef

 � Head Chef

 � Executive Chef

 � Sanitation Officer

Lodging and Accommodation Services 
Housekeeping positions

 � Shift Leader

 � Checker

 � Room Attendant

 � Room Assistant

 � Cabin Steward

 � Housekeeping Attendant

 � Room Steward

 � Floor Supervisor

 � Chief Housekeeper

 � Bell captain

 � Room Inspector

 � Laundry Supervisor

CAREER AVENUES:
Hospitality is for people who are ready to explore various opportunities 24*7*365, without the constraints of 
cultural upbringing, gender, and are also ready to go beyond geographical boundaries. Studying Hospitality 
opens doors to a range of careers where your creativity, skills, communication, hospitable behavior, positive 
attitude towards guest and good presentation skills are invaluable. The career options are incredible than 
any other industry. The BHMCT program offers a wide range of professional career paths for our learners, 
preparing them for dynamic, global work environments in the tourism and hospitality field. These career 
pathways include:
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 � Executive Housekeeper Housekeeping 
Manager

 � Laundry Manager

Front Office positions

 � Receptionist

 � Lobby Greeter

 � Front Office Attendant

 � Switchboard Operator

 � Airport Representative

 � Reservation Clerk

 � Bell Service Porter/Attendant

 � Concierge / CRM

 � Front Office Supervisor

 � Front Office Cashier

 � Night Auditor

 � Duty Supervisor

 � Front Office Manager

 � Rooms Division Manager

 � Reservations Manager

 � Unit Manager

Sales and Marketing in Tourism and 
Hospitality Establishments Convention, 
Entertainment Positions

 � Sales Representative

 � Convention Sales Personnel

 � Event and Entertainment staff

 � Organizers/Planners

 � Information Specialist Public Relations Staff

 � Sales Representative

 � Assistant Manager

 � Research Directors Marketing Manager

 � Events Planner

 � Exhibit Planner

 � Convention and Event Manager

Public Relations positions

 � Public Relations Personnel

 � Photographer

 � Writer

 � Telemarketing Staff

 � PR Director

 � PR Manager

Sports, Leisure and Recreation center 
personnel

 � Spa Manager

 � Activity Director

 � Recreation Director

 � Events Coordinator

 � Leisure Manager

In other Hospitality related Industries

 � Airlines cabin crew and ground staff

 � Travel and tourism houses

 � Corporate front desk/ corporate PRO

 � Hospitals catering & Housekeeping 
management

 � Railway catering

 � Navodaya School as catering officers

 � Army as catering officer (JCO)

 � Catering officers in govt, sectors

 � High class retail

 � Theme and amusement park

 � Entertainment industry

 � Cargo management

 � Education Industry

 � Hospitality Entrepreneurships

 � Banks as customer relation manager

 � Automobile Industry as customer relation 
manager
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COURSE STRUCTURE
The curriculum is designed to cater to industry needs and provide the students with skills & competence 
for employment and positive work values needed to meet the demands of the changing industry and global 
environment.

BHMCT COURSE STRUCTURE

Semester – I 
Food Production & Patisserie-I
Food & Beverage Service -I
Front Office Operations -I
Housekeeping Operations-I
Introduction to Hotel Accountancy
Introduction to Hospitality Mgt.& Tourism
Business Communication-I
Hotel French-I
Hotel Engineering
Food Production (Lab)-I
Patisserie (Lab)-I
Food & Beverage Service (Lab) -I
Front Office Operations (Lab)-I
Housekeeping (Lab) -I

Semester – II 
Food Production & Patisserie-II
Food & Beverage Service -II
Front Office Operations -II
Housekeeping Operations-II
Accountancy for Hospitality Industry
Hygiene ,Sanitation & First Aid
PC Tools for Hospitality Industry-I
Hotel French-II
Food Science & Nutrition
Food Production (Lab)-II
Patisserie (Lab)-II
Food & Beverage Service (Lab) -II
Front Office Operations (Lab)-II
Housekeeping (Lab)-II
PC Tools (Lab)-I

Semester – III 
Six month Internship 

Semester – IV 
Food Production & Patisserie-III
Food & Beverage Service -III
Front Office Operations -III
Housekeeping Operations-III
Tourism Product ,Services & Management
Hotel French-III
PC Tools for Hospitality Industry-II
Disaster Management
Food Production (Lab)-III
Patisserie (Lab)-III
Food & Beverage Service (Lab)-III
Front Office Operations (Lab)-III
Housekeeping (Lab) -II
PC Tools (Lab)-II

Semester – V 
Food Production & Patisserie-IV
Food & Beverage Service -IV
Front Office Operations -IV
Housekeeping Operations-IV
Material Management & Development
Principles of Management
Hotel French-IV
Facility Planning
Research Methodology
Food Production (Lab)-IV
Patisserie (Lab)-IV
Food & Beverage Service (Lab) -IV
Front Office Operations (Lab)-IV
Housekeeping (Lab)-IV
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INTERNSHIPS & PLACEMENTS
Core philosophy of K. R. Mangalam University is to provide quality education to all the students which is 
followed by placement in best of the companies in each sector. 
For the students of SOHMCT, we are grooming our students from day one as expected by hotel industry so 
that they can excel in every field of hospitality. Making students industry ready is our primary concern. We 
are very sure and confident that there is no reason why our students wouldn’t be selected for best placements. 
We have tie-up with quite-a-few hotel companies where the students can have exposure of the operations in 
all the departments of the hotel. Apart from all these, we also work on the holistic development of personality 
of each individual to provide them with the right atmosphere for success in all their future assignments.

Semester – VI 
Advance Food Production Mgmt-I
Advance Food & Beverage Service Mgmt-I
Advance Rooms Division Mgmt-I
Advance Housekeeping Operations Mgmt-I
Financial Management-I
Managing Hospitality Human Resources-I
Hospitality Service Marketing 
Advance Food Production (Lab)-I
Advance Patisserie (Lab)-I
Advance Food & Beverage Service (Lab) -I
Advance Front Office Operations (Lab)-I
Advance Housekeeping (Lab) -I

Semester –VII
Six month Internship 

Semester --VIII
Advance Food Production Mgmt-II
Advance Food & Beverage Services Mgmt-II 
Advance Rooms Division Mgmt-II
Entrepreneurship Development & Business 
Strategies 
Financial Management-II
Managing Hospitality Human Resources-II
Integrated Marketing Communication
Business Communication-II
Advance Food Production (Lab)-II
Advance Food & Beverage Operations Mgt 
(Lab)-II
Advance Front Office Operations Mgt (Lab)-II
Advance Housekeeping Operations Mgt (Lab)-II
*Project Report
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FACULTY PROFILE
Our main strength is in our experienced and professional teaching squad, who are continuously working to 
turn your raw talent and enthusiasm into the specific skills and knowledge needed to succeed in your chosen 
career and to meet life’s challenges head-on.

 PROFESSOR & DEAN

 PROF. M P VERMA

Experience: In total 28 years, 20years in teaching and 8 years in Industry  

Specializations: Food & Beverage Production & Facility Planning and Designing 

Publications: 05 papers published & presented, Authored five text books 

M. Phil in business management 

Masters in Tourism Management

Hotel School Graduate

 ASSISTANT PROFESSOR

 VIVEK SHARMA

Experience: 26 years, 5 years in teaching and 21 years in Industry 

Specializations: Food & Beverage Service 

PGDM in one year executive programme in 
Human Resource management

Hotel school graduate
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WHAT STUDENTS ARE SAYING
SOHMCT is proud of its students who are currently studying. The School acknowledges and takes immense 
pride in their enthusiasm to acquire knowledge and competence for their upcoming industry challenges-

  I am delighted to study at School of Hotel Management & catering Technology at K 
R Mangalam University, which provides state of the art infrastructure and tremendous 
industry opportunity to interact with top bosses and learn from their experiences, 
which is not being written in any books. 
ANKIT HARSH VERMA

  I am having a wonderful experience in BHMCT from K R MANGALAM till now. 
The faculty takes good care of students and teaches us in a very professional way and 
the practical experience helps in enhancing my knowledge and confidence and I look 
forward to learn more in the upcoming years. 

PALAK BHALLA

  I love my college a lot because it possesses all the qualities of an ideal college. 
We have excellent course curriculum and faculty members. Our lecturers hold a 
respectable place in the societies. We have separate panel of teachers who identifies 
our potentials and guides us which career we should choose & in which industries we 
can accelerate well in terms of our skills and abilities. To solve our difficulties our 
teachers conducts extra sessions for us so that we do not have to take the help of tutors 
and score well in the exams.                                              

ANVIKSH SOLANKI

  Studying at K.R Mangalam university of Hotel Management was one of the best 
decisions that I have taken in my life. One of the best university where in you will be 
molded into Hospitality Professionals. The college offers facilities like a professional 
training kitchen. Everyone takes good care of the students. Every teachers taught us 
in a very professional way. The competency and the professionalism of the professors 
were nothing less than outstanding. 

SHASHANK SHEKHAR

  I feel very grateful about this course as it provides us to experience different type 
of cultures. It helps me to learn about proper grooming, discipline and etiquettes. 

HARSHIT SHARMA

  This course has taught me so much more beside studies “how to be a gentleman 
in every way possible” how to treat people around you with utmost respect and with 
higher sense of awareness which i was truly lacking in my daily life. I feel really 
blessed to come across under the guidance of “my only best faculty Prof. M P Verma. 
He taught me so much what to do how to do things not only in this course but in 
general ongoing life. “Best things do come across but you have to be aware when to 
grasp them” 

AKSHAY JARODIA
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INFRASTRUCTURE AT KRMU
The School of Hotel Management and catering Technology is well equipped with latest high-tech labs. The 
state-of the art labs allows students to get engaged in food production, Food and beverage service, Front office 
operations and housekeeping skills under the guidance of experienced faculty members-

Basic training kitchen for food production practicals

Training restaurant with bar to learn food and beverage services
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Rendezvous, annual inter-university cultural festival witness participation of more than 500 
students from all over India in array of cultural activities. 

The campus has well established indoor and outdoor sports facilities and encourages students to 
participate In Sports events Zest, Sportura and Collympics.

LIFE AT KRMU
Life at KRMU is full of adventure and fun. The students are encouraged to pursue a wide range of extracurricular 
activities and hobbies in their free time. The university organizes educational, sports and cultural events on 
regular basis.



13

ELIGIBILITY & FEE STRUCTURE
ELIGIBILITY

Program Eligibility

Under Graduate
BHMCT

10+2 or equivalent (CBSE, ISC, State Boards, IB, Cambridge, and 
other Government Recognized Boards) 

FEE STRUCTURE (2021 – 2022)

Program Fee for Semester I
(in `)

Fee for Semester II
(in `)

Total Fee per year
(in `)

Under Graduate
BHMCT

90,000 85,000 1,75,000

Note: Fee may increase up to 10% each year.
MODE OF PAYMENT: By Cash/DD/Online Transfer/Credit Card/Debit Card
DD should be made in favour of “K.R. Mangalam University”, payable at New Delhi.
Fee can be paid online through www.krmangalam.edu.in.



2021-22
ADMISSION
OPEN NOW

• 65+ UG and PG Programs

• 400+ National and International Recruiters 

• 10+ Awards in Academic, Research and Innovation

• 3000+ Students

ADMISSION COUNSELLING:
We invite you to have a personal interaction with our counselor in order to know more about  
K.R. Mangalam University and the Program.

University Campus:
Sohna Road, Gurugram, Delhi-NCR
Landline No.: 0124-2867800
Mob: 08800697010-15
Helpline No.: 011-48884888
Email: admissions@krmangalam.edu.in

Patna Office: 
103, 1st Floor, G.V. Mall, Boring Road, Patna- 800001
Mob: 8800697016-17-19, Landline No.: 0612-2540888 
Email: bihar@krmangalam.edu.in

HOW TO APPLY
For application form, eligibility & Program details, visit
www.krmangalam.edu.in or collect a copy from the admission office.

Campus: Sohna Road, Gurugram, Delhi – NCR, Pin : 122103
 facebook.com/krmuniv    twitter.com/krmuniv

E-mail: welcome@krmangalam.edu.in | website: www.krmangalam.edu.in


