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1 2020-21 Sommelier Session 22-06-2021 1-8
2 2020-21 |Identifying IP Component at early 11-05-2021 9-13
stage of innovation
3 2020-21 [Career prospectus of pursuing in the 15-06-2021 14-21
Masters in hospitality Administration
4 |2020-21 [Housekeeping Cleaning 12-05-2021 22-27
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5 [2020-21 |Induction Program 08-02-2021 To 28-34
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SINHGAD TECHNICAL EDUCATION SOCIETY’S
SINHGAD INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY
SINHGAD INSTITUTES CAMPUS, OFF MUMBAI PUNE EXPRESSWAY
KUSGAON (Bk), LONAVALA

Date: 15/06/2021

NOTICE

This is to inform all the teaching and non-teaching staff that we are organising the

Sommelier Session in college on to college on22thJune2021.

All the faculties and non-Teaching and students are requested to attend the session.

The timing of the event is from 04.00 PMonwards

oo

a Siddiqui

Prof.
Principdl N cIPAL

& Catering Technology

Kusgaon B, Lonavla - 410 401.
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Independent Learning

1. Summary e
24 Correspondence e
3. Photographs e
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SINHGAD TECHNICAL EDUCATION SOCIETY'S
SINHGAD INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY
QINHGAD INSTITU ['ES CAMPUS, OFFF MUMBAI PUNE EXPRESSWAY

KUSGAON (Bk), LONAVALA

Date: 16/06/2021

i b 3
atils. SINHGAD TECHNICAL EDUCATION SOCIETY @

ute of Hotel Management & Catering Tecﬁno[agy, Lonavala

Sinhgad Instit
k (Approved by AICTE, Affillated to Savitribal phule Pune University)
A In collaboration with :

WEBINAR |

e |
 Topic : Sommelier Sessions '\‘_‘f} |
Eminent speaker ERATELLL
Mr.Rakesh Awaghade .
Head Tastings and Trainings & "]J’ﬁle';::Y
Fratelli Wines
India Las 22/2:;)/;021

https /usO2web zoom us//88121

Zoom

AL e @ o~ - -
VINEYARD GETAWAYS

rewWY OFEN FOR BOOKINGS

The goodness of wine i X . : Celebornle

is now in a canl! ; 2 > . "‘f'ﬁ“"“"’ ,

Click (0 KNOow More
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SINHGAD TECHNICAL EDUCATION SOCIETY’S
SINHGAD INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY

TITUTES CAMPUS, OFF MUMBAI PUNE EXPRE
KUSGAON (BK), LONAVALA

SINHGAD INS SSWAY

Date: 15/06/2021

Agenda

1) To discuss the importance of wine. .
2 4 (0 R s ;;ﬂ.é'

s sommelier.

vy T SRR < 7
2) Discussion of wines and what i
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Sinhgad Institutes
EDUCATION SOCIETY’S
NAGEMENT AND CATERING

TECHNOLOGY
I'ES CAMPUS, OFF MUMBAI PUNE EXPRESSWAY

KUSGAON (BK), LONAVALA
ITINERARY

forSommelier Session on sondJune’ 2021

Itinerary
| o e
| SR.NO J PARTICULARS FACULTY INCHARGE TIME Fz;(':ulty
j ]gr\
| Ld 01 | Assembling of Prof. Pratik Jawale 04:00 PM \
Il | students p
03 Welcome and Prof. Pratik Jawale 04.05PM-04.10PM |
Introduction of =
Guest :
04 Principal Ma’am Dr. Ayesha Siddiqui 04.10 PM -04.15 PM QDJ\(
Address W
05 Sommelier session Mr. Rakesh Avaghade 04.15PM -05:20PM £ ' l |
08 Vote of thanks Prof. Pratik Jawale 05:20 PM — 05:30 PM | l
g

Venue: SIHMCT

Time: 04.00 PM to 05.30 PM

rof. Pratik Jawale

5 & Scanned with OKEN Scanner
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SINHG e SINHGAD TECHNICAL EDUCATION SOCIETY’S
NHGAD INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
SINHGAD INSTITUTES CAMPUS, OFF MUMBAI PUNE EXPRESSWAY
KUSGAON (Bk), LONAVALA

Teacher Co-ordinator: Prof. Pratik Jawale

Students Co-ordinators: Final Yr. Student
Cultural Co-ordinator : Prof. Hitesh Muzumdar

o-Ordinitor name & Sign

INCIPA!
e of Mol Managemor
4 Crtafing Technology
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N SOCIETY'S

SINHGAD TECHNICAL EDUCATIO ’
CATERING IECHNOLOGY

SINHGAD INSTITUTE OF HOTEL MANAGEMENT AND
SINHGAD INSTITUTES CAMPUS, OFI MUMBAI PUNE | XPRESSWAT
KUSGAON (Bk), LON AVALA

DATE: 22/06/2021 DAY: TUESDAY

Webinar Title: Sommelier Session

Date: Thursday, June 22, 2021 | 4:00PM = 6:00AM
otel Management and Catering, Lonavala

Webinar Host: Sinhgad Institute of H

Targeted Audience: student and Professors

e knowledge related to Wines

Objective: To give an extensiv
enhanced

culties are satisfied with the webinar content and

Outcome: Many Students and Fa
their technical skill in the wines and wine harmony.

Speaker: Mr. Rakesh Awaghade

o sinhgad Institute of Hotel Management & catering Technology,
«sommelier Session “at 4 PM. The was arranged by Prof.
esha Siddiqui has initiated and addressed the session. The

Pratik Jawale, and the Principal Dr, Ay
eminent speaker of today’s webinar is Mr. Rakesh Awaghade (Head Testing and Training,
ge and expertise on the topic. The

Fratelli Wines India) who presented his exceptional knowled
speaker has been working into the Fratelli wine and wine industry since couple of years and

achieved the excellence into the sector.

Description: Today int
Lonavalahas organized a webinar on

Around 24 students and Faculty member of SIHMCT has attended the webinar. The speaker
(Mr. Rakesh Awaghade) started his session by introducing the Fratelli wine, which is run by the
Fratelli wines into Akluj, Solapur, Maharashtra. The speaker spoke about the introduction of
Fratelli and gave information through the basics of selection of wines based on cuisine, serving,
tasting, storage and our range of wines. The speaker covered all the principal objectives.

In tod.ay’s session students as well as Faculty members cleared their doubts by asking numerous
questl'o.n and query to the speaker so that it’s beneficial to entire audience. The webinar is very
beneficial to our students to achieve their goals and helps to procure the management to

—
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< . T
O(@ "%_’L,llege by providing the opportunity so we could arrange the successful webinar for our
)

41 students. e

()
g
Points covered in this webinar

1. The speaker explained to students about the Harvest and landscape condition which is

Important for grape harvesting and the base to understand wine.
2 Speaker elaborated with the help of presentation the what is Yard (winery area) also shown

the world-class machinery which is available into the winery.
3. The speaker explained the grapes variety and which wines are produced by them and

chemical composition of it.
4. The speaker also elaborated the difference between the grape variety.
5. The speaker also explained the wine making process and consuming process.

6. What are the dos and don’ts while consuming wines and producing wines?
7. The speaker explained the different variety of Fratelli wines and wine harmony (with what

b food wines are paired)
8 He provided the different types of upcoming product produced by Fratelli wine such as
t Different champagne, specialty champagne, canned champagne etc.

9. Mr. Rakesh also spoke about the wine harmony and the pairing with different types of

cheese.
10. Introduced with the new Range of Fratelli Cheese which is quite interesting and new in the

nature.
11.Mr. Rakesh also put lights on the different career opportunity into the wine industry such as
which provides the

Wine sommelier, wine consultants, wine supervisor, wine sales executive

students new approach to the hospitality industry.
12 Mr. Rakesh also covered the Q&A session al last and resolve all the query and question.

8 CE Scanned with OKEN Scanner
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PROF M.N. NAVALE DR.(MRS.) SUNANDA M. NAVALE DR. (Mrs.) AYESHA SIDDIQUI
M.E.(ELECT.) MIE. MBA B.A., M.P.M. Ph.D. DHMCT, B.A,, M.sc, HTM, Ph.d
FOUNDER PRESIDENT FOUNDER SECRETARY PRINCIPAL

Notice of Workshop on

“Identifying Intellectual Property Component at early stage of Innovation”

Date: -06/05/2021
This is to inform you the Sinhgad Institute of Hotel Management Catering Technology, Lonavala
IS organizing a Workshop on “Identifying Intellectual Property Component at early stage of
Innovation” through online mode for SIHMCT Students.

Details of the Workshop:
Day: Tuesday

Date: 11/05/2021
The Resource Person: Mr. Vijaykumar Shivpuje, Director Patlex Business Solutions
Time: 11 amto 12 pm

Venue: Online mode

Attendance is mandator

Co-Ordingtor O N
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Dr. Ayegha Siddiqui

Principal®’
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Tel.: 2114-673313, Telfax :2114-270260, email: principal.sihmct@sinhgad.edu
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Report of Workshop on
“Identifying Intellectual Property Component at early stage of Innovation”

Day & Date: Tuesday, 11/05/2021
Time: 11 amto 12 pm

Venue: Online (Zoom Platform)
Resource Person: Mr. Vijaykumar Shivpuje, Director Patlex Business
Solutions  Participants: SIHMCT Students & Faculty

Sinhgad Institute of Hotel Management Catering Technology, Lonavala
(SIHMCT), Lonavala organized National webinar on “Identifying Intellectual Property

Component at early stage of Innovation” on 11th May 2021 at 11 am-12 noon.

The workshop began with welcome note by Prof. S.A Godase coordinator of the webinar.
Prof. S.A Godase welcomed Mr. Vijaykumar Shivpuje, Director Patlex Business
Solutions as the resource person. He is Director, Patlex Business Solutions, a Knowledge
Process Outsourcing firm, an entrepreneur with interests in innovation, law, patents and
research and development. Heis a registered patent agent with Indian Patent office. He
carries with him 13+ years of experience in law firms in the Intellectual Property Rights
area. He is also associated as “Mentor of Change” with Niti Aayog's Atal Tinkering Labs
(ATL). This is Government of India program and the concept is a strategic nation building
initiative as a part of which, would be working with the young minds, especially the
students in the area of Innovation, Entrepreneurship, Leadership and Motivation.

Currently, he is serving as an IPR Consultant with various Industry chambers.

The resource person Mr. Vijaykumar Shivpuje, delivered talk on “Identifying
Intellectual Property Component at Early stage of Innovation” wherein he discussed
what is IPR Designs, Trademarks, Copyright and Geographical Indication. He also
explained the importance of IPR in the real economy. Students were highly intrigued by
the way Vijaykumar taught various aspects of the right to protect their brain child. He also

explained how startup could benefit from IPR.

10
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The faculty & students attended the workshop on online platform. The participants asked
various questions during the workshop, Finally, workshop concluded with vote of thanks
by Prof. S.A Godase. All the participants attending the webinar received e-certificates.

Photos of the Workshop

Patent | Novelty, Inventive | Manufacture, use, sale of
DFSIGN NUMBER 71 a0 N
CIASS, T oo slep and Utility. claimed features of product
SABYASACHI COUTURE, FGC.JATIX DAS ROAD, KOLKATA- THALS 20 years
STATE OF WEST BENGAL WHOSE PARTNERS ARE MK, SUKUMAR Srprocess (S0 YRR )
MUKHERJEE AND YR, SABY ASACHI MUKHERJS 2 X 5
DATE OF REGISTRATION Copyright Literatwre, artistic | Copying  the  form  of
TTLE Tibr T or software work. | expression (Life of author +
60 years term)
Trademark | Commercial use | Confusing resemblance
and registration. (Indefinite 1erm, provided
PIBORITY NA
used)
Trade Substantial know- | Derved work (Indefinite, as
secrel | how that is novel | ong as a secrel)
.......

2 d secret. o

INTELLECTUAL PROPERTY RIGHTS

/-L\ -
Patent Copynym Dealgns Tradaman( ﬁ:?gz::‘?l
N N
Computzr
applncatmns Arts \%\
Scmee Mass media Home sclence

Home sclence
~—

JE's screen
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No evaluation before publication
Yes

1 weaek — 1 month (Earty publication)
18 months (Noomal)

Novelty + Non-obviousness

Legal rights

Only assignee’ icensee

Post analysis
None
Varrable
Novelty

]

§

Jurisdictional rights

§

[Fees |
Grant
Right=
Commercializatio

|

Interacting With Students

Feedback of the Workshop

Q.1. Whether the session content was relevant to enhance knowledge and skill in the
respectivedomain?

W Very much interactive
W EnLeracive

Aortr gy
W Somiewhat nertive

m Heed Improvemnent

12
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Q2. The Guest Speaker was interactive and engaging in the session.

3%

%
L]
W iery mauch useful
Uil
W Average
B Somewhat uselul
W N vl | i
BI%

Q3. Whether this session will be useful to achieve your future professional and personal goals?

%
% 3%

&
1 s.
T8%

Q4. Rate the overall planning, organisation and conduction of the session.

1%
6%
6%
W Qutstanding
16%
m Excellent
W Good
W Average
m Heed improvemaent
69%
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Sinhgad Institutes

Webinar Report: 15/06/2021
Career Prospects of Pursuing the Masters in Hospitality Administration

Today on dated (15/06/2021) Sinhgad Institute of Hotel Management & Catering
Technology, Lonavala has organized a webinar on “Career Prospects of Pursuing the
Masters in Hospitality Administration” at 11:00 AM. The webinar was co ordinated by Prof.
Gaurav Gomase, and the Principal Dr. Ayesha Siddiqui has initiated and addressed the
session. The resource person on of our today’s webinar is Mr. Shantanu Jain (Asst. Lecturer

IHM Hyderabad) who delivered his expertise and knowledge about the topic.

Around 55 students of SIHMCT, Lonavala has attended the webinar. The speaker (Mr. S. Jain)
initiated the session by introducing the M.Sc. Hospitality Administration programme, which
is run by with the collaboration of NCHMCT, Noida and IGNOU New Delhi. The speaker told
the students about the enrollment procedure for this particular curriculum within the
Central Govts. IHM in the country. The benefits of pursuing this curriculum was also
mentioned in the session. Mr. Jain also spoke about the career opportunities of this course in
the diversified areas like Teaching & Academics, Estate Management, Hospitality Sales &
Marketing, Consultancy Freelancing, Market Research, Human resource management, Govt.
Undertakings, Fssai and many more. Beyond that he also briefed the students about the M.Sc.
programmes alternative like MBA in culinary arts, MBA in Hotel Management & Tourism,
MBA Travel & Tourism, OCLD program, ITC Welcome LEAD Training Program, Voyage Global
Leadership Development Program (Marriott’s Hotel) etc. The principal objective of this
webinar is to aware the students about the M.Sc. programme of Central Govt. [HMs, and how

to groom themselves for such kind of Management programs.

In this today’s session students also cleared their doubts by asking the questions to the
resource person so that it’s beneficial to the entire audience. This webinar will definitely
beneficial to our students to achieve their goals and helps to procure the Management

programmes in the field of Hospitality and Tourism.

Webinar Report - Career Prospects of Pursuing M.Sc HA

14
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Sinﬁgac[ Institute of Hotel Management & Catering Tecﬁno[ogy, Lonavala

(Approved by AICTE, Affiliated to Savitribai Phule Pune University)

SINHGAD TECHNICAL EDUCATION SOCIETY

5 Our Keynote Speakers:
, ¥ . %E)
a2 o, Career prospects of
WEBINAR pursuing

Masters in Hospitality
‘S—_; Administration
=@
AIn Co[[aﬁor;tion With: n

HMI
NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY

Institute of Hotel Management
Hyderabad (Under Ministry of Tourism, Government of India)

[@] Tuesday, 15/06/2021 I A sl fe

Webinar Report - Career Prospects of Pursuing M.Sc HA
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ELIGIBILITY & ENTRANCE

B.Sc. Degree in Hospitality and Hotel Administration
from NCHMCT-IGNOU; OR Bachelors Degree in
Hotel Management from a recognized University
and the Institute, thatis approved by AICTE

Candidates appearingin the final semester/final
vearexam (but passed all the papers in all earlier
semesters/years) of the above said Degrees and
able to submit their complete Bachelor’s Degree
latest by 31st October, 2021 can also apply

Admission will be based on merit in M.Sc. JEE and choice
of IHMs exercised by the candidates. Allotment of THM

15 June, 2021 will be through a centralized online counselling process
Tuesday
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The M.Sc. Program launched by HMCT in collaboration
with IGNOU has specific focus on the services sector as
against majority of MBA programs which concentrate on
merchandise and manufacturing businesses

Experimental componentssuch as team project, mentorship under
the guidance of industry specialists positions the M.Sc. scholar
current with entire spectrum of hospitality and service industry

Students have an option to select Sales & Marketing or
Human Resources as specialization in the 2* Year

15" June, 2021
Tuesday
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Targeted Audience: Student and Professors

Objective:

e Make the students aware about the types of chemicals and their uses in the hotel
House Keeping department

> Outcome:

Many Students and Faculties are satisfied with the webinar content and
enhanced their technical skill in the types of chemicals and their uses in the
hotel House Keeping department.

> Speaker: Mr. Yugesh Naik

Y V

0
LU o
Sinhgad Institute Alpha Products’

Sinhgad Institute of Hotel Management and Catering
Technology, Lonavala

Presents A Webinar on

HOUSE-KEEPING
CLEANING CH

r. Yugesh Naik

Business Head

(Alpha Products)
A ON WEDNESDAY
DATE: 12/05/2021
B9 Co-ordinator: TIME: 10:30 AM

Prof. Merle Almeida
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Sinhgad Institutes

On Thu, 1 Apr 2021 at 16:36, Merle Almeida <merle almeida sihmct@sinhgad edu= wrote

Dear Mzr. Naik,
Greetings from Sinhgad Institute of Hotel Management and Catering Technology, Lonavala!!!

As discussed, we look forward to the virtual meeting as you showcase your House Keeping Cleaning Chemicals - its uses and benefits; to our Institute
students. The session as scheduled is dated 12th May, 2021 at 1030 hrs

Also, request you to share your photograph and company logo for digital poster circulation of the session.

We look forward to the mutually beneficial association with your organization.

With Regards,
Prof. Merle

Webinar Report:
House Keeping Cleaning Chemicals

Today on dated (12/05/2021) Sinhgad Institute of Hotel Management & Catering
Technology, Lonavala has organized a webinar on “House Keeping Cleaning Chemicals” at
11:00 AM. The webinar was co ordinated by Prof. Merle Almeida, and the Principal Dr.
Ayesha Siddiqui has initiated and addressed the session. The Facilitator of the webinar was
Mr. Yugesh Jain, Business Head, Alpha Chemicals who delivered his expertise and

knowledge about the topic.

Around 90 students and Faculty of SIHMCT, Lonavala has attended the webinar. At the
commencement of the session, Mr. Yugesh Jain introduced himself and his company. He
explained in detail his journey from a working professional to becoming a successful

entrepreneur and owner of Alpha Chemicals.

During the session, he explained to the attendees the various available chemicals which for
cleaning various surfaces in the hospital and hospitality industry. The chemical composition,
the uses, the dilution, the reaction and cleaning effects of the chemicals and also how the
price and quality of the product is more superior as compared to current available
competitors in the market were explained in detail too along with photographs of the final

results.

The principal objective of this webinar is to make the attendees aware of the Alpha brand
available in the market which is much more cost effective and result oriented in terms of

already well established brands available in the market.
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In this today’s session students also cleared their doubts by asking the questions to that were

beneficial to the entire audience.

micals by Mr Yugesh Naik (Alpha Products)
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@ Kisshal Paleal (Guest)
.
@ Aarti Mutke (Guest)

.
e Abhishek Singh (Guest)
e Aditya Bhor
& Aditya Nandeshwear (Guest)
m Anjaiee Agarwal (Guest)
@

g

A Recording has started. This meeting is being recorded. By joining. you are giving consent for this meeti
Participants

Y

= | @
©0 00

24



als by Mr Yagesh Naik (Alpha Products

Request control

Thiss meeting is being recorded. By joling. you are giving consent for this meeting to be recorded. Privecy policy

¢

What Are Surfactants’.. Alpha Products’

Serfactants v unds that the

& hquid and 2 solid. The woed “surfactant” &
n thes meetng (45

New ket 4 see what does the surfactant actually do? 3N Orsnrskant Deshoruih
surface tension ve 2

it ol
o hold dhese
contain &

Types of Surfactants,

lL’Ol‘i( 0 Q ascem mahadeolkas (Guest
BRAND
L OFT “-‘ o Ayesha Siddiqui
.
o Bhavesh Shinde (Guest)
' .
al <
-~ s B % ¢ 0 ABOBwa s ok, O

icals by Me Yogesh Naik (Alph
Request control & 2 [ TR T - | ~ Loave

A Rcording has started. Ths rweting m tesreg recosded. By joirersg, you ane givirg corment lor this meting 30 be recorded Privicy policy Vet /R4

/‘ \1 OTHERS

Bathroom cleaner Cum
Sanitizer Concentrate
Contains Plant based Organic Acids & |. poes not remove hard wa @ Mungesh Gede
Quaternary Ammonium Compounds stains

»H Alkaline @ Maryur Bhole (Gu
Eco & User Friendly. ‘T a r o »
i © remove hard wa'
Removes Hard Water Stains, Soap another product neetiil @ Nandisl Solanke (¢
scum effectively from Taps, Tiles, used hence adds 1o the cos
Fixtures, Toilet Bowls, Glass doors etc
Brings Shine on to the tap @
Can be used for cleaning Indian =
& Western Toilets too. Grey water @ ot s
and septic safe
pH Acidic ] - Poxnam Shakh

Cost Effective A
kConforms to EN 13697:2015 . ant Sanghe (Guest)

Participants

) NEETA NAK

‘\m z @ Prathamesh Deore (Guest)
i a ﬁ Q @ Prathamesh Tays
3 7 - .

o (Guest)
Poorem Sekh 2 Ayestia Sasd

M O s for anyt o = € n I3 J- B . n ~ABOlwa e 1osan

25



NCAL EDUCATI
e —%oc,,

Yugesh Naik

Rushilesh Garkal (Guest)
saaksbs (Guest)

epal (Guaest)

Saurabh Tonde (Guest)
‘\ Shashank Meshram (Guest)

Sumit Bhosale (Guest)

Hard Water ’ e s
Stains - Before

“ 00 ©

Aperha Siddiga Nandil Sobskn (Guet) R

hav Chaure (Guest)
s Garad (Guest)

wta Noik (Guest)

'3 Chermcals by M Yugash Naik (Alpha Products)
Reguest control o 3 S -1

A Recording has started. This mesting is being recorded. By Joining, you are giving corsent for this meeting to be recorded. Privacy policy

Hard Surface Cleaner Alpha Products
Concentrate

Participants

Contains Eco friendly and green Unsafe on ltalian marble
surfactants. Low Foaming Some pH arc alkaline
APEO free surfactants Mild fragrance

Safe on Marble, Granite, Kota, Costly

Terrazzo, Vinyl

Italian Marble (In low dilution)

Contains QAC

pH neutral

Pleasing Fragrance

Cost effective

Safe to wash vehicles

Conforms to EN 13697:2015

BRAND

OF THE YEAR

IKONK ‘

NEETA NAIK

Tegans Tambaes

Viabhav Chaure (Guest)

999999999908

@0 O

Poonsm Stash 1

M@ O Search for amything o wm € n I3 % ¢ 0 ~pogwman o [

26



on House 2 Mr Y Naik (Nipha Products)

Request control . g

A Recording has started. This meoting i boing rocoeded. By joining. you are giving consent for this meeting Lo be recoeded. Privacy policy

We work in silence ....
Success makes noise.... Alpha Products

INDIA 5000 MSME AWARD ICONIC BRAND
QUALITY EXCELLENCE"

Q

E BL ™ NESS

3

e of Brcrpiton Chandrakant Deshenukh

Kusshal Paliwal (Guest)

Aarti Musi

Abhehwd Singh (G

Aditya Bhor

Aditys Narwdeshwar (Guest)
Anjaloe Agarwal |

Gadbowad (

99999992

a ]

d 12 -05- 3071 -

Thiank You for Wiebinar on House Keeping Chemicals' de

Bigriy A rads

27



f f ' ,.'«-.,
G Scanned with OKEN Scanner




AL R
o W iy Yo,

{'t R

Sinhgad Institutes

o S

Sinhgad Technical Education Society's
SINHGAD INSTITUTE OF HOTEL MANAGEMENT &

CATERING TECHNOLOGY
Kusgaon (BK), Lonavala-410401

Date: 08-02-2021

Welcome the New Batch of BHMCT (2020-2023)

Sr. No. Timing Session Conveydr
| 1. 11:00 - 11:10 am | Welcoming of Students and Guest Prof. Hitesh Muzumdar
,? Prof. Gaurav Gomase
i i | 2 11:10-11:30 am | Welcome Felicitation & Word of Dr. Ayesha Siddiqui
® Inspiration to Students (Principal, SIHMCT) |
s 3 11:30 - 11: 45am | Introduction to Hospitality Industry | Prof. Partho Nath A
[ i & Career Prospective . | "‘g
‘ 4. ; 11:45-12:00 pm | Student’s Introduction Prof. Gaurav Gomase J"\
E o 12:00 - 12:15 pm | | Faculty's lntrosi\}uct}on ijof. Gaurav Gomase j
li L6 12:15-1:00 pm | Lunch Break \
:5 ? 7. 1:00 - 1:1.'\3‘pm i Subjectllntroducﬁilop— Food ‘A‘ Plrof. Rahul Shende \
i } | Brbdudiolf 10 48 |
a 73 1:15-1:30 pm | Subject Introduction - Food & Prof. Raghavendra Gade |
EE | Beverage Service
'; . 9 1:30 - 1:45 pm Subject Introduction - Front Office | Prof. Marle Almeida
|1 ' 10. 1:45 - 2:00 pm Subject Introduction - House Prof. Poonam Jori
EE Keeping
;! | 118 2:00 - 2:05 pm l Closing Address Prof. Gaurav Gomase |
|

Prof. Hite

Muzumdar
\ /

Prof. Gaurav Gomase

(Class Counselor)
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SINHGAD TECHNICAL EDUCATION S8OCIETY'S
SINHGAD INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
SINHGAD INSTITUTES CAMPUS, O MUMBAI PUNE EXPRISSWAY
KUBGAON (13k), LONAVALA

Virtual Induction Programme 2020-21

On dated 8-02-2021, we had conducted the virtual induction programme for the newly
inducted students of BHMCT, at our institute. Where we had a great interactive session
with the students on the online platform. The programme was coordinated by Prof.
Hitesh Muzumdar & Prof. Gaurav Gomase, where the students got to know about the
campus and there course curriculum on virtual basis. In this induction programme, the

subject introduction had given to the students by the respective faculties.

On dated 9-02-2021, we had arranged the guest lecture for our newly joined students of
B.Sc HS and BHMCT. Where two renowned Entrepreneur and also our Alumni, Mr.
Hansel Lionel & Mr. Nilesh Naik has given their views on the ‘Scope of
Entrepreneurship in the Hospitality Industry’ as well as also focused on the

Entrepreneurial qualities. It's really a great session all the students has actively

participated in this session.

On dated 11-02-2021, the institute organized an interactive session with the dynamic
personality of the hospitality industry Mr. Arun Arora (Centre Director - Phoenix
Market City Pune). Mr. Arun Arora addressed the students on the topic of Current
hospitality scenario and changing trends and he also highlighted on the facility
management & retail sector. All the students and faculty members of the institute had

showed their active participation into this session. The students get motivated by the

valuable words of Mr. Arun Arora.
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International Food Festival, Karandak- Sports & Cultural Competitions
SIHMCT Hosted Events During Karandak, Chef Competitions
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GEMENT AND CATERING TECHNOLOGY
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Sinhgad Institutes
SINHGAD TECHNICAL EDUCATION SOCIETY’S
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An Thtractive Session with #r, Arin Arora

—ARN ARORA

‘Anntractive Session with Mr. Arun Aroia

AMJN ARORA
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