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. fFirstyear ~ SecondYear
Course . Course .
Credits Course Name Credits
Course Name Category Category
Foundation Course in Major Core 2 PMS Practical Ability 2
Food Production Enhancement
Foundation Course in Quantity food
Food and Beverage Major Core 2 Production Major Core 4
Service Practical
Laundry
Foundation Course in Major Core 2 Operations Major Core 2
Front Office Practical
Computer
. Applications for Ability
M 2
Foundation Course in ajor Core 2 Hospitality Enhancement
Housekeeping Practical
Foundation Course in
Food Production Major Core 2 Soft Skills-I Skill Enhancement 4
Practical
- ) Major Core 2 en | Social Internship Internship 2
& Bakery Practical | -
(] -
-& Foundation Course in + | Universal Human
g Food and Beverage Major Core 1 QE" Values, Ethics Value Education 2
@ Practical g and Life Skills-2
(7
Foundation Course in Maior Core 1 General Ability 0
Front office Practical ) Proficiency -3 Enhancement
Foundatlon. Course |.n Major Core 1 Cqmmunlcatlon Skill Enhancement 3
Housekeeping Practical Skills-11
kil General
i e .
Workshop on Social Enhancement 1 Hospitality Skill Enhancement 1
Etiquette & Grooming | Aptitude
Universal Human
Values, Ethics and Life Value Education 1 Open Elective | Elective 3
Skills-1
Critical Enquir
Ability ! quiry Ability
Enhancement ! and Research Enhancement 1
General Proficiency -1 Methodology
Introduction to Events Minor Core 3 Entrepreneurship Ability 1
Management Mindset Enhancement
Introduction to Beverage Studies
Restaurant Minor Core 3 and Catering Minor Core 3
Management Management
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Beverage Studies
and Catering

Introduction to Al

Minor Cor: Minor Cor 1
Basics of Food and inor Lore Management inor Lore
Nutrition Practical
Entertainment Minor Core )
Management
Beverage Studies
and Banquet Minor Core 3
Operations
Farm to Plate Minor Core 2
Beverage Studies
B t
and af‘q“e Minor Core 1
Operations
Practical
Nutriti | F
utritional Food Minor Core 3
Development
Food P [
ood roces'smg Minor Core 3
& Preservation
Industrial .
" us na Major Core 15
Training
Food Production Major Core PMS Practical Ability 2
Operations ) Enhancement
Quantity food
Food and Beverage Major Core Production Major Core 4
Service Operations Practical
Laundry
Major Core Operations Major Core 2
Front Office Operations Practical
Computer
. Applications for Ability
Housekeeping Major Core Hospitality Enhancement 2
Operations Practical
Food P.roductlon. Major Core Soft Skills-I Skill Enhancement 4
o Operations Practical <
S S
. . m
g Front office Operations Major Core + | Social Internship Internship 2
(] Practical 9]
g qE, Universal Human
&2 Housekeeping Major Core Y | values, Ethics Value Education 2
Operations Practical and Life Skills-2
Major Core Genfer'al Ability 0
Bar Operations Practical Proficiency -3 Enhancement
Major Core Cqmmunlcat|on Skill Enhancement 3
Bakery Practical Il Skills-Il
kil General
i o .
Workshop on Social Enhancement Hospitality Skill Enhancement 1
Etiquette & Grooming Il Aptitude
Ability Open Elective | Elective 3
Enhancement
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Critical Enquiry

Training

Skill Abilit
Enhancement and Research Enhancer\;ent 1
Communication Skills-1 Methodology
Ability Entrepreneurship Ability 1
General Proficiency -2 Enhancement Mindset Enhancement
Beverage Studies
Event Risk Management Minor Core and Catering Minor Core 3
& Logistics Management
Beverage Studies
. . Minor Core and Catering Minor Core 1
Quantity Catering Management
Production Practical
Meal PIa?nnlng and Minor Core Entertainment Minor Core 5
Calculation Management
Beverage Studies
and Banquet Minor Core 3
Operations
Farm to Plate Minor Core 2
Beverage Studies
and Bar\quet Minor Core 1
Operations
Practical
Nutritional Food Minor Core 3
Development
Food Procestsmg Minor Core 3
& Preservation
Industrial Major Core 15
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Semester -5

Third Year
Course .
Credits
Course Name Category
Hospitality Sales &
Osp! a.| y Sales Major Core 2
Marketing
Facility Planning Major Core 2
Introduction to .
SDG's Value Education 1
Environmental
i W .
Sc'lence, aste and Value Education 2
Disaster
Management
Gender Equity & Value Education 1
Empowerment
General Proficiency - Ability
1
4 Enhancement
Professional Ethics Ability 1
Enhancement
Open Elective Il Elective 3
Food Production .
Elective 2
Management
Food P [
ood. roduction Elective 15
Practical - |
B
FOOd. and e\{erage Elective 1.5
Service Practical — |
H keepi
ousekeeping Elective 2
Management
Housekeeping
Management Elective 1.5
Practical —I
Front Office
Management Elective 1.5
Practical-I

Semester-7

Course Name

Course
Category

Fourth Year

Credits

Customer
Relationship
Management

Major Core

Human Resource
Management

Major Core

Hospitality Law

Major Core

Project Gap
Course

Skill Enhancement

Open Elective IlI

Elective

Sustainable
Practices in
Hospitality

Major Core

Food
Photography &
Journalism

Elective

Advanced Food
Production
Practical

Elective

Food and
Beverages
Control

Elective

Food and Wine
Pairing

Elective

Hotel Revenue
Management
and Pricing

Elective

Strategic
Management
and
Implementation

Elective

Advanced
Accommodation
Management

Elective

Advanced
Accommodation
Management
Practical

Elective
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MICE Minor Core 3 Minor Project | Minor Core
Th Planni
e.me_ annlng and Minor Core 1
Designing Practical
Event Management Minor Core 2
Process
Quick Service Minor Core 5
Restaurant
Indian Halwai
ndlar_1 amwal Minor Core 2
Practical
Food Art a.\nd Plate Minor Core 5
Presentation
F Testi
cod est_mg and Minor Core 3
Adulteration
Diet evaluation Minor Core 3
Hospitalit . On The Job .
P . y Major Core 2 . Major Core
Accounting Training
Industry
- . . Aligned Course )
Hospitality Project Project 2 SEiII Major Core
Certification
Design Thinking and Skill
Creativity for 1 Dissertation Project
. Enhancement
Innovation
0 00 Advanced
! Food and Beverage . . .
o . § Elective 2 QL, Statistical Major Core
- Service Management e
o a Methods
g £
Food Producti . = . . :
» o0 . roauction Elective 1.5 <0 Minor Project Il Minor Core
Practical-ll
B
Fooq and e\./erage Elective 1.5
Service Practical-ll
Front Office
Elective 2
Management
Housekeeping
Management Elective 15
Practical —lI
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Front Office
Management Elective
Practical -l

Banqueting
Operations and Minor Core
Management

Wedding Planning

and Function Minor Core
Management

Event Marketing Minor Core
Menu Management Minor Core

International Cuisine

Mi
Practical inor Core
Kitchen Designing & Minor Core
Layout

Food Psychology Minor Core
Food Production Minor Core

Rules & Regulations

On Job Training Major Core
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Elective Basket Name
Semester | Course Name Course Category Credits
1 Introduction to Events Minor Core
Management 3
1 Introduction to Restaurant Minor Core
Management 3
1 Basics of Food and Nutrition Minor Core 3
5 Eve.nt.Rlsk Management & Minor Core
Logistics 3
2 Quantity Catering Production Minor Core 3
2 Meal Planing and Calculation Minor Core 3
3 Beverage Studies and Catering Minor Core 3
Management
3 Beverage Studies ar'1d Catering Minor Core 1
Management Practical
3 Entertainment Management Minor Core 2
3 Beverage Studies and Banquet Minor Core 3
Operations
3 Farm to Plate Minor Core 2
3 Beverage Studles.and Banquet Minor Core 1
Operations Practical
3 Nutritional Food Development | Minor Core 3
3 Food Proc.essmg & Minor Core 3
Preservation
5 Food Production Management | Elective 2
5 Food Production Practical - | Elective 1.5
Food and B Servi
5 00 'an everage Service Elective 15
Practical — |
5 Housekeeping Management Elective 2
H keeping M t
5 ousg eeping Managemen Elective 15
Practical —I
5 Front' Office Management Elective 15
Practical-I
5 MICE Minor Core 3
5 Themg Planning and Designing Minor Core 1
Practical
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Event Management Process Minor Core
Quick Service Restaurant Minor Core
Indian Halwai Practical Minor Core
Food Art a.md Plate Minor Core 5
Presentation
Food Testing and Adulteration | Minor Core 3
Diet evaluation Minor Core 3
F ;
ood and Beverage Service Elective 5
Management
Food Production Practical-Il Elective 1.5
E .
ood'and Beverage Service Elective 15
Practical-ll
Front Office Management Elective 2
Housgkeepmg Management Elective 15
Practical -l
Front. Office Management Elective 15
Practical -l
B . .
anqueting Operations and Minor Core 5
Management
Weddi .
edd.lng Planning and Minor Core 5
Function Management
Event Marketing Minor Core
Menu Management Minor Core
International Cuisine Practical Minor Core 2
Kitchen Designing & Layout Minor Core
Food Psychology Minor Core
Food Pr'oductlon Rules & Minor Core 3
Regulations
Food Phot hy &
°0 .0 ography Elective 2
Journalism
Advanced Food Production .
. Elective 2
Practical
Food and Beverages Control Elective
Food and Wine Pairing Elective
Hotel Revenue Management .
. Elective 2
and Pricing
Strategic Mar.1agement and Elective 5
Implementation
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Advanced Accommodation .
7 Elective 2
Management

Advanced Accommodation .
7 ) Elective 2
Management Practical

Minor Project | Minor Core 4

Minor Project Il Minor Core 4

4t Year Curriculum Design Framework [For Hons. / Hons. with Research Tracks of Four Year
Undergraduate Programs (FYUP)]

Extendin Course Contextualizin Course Experiential
& Credits & Credits P

Expertise Category Learning Category Learning Course Category Credits

Customer
Relationship
Management

Major
Core

Major Project Gap

Skill Enhancement 1
Core Course

2 Hospitality Law

Human
Open Elective Ill | Elective 3 Resource
Management

Major 2 on The Job Major Core 15
Core Training

Food Industry

Ph h ;
Jof::aglir:rz /y & Sustainable Major Aligned
Elective 2 Practices in 2 Course - Major Core 2
Hotel Revenue Hospitalit Core Skill
Management P y !

and Pricing Certification

Food and
Beverages
Control /
Advanced
Accommodation
Management

Elective 2 Dissertation Project 11

Food and Wine
Pairing /
Advanced
Accommodation
Management Minor
Practical Project | 4

Elective 2 Minor Core

Advanced Food
Production
Practical /
Strategic Elective 2 Minor Core 4
Management
and Minor

Implementation Project Il

Advanced
Statistical
Methods

Major
Core 2




