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Hospitality industry comprises of hotels, catering and travel
industry. India because of its rich historical past and great
locations like hill stations, beaches and spiritual destinations.

Careers are also in Hotel as well as industries involving
Institutional catering, Airlines, Cruise Liners, Fast food and
Travel agencies.

WTO( world tourism organization) is predicting that India may
achieve an average growth of 12 % per annum in tourism for
many years to come.



We at THE HORIZON'’S will prepare you in all
probability a Hotel management professional, like you
ASPIRE to be.

We are a 14 Year old organization imparting hotel

management skills and knowledge to our students

since 2003.

We offer better opportunities for employment than practically
any other industry.

We at THE HORIZON'’S provides you with the best
teaching experience with one of the industry best professional

with varied experience in the hotel industry.

There are practical labs to enable technical skills live to enable
them to perform when practically face the industry.

RESTAURANT



In the restaurant students learn the techniques of Food and
Beverage Service of various styles such as SILVER SERVICE,
AMERICAN SERVICE, BUFFET SERVICE, FAMILY SERVICE

The ART and SKILLS involved in the participation of COCKTAILS
AND MOCKTAILS are taught.

FOOD PRODUCTION LAB

To develop the cooking skills, the students go through cookery
practical’s in the training kitchen.

In TRAINING KITCHEN regular practicals are conducted by the
faculty and INDUSTRY PROFESSIONALS.

Apart from Indian Cuisine all types of national and international
cuisines are imparted to the students.






COMPUTER LAB & LIBRARY

We have a well equipped computer lab in which students are
taught basics of computer which includes Word, Excel,
PowerPoint, Etc.



The institute has a well stocked library and contains additional
material like industry related magazines such as LIQUID bu
makers of COBRA BEER LONDON.
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INDUSTRY PROFESSIONAL VISITS

We have various Hotel Professional visiting on occasions to

teach our students some extraordinary skills and share there
experiences like

* CHEF SAHIL ARORA-EXEC Chef JW MARRIOTT
JUHU MUMBAL.

* ANIRVAN KONAR-F&B DIRECTOR RADISSON
AGRA.

* RANJAN DASS- GENERAL MANAGER VITS
MUMBAI. And many more endless list.

The students are provided with the insight into latest trends to
encourage them to utilize the faculty to the maximum.

RULES AND REGULATIONS

1. Student must maintain discipline in the campus at all times

2. Leave must be taken with prior information and absence
with more than 3 days will be treated as indiscipline.

3. All dues must be cleared before the student joins
Industrial Training.



CAREER PLACEMENT

Our students are placed from past 14 years with various
Hotels.

There are few to name:

* J W MARRIOTT HOTEL -MUMBAI, MUSSORIE,GURGAON,
PUNE, JAIPUR.

* SHERATON HOTELS —NEW DELHI, DEHRADUN.

* WELCOM GROUP throughout India.

* Taj Group of hotels.

* KAMAT HOTELS LTD —ROYAL ORCHID HOTEL, VITS

* THE CLUB MUMBAI

* VIVANTA KERALA

* FORTUNE HOTELS

e RADHA REGENT BANGLORE

e FEATHER GROUP

* SAROVAR HOTELS

* WOW HOTELS

* PULLMAN GURGAON.

AND MANY MORE REPUTED HOTELS



COURSES AT A GLANCE

1.DIPLOMA IN HOTEL MANAGEMENT

2.DIPLOMA IN CATERING MANAGEMENT

3. CERTIFICATE IN FRONT OFFICE, F&B SERVICES.

4. CERTIFICATE IN KITCHEN, BAR TENDING and
HOUSEKEEPING.
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