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Message

Late Dr. A.P.J. Abdul Kalam

FORMER PRESIDENT OF INDIA
SPEAKS
Most of the people are familiar with the traditional concept of tourism, hotel, access to easy transport,
Special places to visit , starting from the Taj mahal, Goa, Kanyakumari, the beautiful north- east,
Coastal India and island, the dessert and the Himalayas. But the modern days tourist expects
something more and different. He comes here not merely to eat ,drink and make merry. Many want to
learn more about the people they meet and the places they visit. We can call it 'cultural' or knowledge
oriented tourism. There is plenty scope for meeting such a requirement.

His Excellency Late Dr. A.P.J. Abdul Kalam
Hon'ble Former President of India

Source:INDIA 2020 (A Vision for the New Millennium ) by reverend Dr. A.P.J. Abdul Kalam, pages169-170

- .

Mr. Narendra Modi

apro/vs/2013/11/27/dt
Former CHIEF MINISTER OF GUJARAT, INDIA

Education, today has evolved into the era of specialization in almost all the aspects of
livelihood and employment. With the changing scenario of tourism and hospitality
business, which happens to be an important part of the national economy, we need

manpower specially skilled for it.

| congratulate the College of Management Science (COMS) for opening College of Hotel
Management in Varanasi, which happens to the hub of the religious tourism for Indians. |
hope that the college will shape the students as well as their future in the Hopitality Industry.

M‘P"y —— R

(NARENDRA MODI)
To,

Chairman,

College of Managment Science, Varanasi,
Kesharipur Near Bhaskara Talab
Rohania, Varanasi, U.P. (221108) India.
E-mail: info@coms.ind.in
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EX-PRIME MINISTER OF INDIA
SPEAKS

India has witnessed a record number of foreign tourists during 2011. The number has gone up from
5.78 million in 2010 to 6.29 million in 2011 while revenue increased from $ 14,193 million to $ 16,564
million during the same period. Implementation of the Hunarse - Rozgar scheme continued for skill
development in hospitality and service sectors. This scheme is aimed at creating employable skills.
Because of the vigorous efforts made by the Ministry, 11,692 persons have been trained under the
scheme this year exceeding the target set for the year. Campaign Clean India was launched in
December, 2011 as an extensive social awareness campaign. The objective of the campaign is to
bring trust among tourists for acceptable level of hygiene and cleanliness. The campaign is aimed to
bring together the efforts of various Central Ministries, State Governments, Union Territories
Administrations and private stake holders in achieving the objectives.

Source: Government of the United progressive alliance, report to the people- 2012-13, Pages- 60.
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| It has been a wonderful experience to be part of COMS's placement process. The overall process
. was handled quite professionally and we are impressed with the quality of education imparted and
exposure given to the students.

Mr. Holger Schroth

General Manager
Emirates Palace Hotel, Abu Dhabi, U.A.E.

Over the years, the number of students we have hired from COMS on an annual basis has
steadily increased. We believe that COMS provides a stimulating learning environment for the
next generation of leaders.

Mr. Sandeep Singh

Asst. Manager
Millennium Group of Hotel, Samson, Turkey.

The students of COMS have exhibited a high level of professionalism in their approach and have
been well groomed to take Hospitality world. The enthusiastic response shown by the students
and faculties have convinced us to try and make this process repeat .

Mr. Safwan Khayat

General Manager
Copthorne (Millennium) Hotel, Samson, Turkey

It was great experience to meet the batch of enthusiastic graduate aspirants. | am sure with the
inspired management students at COMS are in good hands and will develop to be efficient future

managers.

Mr. Serge Zaalof
General Manager of Atlantis the Palm, Dubai, U.A.E.

COMS Placement Cell. A small India where students from all the states of India come with an
expectation of making a bright future ahead. Because of the teaching pattern, facility, PDP/CDP
and top classes placement they reach greater heights which they had never expected.

Mr. Simson

General Manager
Starwood Hotel, Manama, Behrin

since the past decade or so because of the booming tourism industry in world.
Sheikh Hamdan @
Director of Food & Beverage
Etihad Tower, Abu Dhabi, U.A.E.

Hotel Management, as a highly-promising career option, has gained prominence especially , % ‘

It was an overall pleasant and enriching experience dealing with COMS and we look forward to
your continuing support in the upcoming years.

Mr. Shephard Hanger
General Manager
Marriot Hotel, Doha, Qatar
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COMS Students........ well trained, well placed! The students of COMS have been a good profile
match with respect to culture and competence in our organisation.
Mr. Vishal Singh

Asst. Manager at Starwood Hotel
Manama, Behrin

COMS has an enthusiastic group of students & soon it will be emerge as a top IHM College in
India.
Chef Faisal Ahmad

CDP
Cairo, Egypt

We are happy to tie up with COMS. COMS is one of the good thing to happen with Platinum Hotel
employees.

Mr. Balvir Kumar Parekh
Corporate H.R. Platinum Hotels

COMS Seems to be in very able hand and soon will emerge as one of the leading quality
management Institute.
Ms. Sipra Nair

Corporate House Keeper
ITC Forture

COMS is an Institute that cuts, polishes and converts stone to precious gem. It shows who really are and what the real word
from you. COMS Placement Cell acts as a bridge between a student and the real corporate world. There are every faculty
knows each students that too by their name. These increase the willingness to learn and get proper guidance.

Mr. Hemant Bagga
General Manager
Club Mahindra Hotel, Coorg, Karnatka

COMS is a college where every day is a new learning and new experience. It is the place where a person can achieve
his/her goals by working sincerely with the care of heart. The learning here compliments every qualification irrespective
of the stream. The encouragement and new opportunities which the faculty gives to brought out a leader in the students.
Mr. Naresh Gupta

General Manager

Club Mahindra Group of Hotel, India

FT'

COMS Placement Cell is not only which shapes students career, it is a family which teaches all its young members
etiquettes and also help students in choosing the best career suitable for them.

Mr. Rupprecht Queitsch
Genral Manager
JW Marriot Hotel Dubai, U.A.E.

It was a great pleasure for me to address the students at COMS. | am sure COMS will compete
with Hospitality school of the country.

Mr. Rakesh Dogra
General Manager
ITC Fortune Inn Reviera, Jammu

ollege Of Management Science

(COMS) was established in the heart of

"The religious capital of India" which is
called "Varanasi" by a team of academicians and
expert from the industry and education as per the
need of Indian economy. At present parent
organizationi.e “COMS Educational Trust”
is helping millions and millions people, educating
them by unique concept & resources generated
by the trust from the society & corporate.

The trust regulates academic for hospitality
management through structured courses of
studies. Quality of education provided through the
institute help, one to emerge as professional of top
order for hospitality and service sector.

COMS is known for its multi-facets endeavours in
the field of hospitality industry. It provides students
a unique opportunity to build themselves to
withstand the ever-changing pace of the
competitive world. The atmosphere of
understanding, trust and mutual respect is
consciously and carefully nurtured in the institute.
An updated academic programme with extra
curricular activities enables our students to develop
themselves in the field of hospitality industry. Our
motto is to place the students' best career in the
hospitality sector by getting employment in the
world famous hotels of National and Overseas.

The Institute is expanding its horizons by opening
branches in the other states of India.

The success of our institute is attributed by our
continuous identification and response to the ever
changing scenario of International Economy. We
have set ourselves as premier institute in the
hospitality sector in Varanasi. Our values of
respect and involvement remain consistent and
are embraced by our people which played a major
role in our success so far. These values will
continue to do soin future also.

Our key to success lies in a set of a highly
professional teaching staff and modern state of
art, infrastructure and well explained
administration.

We congratulate our entire team for turning this
Institute into an ideal one and We assure all our
students that, at the time you graduate from the
institute, you will find

“COMS
Looked not just in India
altogether professionally 'But at International Cevel also
To ensure that we could provide
The Gest possible course for
the professionals of today
And the future ” _

yourself in different league

and personally.




“COMS is a dynamic hub where ideas, culture,

training and technology converge.’ WORLD-CLASS EDUCATION FROM A WORLD-CLASS INSTITUTION

b))

VISION
COMS has strong vision to develop, enhance and maintain the quality and standard of education.
We will try our best and more to provide bright future to our students. COMS will be distinguished by
highly regarded programs and renowned specializations. We will be a leader in management
education through strong planning, focusing on technology and innovation, promoting
entrepreneurial programs, and developing international initiatives and alliances.

MISSION

COMS has been established with prime motive to provide career opportunities in Hospitality &
Corporate sectors, to create world class facilities and ambience for advance level of teaching and
practical training, to develop students as global citizens with conscience, commitment and
dedication.

COMS is one of the premier Institutions in the area providing quality education and spreading
awareness regarding Hospitality sector.

CORE VALUES
© We create learning through the fusion of the heart and soul .

© We value leadership in whatever we do and shall generate those opportunities to create future
leaders.

© We value entrepreneurship. Our students and employees are empowered to think for
themselves.
We create innovation through continuous improvement, adoption of best practice and will be
bold to create new dimensions to hospitality through research.

While making a decision to pursue Management education, the
academic quality of the institution is a critical factor. Quality programs
taught by experienced faculty are essential to a rich learning
experience. Our faculties are internationally recognized and include
winners of prestigious awards, and their writings, case studies,

solutions, innovative concepts appear in leading Journals and

magazines.

COMS SPIRIT APPROACH

Beside experiential- learning, students at COMS learn through project work, mini case studies, and role
playing activities and so on.Every professor of the program follows a SPIRIT approach. “SPIRIT stands
for Strategy- the kind of strategy to be followed, Personality Development- how would it add to a
student Personality; Internationalization- putting things in the global context, Relevance- making it
relevant to the needs of Industry and students, Innovation- adopting an innovative approach and
Technology- which is basically about developing an understanding of how technology is driving the
world. Infact SPIRIT is something that every leader of an organisation needs to have.”

GUEST LECTURES

Eminent personalities from different industries are invited to visit the
campus and share their experience for giving students a global outlook
through interactive programs.

COMS INCUBATION CENTRE
‘ Realising the need for the continuous support and holding, the
\ "X ke institute has undertaken an initiative to develop entrepreneurial
- = a= 2andemployable skills in the students. Students with business

ideas and propensity for venturing out on their own are
provided support facilities in terms of project reports, idea
guidance, project implementation and other such activities on
the global tourism market.




Other hand, students who are looking for employment are given training opportunities and access to
various work environment simulations to acclimatize them with the real world situations.

ALUMNI ASSOCIATION

Students passing out of COMS are offered exclusive
lifetime membership to a full-fledged and active 'COMS
Alumni Club' This Club helps to keep alive personal
interaction between both old and new students and open

exciting career opportunities.

COMS FAMILY & RESOURCE PERSON

At COMS, the faculties are the life line. The budding managers need an amalgam of academic
concept and Industrial experience. COMS has a strong team of core faculty with academic
distinction and professional excellence. Strengthened by a lot of visiting faculty, practicing managers
and other Hospitality experts.

COMS faculties differs most as they welcome the challenge of creating a stimulating learning
environment. COMS faculty team is headed by its Director of Academic Mr. Inderjeet.

K < COMS SPECIALITY >

100 % Job Assistance for students both in India & Abroad
» StudyinIndia & Settle abroad

* Twoway learning style

» E-Library Facility for every student

 Foreign Tour (Industry Specific)

» Exposure of two foreign languages - FRENCH & GERMAN
+ AntiRagging Campus

* 6 Months Training Exposure of the Industry with the course
» Separate Hostel Facility for Boys & Girls

» Wi-Fi Campus

Extra Curricular Activities

1. Sports:- The facilities for sports and physical recreations
are provided at nearest stadium for both indoor and outdoor
games , existing facilities include cricket, volleyball,
badminton, table tennis and athletic etc.

2. Cultural:- Several cultural activities are regularly
organised in the institute with active participations of students.
Fresher day, foundation day, all festival day, New Year
celebration etc. are just to name of you.

3. Tour:- Excursion tour is the common phenomenon here.
Here students are taken tour hotel, trade fares, picnic, sports
and similar places for the purpose of combing education and
entertainment.

4. Library:- The Institute resource centre is truly wealthy
and it is upgraded continuously. It acquires the books and
research materials, aspects of hospitality of all over world.
The resource centre forms and invaluable tour for promoting
initiative and self help principle amongst students.
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Examination

In addition to the final examination, regular monthly tests will be held. The
marks obtained in these will be added to the final assessment. Final
examination will be conducted by respective University at the end of semester. ®
The passing of the theory is 40% and that of practical work is 50%. Students |
failing in two subsidiary subjects or less may be promoted to the next term but
they will have to clear those papers on subsequent dates decided by the
respective University. Students failing in more than two subjects or those who
failed to clear their compartmental papers or those who get an aggregate of less
than 40% will not be promoted. Absence due to any reason will be treated as
failure.

Award of Diploma/Degree

The Diploma/Degree is awarded by the respective University / OTHM on successful completion of the respective
course, in addition to obtaining an Industrial Training Certificate from a reputed government approved
hotels of India and abroad.

Age Limit
The minimum age limit of the students mustbe 17 years, as on the date offilling the admission form.

Minimum Qualification

The candidates applying for admission to the Degree/Diploma level courses must have passed at least
Intermediate or the equivalent 10+2 examination in any stream or 10th. However, candidates
completed or studyinginB.A., B.Comand B.Sc can also apply.

Evaluation
Evaluation is an integral part of Hotel Management Education system and is the instrument to test what
the students have learnt and retained.

Internal assessment

Internal assessment will be based on :

Class attendance-minimum requirementis 90%
Assignment and theory classes

Mid-term examination

Internal viva-voice on project study

General behaviour

000O0OO
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External Assessment

Total evaluation based on the rules & regulations
of University.External evaluation is done for all
courses round the year on the basis of class tests, specific assignment’s, practical training and
projects etc.

Research Project Report

Astudent has to take up aresearch project for Degree/Diploma course in final year as a part of

syllabus. The student select a topic of his/her choice relevant to his/her training program and

during research work necessary guidance will be provided to him/her by the concerned
authorities.

| Scholarships and Awards

Scholarship is awarded to outstanding/
deserving students as per the rules of the
COMS Institute of Hotel Management.

Academic Council

With view to up date the syllabus and
curriculum as per requirement of industry,
COMS Institute of Hotel Management has a

standing Academic Council, which meets
periodically to review and streamline the course contents, lesson plans and instructional

methodology. The basic mission of the Academic
Council is to strive and maintain highest possible
International Academic standards.

COMS keeps on soliciting feedback and options of
the world renowned ambassadors of Hotel Industry
time to time so as to ensure the technical
aggrandizement of students and faculties.

Training Labs

Training for Restaurant and Bar

A training restaurant and bar equipped to cater latest national and international technique of
service as per with the industry. Training of buffet banquet, gueridon service etc. are also
provided in this lab.

Basic Kitchen (B.T.K) Training
This kitchen is used primarily introduce the art of cookery to the standard.

Advanced Training of Kitchen (A.T.K)

Having mastered the basic, it is time for student to progress on to this kitchen elaborate dish are
prepared here. The cuisine under consideration are Continental, Indian , Chinese, Mexican,
Arabic, Italian and Spanish.

Bakery and Confectionery
This lab takes care of all baking and confectionery requirements of the syllabus. Students
prepare the most exquisite breads and desserts.

Front Office

Front office is equipped with front office counter, bulletin board, public address system, luggage
net and all required accessories. Since it is the first point of contact for guest, special attention is
paid to its upkeep.

House Keeping
This lab introduces all housekeeping tasks like different types of chemical, standard sizes of
rooms, bed and linen.

Computer Application

The Institute has a well equipped computer lab with IDS and others software which are used in
hospitality industry. The students are extensively exposed to the use of standard software and its
utilization in management problem solving.




INTERNATIONAL TOOLS OF HOTEL INDUSTRY

“COMS continually updates course contents to reflect

»

changing trends in life and Industry.
Hotel Industry is
A GLAMOURS Industry

INTRODUCTION

The Indian Tourism and Hospitality industry has emerged as one of
the key industries driving growth of the services sector in India.
Tourism in India has registered significant growth in the recentyears | _
and the country has tremendous potential to become a major global iy - «
tourist destination. Indian Tourism Industry is thriving due to _ ' _
extending number of foreign tourists arrival and great number of —
Indians travelling to domestic destinations than before. In the past

few years the real growth has come from the domestic sector as around 30 million by Indians travel within
the country in a year. Strong growth in per capita income, rising young population coupled with changing
lifestyles are leading to greater expenditure on leisure services.

Hotels are an important component of the tourism product. They contribute in the overall tourism
experience through the standards of facilities and services offered by them. The fortunes of the hospitality
industry have always been linked to the prospects of the tourism industry and tourism is the foremost
demand driver of the industry.Travel & Tourism's contribution to capital investment is projected to grow at
6.5 per cent perannum during 2013-2023, above the global average of five per cent.

MARKET SIZE

The total market size of Indian Tourism and Hospitality sector stood at US$ 117.7 billion and is expected to
touch US$ 418.9 billion by 2022.

The Foreign Direct Investment (FDI) inflows in Hotel and Tourism sector during April 2000 to July 2013
stood at US$ 6,754.49 million, as per the data released by Department of Industrial Policy and Promotion
(DIPP). Foreign Tourist arrivals (FTA) during the Month of August 2013 stood at 4.74 lakh as compared to
FTAs of 4.46 lakh during August 2012, registering a growth of 6.4 per cent.

The number of tourists availing of the tourist Visa On Arrival (VOA) Scheme during January to August,
2013 have recorded a growth of 29.4 percent. During the period, a total number of 12,176 VOAs have
beenissued as compared to 9,412 VOAs during the corresponding period of 2012.

ROAD AHEAD

The Tourism, Travel and Hospitality Industry in India is poised for unprecedented growth in the coming
years. With world tourist arrivals expected to increase by 43 million every year on an average from 2010 to
2030 and FTAs in emerging countries are expected to grow faster than in advanced economies, a
goldmine of opportunity in tourism is waiting for India. The industry is likely to become more competitive
due to the entry of additional international flight operators, which would offerimproved services to tourists.

The Ministry of Tourism, Government of India, has consistently been working on improving India as a
prime destination for tourists. It further aims at promoting various Indian Tourism Products vis-a-vis
competition faced from various destinations and to increase India's share of the Global Tourism Market.




Growth & Employment Trends

in Hotel Industry )

The hotel industry in India had reported sales growth of 14.3 per
cent during 2010-11 to 2011-2012 and is expected to maintain this
level in 2012-13. PAT is expected to grow at 36.2 per cent in 2011-
12 and 26.4 per cent by 2012-13. The growth in tourist inflows in
2012-13 and 2013-14 is likely to be driven by tourists from regions
other than North America and Western Europe. This includes Asian
regions like South Asia, East Asia, and South EastAsia. The shares
of tourists from these countries have beenrising in recent years, as per the data released by the Ministry
of Tourism, and are expected to rise in the coming years as well.

Hotels and restaurants are an important component of the tourism sector. As on 31 December 2011,
there were 2,895 classified Hotels having a capacity of 1,29,606 rooms in the country. Availability of
good quality and affordable Hotel rooms plays an important role in boosting the growth of tourism in the
country. The share of the Hotel and Restaurant sector in overall economy increased from 1.46 per cent
in 2004-5 to 1.53 per cent in 2008-9 and then decreased to 1.46 per cent in 2010-11. However, if the
contribution of this sector only in the service sector is considered, its shares decreased from 2.75 per
centin 2004-5 to 2.64 per centin 2010-11 as other service sectors grew faster than this sector. Its CAGR
was 8.44 per cent during 2004-5 to 2009-10 and the growth rate in 2010-11 was 7.7 per cent. Health
Tourism, the new entrant in the sector, is a niche area where India has good potential to grow.

Major Developments and Investments

India is expected to receive nearly half a million medical tourists by 2015, implying an annual growth of
30 per cent. The country has received 43.06 lakh foreign tourists during the period of January to August
2013. India is perceived as one of the fastest growing medical tourism destination. The number of
medical tourists coming to India has registered a growth of 40 per cent in the past six months. The inflow
of medical tourists is expected to cross 45 lakh by 2015 from the current level of 25 lakh.

The Taj Group has launched The Gateway Hotel IT Expressway Chennai, its first hotel in the city under
the Gateway Hotels & Resorts brand.

Marriott International has launched its business hotel brand Courtyard by Marriott at the industrial and
auto hub of Chakan near Pune in Maharashtra.

ITC Hotels has tied up with Bahrain-based India-born billionaire Mr Ravi Pillai to manage five of its
hotels under the Welcom Hotel and Fortune brands in India and Dubai.

Ecole hoteliere de Lausanne has opened a 67,000 square feet campus in India to tap into the growing
demand for skilled hospitality professionals in the country. Located in the newly developed Lavasa
Township near Pune, Ecole Hotelieres Lavasa will offer a four-year programme.

Government Initiatives Industries of Employment for Hospitality

Managers

The Government has allowed 100 per cent FDI under the
automatic route in the Hotel and Tourism related industry,
according to the Consolidated FDI Policy, released by DIPP,
Ministry of Commerce and Industry, Government of India.The

Ministry of Tourism, Government of India, has signed bilateral

agreements/ Memoranda of Understanding (MoU) with 47 countries, a tripartite agreement among
India, Brazil and South Africa and a multilateral agreement between India and Member States of
Association of South East Asian Nations (ASEAN) for cooperation in the tourism sector.

The Ministry of Tourism as a part of its promotional activities releases campaigns in the international and
domestic markets under the Incredible India brand-line, to promote various tourism destinations and
products of India. The budget allocated for the Domestic Promotion & Publicity and Overseas Promotion
& Publicity including Marketing Development stood at Rs 110 crore (US$ 17.73 million) and Rs 350 crore
(US$ 56.41 million) forthe FY 2013-14.

The ministry has set up a Hospitality Development and Promotion Board, which will monitor and
facilitate hotel project approvals. The allocation for Ministry of Tourism in the Union Budget 2013-14 has
been increased by Rs 87.66 crore (US$ 14.13 million) to Rs 1,297.66 crore (US$ 209.30 million). In a
major boast to the North-East Tourism sector, Mr K Chiranjeevi, Union Minister of Tourism, Government
of India, has approved Central Finance Assistance (CFA) to various tourism development projects in the
states of Arunachal Pradesh, Sikkim and Nagaland. The Ministry has approved CFA of Rs 25.04 crore
(US$ 4.03 million) for the ongoing tourism mega circuit projects at Tirupati and Kadapa district in Andhra
Pradesh.

The Government has proposed to set up the Central Institute of Hotel Management (IHM),
Catering Technology and Applied Nutrition in the country. The IHM will be set up at Jagdishpur, Uttar
Pradesh. The Ministry of Tourism has undertaken joint development of tourist amenities at Amritsar and
Rai Bareilli, Trivandrum, Gaya and Agra Cantt Railway Stations in association with Ministry of Railways.
CFA of Rs 10.28 crores (US$ 1.65 million), Rs 5.98 crore (US$ 964,453.42), Rs 5.18 crore (US$
835,413.19) and Rs 5.05 crore (US$ 814,141.59) has been provided by the Ministry for the same.




Job & Responsibilities
of

Top Level Management

GENERAL MANAGER
Job Description :
The General Manager is responsible for efficient and profitable

7
X

dug operation of the establishment. He /She controls the finances,

8 g establishment norms to be followed by the staff while providing the _

Eg services to the guest, housekeeping, food quality, décor and §
0o . o interiors. Assistant managers supervise the day to day operations

of their departments. Large hotels have Resident Managers to
resolve problems round the clock. The Department Managers work under the supervision and
guidance of the top management. The job of a General Manager is to ensure a comfortable stay for
the guest who has just checked in. He is responsible for the day to day management of the hotel and
its staff. The General Manager of a large hotel may have less contact with guests but have regular
meetings with heads of departments to coordinate and monitor the progress of business strategies.

F/O Supervisor
AM/PM
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Working Conditions: The General Manager is generally exposed to long shifts that include late
hours, weekends and holidays due to the 24 —hour operation of a hotel. The common work
environment in hotels is fast paced, with high level of interaction & to the hotel guests, employees,
visitors and other managers. Upper management consisting of senior managers, department
heads etc may sometimes enjoy a most desirable work schedule consisting of a more traditional
business day, including weekdays and days off on holidays.

Education- General Managers are required to a hold Degree/Diploma In Hotel Management from
respective Organization.

GENERAL
MANAGER

Salary: In India General Manager's average salary is 25,00,000 PA( Twenty five lakhs per Year).

FOOD AND BEVERAGE (F&B) MANAGER

HOTEL ORGANIZATIONAL CHART

The Food and Beverage Managers are responsible for all operations
under the catering Department. Here, the Food and Beverage Managers
lead all employees under both the culinary section and steward section.
Under the culinary section, the Executive Chef who is in charge of all
kitchen activities answers directly to the F&B Manager. Apart from these
responsibilities, the Food and Beverage Manager must also work with the
General Manager to decide on the pricing of all items in the hotel's menu.
In general, F&B Managers must ensure that all operation in the catering
3 department contribute to the ultimate goal of providing not only the most
delicious foods or the most appealing facilities but the best kind of services
aswell.

House Person

-_—[ =L

nts
Receivable

General

Office Cle

Engineering Mgr. | #

MANAGER
Assistant

ENGINEERING|/

SALES
MANAGER
&
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One of the most important tasks of Food & Beverage Manager is selecting successful menu items.
This task varies according to establishment because although many restaurants rarely change their
menu, others make frequently alterations. Managers or Executive Chefs select menu items, taking
into account the likely number of customers and the past popularity of dishes.

Purchasing
Agent

Some Potential Mobility Paths




On a daily basis, Managers estimate foods consumption, place orders with supplies and schedule the
delivery of fresh foods and beverages. They receive and check the content of deliveries, evaluating the
quality of meats, poultry, fish, fruits, vegetables and baked goods. To ensure good service, Managers
meet with Sales Representative from Restaurant suppliers to place orders replenishing stocks of
tableware, linen, papers, cleaning supplies, cooking utensils furniture and fixtures. They also arrange for
equipments maintenance and repairs, coordinate a variety of services such as waste removal and pest
control.

Salary Structure

in Hotel Industry

TABLE 1. SALARY PACKAGES FOR DIRECTORS OF ROOMS AT

GULF HOTEL CHAINS

Education- Food & Beverage Managers are required to a hold Degree/Diploma In Hotel Management Director of rooms Minimum 25th 50th 75th Maximum
from the respective Organization. percentile | percentile | percentile
Sl Annual base salary (net) $31,792 |$46,207 |#48,000 |$54,720 |$81,600
alary:
In India Food & Beverage Manager's average salary is 15,00,000 PA( Fifteen lakhs per Year). Annual paid bouns $5249 $7895 $9,763 |$16,162 |$19,200
- Front Office Manager Annual housing allowance | $20,400 |$23,424 |$26,000 |$26,634 |$27,200
The role of Front Office Manager is vital to the hotel's existence, because Annual travel allowance $600 $1170 $2180 $3051 $3260
employees under this department are those first encountered by all guests. p— "
nnual car allowance
Apart from making sure that all reservations that room assignments are in AL (e T SRR SOl
order, he/she supervises, receptionists, information clerks, reservation Medical Insurance $139 $986 $1360 $1632 $1749
officers, bellboys and doormen. He/She must ensure that all employees T————
. . - . $3024 $3024 $3024 $3024 $3024
under his/her supervision are not only efficient but polite and courteous also.
He/She is liaison for all parts of a hotel and is responsible for supervising all
duties of the Front Desk. They are also liaison for all inter-departmental
communication, requiring excellent communication and leadership skills. JOB TITLE AVERAGE SALARY
. . . . . Restaurant Manager $32,000
Education: Front office Managers are often required to hold a Degree/Diploma in Hotel Sales Leaders and Executives $211.000
Management from the respective Organization. General Manager $56,000
Responsibilities: Typically, hotel Front Office Managers are responsible for all operations of the Front Assistant Manager $30,000
. . . . . Sales Executives or National Expansion $137,000
Desk and guest services, including the concierge, transport and luggage services. They are also Sales Trainer $189.000
responsible for the management of front office personnel such as staff training and shift scheduling. Administrative Receptionist $23,000
Benefits: Hotel Front office Managers typically receive health insurance and retirement benefits. National Sales Manager $64,000
Special Considerations. Sales Manager $63000
. i , . ) | Customer Service Representative $22,000
Salary: In India Front Office Manager's average salary is Rs. 9,50,000/- PA (Rupees Nine Lakhs Fifty Chef $32,000

Thousand Per Year).

! . .9 Designation Salary } Designation Salary

The Executive House Keeper are responsible for all employees who work towards maintaining all rooms
and the rest of the hotel facilities to make sure that everything is clean General Manager 25,00,000 - Executive Chef 15,00,000
and tidy at all times. Under direct command of the Executive Resident/Hotel Manager 12,00,000 - Gourment Restaurant Chef 5,75,000
Housekeeper the floor supervisors, who ensure that all the rooms in e Division Manager 13,50, 000 s =xecutive Sous-Chef S0
’ Front Office Manager 9,50,000 - Pastry Chef 7,75,000
their floors of responsibilities are well maintained. Other employees Executive Housekeeper 9,50,000 -- Financial Controller/ Comptroller 10,50,000
who are under the supervision of the Executive. Chief Engineer 9,75,000 :- Human Resources & TrainingManager  14,50,000
Education- Executive Housekeeper’s are often required to hold a =y Manager 1,00.908 . bEnaget G0
Degree/DipIoma o Management R respective Organization. Food & Beverage Mana'ger . 15,00,000 Asst. Director of sales or sales Manager 9,50,000
Restaurant Manager (Fine Dining Room) 6,50,000 Revenue Manager 9,00,000
Salary: In India Executive Housekeeper’s average salary is Rs. Catering Manager (Sales) 5,75,000 Security Manager 8,50,000
9,50,000/- PA (Rupees Nine Lakhs Fifty Thousand Per Year) Banquet Manager (Operations) 6,00,000 IT Manager 7,50,000

COMS Students are future Management Professionals who are set to carve out new ways to use
management models in their life. They are keenly sought after by potential employers.......
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Awaiting you after completion of Hotel Management from COMS

CAREER OPTIONS AFTER HOTEL MANAGEMENT

m Academician

mBanquet Manager

mBar Manager

m Chef-de-parties

m Club Manager

m Customer Care Executive
m Defence Catering Manager
= Duty Manager

mEvent Manager

m Executive Chef

m Executive Housekeeper
mF & B Assistant

mF & B Controller

®m Flight Kitchen Manager

= Floor Supervisor

mFood & Beverage Manager
m Front Office Manager

m General Manager

m Guest Relation Executive
m H R Manager

= Multiplex Manager

m QOperation Manager

m P R Manager

®m Purchase Manager

m Railway Catering Manager
m Receptionist

m Resident Manager

m Restaurant Manager

® Sales Executive

m Sales Manager

m Sous Chef/

®m Tourism Service Manager
= Training Manager
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why COMS?

This Hotel Management Institute is being run under the able guidance and supervison of

Mr. Aditya Kumar Singh & Mr. Inderjeet Singh Yadav. Both are Hotel Management
professionals and having graduates and post graduates degrees along with sound
experience of National & International Group of Hotels.

Placement Training : COMS has tied-up with Trainers from the Industry with lot of
contacts and tie-ups in the Industry for placement training which results in assured
placement for all the students with attendance of 90% or more. The training and
placement cell is headed by experienced faculty with good industry linkages. In COMS
we place great importance on training and placement of the students in live
Business Management, Varanasi. He has completed B.Sc in Hotel Management from Jalandhar, S )
and M.Scin Hotel Management from Mysore, Karnataka. personalities in the industry are a regular feature to update the students on recent

He has hospitality experience more than 6 years with the Radisson Group of Hotel India, ITC trends in the Hospitality & Business sector. The students are fu||y assisted in getting
fortune Group of Hotel India, Emirates Palace Hotel, Abu Dhabi, U.A.E as an Assistant Food & theirjobs before the completion of course

Beverage Service .

Aditya Kumar Singh
Founder & Managing Director
B.Sc. HM, M.Sc. HM & MBA HM

Our Recruiters @ the reqular salient features

® Four Season Hotel, Doha, Qatar ® Leela Kempinski Mumbai,
e Starwood Hotel, Manama, Bahrain e Hotel Mega Pode Nest, Portblair
e Etihad Towers, Abu Dhabi, U.A.E. ® The Pride Hotels

. . ® Emirates Palace Kempinski, Abu Dhabi e Radisson Hotels

Inderjeet Singh Yadav
Chief Administrator & e Atlantis the palm, Dubai e Cidade De Goa

H.O.D Academics

B.sc HM, M.sc HM e Hilton, Abu Dhabi e Maidens Hotel, Delhi
® Rotana Group of Hotels ,Abu Dhabi ® Country Inn & Suites By Carlson

Mr. Inderjeet Singh Yadav is the Chief Administrator of COMS Institute of Hotel & Business
Management, Varanasi. He has armed with a Bachelors in Hotel Management from Punjab and o Millennium Group of Hotel, Turkey. e Hotel Tulip Inn
M.Scin Hotel Management from Karnataka.

. L ) ) , ) ® Millennium Group of Hotel, Sulamannia, Iraq ® Holiday Inn
He has rich hospitality experience more than 5 years with the Radisson Group of Hotel India,

Hyatt Group of Hotel, Emirates Palace Hotel, Abu Dhabi, U.A.E in Food & Beverage Service. ® Taj Group of Hotels & Resort ® Ramada Varanasi & Khajuraho
® Oberoi Group of Hotels ® Lords Plaza, Bengaluru
® |TC Fortune Hotels ® Domestic Cruise
® Welcom Group of Hotels ® |International Chain Restaurants
® Sarovar Group of Hotels e Manali Resort,Manali
® Godwin Hotel Haridwar & Meerut e Airport Hotels
® Club Mahindra Hotels & Resort ® Multinational Companies
® Leela Kempinski, Gurgaon ® National & International Call Centres




SOME EXAMPLE OF OUR TOP PLACEMENTS SOME EXAMPLE OF OUR TOP PLACEMENTS

-
[}
Y /
Rohit Paswan Ranjit Kumar Sanjay Rajbhar Sanjay Yadav Awadhesh Kumar Ranjana Mavurya Anushka Srivasta Sweta Kumari Savita Maurya Arti Kumari
Jharkhand Bihar Mau, U.P. Mau, U.P. Ghazipur, U.P. Allahabad, U.P. Varanasi, U.P Vaishali, Bihar Sonbhadra, U.P. Ranchi, Jharkhand
[:::ﬂ)s;“:{?ﬁj::)‘ace ) ] [ ;I:I::i((;rlfl’:\'on)f Hotels, ] [ ;I:I::i((;rl?.uAltEo)f Hotels, ] [ g:;::a’:m’otelv Ahmedabad, . [ Hotel Taj, Surat, Gujarat TAl ] Hotel Fairmont, Jaipur Eraf;.”ﬁ«] [ Hotel Clarks Inn, Lucknow, U.P Q [ Hotel Clarks Inn, Lucknow, U.P Q [ Hotel Radisson, Varanasi Rg.ku».] [ Hotel Radisson, Varanasi Rg.kmu.

Y=

]

Rajvardhan Singh Neelesh Yadav Dwarika Slngh Prude%p Yadav Hamid Raza SUII\‘/[(:li B&lgrﬁ Hitesh Thakur Kundan Paswan l\nl;i{1 Raj
Ballia, U.P Jaunour, U.P Arwal Bihar Varanasi, U.P P. Siwan, Bihar u, U.I. Ballia, U.P. Garwa, Jharkhand 1har
. e d L Hotel Marriots. L [ Country Inn & Suites, -] [Hotel Br!jrama Palace, BRITRAMA [ Hotel Marriot, Ahmedabad Jharrot ] [ Hotel Marriot, Ahmedabad Jharrot ] [HMeI Radis-son Blu, RQ;_J&"—%.}
(Wanda Resort, Sanya China '”‘ j (Wanda Resort, Sanya China '”‘ j (Wanda Resort, Sanya China '”‘ j [Wanda Resort, Sanya China '”‘ ) [ Ahmedabad, Gujarat, MTIol Mussoorle, Gutaranchot Varanasi, (U.F) — S et Kandla , Gujarat i

\ )
Prashant Kumar Rahul Tiwari Prince Rajbhar Abhishek Srivastava Prashant Pandey Chandramadhar Dubey Abhishek Jaiswal Ashutosh Gond Inzamamul haq Rohit Thapa
U.P. U.P. U.P. U.P. U.P. Bhadohi, U.P. Varanasi, U.P. Ghazipur, U.P. Varanasi, U.P. Gorakhpur, U.P.
[z:::;: ?:;I:js::;ts 1, Rﬂi‘.’—“—""’] [ ::::Lcll\lah::té’ujarat. ,\\d?{'mll J [ Hotel Fortune, Goa  '* #TLINI ] [:;::: Glap(lilsson Bl Rﬂﬁi—“—"h’] [ :::;ﬂivar:téhjara‘_ MFT‘IDII ] [ Hotel Royal Orchid, Kutch “] [ Hotel Royal Orchid, Rajkot “] [ Hotel Royal Orchid, Rajkot “] [ Hotel Royal Orchid, Rajkot “] [ Hotel Royal Orchid, Rajkot “]

W

Ashish Singh Akib Ansari Mridul Yadav Shikha Francis Dhananjay Rajbhar Shamshir Mohammad Yogesh Yadav Abhinesh Singh Amit Shukla Suraj Kumar
U.P. U.P. Mau, U.P. Varanasi, U.P. U.P. Varanasi, U.P. Ghazipur, U.P. Mau, U.P. Ballia, U.P. Gorakhpur, U.P.
[‘I‘;::::‘:sria.pevme, i N J [ :i(;‘(:: Clarks Inn, @ [c::::‘assr:':::“e’ i N J [c::::l:sri'rﬂ::a Palace, BRIRAM '. [::::'I‘f;::euv.l:e, i ] [ Hotels Seasons , Rajkot ) 9 ] [ Hotels Seasons , Rajkot ) 9 ] [ Hotel Yang Thang, Gangtok ] [ Hotel Yang Thang, Gangtok ] [ Hotel Yang Thang, Gangtok ]




Courses Offered

Other Career Options after completion of

Airlines Flight Catering

Corporate Canteens & Catering

Railway Catering

Course Name Duration Seat Eligibilty

1 |Diploma in Hotel Management 1 Year 120 10th with any stream
2 |Diploma in Hotel Management 1+1Year 120 10th with any stream
3 |Diploma in Hotel Management 1 Year 60 12th with any stream
4 |Diploma in Food & Beverage Services ( Level 3 ) 1 Year 60 10th with any stream
5 |Diploma in Food Production ( Level3) 1Year 60 10th with any stream
6 |Diploma in House Keeping evel 3 ) 1 Year 30 10th with any stream
7 |Diploma In Front Office ( Level 3 ) 1Year 30 10th with any stream
8 |Diploma in Hotel Management ( Level 3,4,5) 3 Years 120 10th with any stream
9 |Diploma in Hotel Management ( Level 4,5,6) 3 Years 120 12th with any stream
10 |Bachelor in Hotel Management 3 Years 120 12th with any stream
11 |MBA 2 Years 30 Graduation with any stream
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Can Start His/Her own restaurant




SYLLABUS

Subjects Name in different Hotel Management Courses

Sr. No.

Subjects Name

Credits

Basic Food & Beverage Production

10

Basic Food & Beverage Services

10

Hotel House Keeping

10

Front Office Operation

10

Sales & Marketing

English-1

Hotel French

Business Communication

Ol NdJ|lojUun]|P~PlWIN]|IEF

Advance Food & Beverage Production

—
(@)

Advance Food & Beverage Services

—
—_

Hotel Accoutancy

(KN
No

Hotel Engineering

—
(O8)

Food Microbiology & Nutrition

[EEEN
S

Fundamentals of Tourism & Tourism Products

—
o1

Hotel Law

—_
(@)

Environmental Studies

[EEN
~

Front Office Management

10

—
(o0)

Specialized Food Service

10

—
(o)

Food & Beverage Controll

10

4
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COMS is not elitist in its approach, of course we try to take
best students but we also accept those who were not as
lucky in the past. The COMS welcomes students who can
convince them that they are committed determined and
hard working even if they have not previously achieved
academic excellence. Rather than restricting themselves
to the quality of students coming in the COMS emphasise
on the quality of students going out by providing them
with well designed courses.

Admission to COMS is a two- stage process and is based
on the cumulative performance  of the applicant in the
following two areas- Written Test & Personal Interview.
An all-India level entrance examination consisting of a
written test and personal interview are held at different
cities of India to select candidates for admission.
Depending upon the candidate's performance in written
test and personal interview, short listed candidates are
granted admission in their respective courses strictly as
per the merit list declared by the Selection Committee
of All India Hotel Management Entrance
Examination.

Admission confirmation letters are sent to the
selected applicants. Students are required to secure
admission with prescribed date and time at the
Institute campus by depositing applicable fees
through cash or demand draft.

Please note that the admission office will not send
any letter of regret to unsuccessful candidates.

Mode of Selection-

Candidates have to clear a written multiple choice test &
personal interview. The examination will test the
applicants ability in (a) Reasoning and Logical Aptitude
(b) Maths (c) General Knowledge and General Studies
and (d) English language. Medium of the examination will
be in English & Hindi.

The final selection of the applicants will be on the basis of
an overall performances in the written examination and
personal interview with weightage given to participation
inNCC, sports .

Decision of Selection Committee of All India Hotel
Management Entrance Examination of COMS, regarding
selection will be binding upon the candidates and no

-

Admission Process

further correspondence will be entertained in this regard.
Attach the Following documents with Filled Application
Form-

1- Attested photocopy of class 10th pass certificate & mark
sheet.

2- Attested photocopy of class 12th pass certificate & mark
sheet. (* notrequired in case of appearing).

Important General Instructions

1. The council reserves the right to add or cancel any centre
for examination or interview, in such an event, the applicant
may be required to appear for the written
examination/interview at the centre other than the one
chosen, attheirown cost.

2. Fill up complete correspondence address very carefully in
capital letters on the envelop of examination result attached
with the kit.

3. Filled application form, admit card and envelop must reach
on or before the last date of form submission at the College
campus.

4. Candidate has to carry & carry admit card to the
examination hall.

5. Choice of examination centre must be clearly mentioned in
the application form

Rules & Regulation for Entrance Examination

1. Mobile phone, Calculator or any electronics gadgets is not
allowed in the examination hall.

2. Use of unfair means will lead to disqualification.

3. No extra time will be allowed.

4. Candidate must report to the examination centre 30
minutes before the scheduled time of examination.

5. Candidate must carry the admit card during the
examination and interview.

6. Candidate will not be allowed to leave the examination hall
before the examination is over.

7. No negative marking will be done.

Application form received after the last date will not be
accepted.

Kindly send your completely filled application form
along with the admit card and all documents in the given
envelop.




SAMPLE QUESTION PAPER

© Fillin the blanks :

Sheistall cvvvvvvereensen, herage.
(a)at (b)of (¢) for
(dyon  (e)with

© He pps vereeeene. doing thing in a
mant had been doing them.
(a)or e (c)about

(d)in (e)with

© A thing which catches fire easily.
(b) Efflorescent
cent (d) Inflammable
L

© Antonyms of Brave is
(a) Dauntless
(¢) Dreary
(e) Lustrous

© What s the pH value human blood ?

(b) Formless
(d) Timid

(A) 7.5-8.0
5.5-6.5
(C) 02-45
(D) 4.5-55
© Which one among the following vitamins is |
necessary for blood clotting ?
(A) VitaminK
(B) VitaminD
(C) VitaminB
(D) VitaminC

© Which of the following can be used to control .

chain reactions during nuclear fission ?
(A) Boron (B) Uranium
(C) Plutonium (D) Noneofthese

© Sour fruits (Orange, Lemon) contains
(A) Lacticacid
(B) Citricacid
(C) Oxalicacid
(D) Aceticacid

| Mathematics

. © What should come in place of both x in the

equation _f__J_??_S_ ?

(A) 175 B) 15

© 225 (D) Noneofthese
. © v‘-‘ » ¥ ¥
' 73?”
. (A) 3 B 5

(©) 15 (D) 21

E@ Atrader mixes 26 kg of riceat 25 per kg with 30

kg of rice of other variety at 40 per kg and sells
themixtureat 35 perkg. His profitpercent is

(A) No profitno loss B) 594%
© 6% D) 35%

* © At an accident site for rebuilding of the track a

water tank to be filled. One helper can fill a tank
in 6 hours, After half the tank is filled, three more
helpers with similar capacity starts the work.
what is the total time taken to fill the fank
completely?

(A) 3hrsiSmin  (B)
(C) 4hrs (D)
© (2) af& Quo Cui Heeraiawf & 'Boy is good'
(b) Lai Quo Meawr3ref & 'Meena is fair'
(c) Ruq Lev Meaar i & 'All are fair’
(d) sicuivumarseigd Dogwas good' s
Fr=feiaa § 87 w1 9 Boy & fore wainr fesar e
&
(®) Quo
() Heer

3hrs 45 min
4 hrs 15 min

(@) Cui
(g) Lai

Qﬁmﬁrmm%ﬁmméﬁﬂmﬁmw
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(@) 0 (@) 20
(7} 10 (¥1) 40

“ Coms Institute of
Hotel Management

ol PRI HIE A

Coms Instifute of Hotel
Management =i SO wmar
sEiEy = 9w seoEe g
arord ¥ Rua ® (9o wiga 2
e =1 ¥ O § R g g
# frar % woo A adwl & Wy
AR 7 e 998 @ R g
afww w1 Hotel Management
I giaur gedl $U4 &g 9TeE %
e = "t ® Coms
Institute of Hotel

Management & g Hotel
Management =t afgwr wd
T AT ST | IR SE3E wW &
H e § Slﬁ-ﬁv‘ fﬁwﬁ:‘”

F o= 9% 1 ﬂf‘F"f et S
faed Hote, %@%' :
LS 1 g

for SEads »ngw/fm

mmmnﬂﬁ\ﬁf}_‘ e

mﬂﬁﬂ‘“‘“

ﬁ‘m w ﬂggw # Zﬁw ‘F‘E‘Tq d Slnglng Each

313
G

v

ve¥
T

L L

ﬂaﬁﬁﬂﬂﬁﬁwﬂﬁmqaﬁmﬁa‘l

% 2600 Ez A, famd

“COMS Instltute of Hotel & Business

aeH i aga AHTEEg || i _-”m

AT : i rfaana:&a:n’géaqmamﬂmm £ afeal” B e
_, .%g%‘a‘?mm

E:ﬁnﬂmaﬁzh" i 3}’3‘3% %33?’

STz e % W T o g e Rt 3 60 WP See T 0 AT i =

7 2.4 T e s h & o By e | ?%
i sift AT & T s Ay g o Rz aa R e | L
AT R g m ) e  whee srene fe f o |

%e}!mﬂiﬁ;%%
5wl = Fai i e e A, e ) esherte 1) s é FE%IE\‘W?

Tﬁ’?ﬁl%mmrﬂmmﬂ T AR

Tt &, SR ey v S v & i S, v R Sure Tl el
T s W wee Bt S an S uma e T 8.

AN
wite

e

STt PA Yea W

Management, Varanasi

Organized Fresher Party 2013”
COMS Institute of Hotel & Business

Management, Varanasi organized fresher
party 2013 on Saturday evening at its
own campus at sigra.
On this occasion students were seen
dancing and singing on stage in which
they have presented their extra ordinary
talents.
The function was started with escorting
and deep fire through the Chief Guest Dr.
Lenin Raghuvanshi (A Renowned Social
Worker And Founder of Peoples
Vlgllance Commi* w)n Human Rights),
m\wf'"" - Anant Kumar Sa
W““"E&Ww stor Mr. Aditya
imme was hosted
ir Verma & Ravi
W* presented the

function like Chief Guest & all parents and
students.

Mr. Ramniwas Bharti was selected as Mr.
Fresher2013.

During their speech Chief Guest Dr. Lenin
Raghuvanshi was announced that the
COMS Institute of Hotel & Business
Management, Varanasi is one of the best
models of leading Institutions of India.

At the end of the function Chairman Mr.
Anant Kumar Saw & Managing Director
Mr. Aditya Kumar Singh presented their
gladly and pray to the Almighty God for
the best & bright future career of all
students.

Chief Administrator Mr.Indra Jeet Singh
Yadav presents Letter of Thanks to all.
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