
Star Trainee of the Month
Conrad Pune
Congratulations to Neil Shete our Second Year Bsc student for
being recognized as the Star Trainee of the Month in the
Culinary Department at Conrad Pune. Your dedication,
passion, and hard work are truly commendable. Keep up the
good work Neil – We are proud of you!

"Inspiring Excellence in Hospitality Education.
Empowering Future Leaders of the Global Industry."
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Discover dynamic possibilities in the World of Hospitality! Our Principal, Dr. Sonali
Jadhav, conducted an inspiring webinar on exciting career paths and the wide
range of courses we offer to help you get there. Your journey begins here at
AISSMS College of Hotel Management and Catering Technology, Pune.
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Our Alumnus Anish
Sahasrabudhe- BCCI Umpire
It was a proud moment for us as we honoured our alumnus, Anish
Sahasrabudhe for his achievements as an innovative business
coach and BCCI Umpire. In his own words, he shares how the
college played a meaningful role in shaping who he is today. We're
grateful to be part of his journey at AISSMS College of Hotel
Management and Catering Technology, Pune.

AISSMS CHMCT NEWSLETTER

Page 3 

Wine Appreciation
Sula Vineyards 
Mr. Shaunak Dalal from Sula Wines conducted an enriching and
immersive session on wine appreciation at AISSMS College of Hotel
Management and Catering Technology. With his deep knowledge
of tasting notes and flavour profiles, he guided our students
through the nuanced world of wines, leaving them inspired and
informed.

International Internship
Sofitel, Dubai Jumeirah Beach
Our Second Year B.Sc. students have successfully completed their 6-
month internship at Sofitel Dubai, Jumeirah beach. They wrapped up
this transformative journey by presenting their experiences,
challenges, and achievements to the senior management—showcasing
their growth, professionalism, and passion for hospitality. Here's to
many more successes ahead!
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Glenwalk Masterclass
It was a spirited afternoon with Ms. Shreya Mhatre, Brand Ambassador
of Glenwalk, who took our participants on a whirlwind journey
through the rich world of Glenwalk Blended Scotch. From comparing
whisky notes with curated bites to crafting three delicious whisky
cocktails, it was a memorable whisky appreciation session—topped off
with well-earned certifications. Cheers to flavour, finesse, and fine
experiences at AISSMS College of Hotel Management and Catering
Technology, Pune. 

Research In Pune-Based Academic Institutions
Dr. Rasika Gumaste-HOD, Research Cell

“Research is to see what everybody else has seen, and to think what
nobody else has thought.” –Albert Szent-Gyorgyi.
Research in Pune-based academic institutions, especially in fields like
engineering, hotel management, and hospitality studies, is intrinsic to
everything that we do and translates into insights that change the way
we live. It has a scientific base and a definite formula that helps to
resolve complex issues, reduces the possibility of false conclusions, and
is based on data that can be more convincing.

https://aissmschmct.in/

Today, the role of research in an academic institution in Maharashtra is important for its growth &
development, benefiting the students, the society, & the nation. Centers of higher education in Pune & across
India are established to help in the economic, social, & cultural development of the nation. The key function of
universities is to inspire students to do research in areas of interest, which would be beneficial for all. The role
of the university is to facilitate the pursuit of knowledge leading to research. Academic research can be
defined as the basic research carried out to increase the understanding of fundamental principles in areas of
core interest. The main objective of academic research is the creation of knowledge. It has the power to alter
how a particular subject is viewed. It uses the scientific method to maintain objectivity at all times. Research is
crucial for everybody who enjoys learning, regardless of whether they are affiliated with a research
organization. Academic research expands a person’s knowledge and competencies of the subject and career
horizons. A research-based approach will definitely make a remarkable change in the teaching and learning
process. Indian universities & institutes in Maharashtra like AISSMS help in producing and delivering
knowledge by conducting research work. The output of Ph.D. theses also forms an important source of
information for the research community. High-caliber research programs should be sponsored by the
universities to produce quality research and development of various disciplines, leading to growth & economic
gains for our country. Whether in engineering colleges in Pune, hotel management institutes in Maharashtra,
or any top educational institution, research continues to be a cornerstone of innovation and national progress.
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AISSMS CHMCT – A Pathway To Universal Success In Hotel Management
In today’s rapidly growing service industry, hotel management in Pune has emerged as a dynamic field
that not only creates employment but also nurtures aspiring entrepreneurs. AISSMS College of Hotel
Management and Catering Technology (CHMCT) is one of the best hotel management colleges in
Pune, offering world-class education and global exposure.
Why Choose Hotel Management?
Hotel management is a vast discipline covering culinary arts, food and beverage management, tourism,
event planning, and more. A diploma or degree from top hotel management colleges in Maharashtra
like AISSMS CHMCT equips students with communication, leadership, and guest service skills, preparing
them for global careers.
Courses Offered At AISSMS CHMCT

Bachelor of Hotel Management and Catering Technology (B.H.M.C.T.)
Bachelor of Science – Hospitality Studies (B.Sc. / B.Sc. (Hons)
Bachelor in Business Administration (Culinary Management) (B.B.A / B.B.A (Hons)
Master of Science – Hospitality Studies (M.Sc. H.S.)

Admissions: Your Entry To Excellence
To enroll in our hotel management diploma in Pune or degree programs, students must complete their
12th grade. For BHMCT, admissions are through CET – MAH. BHMCT. Admission is purely merit-based,
encouraging students who are passionate about hospitality and possess strong academic records.
Academics: A Robust Curriculum
Our curriculum offers practical and theoretical knowledge, with core and elective subjects. AISSMS
CHMCT, located near Shivaji Nagar, is recognized for offering a hotel management course in Pune
government college standard with modern infrastructure.
Core Subjects Include:

Culinary: Foundational to advanced culinary skills.
Food and Beverage Management: Menu development and kitchen operations
Housekeeping: Techniques for guest satisfaction and cleanliness.
Front Office Management: Check-in, reservations, and guest handling.
Marketing and Sales: Strategies to enhance business performance.

AISSMS CHMCT Achievements
NAAC accredited ‘A’ Grade (Cycle I & II)
UGC-autonomous institute
Ranked among top 10 hotel management colleges in Pune with fees transparency
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https://aissmschmct.in/


2  June, 2025nd

AISSMS CHMCT NEWSLETTER

Page 6 

AISSMS CHMCT – A Pathway To Universal Success In Hotel Management
International placements in the USA and Dubai
World Book of Records, London for preparing 100 curries in 250 minutes by 250 students

CHMCT Initiatives
ATITHYA: International hospitality competitions
UDAAN: Entrepreneurship development platform
Workshops: Culinary arts, bartending, flower arrangement, wine appreciation
Inter-class and intercollegiate competitions

Culinary Exposure: A World Of Flavors
CHMCT offers hands-on training with studio kitchens and expert chefs. Training includes:

Basic & advanced culinary skills
International cuisines
Baking and dessert making
Culinary competitions and internships

Placements: Launching Your Career
Our alumni work in leading hotel chains and resorts. AISSMS CHMCT has a strong placement network
with both domestic and international recruiters:
Domestic: Taj, Oberoi, ITC Hotels, McDonald’s, luxury resorts, and event companies. International:
Hilton, Marriott, Four Seasons, Ritz-Carlton, cruise liners, and global event firms.
Global Connections & Collaborations

TUS, Ireland: Student and faculty exchange
VET by EHL, Switzerland: Academic partner through CIIIH, Gurugram
Students trained at IHCL properties

Partnered Hotel Brands: Marriott, Hyatt, IHG, Fairmont, Conrad, St. Regis, Tamara Resorts, and more
State-Of-The-Art Infrastructure

ICT-equipped classrooms
Studio kitchens & beverage labs
Library, amphitheater, front office labs
Seminar and computer labs

After 12th, a career in hotel management opens doors to an exciting global career. AISSMS CHMCT is
among the best HMCT colleges in Pune and provides a transformative learning experience. Whether
you’re looking for MBA in hotel management syllabus diploma in hotel management in Maharashtra, or
the top hotel management institute in Pune, your journey begins here.
Sky is the limit for those who work with patience and perseverance. Welcome to the world of
hospitality at AISSMS CHMCT.
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Top 8 Hospitality Careers In 2025: A World Of Opportunity Awaits
Ms. Tanushree Laud-Assistant Professor and Training & Placement Coordinator

https://aissmschmct.in/

The global pandemic brought the world to a standstill, and among the
industries that felt the deepest tremors was Hospitality and Tourism. Hotels
shut their doors, flights were grounded, and travel came to a grinding halt. It
was a time of uncertainty, loss, and disruption. Yet, amid this chaos, the
hospitality industry showed remarkable resilience. What followed was nothing
short of inspiring—professionals across the sector came together, reimagining
services, crafting innovative packages, and finding new ways to welcome guests
once again. Their passion and perseverance led the industry’s revival, even in
the face of unprecedented challenges.

But what is hospitality, truly?
At its core, hospitality is not just a profession—it’s a value system deeply rooted in human connection. In
Indian culture, the age-old Sanskrit phrase “Atithi Devo Bhava“—meaning “The guest is equivalent to God”—
captures the essence of this ethos. From our childhood, we’re taught to treat guests with utmost respect and
warmth, to serve them selflessly, and to make their short stay memorable, no matter the circumstance. This
spirit is the foundation of the hospitality industry around the world.
Today, more than ever, the industry needs professionals who embody politeness, empathy, and emotional
intelligence. Because when you work in hospitality, you aren’t just managing services—you’re managing
experiences, emotions, and expectations. And that human factor is what makes this industry dynamic,
fulfilling, and full of meaningful career opportunities.
Now, let’s get to the heart of this article—career opportunities in the hospitality industry. Naturally, the first
role that comes to mind for many is that of a Chef. It’s one of the most popular aspirations among students
entering Hotel Management programs, often inspired by celebrity chefs and shows like MasterChef. These
media influences spark a passion for culinary arts and create a glamorous image of life in the kitchen.
However, like any profession, becoming a chef is deeply passion-driven. And while many students start with
great enthusiasm, it’s not uncommon to see that initial spark fade over the course of their 3- or 4-year journey.
But does that mean the future is bleak? Absolutely not.
The beauty of the hospitality industry lies in its diversity and dynamism. A professional degree in Hotel
Management equips you with a wide range of skills—from communication and grooming to leadership and
service excellence—preparing you for roles far beyond the kitchen.
So, let’s begin by exploring the career opportunities one by one.
1. A Culinary Professional
The journey of a chef is one defined by grit, passion, and relentless creativity. It’s a path driven not just by the
joy of cooking, but by the thrill of creating under pressure—in kitchens that are often hot, fast-paced, and
anything but calm. During a Hotel Management degree, food production or culinary studies is one of the core
disciplines taught. If your passion for cooking continues to grow through your academic years, you can begin
your career in the culinary world as a cook right after graduation. Alternatively, you may be selected for
management training roles, where you are further groomed into becoming a culinary professional with
leadership potential, preparing you for roles that combine both technical skill and managerial insight.
2. A Service Professional
Many professionals in the food and beverage service industry begin their journey in entry-level positions such
as servers or hosts. These foundational roles help build essential skills in customer service, communication, 
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and operational efficiency. With consistent performance, dedication, and a strong understanding of day-to-
day restaurant dynamics, individuals can progress into supervisory and then managerial roles. Alternatively,
students pursuing a Hotel Management degree may be selected for Management Trainee Programs, where
they are systematically groomed for leadership positions. These programs offer in-depth exposure to all facets
of food and beverage operations, including service standards, inventory control, team management, and
guest experience. Over time, with the right training and experience, one can grow into key roles such as
Restaurant Manager, Bar Manager or Catering Manager—each requiring not just operational know-how, but
also a strong sense of leadership, creativity, and customer focus.
3. Event Management
The hospitality is essentially a part of the service industry and it is vast and full of possibilities, and one
exciting avenue within it is event management. If you have a natural flair for organization, creativity, and
people skills, this could be the perfect path for you. Many professionals begin their journey in front- line
service roles where they develop an understanding of customer expectations, attention to detail, and time
management—all essential skills in the world of events. As you gain experience and show a knack for
coordination and leadership, you can transition into roles such as Event Coordinator, where you manage
logistics and execution, or Wedding Planner, where creativity and personal touches are key. Others may grow
into positions like Conference Manager, handling large-scale corporate events, or Banquet Sales Executive,
focusing on selling and organizing banquets for hotels or venues. A background in hospitality or service,
combined with strong interpersonal and planning abilities, can pave the way for a rewarding and fast- paced
career in event management.
4. Rooms Division
Rooms are the largest inventory and revenue source in any hotel, making the rooms division a critical area for
career growth. Starting in roles like Front Office Associate or Housekeeping Staff helps you build essential
skills in guest service and operations. With experience and strong interpersonal skills, you can move into
positions such as Front Office Manager, Guest Relations Manager, or Housekeeping Supervisor. Over time,
with a deeper understanding of hotel functions, you can progress to senior roles like General Manager or
Revenue Manager, where leadership and strategic planning play a key role. The rooms division offers a solid
pathway to leadership in the hospitality industry.
5. Bartenders
A degree in hotel management can help you channel your passion for bartending by providing you with the
foundational skills and industry exposure needed to begin at an entry-level position and gradually grow into
a professional bartender. It opens up opportunities to refine your craft, gain practical experience, and build
the knowledge essential for success in the field.
6. Sommelier
Becoming a wine waiter, or sommelier, is a specialized role that typically requires several certifications and a
deep understanding of wines, regions, pairings, and service etiquette. While pursuing a hotel management
degree, you & you”ll gain access to industry professionals, wine training modules, and valuable networking
opportunities that can guide you on this path. More importantly, the essence of this role lies in exceptional
service and genuine empathy—qualities that are at the heart of hospitality. A true hospitality professional
understands the importance of anticipating guest needs, creating memorable dining experiences, and
serving with passion and precision. These foundational skills, nurtured through a hospitality career, are what
truly enable someone to excel and grow in a role as refined and guest-focused as that of a wine waiter.
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7. Aviation and Luxury
High-end, service-focused sectors like cruises, private jets, and luxury hospitality are experiencing a strong
resurgence in 2025, creating exciting career opportunities for professionals with a passion for premium
service. Roles such as cabin crew, concierges, luxury brand liaisons, and personal butlers are in high demand,
especially as affluent travellers seek personalized, seamless, and exclusive experiences. These careers require
exceptional attention to detail, discretion, cultural sensitivity, and a high level of professionalism. With luxury
travel on the rise, individuals in these roles play a key part in creating memorable, world-class experiences for
elite clientele around the globe.
8. Entrepreneurship
A hotel management degree can serve as a strong foundation for entrepreneurship in the hospitality industry
by equipping you with essential knowledge in operations, finance, marketing, human resources, and
customer service. AISSMS College of Hotel Management and Catering Technology provides hands-on
experience in managing real-world hospitality scenarios, helping you understand what it takes to run a
successful business, through UDAAN our innovation and startup cell. It fosters critical thinking, problem-
solving, and leadership skills—key traits for any entrepreneur. Moreover, it offers valuable networking
opportunities with industry professionals, mentors, and alumni, which can be instrumental when starting
your own venture. Whether you aim to open a café, manage a resort, or launch a travel- related startup, a
hotel management background gives you the tools and confidence to turn your vision into reality.

Beyond Hotel Kitchens: Exciting Careers For Culinary Professionals In
Hospitality
Chef Sanjay Mitra - Culinary Instructor and Hospitality Mentor

As an ex-hotel industry chef and a culinary teacher, one of the most rewarding
parts of my job is helping students discover their passion and carve out a
meaningful career in the world of hospitality. While many of you may have
entered culinary school with dreams of becoming a chef in a bustling hotel
kitchen—especially after watching MasterChef—I want to open your eyes to the
incredible range of career opportunities available beyond that traditional path.

The hospitality industry is evolving rapidly, shaped by global trends, technology, sustainability, and the
growing importance of personalized experiences. Here are some dynamic and fulfilling career options that go
beyond the hotel kitchen—careers where your culinary skills, creativity, and hospitality mindset can truly
shine.
1. Food & Beverage Entrepreneurship
Many culinary professionals are starting their own ventures, from food trucks and specialty bakeries to sustainable
catering services and niche food products. Entrepreneurship offers the freedom to innovate and share our unique
culinary vision with the world. 
2. Culinary Tourism Guide
With travelers increasingly seeking authentic local food experiences, culinary tourism has become a booming
sector. Culinary guides curate food tours, cooking classes, and immersive tastings that highlight regional culture &
cuisine.
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3.Food Styling and Photography
For those with an artistic eye, food styling and photography offer a creative outlet, whether for cookbooks,
advertising, or social media campaigns, this role brings food to life visually and tells a store through
images.
4.Nutrition & Wellness consultant
More people are seeking healthier lifestyles, and chefs with knowledge in nutrition are in demand in
wellness resorts, fitness centers, and even private households. Some culinary graduates go onto study
dietetics or holistic health.
5.Sustainable food advocate or consultant
With sustainability becoming a key concern, there is growing demand for experts who can guide
restaurants, resorts, and food companies toward eco-friendly sourcing, zero-waste kitchens and climate-
conscious menus.
6.Corporate or Institutional Chef
Think beyond restaurants-large corporations, universities, cruise ships, and airlines employ chefs to
manage food operations. These roles offer stability and a different kind of challenge than a traditional
kitchen.
7.Culinary Instructor or Demonstrator
If you love to teach and share knowledge (like I do!), a role in culinary education-whether in schools,
workshops, or even television-can be incredibly fulfilling.
8.Food Writer or Content Creator
Got a flair for words or video? Food blogging, vlogging, recipe development, and writing for magazines or
food websites are powerful ways to express your culinary insights.
9.Private Chef to HNIs (High-Net-Worth individuals)
Private chefs work in luxurious households, estates, or even on global travel assignments, crafting
personalized dining experiences for elite clientele. This role demands discretion, precision, and a deep
understanding of nutrition and preferences.
10.Chef/Purser/Catering Officer on board Cruise liner/Merchant Navy/Private Yacht
The high seas offer unique culinary careers for those with an adventurous spirit. Chefs and catering officers
on board vessels handle large-scale food service or luxury fine dining-depending the type of ship.
Your Culinary Journey is yours to Create
A culinary education at AISSMS CHMCT opens far more doors than many students realize. Whether you
are drawn to creativity, travel, health, business, or sustainability, the hospitality industry offers a place for
you. As an institute, we provide guidance to students who wish to explore these opportunities in India and
abroad (through our agent partners).
My advice to all aspiring professionals is stay curious, be adaptable, and follow what excites you. The world
of food and hospitality is vast—and the future belongs to those who explore it with open minds and
passionate hearts.
                                                         

 Let’s go beyond the kitchen, together.
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Address: 55-56, Nyaymurti Ranade Path, Near Chhatrapati Shivaji Maharaj Statue,
Shivajinagar, Pune, Maharashtra 411005

International Internship
Kempinski Boulevard, Dubai.
Our Second Year Bsc students Suraj Hajare and Prathamesh Daund
have successfully completed their culinary internship at the
prestigious Kempinski Boulevard, Dubai. A proud moment marking
the beginning of many great achievements ahead.

Culinary & Mixology Competition
Jain Social Group Pune Synergy
A lively Sunday at AISSMS College of Hotel Management and
Catering Technology, filled with culinary creativity and joyful
moments! Honoured to host cooking competitions and vibrant
activities for all age groups with Jain Social Group Pune Synergy –
truly a day to remember!

BHMCT
B.Sc. in Culinary Studies
B.Sc. in Hospitality Studies
M.Sc. in Hospitality Studies

Admission
2025-26

Admission Enquiry
2025-26

Mr. Sukesh Monga
70388 59953

Make it real with our Hospitality Programs!
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