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3.2.2 Number of workshops/seminars/conferences including programs conducted on Research 
Methodology, Intellectual Property Rights (IPR) and entrepreneurship during the last five years 
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Report on "Greek Theme Lunch"

Title: The final year BHMCT students organized a Greek Theme Lunch - house of Demeter

Time: 1.30 pm onwards

Objective: The objective was to host a Greek-themed lunch event, highlighting the student's
collaboration and commitment in executing a memorable experience at the Tlouse Of Demetel restaurant.

Report:
On the 9th of October 2018, the final year students of MSIHMCT came together to host a memorable
Greek-themed lunch at the 'House Of Demeter' restaurant.

With meticr.rlous planning starting a week before the event, students from the Rooms Division
Management prograrn divided into teams, including Housekeeping, Marketing, and Ddcor, each tasked
with bringing the essence of Greek culture to life.

As the invitees arived around J:30 pm, they were greeted u-ith a $,arm atmosphere and authentic Greek
d6cor. The kitchen students worked tirelessly to prepare delicious Greek cuisine, while the selice team
ensured that every guest was well taken care of.

The event culminated in a heartfelt address by the principal and special guests, who commended the
students for their hard work and dedication, making the day a resounding success.
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Greek Theme Lunch
Date : 9e October 201 8
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FINALYEAR -2018-19
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Report on 3' Guest Iecture on Business Management'

Title: A guest lecture on Business Management was organised for the final year students

Date: 10 August 2018

Time:

Speaker: Ms. Advani and Mr. Shrijith Ravindran

Objective: To Gain insights and motivation from industry leaders to navigate entrepreneurial challenges
and succeed in the competitive landscape.

Report:
On a memorable day in August, our esteemed guests, Ms. Advani and Mr. Shrijith Ravindran, graced us

with their presence to shed light on the intricacies ofstarling a business.

Mr. Ravindran, a distinguished alumnus of MSIHMCT and the CEO of Malaka Spice, kicked offthe
session by generously sharing his wealth ofknowledge and experience in the restaurant industry. With
anecdotes and insights, he guided us tfuough the nuances ofrunning a successful restaurant business,
addressing our queries with patience and expertise. Following his lead, Ms. Advani, another proud
MSIHMCT alumna and t}re owner of SWIG restauran! shared her inspiring joumey of establishing a
bakery business alongside her restaurant venture.

With candor, she recounted the challenges she faced and the triumphs she celebrated, irnparting valuable
lessons on perseverance and determination. Together, they illuminated the path for us, demystifl,ing the
complexities ofthe industry and emphasizing the imporlance offinancial acumen, staying abreast of
current trends, and the relentless effort required to thrive in the competitive landscape of
entrepreneurship.

Their insights not only educated us but also instilled in us a renexed sense of motivation and purpose as

we embark on our own entrepreneurial endeavors.
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Report otr "Guest lecturc on Iluman R$ource Management'

Datez 26 Julv 20 1 8

Speaker: Mr. Shaunak Khairnar, HR Executive, Four Seasons Hotel

Objective: Enhance students' research skills and awareness through an engaging guest lecture on

literature review and bibliography, fostering academic integrity and preparation for future endeavors.

Report:
On the 26th ofJuly 2018, a special guest lecture took place at MSIHMCT for the final year students. The

Iecturer, Mr. Shaunak Khaimar, an esteemed alumnus of the institute and currently a Human Resource

Executive at Four Seasons Hotels and Resorts, shared his valuable insights with the eager students.

With his wealth of experience in the hospitality industry, Mr. Khairnar captivated the audience by
recounting hisjoumey and achievements since his time at the institute.

He highlighted the numerous opportunities available within the hotel industry, especially in renowned

international brands. Addressing the students' queries with patience and expertise, he discussed topics
ranging from further studies to the Management Trainee System.

The session concluded on a high note, with a heartfelt vote ofthanks fiom one ofthe students, expressing

gratitude for the enlightening and inspiring discourse.
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Title: A guest lecture on Human Resource Management was organised for the final year students.

Time:
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Report on " Guest lecture on Reservation Management"

Title: A guest lecture on Reservation Management was organised for the final year students.

Date: 21 July 2018

Time:

Speaker: Ms. Sharvari Swami

Objective: To equip final year RDM students with insights and inspiration for successful careers in the

hospitaliq, industry through an engaging guest lecture by Ms. Sharvari Swami.

Report:
On July 2l st, 2018, our institute hosted a captivating guest lecture for our final year RDM specialization

students, featuring Ms. Sharvari Swami from Conrad. Pune's reservation depafiment.

Ms. Swami shared her rich experiences from the hospitality industry, offering valuable insights into what
it takes to thrive in this dynarric field.

She highlighted the essential qualities necessary for a successful career in hotels and shed light on

emerging opportunities within the industry.

The session concluded with an engaging Q&A session, leaving everyone inspired and better equipped for
their future endeavors in the hotel industrrr.

It was an enlightening experience that undoubtedly will positively impact the career paths of our students.
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Guest lecture on Reservation Management
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Report on "Hotel Visit - The Westin'

Title: A hotel visit to The Westin was organised for the final year students

Dater 25 October 20 1 8

Time: 3pm onwards

Objective: Unveil the inner workings ofhotel operations, inspiring students with an exclusive backstage

tour at Hotel Westin

Report:
On October 25th, 2018, the students of MSIHMCT went on a visit to Hotel Westin, Koregaon Park, Pune.

The purpose ofthis visit was to delve into the intricacies ofhotel operations, from facilities and amenities

to the inner u orkings of its departments. Students arrived the hotel at 3 pm, and were warmly greeted and

equipped uith their ID badges for smooth entry into the property.

As the\ ra\ ersed through the hotel's rear entrance under the vigilant eye of security, anticipation mingled
rvith excilement. Guided by the assistant manager ofhuman resources, the students were granted an

exclusive backstage pass to witness the magic behind the scenes.

From the meticulous operations ofthe housekeeping department to the bustling energy of the banquet
kitchen and sen ice back area, every corner revealed a symphony of activity.

The tour continued. unveiling the secrets ofthe laundry department, where the assistant manager shared

insighs into the hotel's rigorous laundry process. Each revelation served as a window into the hotel's

dedication to excellence, leaving the students inspired and enlightened by the hospitality industry's inner
x'orkings.
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Hotel Visit - The Westin

Date : 25ft October 201€
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
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I - 25676640 Email: msihmcttpo sma il.com web site: msihmctrs.in

EVENT:- H"k1 visil - Thc WesHn Date:- 2s I ro I l,

Ur

Sr.
No.

Student Name Status

1 201503 p
2 201507 Badigar Akash p
3 201511 Bhujbal Rutuja P
4 201516 Deshmukh Shivani p
5 201520 Gaikwad Prakash A

Gandhi Shubham

7 201525 lyer Rasika P
8 201529 Joglekar Jaee P

Karpate Rohan p
201542 Muley Shweta ?

11 201547 Pardeshi Shivanjali P
Raina Priyanka A

13 201552 Raut Manali P
14. 201556

201408 Borate Sai P
'16 201413 Dhawale Nitish ?
17 241260 Rajput Ashwin P

. :.'l

FINALYEAR -2018-19

.',,..

Roll No.

Alhat Snehal

6. 201521

9. 20'1535

10.

201550

Shinde Shriram

15.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
GATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmctrsoffice@qmail.com , website: msihmctrs.in

Report on "Food Festival"

Date: 4s March 2019

Time:

Objective: Equip students with expertise in event planning. cooking, sponsorship collaboration, and

organizational skills to execute successful large-scale events.

We began by conducting market surveys and allocating budgets to each deparnnent. Through coordinated

efforts, we ensured a smooth execution from procurement to presentation.

ln!

PRTNCIPAL
(BHTNCT)

Y2621751:ira State instifute of
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Title: The final year BHMCT students organized a Food Festival - "412 Alfresco"

Report:
MSIHMCT celebrated its 50th anniversary with a special two-day food festival. The first day, named 412

Alfresco, was organized by our diploma batches.

This event showcased our institution's dedication to culinary excellence and hospitality, reflecting our
legacy and commitment to nurturing talent in the industry.

\-
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EVENT:- Foad Fert t v c'-l'

+

gele_l zr .4. t +

lag.No.. IiAH6 g9l20!9/pu,ie
ul.'iliC ?t09

A8f

Student Name SignSr.
No.

P1 201503

Badigar Akash P241507

3 201511 A
Deshmukh Shivani A4

5 201520 Gaikwad Prakash ?
201521 Gandhi Shubham P

7 201525 P
8 201529 Joglekar Jaee P

P201535 Karpate Rohan

10 201542 p

P11 201547 Pardeshi Shivanjali

Raina Privanka P2015s0

13 201552 Raut Manali P
14. 201556 Shinde Shriram A

pBorate Sai

201413 Dhawale Nitish t)
I

to

17 201260 Ralput Ashwin o
I

-rr }ii*{

AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TEGHNOLOGY
(UG & PG - Degree Programme)

412 C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@smail.com, web site: msihmctrs.in

FINAL YEAR _ 2018-19

L
Roll No.

Alhat Snehal

2.

Bhujbal Rutuja

201516

b.

lyer Rasika

L
Muley Shweta

12.

15. 201408
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

iE - 25676640 Email: msihmctrsoffi @omail.com , website: msihmctrs.in

Report on "Yisit to P\{R Icon Multiplex"

Title: A visit to Pavilion Mall's PVR Icon Multiplex was organized by the coliege on 1 81r' February 2019

Objective: Analyze Pavilion Mall's Pvt Icon Multiplels F&B maragement strategies, including
innovative concepts like "Quiet Tix," and consumer catering.

Report:
On February 1Sth, a visit to Pavilion Mall's PVR Icon Multiplex xas orgar.rized by the college, focusing
on F&B management within the multiplex setting.

The excursion provided insights into the multiplels operational structure, with a detailed tour
highlighting various sections such as ticketing, cinema facilities, and quick-fix concessions.

Notably, the introduction ofthe "Quiet Tix" concept was intriguing, showcasing an innovative approach
to enhance the moviegoing experience. Basic F&B items like popcorn, samosas, and cold drinks rvere

observed to be readily available, underscoring the importance of catering to diverse consumer
prelerenccs.

Additionally. a comprehensive overview of pantry operations and soda machine functionalities was
provided, shedding Iight on the intricacies of service delivery within the multiplex environment. Overall,
the visit offered valuable firsthand exposure to the intricacies ofF&B management in a multiplex setting,

enriching parlicipants' understanding of industry practices.
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Date: 18 Februarv 2019

Time:
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Student NameSr.
No.

p1 201503

201507 A

AJ 201511 Bhujbal Rutuja

4 201516 Deshmukh Shivani P
201520 Gaikwad Prakash p

P201521 Gandhi Shubham

7 201525 P
8 241529 Joolekar Jaee

A201535 Karoate Rohan

10 201542 P
p11 201547 Pardeshi Shivanjali

Raina Priyanka P
13 201552 Raut Manali P
14. 201556 Shinde Shriram P

PBorate Sai

201413 Dhawale Nitish p16

P17 201260 Rajput Ashwin

* itsi

AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

41.2 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

I - 25676640 Email: msihmcttpojAgtnai!.ca!L , web site: msihmctrs.in

FINAL YEAR - 2018.19
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StatusRoll No.

Alhat Snehat

Badigar Akash2.

6.

lyer Rasika

L
Mulev Shweta

12. 201550

15. 241408
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

4'12-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

A - 25676640 Email: msihmctrsoffice@qmail.com, website: msihmctrs.in

Report on "Visit to Resonare Residency Hotel"

Title: A visit to Resonare Residency Hotel on 76 of March 20 1 9

Time:

Objective: To assess the sustainability initiatives and hospitality standards ofResonare Residency Hotel
through a guided tour and interaction with representatives.

Report:
On the 7th of March 2019, a visit ll,as organized to Resonare Residency Hotel, an apatment hotel
affiliated with Oyo. Welcoming the attendees were Ms. Gargi and Mr. Gaurav, who served as

represe tatives.

They guided the students to a well-equipped flat within the hotel premises. Noteworthy was the provision
of arnenitv kits and a manual outlining eco-friendly practices, reflecting the hotel's commitment to
susrainabiliry.

Witli four floors and several rooms per floor, the hotel boasted standard check-in and check-out
procedures.

The visit concluded with a vote ofthanks delivered by Devesh, a senior member present, expressing
appreciation for the insightful tour and hospitality extended by the staff.

PRIIVCIPAL
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
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EVENT:- Visit h Reganore Ho kl Date:- 7l3ltt3

StatusSr.
No.

Roll No. Student Name

1 201503 Alhat Snehal P

?2 201507 Badigar Akash

3 201511 Bhujbal Rutuja A

P201516

201520 Galkwad Prakash P
6 201521 Gandhi Shubham P

A7 201s25 lyer Rasika

8 201529 F
I Karpate Rohan ?

Muley Shweta P201542

11 201547 P
R201550 Raina Privanka

A13

201556 Shinde Shriram A14

15. 201448 Borate Sai P
o
\

'16. Dhawale Nitish

17. 201260 Rajput Ashwin A

:1,jr-No. t A:.ir!i99i2CSg/pure
Dl, 1t/0dt?00s

A$$

\t"

* I{&{

FINAL YEAR _ 2018-19

(

(-

4. Deshmukh Shivani

Joglekar Jaee

10.

Pardeshi Shivanjali

12.

Raut Manali

201413
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmctrsoffice @qmail.com website: msihmctrs.in

Title: A visit to UBM India's B2B event organised at Saham Hotel, Mumbai

Objective: To immerse students in the dynanic world of hospitality and networking at FHIn, fostering
valuable industry connections and insights.

Report:
On 7'h September 2018, the students of MSIHMCT College's Rooms Division Management program
embarked on a learning joumey to Mumbai. Their destination: Sahara Hotel, rvhere UBM India's buzzing
82B event. Food arrd Hote] India (FHIn), unfolded its inaugural edition from the 5th to the 7th of
September.

Arriving promptly at I I am, the students dove into the enriching seminars, tbcusing on the art of Hotel
Housekeeping and navigating customer reviews and social media feedback.

Led by professionals from the housekeeping and front office departments, the discussions sparked lively
exchanges, with students sharing their insights and answering queries from fellow attendees. Follouing
this engaging session, the renowned Chef Harpal Sokhi took the stage, captivating the audience with
tantalizing culinary creations and showcasing the offerings of USAPEC, a prorninent poultry and egg
exporter.

The students roamed tlre exhibition halls, gathering brochures and magazines, soaking in the vibrant
atmosphere of innovation and networking.

'l-he event garnered resounding praise from both exhibitors and visitors, fostering invaluable connections
and igniting f-resh opportunities in the dynamic food and hospitalitv landscape. FHIn firmly cemented its
status among the elite, standing tall as a beacon of excellence among over 20 premier food and hospitality
>hou cases spanning l2 countries.
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Rbport on "Visit to IIBM India's B2B f,vent"

Date: 7 September 2018

Time: llam onwards

Hotel
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gI\W;ZX MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

V, "f.' ,Y CATERING TECHNOLOGY (UG & PG - Degree Programme)
412-c, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

A- 25676640 Email: msihmctrsoffice@q mail. com website: msihmctrs.in

Visit to UBM India's B2B Event

Date : 76 September 2018

iii!:iij."".:

l!,'j
tial
iw

iitl

. i,I

01.

aJ

...: t

/ i.*.\
,.lrY

t'- |

\;-. ?lj

\*

i

!r"
{,

{,

Et ,

)
0,

*r

#

I

trE
I
@

{t

:

I

(_

,*-- laa@",*

E E

:

TO FOO
H*?ffir

T1

ff&mx*ux

Tf.l

---.

ffi TI@t



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
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EVENT:- Vis\t to uGrv n\ '{l'ct\ BZD Fren J-

!

Date:- ]'q'18

l:i'i.i;i

Ir,^ n l'rattfiI9le0llJ9u!](r' ''" ' 
0i. 11in6l?oeB

Sr.
No.

Roll No. Student Name Status

1 201503 Alhat Snehal P

201507 Badigar Akash P
201511 Bhujbal Rutuja P

Deshmukh Shivani A
Gaikwad Prakash P

6 201521 Gandhi Shubham A
7 lyer Rasika P
8 201529 Joglekar Jaee r)

I

o 201535 Karpate Rohan l
201542 Muley Shweta ?

11 201547 Pardeshi Shivanjali o
I

12. 201550 Raina Priyanka P
201552 Raut Manali P

14 201556 Shinde Shriram A
t3 201408 Borate Sai p

P
201260 Rajput Ashwin p

FINAL YEAR - 2018-19

:;:

2.

4. 2015'16

5. 201520

201525

10.

1.)

16. 201413 Dhawale Nitish

17.
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Sr. No. 

1. 

2. 

3. 

4. 

5 

6. 

7 

8. 

9 

10. 

11. 

12. 

13. 

14. 

15. 

16. 

17. 

18. 

19. 

20. 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY 

(UG & PG - Degree Programme) 
412-C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16. 

-25676640 Email: msihmcttpo @gmail.com , web site: msihmctrs.in 

FINAL YEAR - ROLL CALL FOR THE YEAR 2019-20 

Roll No. 

201901 

201902 

201903 

201905 

201906 

201908 

201909 

201910 

201911 

201912 

201913 

201914 

201915 

201916 

201917 

201918 

201919 

201920 

201921 

201922 

Student name 

Agrawal Jagdish Santosh 

Baghel Sachin Devendra 

Barkade Ritika Sanjay 

Bhagat Prajwal Anil 

Bhagwat Arya Nikhil 

Bhosale Saloni Ramesh 

Borkar Omkar Ankush 

Borse Shruti Mahesh 

Chavan Rajeshwari Umesh 

Chavan Sakshi Gorakhnath 

Chavrekar Madhura Prasad 

Chikodikar Tanmay Vaibhav 

Choudhari Kasturi Prashant 

Dalvi Ketan Sanjay 

Deshpande Madhav Suhas 

Deshpande Sakshi Vithalrao 

Dimbar Aditya Sudam 

Gaikwad Joel Ratan 

Gaikwad Rasika Suresh 

Attendance for 14/08/19 

Pog.No. MAHIE99)2009/Pune 

P 

Dt 062509 

P 

P 

P 

P 

A 

P 

P 

P 

P 

P 

P 

A 

A 

P 

P 

P 

Gengaje Pankaj Santo_kt TEG�RLOE 

P 

P 

A 



21. 

22. 

23. 

24. 

25. 

26. 

27. 

28. 

29. 

30. 

31. 

32. 

33. 

34. 

35. 

36. 

37. 

38. 

40. 

41. 

42. 

43. 

44. 

45. 

201923 

46. 

201924 

201925 

201926 

201927 

201928 

201929 

201930 

201931 

201932 

201933 

201934 

39. 201941 

201935 

201936 

201937 

201938 

201939 

201940 

201942 

201944 

201945 

201946 

201947 

201948 

201949 

Godbharle Nandini Ajit 

Gurav Prajyot Pradip 

Hadke Shlok Ganesh 

Heera Max Ajitpal 

Hingane Alok Ram 

Jadhav Durga Shivdas 

Jadhav Prasad Suresh 

Jadhav Roshni Mohan 

Jog Nandini Nilesh 

Kadam Manaswini Milind 

Kadam Mrunalini Milind 

Kadam Shivratna Shrinivas 

Kanade Prasad Kishor 

Karandikar Shrinidhi Kaustubh 

Kedari Sanskruti Sunil 

Khan Junaid Sameer 

Khandke Shalmali Rajesh 

Kopulwar Tanvi Nitin 

Kulkarni Shounak Hrishikesh 

Kure Pratiksha Saudagar 

Muneshwar Sandesh Dadarao 

Musale Prasanna Shashikant 

Nagpure Arpita Ravi 

Naik Prabhanjan Atul 

Naik Paurnima Santosh 

Naik Shubham Milind MAMGEMENT CAEA 

Reg:No. MANISO9Y2009WPune 
Dt. f/0012009 

P 

P 

P 

P 

P 

A 

P 

P 

A 

P 

P 

A 

P 

P 

P 

A 

P 

P 

A 

A 

A 

A 

P 

P 

P 

P 



47. 

48. 

50. 

49. 201952 

51. 

52. 

53. 

54. 

55. 

56. 

57. 

58. 

59. 

60. 

61. 

62. 

63. 

64. 

65. 

66. 

67. 

201950 

68. 

201951 

201953 

201954 

201956 

201957 

201958 

201959 

201960 

201961 

201962 

201963 

201964 

201965 

201966 

201967 

201968 

201969 

201970 

201971 

201812 

Nair Isha Vinod 

Nandgude Akshat Rahul 

Pardeshi Atharv Jaideep 

Patrudkar Vishvajeet Suryakant 

Pawar Shripad Devdatt 

Phadtare Vedant Santosh 

Raghawant Shreyash Raju 

Raskar Nishigandha Chandrakant 

Salunke Atharva Sanjay 

Sapkale Jayesh Bhagwan 

Sathe Irawati Sachin 

Sawane Pratik Mahadev 

Shete Ritika Dinesh 

Shewadkar Atharva Shamsunder 

Thikekar Vighnesh Sharad 

Timande Dinesh Purushottam 

Ware Rutuja Deepak 

Badyal Manisha Jagdish 

Sharma Priya Romesh 

Dhavale Vineet Sanjiv 

Khirid Abhishekkumar Ashok 

Dakwale Nupur Vikram 

PRINCIPAL (BAMCT) Maharashtra State Institute of Hotel Management & Catering Technelogy Shivajinagar, Pne11016. 

ARMMFN 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

teg.No. MAH/B99/2609/Purte 
Dt. 11/08/2009 



 



Name of the Event : 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT 

AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY 

(UG & PG -DegreeProgramme) 

Types of Function: 

Venue: 

Programme: BHMCT / MHMCT 

Guest Profile / Name: 

412-C, 
K.M.MunshiMarg,BahiratPatilChowk,Shivajinagar, Pune - 16. 

-25676640 Email: msihmettpo @gmail.com , web site:msihmctrs.in 

Faculty Coordinating: 

Meal 

Breakfast 

Tea 

Lunch 

PMT 

APPLA CAYYO 

Sr. No. of SCA Registrar 

Takeaways 

FUNCTION PROSPECTUS CUM OFFICE ORDER 

lcIH OH. CAKE & 

CAIp eAkE 

Classroom 

Auditorium 

Time 

" Meeting 

FOOD & BEVERAGE DEPARTMENT: 

. Seminar 

Pax 

Year: 1* /2n9/ 3d / Final Year 
DELO RAION 

Restaurant 

Interview 

ABHAY, MAHOLCAK, 

Visit 

! CHEF, MARZYA, KhbhLeOA 

Principal room 

Venue 

REF: MSIHMCT/UG-PG/SS/2019/ 54b 

Date: Ia log|t?. 

CAIER8IED 

. Guest lecture 

Reg.No. 5AHI91200/Puna 
Dt. 1i/0i2009 

Conference 

Kitchen 

Date of Event: I9A0h 2019 

. Others (Please Specify) -

Day: OH Time: 30ou. 
tU 

OWorkshop 

(ty. guDeNY 

Banquet 

Food Prod. 

(BHMCT) 

Faculty 
Service 

AL 

Maharashtra State Insitute of 

Hotel Maruaen 
Snivaunau,t 

ology 

Staff 



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Gamera:

Special Instruction:
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Nos. FacultY In-charge:
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STVDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)
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14.
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Or. P. Navare
:

Dr. V. Kadam
::

Mr. D. Joshl

15.
4.

wyb. 16.
5. frs. slJaonav

Trs cGA; -hMr< 17.
6. v h\

18. -+
7. Mr. A. ManolKar

Mr. D. lshte

Mr. P. Padvexar

Tw-t4)q' 19.
8. Mr. C. Sahasraouqne 4U.a_M;5' ParanjPe

Mr. R. Gade

Ms. D. Marne

,ffi 20.
9. fuA4A21. Mr. S. lJesnmuKrr (
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T^* 22.
11.

t^
0lLW

PrinEiF-di
M.S.l. H.W M.C.T., Pune

PRINCIPAL
(BHMCT)

Maharashtra $tate Institute sf
HOtel Man;l:r q,;,;i tl {,tlr;iln, ii:thnOlOgy

Shli,ii!!':\"ii;;',',-ir;e'41'lilitj
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PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG - Degree Programme)

4I2 - C, K.M.Munshi Marg, BahiratPatil Chowk, Shivajinagar, Pune - 16.
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ffi

Name of the event:

Class:

Application of fondant icing on cake and cupcake decoration

SY BHMCT

Sr. No Roll No. Student Name Attendance

I 201 801 Aher Niranjan Ashok P

2. 20r802 Aiwale Akash Sanjay P

3. 201 803 Arnikar Kunal Ganesh P

4. 201804 Avhad Sarthak Chandrashekhar A

5. 201 805 Autade Shambhuraj e Sadashiv P

6. 201806 Bedekar Shweta Anand P

7. 201807 Bendre Ashish Sanjay P

8. 201 808 Bhise Shivam Anil A

9. 201809 Bhuwad Shreya Anil P

10. 201811 Chavan Swapnali Sandip P

11 201813 Deshpande Maithili Prasad P

t2. 201814 Devkamble Teias Nivrutti P

13. 201 815 Dhanawade Omkar Dharmrpj \ P

t4. 201816 Dhurve Harshal Ransrao P

15. 20r817 Gaikwad Mansi Ransnath P

16. 201818 Gaitonde Shreya Sudhir P

t7. 201819 Gavande Fatema Satej P

18. 201820 Gavit Gaurav Anil A

r9. 201821 Ghone Anuras Suni- P

20. 20t822 Insale Girish Suresh P

2r. 201823 Jadhav Mayuri Nandkumar P

22. 20t824 Jadhav Neeraj Sanjay P

zJ. 201827 Joshi Sharvari Shirish P

24. 20t828 Jusdar Ashwin Sudhrr P

25. 20t829 Kale Rashmi Balkrishna P

26. 201 830 Kapale Aditi Abhay P

27. 201 83 1 Kashikar Hritik Rahul P

28. 201832 Khairnar Akshay Kiran P

29. 201834 Kulkami Harshada Amol P

30. 201 835 Lingras Pruthviraj Mangesh P

31. 2Ar836 Magar Harshvardhan Nandkishor P

aaJZ. 201837 Mahale Atul Bhimrao P

33. 201 838 Makani Yash Jagadish -.-:r.ffi*i. P

34. 20r839 Mithare Yashada Sachin -",-*tiWF St*.p
35. 201 840 More Aditya Arvind /8;' \:14

36. 20t84r Nagargoje Gajanan Atjun{#' Teu'No' MAlilseerzili urunc p,:i

in.,.

ofo* n#



a-Jt. 20t842 Naik Sakshi Sunil P

38. 20r843 Na r Sharan Prabhakar P

39. 201846 Pa I Adhiraj Anil P

40. 20r847 Pat I Harshal Rashunath P

41. 201 848 Pund Rutik Milind P

42. 20r849 Raskar Himanshu Sameer P

43. 201 850 Raskar Jay Vishwanath P

44. 201 85 1 Sali Swaraj Surendra P

45. 20t852 Sangawar Atharva Vtjuy P

46. 201 853 Shelar Om Manohar P

47. 201854 Shethiye Rohit Dinesh P

48. 201 855 Shinde Rohan Appasaheb P

49. 201 856 Supekar Preeti Suresh P

50. 201 858 Thakare Yash Narendra P

51 201859 Ubhe Pranav Prakash P

52. 20 l 860 Uike Kamalesh Madanlal P

53. 201862 Waghmare Piyusha Raghuvir P

54. 20r863 Zunjur S aarthak Venkate sh P

55. 201864 Khedekar Rushikesh P

56. 201 865 Kumbhar Abhinav P

57. 201861 Moulis nsh Manish A

58. 201 868 Rais M r Taha P

59. 20t740 Pharande Aniket Nitrn P

60. 20r602 Akotkat Vaishnavi P

Name and Sign of Event Coordinator

fu"""-t,J -
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MAHAH.&SHTRA sTA?g 3I'ISTITIJTE S-F F4STEL f\4AfitASEMENT AFID cATERTNG TgCfiNOL#Gf 
Al-'til

ME4lcH sa0rsrY, PUNE

g' ?56?6,s4,0 Email: mpihr:rq$pg@+rr*iLc*m., w*g sirsl fu,ngtlctry'in

Fsteret/O8lt9

$tude nt feedback sn wcrF<s hopldemonstrafi cnJle*ture

ChocD\?cr"Dus
r*AliE CIF fr RGANISA'r1*ffi

f{AME *F TI-IE RES*UR*E PER$ON

NAMS SF $TUfiENT

ENnSLtM€r.lT N* (lf*ST.l

Pleas* eircie th* releva*t score

,o\g 3q

chsF ' Mg.I-iLta tlaqalaural affi

ili$p*-
$ignature of student

l:'r#;tl:
uil;.1* h-

$r, No GRITERIA sssntr

1 I ntra*uiliatEils n *t bbih {setf snd tsf}ic} { 4 ,y ? I

2 eontent d*livery nf ths reseurce psr€on "y 3 t

3 gnflsutsge st$dents h: ask que*tione G 4 !f P 1

4
'Waslfrere any eiement of ereativity v 4 s i 1

a

6 ,y 4 .5 c. t

e ffieedyand
svstematical[y

f;

,r/
4 3 A

,|

s 4 3 T I
, AnewerFd the dsubt* or queries sI me &ilqefirs

8 Tinne rnanagernsnt s ,y ? t t

I ctsr f:CIr stfwr

class ,, ,, .,,, * , .,
I 4 3 {- 1

1CI *s otr*re}l?
A I 3

-t

b6
TOTAL SCORE J:- OUT OF 50

-I?t

0ae ffi0
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MAHARASHTRA STATH lhlSTlTuTF fip urrrer rr ' ... - :filT Ar,JD eA?ERtf*G Tge HNeL€rfry Af'JCI
n r$?Yl:: "FlTy-G 

E il4 Efiir AH D cArrn I FrG
r ft, f ft n A frr ,** .,*1$$ll ssclHTy, purug ^.,4MA H ARA* H r RA slT^t; 

#fr ru-Amffi Eb 
.A r'rAG E M H r'r r

4 | L*,r, K. hrr. M u -- nI,1?* *,3x* ff iffi ?,; ffi $fri"*: i n u sur, 
p u n e - 1 6.

s- 256?664* Email: ry+?r.'rsii;;e;d;t',**, wcb sir*; *rir*.tn,is&if tfi tH1

Datu:

Stude nf fe*d bask on warksho pfd e monstratlcnlleclure

I'IAMS OF ORGAIIISATION

NAME OF THH RESSURCE PERSOI,I

NAMS SF $TUNENT

EHROLI-h,1EI'IT NO {t N$f.}

Flease circte th* relevant scnre

,2o\Y38 -

l,l:,i,

$ignature of student

.E
?ffrj.#ffi

Sr. f*o CAITERIA SECIRH

1 l*troduetion givcn of heth {self and topicj E EJ 3 t a
a

z eont*nt dellvery of the re$ource perssil (9 3 t 1

', Fneourage ctudsnts to ask quesfisns E 4 C9
.t

1

4 Was there any element af *reativl$ /6\v 4 3 t 1

6 $ubjecl maller knawledgcfc*mrnand on subjec{ 5 4 t9 L 1

E Presented the rubject efeariy and
systematically

G' 4 J z 1

Ans'rgerrd the de*bts or queries of the student* & e) 3 t- 4t

s Tirne nranagsrnent (9 4 3 d 1
I

n Wtuld you r*ffclnrnend the instfuctar for athet"

class
(9 4 3 t 1

10 Ho,a.dp ycu r*te tfm class o*rerall? (9 4 3 { 1

raIAL $AABE4-1 our oF 50

Reg:No. fi AFl/6$9J300OJpune
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MAHARASHTRA srArn ihi*nrurg sF H*THL MANAGEMENT

ANN *ATEft *NG THfr HFINI-A#Y
4 r i'._ c, K. M.M u, - r'iYf- ft,tffi 3i F;li Hf ff Tfi L-;, n&snf,, Fune -. 1 6.

ffi' *5s?6d4* R*mik tnpintnni$.ee$es,*Nr"*o* , w*t siter mg!hg#*t$|d tf{ r{t

$tdd*nt feedbank on wsrk$huF/dernsnstrafi orVlectr"re

fr, r",rntirint/.A\_1,/\vL,^-/\\\-4\-/I'lAil'lH SF *ffi,G4$l$A?l*[l

*ry* sf THH *H#OuRc.H pffiRs0N

NAh{E OF STUDHNT

HNROLLMENT NCI tiNsT.)

Pleass circle the rel*$ant r*ore

20 
^8 

E_?.

1fl" q,
' ' i11i +i$ i
l$ri "sWrt

D"Ye"
$ign*ture of stude:lt

j."u.:t,\ f:,1.,r:l::: lS i i N'i

{-. ii} r:; L: r- "; : : il i,j: l

S.r. Fls' SKITffiRilA $GORg
1 Introductiorr given of hth (self and topic) E (gr a d, t
I Sontent delfuary of the res$urss p-€{ssrt fi a I I 1

3 Encoumge $tudents ta ask questioil$ E I rt
.E

1

dl Was there nny *len*entcf cr*atlvlty t9 4 ? 2 1

5 $ubj€et nn tGr kneirivl*dgel*crnrn**td'on nu$ect G) 4 3 t t
t! Fr*senled th* suhis*t elaarly a*d

svsteffrbtif,s[trv
l9 4 3 & I

{ AnslverEd ths do*btx or qu*ries cf'th* sfudenls tv 4 'I 2 I

I Time mnnagefilenl u {9 s A 1

0 W${Jld yw recwnmand lhc inslnlrfor for ottuer

class
s (9 s t t

10 Havt do ynu rnt* lhs ela*s P,verxll? s @ t 3 7
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cAr ERr N G rE c H N o Lo GY AN D

MAHARAsHTnA sinTE INSTITUTE oF HoTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 _C, K.M.Munshi Ma.g, BahiratFatil Chowk, Shivajinagar, Pune - 16.

B- 25676640 Email: msihmcttpo@email.com , web site: msihmctrs'in
cFi {rri fifi,

tndustryexperUGuest|ecture/Demonstratorfeedback

Date

NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

&-Lrasc'? {;gitr,a

rr.,€, Moria R4 h(o€o0,r'0 -

Home baher

_) 
----

.Sign

[[j,*^t &t"W

PRINCIPAL
(BHMCT)

Maharashtra State Institute of
Hotel Managereiit '. i'irl-irln;, r*chnolggy

Shivaitnl,:,..,,, r'Lrii'd-4'l'i {-! ! 6

Please circle the relevant score

CRITERIA SCORE

l

Sr. No
5 ty 3 2

.l
I

1 Students grooming standards and Dooy

5 4 { 2 1
2 Spoke loudly and clearlY

ri
/ 3 2 1

3 Students wQi"e aware pf practlcal ano

operational kno.wledge and skills of
5 { 3 2 1

4 Students possess knowledge ol tecnnologlcal

advancement in the industrY

5 Showed dynamism and enthusiasm _r 4 3 2 1

5 { 3 2 1
6 Questioning frequently related to the toplc

7 Able to unGrstand the content delivered 5 ,r{ 3 2 1

I How do you rate the class overall? ,4 3 2 1

o.l
TOTAL_SCORE -5:p- our-oF '*t 

- -



ffi
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

N4AI{AIL{SHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG- Degree Programme)

412- C,K.M.MrmshiMarg, BahiratPatil Chowh Shivajinagar' Pune - 16'

g- 25676640nmait: msihmctrsoffice@gmail.com , web site: msihmctrs.in

SYBHMCT THEME EVENT 2019

Type of the Event: "Swing to Wonderland" high tea

Date of the Event: 0l/10/2019

Conducted by: Second Year, MSIHMCT

Objectives:
. Showcase the culinary preparations from bakery with an array of sweet and savoury treats during

the hi-tea event.
. Create an inviting ambiance through thoughtful decor elements and design, enhancing the overall

atmosphere and setting the stage for an enjoyable and memorable experience for attendees.

. Highlight the creativeness and innovation of the various team by incorporating thematic

components and artistic elements that complement the hi-tea theme, such as themed table settings

and decorative accents to the event.

The Second Year, BHMCT, Degree students hosted an elegant Hi-Tea Swing to Wonderland based on

the movie Alice in wonderland o'on 01't October 2019. A lot of research was done to create varied and

flavourful menu, based on the movie character. The d6cor of the restaurant was hand painted to crate the

ambience related to the movie. The students conceptualise the theme with creativity and innovation under

the guidance of faculty members and Principal.
Guest invited for the event were
Ms Priti Shinde - Hotel Panchshil
Chef Joginder Singh - Pastry chef

The high tea event was a great success indeed. It was a valuable opportunity to strengthen teamwork

among the students, as well as create motivation among them.

@
sgs{}'t{, H

Hame and Sign of Event Coordinator
I I rrl

W"s.dW
Dr. Anita Moodliar
Principal

PRINCIPAL
(BHlvtCT)

Maharashtra Etate Institute d
Ffotel Management ,ti 0*tr:iing Technology

ShivRilr:i:ili :.r, i:i;r1e-4'i 1 01 6

Re g :l'|o. tl A tl/S 99/t009tpun e

Dr. 11t06r2009



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

I'V{AHNL{SHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Prograrnme)

412 - C, K.M.MrmshiMarg, BahiratPatil Chow( Shivajinagar, Pune - 16.

V- 25676640 nmat: msihmctrsoffice@gmail.com , web site: msihmctrs.in

Sr. No Roll No. Student Name Attendance

201801 Aher Niranjan Ashok P

2. 201802 Aiwale Akash Sanjay P

J. 201803 Arnikar Kunal Ganesh P

4. 20r804 Avhad Sarthak Chandrashekhar A
5. 201805 Autade Shambhuraje Sadashiv P

6. 201806 Bedekar Shweta Anand P

7. 201807 Bendre Ashish Sanjay P

8. 201808 Bhise Shivam Anil P

9. 201809 Bhuwad Shreya Anil P

10. 20181 1 Chavan Swapnali Sandip P

11 201813 Deshpande Maithili Prasad P

t2. 2018t4 Devkamble Tej as Nivrutti P

13. 201815 Dhanawade Omkar Dharmraj P

t4. 201 816 Dhurve Harshal Rangrao P

15. 20r8r7 Gaikwad Mansi Rangnath P

16. 201818 Gaitonde Shreya Sudhir ir P

t7. 20t8r9 Gavande Fatema Satej P

18. 20r820 Gavit Gaurav Anil A
19. 201821 Ghone Anurag Sunil P

20. 20t822 Ingale Girish Suresh P

2t. 20t823 Jadhav Mawri Nandkumar P

22. 201824 Jadhav Neeraj Sanjay P

23. 201827 Joshi Sharvari Shirish P

24. 20r828 Jugdar Ashwin Sudhir P

25. 201829 Kale Rashmi Balkrishna P

26. 201830 Kapale Aditi Abhay P

27. 201831 Kashikar kitik Rahul P

28. 20t832 Khaimar Akshay Kiran P

29. 201834 Kulkarni Harshada Amol P

30. 201835 Lingras Pruthviraj Mangesh P

31. 201836 Magar Harshvardhan Nandkishor P

32. 20t837 Mahale Atul Bhimrao P

JJ. 201838 Makani Yash Jagadish P

34. 20r839 Mithare Yashada Sachin P

35. 201840 More Adiwa Arvind Pffi
V Req:No. MAHI$991?009lPune \A
A\ Dt,11,otr2ooe io1

Reg:No. MAHI$991?009lPune
Dt, 1110612009



36. 201841 Nagargoje Gaj anan Arj unrao P

37. 201842 Naik Sakshi Sunil P

38. 241843 Nair Sharan Prabhakar P

39. 20t846 Patil Adhiraj Anil P

40. 20t847 Patil Harshal Raglrunath P

41. 201848 Pund Rutik Milind P

42. 201849 Raskar Himanshu Sameer P

43. 201850 Raskar Jav Vishwanath P

44. 201851 Sali Swaraj Surendra P

45. 2018s2 Sangawar Atharva Vijay P

46. 201853 Shelar Om Manohar P

47. 201854 Shethive Rohit Dinesh P

48. 201855 Shinde Rohan Appasaheb P

49. 201856 Supekar Preeti Suresh P

50. 201858 Thakare Yash Narendra P

51. 201859 Ubhe Pranav Prakash P

52. 201860 Uike Kamalesh Madanlal P

53. 20r862 Waghmare Piyusha Raghuvir P

54. 20r863 Zunjur S aarthak Venkatesh P

55. 20r864 Khedekar Rushikesh P

56. 201865 Kumbhar Abhinav P

57. 201867 Moulisingh Manish P

58. 201868 Rais Mir Taha P

59. 20t740 Pharande Aniket Nitin P

60. 20r602 Akotkat Vaishnavi P

@
l{3rtF,t.l. M ,

Signature of the Faculty

6"*"dW
PFIINGIPAL

(BHrdcT)
Maharashtr;i Siaie Institute of

Hotel llan::le i! ;iji. r .!i' l'riiJr!il g Technology
Sh'i,, .;';.,: ..1i.',p-d'"1 f1 ^

ffi,,,
S/ Req:Ho. MAHi699l?009lPurre l.+ ,

A\ Dt.llio'br2soe /i:;ldM.



ffi
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

(UG & PG - Degree Prograrnme)
412-C, K.M.MunshiMarg, BahiratPatil Chowl Shivajinagar, Pune- 16.

7- 25676640 nmAt: msihmctrsoffice@gmail.com , web site: msihmctrs.in

Type ofthe Event:

Date ofthe Event:

"Swing to Wonderland" high tea

0r/r0/20t9

PRINCIPAL
(tsH[/rCT)

lvlaharashtra Siate institute sf
Hotgl Manaqersg;i :'i l:1i,;;r, i;; ?q1;5no1ont

$fir1r1,.,,,..,,;;, ,,ilg-d i.i . !6



MATIARAS}ilRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PT]NE

I\4AHAIL{SHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (Uc & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmctrsoffice@gmail.com, web site: msihmctrs.in

Invitation letter
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(x)
MAHARASHTRA STATE ]NSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECIINOLOCY AND RESEARCH SOC]ETY, PI]I.']E
MAHARASHTRA STATE INS'IITUTE OF MANAGE]\'IENT AND CAI'ERING

TECHNOLOGY (UG & PC - Degree Programme)
412 C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

I - 25676640 Email: msihmcttpo@gmail.com , rveb site : msillnctrs.in

Name of the Event :

. Proqramme: BH

Guest Profile / Name:

MHI\4CT Year: 1

-t-l
Date of Event: Ot IUSIL

4,.^
Ir_loc, '[.'], .-lir JC

gGuest lecture . Workshop

. Others (Please Specify) -

tr,. W)^,,r

B,^,1. a"/ B./
,a

Year

. lnterview

. Visit

Xr, C)^",Jon

Dr {;5
ku".ob

kl^
Venue: . Classroom

. Assembly Hall

Sr. No.ofSCARegistrar 3+

Zalfran . Conference

Principal Office

lris

Board Room

Meal Time Pax Ven ue Kitchen
Faculty

Food Prod. Staff

Breakfast I llso o2 ?,;nia Po*'&^
Tea

Lunch

PMT

Takeaways

REF: Ir,4SlHlVlCT/UG-PG/SS/2022 l 30{lt
Date:2 l5lz.o>t_

FUNCTION PROSPECTUS GUM OFFICE ORDER

Tvpes of Function: o Meeting

. Seminar

FDa+a Dav: *J

q B' D.
-fq

0
Facultv Coordinatinq:

FOOD & BEVERAGE DEPARTMENT:

!

lieU:fiD n':'\:': ; r' ' '

l!. i 'rir "'

Service

l3nh,n,,
I

\l



Type of Linen:

Flower Arrangement:

Camera:

Special lnstruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction For Students

SignName Siqn S. N. Name
lr4s. S. Mantri -I4"/'Dr. S. Zagade

Ms. U. Toke

Mr. S. Jagade

[ilr. D. lshte t\nbDr. V. Kadam b{k*
f,'W'Mr. D. Joshi \)t4 Mr. P. Padvekar

Mr. S. Deshmukh drqryUMr. A. Manolkar
"''t'r'l'Ltf' \ry,arr,">1-;v: y''Mr. C. Sahasrabudh?

.)a
A sr\.-r\\Ms. S. Paranjpe ffi
ft{-\M 23.Mr. D. Janvekar

r5k49tsrs. Mr. A. AdsuleMs. P. Pawar

Ny. 25 Ms. S'.Qeokar
?-r

Ms. A. Manna

Jerb,!-Ms. J. KambleMr. R. Gade

s{(Ms. D. Marne \lr,t--
N?,

14.

ROOM DIVISION MANAGEMENT ARRANGEMENT:

a-' Nos. Faculty ln-chargg

CIRCULATED TO ALL FACULW AND STAFF

S. N.
1 &frr

rE+Mr. S. Rayarikar ;3.?*l 16.

Mr. V. Sarup
/1

- 1-7

18.4.

E ,-19.

20.

21. lvir. V. Kaware7

lv1s. R. Jadhav8.

tvlr. R. Khilareo

24.10.

11.

,/' 26.12.

Mr. S. Rathod13. 27

Ms. N. Dimble

i.:: _l.l,h li::;:. r:. 'i )lr..,i.n'-

(*yr,* 
ar_

. Principal
A / /\

2fi1 ;/ffiu,--



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Enlail: msihmct mail.com web site: msihmctrs.in

out",- DII a<le-vz2-

Sr.
No.

Roll No.

Baghel Sachin D Ll201902

P
) 201903 Barkade Ritika S

P2019.10

P4 201911 Chavan Rajeshwari U

o
I

i)6 201915 Choudhari Kasturi P

A7 20'1917 Deshpande Madhav S

Deshpande Sakshi V f)201918

P
o

201 9'19

?10 201920

Hadke Shlok A11

P12. 201 931

?13 201932

Kadam Mrunalini M
)14 201933

P
'15 201934 Kadam Shivratna S

?to- 20'1936

Kopulwar Tanvi N. ?17. 201940

P201948 Naik Purnima S18

Y19 201951

P20 201952

Pawar Shripad D Y201954

P22 201956 Phadtare Vedant S.

P201963 Shete Ritika D

r24. 201965

P201966

(201967 Ware Rutuja D.26.

P-..:;rri8$27. 201970 Dhavale Vinit

/K!:o?'Khirid Abhishekkumarzo. 201971

/Jrf g"qu* rfl'29 201964 Shewadkar Atharva S
r&*l2Stg

Puni'

FINAL YEAR - 2022-23 Even Sem

EVENr:- 6L6\qe} X Cewttp-l

Student Name

1

Borse Shruti M.3.

Chavan Sakshi G.201912

8.

Dimbar Aditya S.

Gaikwad Joel R.

201925

Jog Nandini N.

Kadam Manaswini M.

Karandikar Shrlnidhi K.

Nandgude Akshat R.

PardeshiAtharv J.

21.

Thikekar Vighnesh S.

Timande Dinesh P.)\



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 
CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE 
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY (UG & PG – Degree Programme) 

412 – C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune – 16. 
- 25676640 Email: msihmctrsoffice@gmail.com, web site: msihmctrs.in 

 
 

Visit to Conrad Hotels 
  

Type of the Event : Visit  
 
Date of the Event  : 31/05/2022 
 
Conducted by  : Ms Arti Choksi- Learning and Development Manager- Conrad Hotel- 

+9900043668 
Objectives : 
 

● Provide TYBHMCT students with a hands-on learning experience by visiting Conrad Hotel 
Pune, allowing them to observe and interact with industry professionals in a real-world 
hospitality setting. 

● Enable students to gain practical insights into various aspects of hotel management, including 
front desk operations, housekeeping, food and beverage service, and banquet management, 
through guided tours and interactive sessions conducted by Conrad Hotel staff. 

● Facilitate opportunities for students to explore potential career paths within the hospitality 
industry and network with professionals. 
 

Organised By :  MSIHMCTRS, Degree, Pune 
Event Coordinator Anahita Manna/Vidya 

Kadam 
  

Topic Covered : Visit to a Star Property 
Venue Conrad Hotel Time / Duration 11:00am-2:00pm 
Total Number of 
Participants  

Students Faculty Non-Teaching 

69 67 02 NA 
Event Details On May 31st, 2022, the entire TYBHMCT students went on an 

educational tour to Conrad Hotels, Pune. The visit aimed to provide 
students with first hand insights into the operations and standard 
operating procedures (SOPs) followed by various departments within the 
hotel. Fifteen students were divided into four batches, each scheduled to 
explore the hotel premises from 11:00 am to 2:00 pm. The students were 
divided into teams based on their specialization subjects, allowing them 
to focus on areas of particular interest or expertise. The Learning & 
Development Manager at Conrad, Pune, served as the knowledgeable 
guide throughout the visit. They led the students through the hotel 
premises, providing comprehensive explanations of the workings of each 
department and how they aligned with the student’s specialization 
subjects.  

 

mailto:msihmctrsoffice@gmail.com


Tvoe of Learnino Outcome (Tick the aporooriate ootion)
Contextualization of
Knowledqe

Praxis and
technioue

Critical Thinking Research Soft Skills

Learning Outcome l. TYBHMCT students gained an enhanced understanding of
various aspects of hotel management, including front desk
operations, housekeeping, food and beverage service, and
banquet management.
By observing industry professionals in action and interacting with
them, students gained practical insights into the day-to-day
operations and standard operating procedures (SOPs) followed
within a hospitality setting.
By witnessing the implementation of concepts taught in their
specialization subjects, such as rooms division management, food
production and service, and event management, students were
able to bridge the gap between theory and practice.
By engaging with industry professionals and exploring different
departments within Conrad Hotel Pune, students were able to
explore potential career paths within the hospitality industry. The
visit facilitated networking opportunities, allowing students to
interact with professionals in their areas.

2.

Mapping of the event with PO and GO Program Outcome

Subject
Code

Subject
Name

Course Outcome
P
1

P
2

P

3
P
4

P

5
P

6
P

7
P
8

P
9

P
10

P
1',l

P

12

s 601, \ 19,c + Atriad s,rgt*

Enclosures:
o Function Prospectus
o Correspondence trail
o Attendance Sheet (Wherever applicable)
o 360 Feedback
o Remuneration paid if any ( Appreciation Letter )
r Photographs of the event

Name and Sign of Event Coordinator

fu"*-di'j"?
Dr. Anita Moodliar

%,h
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REF : MS IHMCT/UG-P GISS 12022t 43 3
Date: 11\ 6 \.r oaa

FUNCTION PROSPECTUS CUM OFFICE ORDER

a

a

a

a

Meeting

Seminar

Classroom o lris

Assembly Hall . Board Room

Conference

"l lA

Name of the Event : P*Y ?a V isi\ +o (.'c-n'rra-d H'ctrl Date of Event: e f \ osl.b >2-

Proqramme: en6\AHMCT\,/
fi t2nd \ifrr,n^t Dav: -T-c-te.gclo*{

IYear:

Year

Tvpes of Function: a

a

. lnterview

;^a
Guest Profile / Name: fA-s A e.traci C'lr:obs' t -

Facultv Coordinatinq: AoaUit=a- Mano a-

Venue:

Sr. No. of SCA Registrar \ o +

FOOD&BEVERAGEDEPA $/A

Taffran .
PrincipalOffice

Time: [ 1" r:roorn - aloo pt'n

. Guest lecture . Workshop

. Others (Please Specify) -

C"n'J Ho uc-Q<-

Meal Time Pax Venue Kitchen
Facultv

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways



.'/A
ROOM DIVISION MANAGEMENT ARRANGEMENT: r\.

Type of Linen:

Flower Arrangement:

Nos. Faculty ln-charge:

Gamera:

Speciattnstruction: i,,,

STUDENT IN CHARGE: A] /A

Food Production:.i:

Food & Beverage Service:

Accommodation:

Anv other ihstruction (For StudentS) P-operrq V i-c\t 'tv-r 
, B4;ff)ocS o) 4 oJJ't

CIRCULATED TO ALL FACULW AND STAFF

S. N. Name ,$ign S. N. Name Siqn
1. Dr. S. Zagade { 15. Ms. S. Mantri *h"
2. Mr. S. Rayqrikar .-w) 16. Ms. U. Toke ,<M
3. Mr. V. Sarup 17. v
4. Dr. V. Kadam q, 18. Mr. D. lshte AlY
5. Mr. D. Joshi Ur- 19. Mr. P. Padvekar -@
6. Mr. A.,Manolkar W 20. Mr. S. Deshmukh

tfl

tb'r.l4
7. Mr. C. Sahasrabudhe e(r' 21. Mr. V. Kaware (r,nr&
8. Ms. S. Paranjpe 22. Ms. R. Jadhav { ql ql/
9. Mr. D. Janvekar MX 23. Mr. R. Khilare A"\
10. Ms. P. Pawar X."fl( 24. Mr. A. Adsule Wfutstt+
11. Ms. A. Manna 4, 25. Ms. S. Deokar 1rl a"Lc r

12. Mr. R. Gade ,, 26, Ms. J. Kamble

13. Ms. D. Marne b- 27. Mr. S. Rathod 5' ,,8
14. Ms. N. Dimble @

ll'..

KIT>
NHPA[.
H,;?l].,0** n

:, ;ri; iiril Te;hnClggy

ffi-
,i.he Dt, 'i iili6,?t09

Reg.ffio. LBAiIriQ$J2vr63lPun'* \A

@\*:,,&*@tr



From : msihmct tpo <nqihmcttpq@gmail.con>
Date: Tue, 31 May 2022,11:04
Subject: Property Visit Details
To: <aarti.choksi@conradhqlels.com>; Arti Choksi <arti.choksi@con(adhstelE.cofn>

Dear Aarti,

Greetingsll

Please find the letter and the detailed student list along with this mail.

Regards

SACHIN R

Reg'$lo. llAHl6gtlllll00fPune
Dr.11106'2009
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REF: MSIHMCTRS/BHM CT I2O22I 439 T B) Date:31.05.2022

To,
Ms. Aarti Choksi
Training Manager
Conrad,
Pune .

Sub:- Study tour for Third year BHMCT students on 31th May 2022,

Dear Sir.

Greetings from M.S. l. H.M.C.T. !!

vith Mr. Sachin Rayarikar for theThis has reference to the telephonic conversation rr

above mention subject. We sincerely appreciate that you have permitted our Third year

students to visit your organization on 31th May 2022 for perceiving the Hotel Operations.

We are sure that this experience will enhance their knowledge of the Hotel Operations,

which is a part of their curriculum.

Thank you,

With regards,

nrq

ffi,*^"dLey
Principal,
Iut$pt1gnPffi-

{3111".1cT)

Mahare:i:re ;ii::l llsiilute o{

Hotel Man ai:c irr*:il i ii i; l;tri r g Tech nologry

Shi\,"t*ng*r, Pune-11 i 01 6

/$/ 
'.-n 

*"bTi:ff:lJ'TlcrF""- ;J]*{", -x"s
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CORRESPONDENCE MAIL

Forwarded message
F ro m : A rti C h o ks i < Arti. C h qkgi @qa n rad h-olglg-cpm>
Date: Fri, 10 Jun 2022, O9:38

Subject: RE: Letter of Appreciation
To : m s i h m ct tpo <m-sih m-c_ttpo@gmet I Som>
Cc: a n ita. mood I ia r < a nitA-r:n ood Ii-at@gma[, cgm>

Dear Ma'am,

Greetings from Conrad Pune!

Thank you so much for your motivating words.

Gratitude for giving us an opportunity to be a part of the learning lourney of the budding hoteliers.

The demeanor displayed by the students during the Hotel Show around is very much appreciated by

the team here.

Their eagerness to learn was quiet evident from the questions that they students were putting forth

during the interactions.

We look forward for a symbiotic relationship between the hotel and the institute.

Thank you once again!

Regards

ARTI CHOKSI
LEARNING AND DEVELOPMENT MANAGER

7, Mangaldas Road,

Pune 41 1001. India

p: +91 2067456745
m: +91 7770017260
f: +91 2067456746
e: Arti. Choksi@con radhotels. com
Website: www. Conrad P"U.ne.com

6$q%
ffi:-'"ulillf'il1'"*"'-' 

i iii

t*M#Iil



F ro m : m s i h m ct tpo < m glh mc-"ttpo",@ g m-ail. co m >

Sent: Thursday, June 2,2022 3:35 PM

To: ArtiChoksi .ailt chgK*@genladhAlel9.cem>; aarti.choksi@conradhotels.c_o-m

C c : a n ita. m ood I i a r < g nlk mgaglljeflP.gna i 
j,A.Qm>

Subject: Letter of Appreciation

Dear Aarti,

Greetings from MSIHMCT Pune!!

We are writing to let you know how much we appreciate the wonderful and informative visit you
planned for our students at your esteemed property on Tuesday 3110512022. We would also like to
extend a note of sincere gratitude for sparing time out of your busy schedules for us. Your detailed
and in depth walk through with our students to several key departments and providing ample
information will help them relate to their future academia subjects both theoretically as well as
practically.

The visit was very well received and provided valuable insight and we thank you for your patience
while answering the doubts and questions which the students asked. They were awe struck and they
now participate in a very lively discussion amongst them every now and then about the same.

Your enthusiasm and willingness to go out of your way to make the students feel at ease during this
visit is highly appreciated. This personalised warm hospitality the team and you helped provide, has
created quite an impression in these young students, and has set a fine example of the service
provided by an excellent hospitality professional. Please accept my sincere thank you for the fine job
you are doing at Conrad Hotel.

We at MSIHMCT, look forward to a continuous and long association witfr you and your organisation.

Dr. Anita Moodliar

FFUfid|C IPAL
(Hiaii'iCT)

Mahg$fiqfi gprg6g;Sr.rte of
Hotel Manageirient & Caiering Technology

Shivaiinagar, Pune4 1 1 01 6.

3eg.No. l4AH/t!31J#li$iFun* i A



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATE'RING

TECHNOLOGY AND RESEARCH SOCIETY, PL]NE

MAHARASHTRA STATE INSTITUTB OF HOTEL
MANAGEMENT AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 -C, K.M.Munriri Murg, Bahirat Patil Chowk, Shivajinagar, Pune - 16..

@ - 25 61 6640 Email: msihmctrsoffice@g ma il. com, web site: msi h mctrs. i n

ATTENDANCE SHEET

Roll no. Student Name Department Status

201901 AgrawalJagdish Food and Beverage Service P

201902 Baghel Sachin Accomodation OPerations P

201903 Barkade Ritika Accomodation OPerations P

201 905 Bhagat Prajwal Food and Beverage Service P

201 906 Bhagwat Arya Food and Beverage Service P

201 908 Bhosale Saloni Food Production P

201 909 Borkar Omkar Food and Beverage Service P

201 91 0 Borse Shruti Accomodation OPerations P

201911 Chavan Rajeshwari Accomodation OPerations P

201912 Chavan Sakshi Accomodation OPerations P

201913 Chavrekar Madhura Food and Beverage Service P

201914 Chikodikar TanmaY Food Production P

201 91 5 Choudhari Kasturi Accomodation OPerations P

201916 Dalvi Ketan Food Production P

201917 Deshpande Madhav Accomodation OPerations P

201918 Deshpande Sakshi Accomodation OPerations P

201 91 9 Dimbar Aditya Accomodation OPerations P

201920 Gaikwad Joel Accomodation OPerations P

201921 Gaikwad Rasika Food Production P

201922 Gengaje Pankaj Food Production P

201923 Godbharle Nandini Food and Beverage Service P

201924 Gurav Prajyot Food Production P

201925 Hadke Shlok Accomodation OPerations P

201926 Heera Max Food and Beverage Service P

201928 Jadhav Durga Food and Beverage Service P

201929 Jadhav Prasad Food Production P

201 930 Jadhav Roshni Food Production P

201 931 Jog Nandini Accomodation OPerations P

201932 Kadam Manaswini Accomodation OPerations P

201933 Kadam Mrunalini Accomodation OPerations P

201934 Kadam Shivratna Accomodation OPerationS *---:: P

201 935 Kanade Prasad Food and 4"u"r"g",ffi@!ff1 W/rlK
201 936 Karandikar Shrinidhi

__?,
Acco modation O PfQt'i6ns

-qf.a.\

i,'*' freg:No. $fiF.llifi93l?Ct9JFurre l 
-'f".



Rollno. Student Name Department Status

201937 Kedari Sanskruti Food Production P

201938 Khan Junaid Food Production P

20'1939 Khandke Shalmali Food Production P

201940 Kopulwar Tanvi Accomodation Ooerations P

201941 Kulkarni Shounak Food Production P

201942 Kure Pratiksha Food Production P

201944 Muneshwar Sandesh Food Production P

201945 Musale Prasanna Food Production P

201946 Nagpure Arpita Food Production P

201947 Naik Prabhanian Food and Beverage Service P

201948 Naik Purnima Accomodation Operations P

201949 Naik Shubham Food Production P

201 950 Nair lsha Vinod Food Production P

201951 Nandgude Akshat Accomodation Ooerations P

201952 PardeshiAtharv Accomodation Ooerations P

201 953 Patrudkar Vishvaieet Food and Beverage Service P

201954 Pawar Shripad Accomodation Operations P

201 956 Phadtare Vedant Accomodation Operations P

201957 Raghawant Shreyash Food and Beverage Service P

201 958 Raskar Nishigandha Food Production P

201 959 Salunke Atharva Food Production P

201960 Sapkale Jayesh Food and Beverage Servite P

201961 Sathe lrawati Food and Beverage Service P

201962 Sawane Pratik Food Production P

201 963 Shete Ritika Accomodation Operations P

201964 Shewadkar Atharva Accomodation Operations P

201965 Thikekar Viqhnesh Accomodation Operations P

201 966 Timande Dinesh Accomodation Ooerations P

201967 Ware Rutuja Accomodation Operations P

201 968 Badyal Manisha Food and Beverage Service P

201 969 Sharma Priya Food and Beverage Service P

201970 Dhavale Vineet Accomodation Operations P

201971 Khirid Abhishekkumar Accomodation Ooerations P

201812 Nupur Dakwale Food and Beveraqe Service P

ffi
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How will you rate the session?
6 r€spon9€s

2

FEEDBACK ANALYSIS

3 Yes

;NO

was the session relalable to the syllabus taught?
6 rasponse$

0n a scale from
6 rssponse$

3

?

1

tlr :-;".g,rdo. M$,r'ufl$tt#]tstPur:: iel
'l to 5, how informative was the lecture? : St. tii0$Jltl9tr ': 1-

:. 
".

i::;r,'..;,*

What was the take-away from the session?
. Luxurious Accommodations: Conrad offers upscale and luxurious accommodations,

providing guests with a comfortable and indulgent stay.
. Exceptional Service: Guests can expect top-notch service from Conrad staff, ensuring

a memorable and hassle-free experience.
. Fine Dining: Conrad boasts excellent dining options, featuring a variety of cuisines

prepared by skilled chefs, catering to diverse palates.
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Festive Treats 2021

Type ofthe Event: Entrepreneurship development Activity

Date ofthe Event: 256 December. 2021 to 3lst December 2021 .

Objectives:
o To develop entrepreneurial skills among the students.

. To encourage students to do an extensive survey on market prices for products.

o To help students understand the trends in the bakery and packaging sector.

Enclosures:
o Attendance Sheet (Wherever applicable)
o 360 Feedback
. Photographs ofthe event

6-12;
Name and Sign ofEvent Coordinator

;vit
Dr. Zagade
PPlthQc rpnr-

(B!-ll.rCT)
Mahara ir r,." -;1.:iij !nsliijte of

HOtel Mali-' .,r.i r:,,. . :j:.1.:ijitU TechnOtogy
$h, .. ' , i:,:.,c-411016

ieo.No. MAHI6gql2!09iPuN
Dt. 11itxil200c

'i,..],';

Organised By: Entrepreneurship development cell
Event Coordinator Mr. Chintamani S

Venue Bakery Time / Duration 07 days

Total Number of
Participants

Students Faculty Non-Teaching

22 l3 06 2

Event Details A sale ofcustomized hampers with gourmet products that included mint cakesicles, sun-

dried tomato focaccia, guilt-free chocolate bark, orange and thyme cookies, etc. was

hand-made by the students and marketed to the customers. Approximately
Tlpe oflearning Outcome (Tick the appropriate option)

Contextualization
ofKnowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

Leaming Outcome The students got an experience ofan end to end process involved in an entrepreneurial
activity.

Mapping of the event with PO and CO Program Outcome

Entrepreneurship Development Activity
P
I

P
)

P
3

P
:!

P
6

P
7

P
8

P
9

P
10

P
rI

P
12

Iti{ni

P
4



Signature ofthe Faculty- Incharge

ljl.].::

t
'j rr s?.No. MAH/fi 99/2009/punE

tJr. fiiflii?009

YEAR NAME OF THE STUDENT 25fi2 26/12 27n2 29t12 30n2 3Ul2
I Final year BHMCT Fatema Gavande P P P P P P P

Final year BHMCT Pranav Ubhe P P P P P P

.) Final year BHMCT P P P P P P P

Final year BI IMCT Shreva Gaitonde P P P P P P P

5 Final year BHMCT Atharva Sangewar P P P P P P

6 SYBHMCT Aryan Khemchandani P P P P P P P

1 SYBHMCT Madhura Lele P P P P P P

8 SYBHMCT Shubham Tukshetty P P P P P

9 Mukta Tikhe P P P P P P

SYBHMCT Jayesh Joshi P P P P P

n. SYBHMCT Mayura Marathe P P P P P P P

12. SYBHMCT P P P P P P P

SYBHMCT Sanvi Rade P P P P P P P

F $'ill&
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EYENT: FESTIVE TREATS 2021

SR NO 28^2

2. P

Yash Thakare

4.

P

P

P P

SYBI.IMCT

10. P

Omkar Dhore

13.

CM?..-
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Datet')5 I t212,

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

€.^\a,,e 'T:-eJs'NAI\,IE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLI\4ENT NO (lNST.)

Please circle the relevant score -

2-$1-r

G

rj'iil

loS. o. r0A Ht69g,?08gtpune
Dt. r1t$6t2009

SCORESr. No. CR ITE R IA

14 J 21 Effectiveness of teamwork

15 4 J

2 15 gClarity of lnstructions

2 15 ,y JTime Management

4 1Contribution of activity towards learning new
skills

I 14Practical Applicability6

3 2 14

14 258 Level of autonomy

13 25o Support of facilitator

2 14 J10. Overall satisfaction with the activity

WUy qccor\h+,< v!)o\d+<-4Learning Outcome

TOTAL SCORE -KL- OUT OT SO

Fr" 6.^ 1 v<-a'.h Lt

,-{
Adequacy of resources ,y

4.

5. v )

-?'
7 Extent to which creativity was promoted -v'

-v
"{

.{

M
SignatuYe of Student
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C$

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

FpcLl-.,.€ cr+< D-lNAME OF THE EVENT:

YEAR OF THE EVENT

NAX/E OF STUDENT

ENROLLTVENT NO (rNST.)

1-(\ 2t - 2-oz2-

Ya< h lh cd<o r€-

Sr. No. C RITE RIA SC ORE

1 Effectiveness of teamwork 5 4 2 1

2 Adequacy of resources 5 4 2 1

3 Clarity of Instructions E J- 2 1

Time Management 5- 4 2 1

Contribution of activity towards learning new
skills

5 t, 2 1

Practical Applicability 5 )/
1

7 Extent to which creativity was promoted 4,,
-r/'

3 1

B Level of autonomy 4 3 1

Support of facilitator t/
.'/ 4 1

10. Overall satisfaction wlth the activity 5 4.,,4 3 2 1

Learning Outcome: Leo.rnt. -Tim e c^c\r\qlt eIn e-[\t .

TOTAL SCORE -!3- OUr Or SO

Si
,w

gna{ure of Student
,:,1.}'ls. f,t al.4 J69glm09lPune
" 0t. { I 'r'l- '?00l}

Date: )s /i2l 21

Please circle the relevant score -

4.

5.

6. 2

2

2

9. 2
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N,I,^.}]AITASHI'RA STAI'I] INSTITUl'I] OF ]I()TJ]L MANACIJI\,IENT AND CAl-EITINC I'F:ClINOLOCY AND RESEARCTI SOCIETY.
PUN-E

MAI.IAI{ASI]TRA SI'ATE, INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilClrorvk, Shivajinagar, Pune - 16.

( )

B - 25 67 6640 Email: osihlEttp cmail.com , rveb site:m sihmctrs.in

Date: 25 /i)/2 |

STUDENT FEEDBACK ON ED / START.UP ACTIVITY

[esfive 4 reo l- zlNAME OF THE EVENT:

YEAR OF THE EVENT

NA[/E OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score -

a-o)l - 2o2Z

?rcl*nN f t],he

-.r.r l,' \ll ,il.Jlj

ileg. o.,UAHiriggi?00 i, i'r,r..

SCORESr. No. CRITERIA

15/ 4 3 21 Effectiveness of teamwork

14 2) Adequacy of resources

2 14,,3 Clarily of lnstructions

25 4/ 3Time Management

2 15 4 J5 Contribution of activity towards learning new
sk ills

? 2 15 46 Practical Applicability

2 15 4Extent to which creativlty was promotedl
2 15Level of autonomy

14 J I5/q Support of facilltator

2 1( 4 J10

\ecrvnt oboc.rt rnonagrhS
oF Loonk (or gmoolb-

1 earn'ctnot cll )€'q l ro
to g)rk f te c-r

Learning Outcome:

TOTAL SCORE -$Q- OUT OT SO

S rg na ture of Student
iit. i, '. .i.:

I4.

B.

Overall satisfaction with the activity
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MAHARASHTRA STATE INSTITUTE OF }IOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOC]ETY.
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune 16.@
A - 25676640 Email: msihmcttpo@gmail.com , rveb site:rnsi111'-rrctr5-ir1

Da]r-:a5ltLlal

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

Fe*hul

YEAR OF THE EVENT

NAI\4E OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score -

.9-02U2-z

N:",lr"*o
2_

C RITE RIA

14 3 21 Effectiveness of teamwork

2 1\A,-' 3Adequacy of resources

2 15Clarity of lnstructions

15 4Time I\,4anagement4

J/4 25Contribution of activity towards learning new
skills

5

2Practical Applicability

\2- 2 14Extent to which creativity was promoted7

2 14 3,.rLevel of autonomyB

15 4Support of facilitator

2 14 JOverall satisfaction with the activity10.

Learning Outcome: 'i?cu^a t JOn/c

qa-
TOTAL SCORE :,--T-- OUT OF 50

Sig na re of Student
ie*.i/o. 

fi iAHi 693/?0S$/Fune

NAIVE OF THE EVENT:

1 or-D 6

SCORE

2.

4

156.

9.

Sr. No.

ar-lT
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MA}IARASHI'RA STATE ]NSTITUTE OF I IOTEL N4ANACEMENT AND CATER]NG TECI INOLOCY AND RESEARCI{ SOC]ETY,
PUNE

MAFIARAS}ITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree l,rogramme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Punc - 16.;
G - 25676640 Email: msihmcttpo@gmail.com web sitc:msihmctrs. in

Date: 25112111

STUDENT FEEDBACK ON ED / START.UP ACTIVITY

NAIVE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLT\4ENT NO (rNST.)

Please circle the relevant score -

ja.m-'t Lo).

tg>l,,^l -T ,\!

nAa I

SCORESr. No.

1'r 4 J 21

5 .4' J 2 12 Adequacy of resources

5, 4 1Clarity of lnstructions

,|4 ,9'4 Time IVlanaoement

14 3 2Contribution of activity towards learning new
skills

5

15 4b

\A- 3Extent to which creativity was promoted7

2 I5 4I Level of autonomy

2G,. 3I Support of facilitator

15 4 310. Overall satisfaction with the activity

Learning outcome: r.o*'n^^r-icg,hD'^. Sk U.o ci.r,r^dln"-4.\F

+t
TOTAL SCORE OUT OF 50

9*;
Signature of Student

!l

a

CRITERIA

Effectrveness of teamwork

J.

2

Practical Applicability

1

t4t

5 1

,-y
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N4AI IAfu{STTI'I1A STATE INSTITUTE OI.'HOTEL N4ANACEN4ENT AND CATERING TECHNOLOCY AND RESEAITCTI SOC]ETY.
PUNE

MAI]ARASFITRA STATE INSTITUTE OF HOTEL MANN GEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree progmmme)

4l2 - C, K.M.Munshi Marg, BahiratPatilChor.vk, Shivajinagar, pune - 16.
B- 25616640 Email: nrsihmcttno@qmail.corn , web site: hmctrs.inm

C9
Date:25It2/21

STUDENT FEEDBA CK ON ED / START-UP ACTIVITY

FeSf j ve lrect| 2e2\NAIVE OF THE EVENT

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

2 aLl

M'tXte 'f iKhe

20>otz-z

.-.$rli.,1j

....

9t'il

Sr. No. C RITERIA SCORE

1 Effectiveness of teamwork 7 4 J

2 Adequacy of resources fr 4 2 1

/ 4 3 2 1

Time Management 5/ 4 3 2 I

5 Contribution of activity towards learning new
s k ills

2 1

6 Practical Applicability 5 / 3 1

7 Extent to which creativity was promoted / 2 1

8 Level of autonomy / 4 J 2 1

I Support of facilitator 5 4 1

10 Overall satisfaction wlth the acUvity 5 4 3 1

Learning Outcome: \\ eu.: gfto oa^^c.b I ?{<a-s3e4

ToTAL SCoRE -Q}ou, o, u,

Signatu of Student

2 1

a Clarity of lnstructions

4.

,,
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MAHARASHTRA STATE ]NSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.
fr - 25616640 Email: nrsihmcttpo(i)gmail.com , web site: m s ihm ctrs. i!

@
Date: 25lrzl'11

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

(er*\,,n lv" nf.

lf) r) I

>D, c,73

SCORESr. No. CRITERIA

e.' 4 3Effectiveness of teamwork

15 4 ,-9--"Adequacy of resources2

.y 14 3Clarity of lnstructions

254 Time Management

4 3,/l-/' 1Contribution of activity towards learning new
s k ills

J 2,gr" 4Practical Applicability6

3 24Extent to which creativity was promoted

14 3Level of autonomy

125 49 Support of facilitator

13 2410. Overall satisfaction with the activity

)t r....4- 1a..\-,c.--{^-

TOTAL SCORE -3-!l- OW Or So

1:

I i. : :' 1

MAIIARASHTRA S'I'ATE ]NSTITU-I'D OF }IOTDL MAN CEMI.]N'I AND CATERlNC TECHNOLOCY AND RESDARCI I SOCIETY.

$.An,,rrL^ Marr.,tL, -J

wry

1 2 1

c.

4 J J-
2

1

7 1

;1
v)/

.,./

Learning Outcome: lL Ud4 a'vcAl''sv lLl i r'^'--pcrle''v' cq 
"<Y

g-rn-*n -) t

Signature of Student
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

FESTIVE TREATS 202'
25th December 2021 -31"r December 2021

Products ln The Hamper

FOCACCIA

CAKESICLES

ar- - :*a- 5

., iti lli. i ,l

RED VELVET YULE LOG AND THYME COOKIES

:tr:.tj:lrneip!t[,

AND RESEARCH SOCIETY, PUNE
MAHARASHTR.A STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
A - 25676640 Email: msihmctrsoffice@qmail.com, website: msihmctrs.in

HAM PERS

ROSE AND PISTACHIO BARKS

'.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree programme)

412- C, K.M.Munshi Marg, Bahirat PatilChowk, Shivajinagar, pune- 16.
@- 25676640 Email: msihmctrsoffice@gmail.com , web site: msihmctrs.in
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Report on "Funky Hats: Entrepreneurial Activity"

Title: Funky Hats: POTS activity

Date: 30th April2022

Time: 11 am Onwards

Objective: The objective of holding an entrepreneurial activity for third-year specialization students after
COVID for learning event management and F&B control, specifically focusing on the following objectives:1. Provide students with practicalexperience in entrepreneurship by organizing anO managing an

event, allowing them to apply theoretical knowledge in a real-woild sLtting. 
-

2. Enable students to develop skills in event planning, coordination, and exJcution, including
logistics, marketing, and customer engagement.

3. Offer students the opportunity to learn about food and beverage control through menu planning,
inventory management, and customer service within the context of the event.4. Encourage students to unleash their creativity by designing unique themes, menus, and
attractions for their respective groups.

5. Foster teamwork and healthy competition among students by organizing the event into two
groups, stimulating collaboration, leadership, and managerial skills development.6. Teach students the basics of financial management by setting budgets, tracking expenses, ano
analyzing profits, enhancing their understanding of financial concepts in a practical context.

Overall, the objective is to offer students a dynamic learning experience that integrates entrepreneurship,
event management, and F&B control, preparing them for future careers in the hospitality industry and
equlpping them with valuable skilts for entrepreneurialventures

Report:
An event was organized at Maharashtra State lnstitute of Hotel Management and Catering technology on
30th April 2022. The event was named as Funky hats which was conducted under an entrepreneurst.'ip
development activity. The Event was conducted for the 3rd Year students to sale and earn money within
the students and to learn about a small business setuo.
Two groups were created between students to create a healthy compefition and to develop managerial
skills. The names of the group were Hungry America and Ciao ltalia. Both the teams had their own
themes and attractions to promote their products. Their own Separate menu justifying their theme. To
customize the event or to add more fun to it a stamp was made of the event which was provided on the
students hand to know they have been the part of the event.

Hungry America
The theme was mainly based on American cuisine. Food items like
Stuffed braided breads, Burgers were kept. Beverages like Flavoured Mojitos and Strawberry flavoured
Mocktails were also there keeping in mind the hot weather. various Games and a photobooth were- 
arranged to keep the crowd engageO.
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Ciao ltalia
The theme was designed to give the crowd a delightful ltalian food experience. Food items like Veg
Panzerotti, Chicken paniniwere kept. In beverages, Kokam Bloody Mary and Blueberry pea lemonade
were served

Activities conducted during the event
1. Dance floor

2. Live music
3. Games like blow the qlasses

", ,

a;.4:|:1.1

t:114!lt,

}]:l

il.lr

Dr. Vidya Kadam

Anahita Manna

Dr Anita Moodliar
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEME,NT AND CATERING

TECHNOLOCY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERTNG

TECHNOLOGY (UG & PG -Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

REF : MSI HMCT/UG-PG/SS/2022 | 1 1{
Date:2 1 lo 4l2ozz

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : U"fun ; DC -

Proqramme : BHMCT / MHMCT Year : ft t2nd tfrrin^t o^r=ScJ'

Date of Event: z),,1*

nctivi\
Tvpes of Function: a

a

Guest Profile / Name:

Venue: . Classroom

. Assembly Hall

. lris

. Board Room

Meeting

Seminar

Year

lnterview

Visit

a

a

a

a

Facuttv coordinatinq: Df,, Vfot.la koll'nr.
(J

a*ot Anc^l'iia A'

. Zalfran . Conference- ^, Dr

. principalofrice ,"41trou^l {luan Pa,'rr'^70\{
Sr. No. of SCA Registrar I O

'iunlq I'lo*'
a

Time: l: 00 ooVarolrO

Guest lecture . Workshop

Others (Please Specify) - t D

Meal Time Pax Venue Kitchen
Faculty

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Tgkeaways

Reg.No. MA?il€3SltQS$lPune
Dr. t'iJ*st20s9



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

-/-
Camera:

Special Instruction:

STUDENT IN CHARGE:

Food Production: -'

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULW AND STAFF

Faculty ln-charge:

S. N. Name Sion S. N. Name Siqn
1. Dr. S. Zagade (M 15. Ms. S. Mantri *I*
2. Mr. S. Rayarikar .'. tT/ 16. Ms. U. Toke We'
3. Mr. V. Sarup #

^f,

17. Mr. S. Jagade \Y
4. Dr. V. Kadam ,I.|\^ 18. Mr. D. lshte I ,/JL^4ty
5. Mr. D. Joshi $N> 19. Mr. P. Padvekar 4_
6. Mr. A" Manolkar &P,rv-' 20. Mr. S. Deshmukh Sh."tat^
7. Mr. C. Sahasrabudhe .Nk 21. Mr. V. Kaware \Yqo'"&
8. Ms. S. Paranjpe ^K 22. Ms. R. Jadhav {qt rtr
9. Mr. D. Janvekar ffiX 23. Mr. R. Khilare tO^\
10. Ms. P. Pawar \spo 24. Mr. A. Adsule \M*b
11. Ms. A. Manna \^r.ry 25. Ms. S. Deokar $fitu
12. Mr. R. Gade 26. Ms. J. Kamble

13. Ms. D. Marne i'il\\th* 27. Mr. S. Rath.od 98
14. Ms. N. Dimble ffi
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune - 16.

@- 2567 6640 Email: msihmcttpo@smail.com, web site:msihmctrs.in

Report on ooFunky Hats: Entrepreneurial Activity"

Title: Funky Hats: Entrepreneurial Activity

Date: 30th Apil2022

Time: l1 am Onwards

Speaker:

Objective:

Report:
An event was organized at Maharashtra State Institute of Hotel Management and Catering

technology on 30th April2022. The event was named as Funky hats which was conducted under

an entrepreneurship development activity. The Event was conducted for the 3'd Year students to

sale and earn money within the students and to learn about a small business setup.

Two groups were created between students to create a healthy competition and to develop

managerial skills. The names of the group were Hungry America and Ciao Italia. Both the teams

had their own themes and attractions to promote their products. Their own Separate menu
justifying their theme. To customize the event or to add more fun to it a stamp was made of the

event which was provided on the students hand to know they have been the part of the event.

Hungry America
The theme was mainly based on American cuisine. Food items like
Stuffed braided breads, Burgers were kept. Beverages like Flavoured Mojitos and Strawberry

flavoured Mocktails were also there keeping in mind the hot weather. Various Games and a

photobooth were arranged to keep the crowd engaged.

Ciao Italia



The theme was designed to give the crowd a delightful Italian food experience. Food items like
Veg Panzerotti, Chicken panini were kept. In beverages, Kokam Bloody Mary and Bluebeny pea

lemonade were served

Activities conducted during the event

1. Dance floor
2.Live music

3. Games like blow the glasses

|lr
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune- 16.

a- 25676640 Email: msihmctrsoffice@gmail.com, web site: m .tn

Type of the Event : Guest Lecture

Date of the Event :281Q312022

Gonducted by

Objectives:

o Exposing students to diverse culinary traditions and broadening their understanding and

appreciation of global culinary practices.

o Provide students with practical insights and techniques used in professional kitchens,

helping them refine their culinary skills and techniques.

o Encourage students to experiment with different ingredients, flavors, and cooking methods

to develop their creativity and innovation in the kitchen.

o Share real-world experiences and challenges faced by an alumni and executive chefs,

offering students valuable insights into the realities of working in the food industry.

Guest Lecture: Chef Dinesh Kumar Joshi

: Chef Dinesh Kumar Joshi- Executive Chet Taj Hotels and Resorts
+9892692398

Orqanised Bv: MSIHMCTRS, Deqree, Pune
Event Coordinator Ms. Anahita Manna
Topic Covered : lnternational Cuisine and Inqredients
Venue 501 Time / Duration 09:30am-11:1Sam
Total Number of
Participants

Students Faculty Non-Teaching

22 21 01 NA

Event Details On March 28, 2022, Chef Dinesh Joshi, a seasoned executive chef with a

wealth of international experience, took an online guest lecture to impart his

knowledge and expertise to Third-Year students Specialization in Food
Production.

Chef Dinesh Joshi, renowned for his culinary finesse and innovative approach,
told the students about his passion for cooking and his extensive repertoire of
culinary knowledge. Throughout the lecture, students were immersed in a rich

tapestry of flavours, techniques, and cultural insights as Chef Joshi showcased
his mastery of international cuisines.

From the delicate art of sushi-making to the bold flavours of Moroccan tagine,
Chef Joshi took students on a global gastronomic adventure, highlighting the
nuances of each cuisine and the technical skills required to execute them to
perfection. Students gained invaluable insights into ingredient selection,
flavour balancing, and presentation techniques, enriching their culinary
repertoire and igniting their creativity.

Beyond the culinary delights, Chef Joshi generously shared his insider tips and

tricks, offering invaluable advice on kitchen management, menu planning, and

the art of hospitality. His anecdotes and real-world experiences provided

students with a glimpse into the fast-paced and dynamic world of professional

kitchens, inspiring them to strive for excellence in their culinary endeavors.
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Type of Learning Outcome (Tick the appropriate option)

Contextualization
of Knowledoe

Praxis and
technique

Critical
Thinkino

Research Soft Skills

Learning
Outcome

1. Develop an understanding and appreciation of diverse culinary traditions
from around the world.

2. Enhance students'culinary skills by teaching them industry-standard
practices for food preparation, cooking, and presentation.

3. Encourage students to experiment with a variety of ingredients, flavours,
and cooking methods to foster creativity in the kitchen.

4. Provide students with a realistic understanding of the demands,
opportunities, and dynamics of working in professional kitchens and the
broader food industry.

Mapping of the event with PO and
co Program Outcome

Subject
Code

Subject
Name

Course
Outcome

P

1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
9

P
10

P
11

P
12ei 60r tr P (.6od

tttaDaearr>,, Jro**rt
Enclosures:

o Function Prospectus
r Correspondence trail
o Attendance Sheet (Wherever applicable)
o 360 Feedback

Aas*rtlTA-MACrrrA
Name and Sign of Event Coordinator

&*""63'w
Dr. Anita Moodliar
PpnryNctpAL

{Br1t.,reT)
Maharashir.ir,c i3te I iit li tuie 0f

Hdel Manageii€irl rj, ::',;Nfr;rl iechnoloov
Shivaiinagai, rii;nc-4 ti U1 6
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG - Degree programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, pune - 16.
8- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

REF : MS I H MCT/U G-P G I SS I 2O22DO8

Date: r:_slo"g \x-z-fl

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Eventli *tTRoDu CTl o N A N D Inn poe'tAr.t,C e Date of Event: pgt *J zF ^l
6F TNTc{aNAT1 o^}AL C u \g\ rue '

Proqramme : BHMCT / MHMCT Year : ft t2nd trtinat Dav: |4oN DAt

Time: l igoqm - t1i l5qrn

Tvpes of Function: . Meeting

. Seminar

Guest Profile / Name: C-H etr

a

a

;destlecture o Workshop

o Others (Please Specify) -

Plt'..1e gH KUMDR Jos1.1 1

Year

Interview

Visit

Facultv Coordinatinq: AN A{-{ \ri-A 1.4 A^J NA

Venue: g/das{oom lris

Board Room. Assembly Hall

Sr. No. of SCA Registrar I \

FOOD & BEVERAGE DEPARTMENT: .# N/A

a

a

a

a

Zaffran .
PrincipalOffice

Conference

Meal Time Pax Venue Kitchen Faculty
Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

I



RooM DIVISION MANAGEMENT ARRANGEMENT: N[/A
T

Type of Linen:

Flower Arrangement:

Nos. Faculty ln-charge:

Camera:

Special Instruction:

STUDENT IN CHARGE: N/A

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULry AND STAFF

S. N. Name Siqn S. N. Name Siqn
1. Dr. S. Zagade \wf 12. Mr. R. Gade

2. Mr. S. Rayarikar 4- 13. Ms. D. Marne $b^-
3. Mr. V. Sarup

-

A. 14. Ms. N. Dimble w
4. Dr. V. Kadam 4Y* 15. Ms. S. Mantri *h"
5. Mr. D. Joshi tvY 16. Ms. U. Toke utw
6. Mr. A. Manolkar IeNa)r" 17. Mr. S. Jagade YY
7. Mr. C. Sahasrabudhe # 18. Mr. D. lshte lw
8. Ms. S. Paranjpe

eG 19. Mr. P. Padvekar @
9. Mr. D. Janvekar rt#v 20. Mr. S. Deshmukh Sl'"rLEL
10. Ms. P. Pawar w 21. Mr. V. Kaware \l[o.'*fi
11. Ms. A. Manna

i'ttt{:fFJpnr-
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CORRESPONDENSE TRAIL FOR 28/03 12022

Foruvarded message
From: msihmct tpo <msihmcttpo@gmail.com>
Date: Tue, 29 Mar 2022,13:33
Subject: Thank you for your valauable time.
To: <dineshkumar.joshi@tajhotels.com>, anita.moodliar <anita.moodliar@gmail.com>,
<iqac@msihmctrs.in>

Dear Chef Dinesh Kumar Joshi,

Greetings from MSIHMCT Pune!!

We thank you for accepting our invitation to be an esteemed speaker for the Guest Lecture held

on 2810312022 that we had organised for our Third Year Speacialzation BHMCT students for

guiding them with the know's and how's of lnternational cuisine which will help them in their careers

in the hotel industry.

Your session was well received and provided valuable insight along with your tips and tricks and

personal experiences that you shared.

Your valuable knowledge coupled with your positivity to the students in these unassuming times

will not only will help them understand the lnternational Cuisine wisely but also give them a stepping

stone to their progress ahead. Being an alumni of the same Institute and now an esteemed chef

you have always helped and supported the students from this Institute.

We at MSIHMCT, look forward to a continuous and long association.

Requesting your valuable feedback on the following link to help us improvise in future.

https://docs.google.com/forms/d/l eFVl52a0Kqbj0FKnlaSX_WSGH0QnZloL5uJFjuYEBTs/edit

Also kindly provide your bank account details.

Name:

Bank A/c No:

IFSC Code:

Bank Name:

Anita Moodliar
p,Fgp,slc 

f p/qL
urA4P'llffi.Tr:,$rne.-

ttoter rvra nai"ft 
l 
t;l#fl 

orosy

Regards, ffi/-+;'l' -.:,\
$f ncg.lVo.MAtir{!9r"r:rt$/i:vr:r 1.;4
F''j-\ Dt. i iJ;.,;:?ili:j j .'j'
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ATTENDANCE SHEET FOR 2810312022

&,-"-dhap
PRIhic!trAL

t,..' , '
It4ahci.''::,:,,, ,, li'.: ,',1:.iiti* rf

H0tel lilet;;,.1,r,,,,r, , , ,..,. ,. .; :li:hnology
$ili?:trr,..,t-, :i,,:,..,;;,:i i 

:i i ; 6

,ft{ry
/$i''*,-,*-,Ii';,;llitsiilli': 

i "i

*-*t**d*#'

Roll No Names Attendance Status

201 908 Bhosale Saloni R. P

201914 Chikodikar Tanmay V. P

201916 Dalvi Ketan S. P

201921 Gaikwad Rasika S. P

201922 Gengaje Pankaj S. A

201924 Gurav Projyot P. P

201929 Jadhav Prasad S. P

201 930 Jadhav Roshni M. P

201937 Kedari Sanskruti S. P

201 938 Khan Junaid S. P

201941 Kulkarni Shounak H. P

201942 Kure Pratiksha S. P

201944 Muneshwar Sandesh A

201945 Musale Prasanna S. P

201946 Nagpure Arpita R. P

201949 Naik Shubham M. P

201 950 Nair lsha V. P

201 958 Raskar Nishigandha C. P

201 959 Salunke Atharva S. P

201962 Sawane Pratik M. P

201 939 Shalmali Khandke A
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FEEDBACK FOR GUEST LECTURE TAKEN BY CHEF DINESH JOSHI

How will ycu fate lhe session?
?0 feGpcft€es

2t)

Was lhe session relatable to the syllabus taught?
20 responser

$ ves

*ns

On a scale from 1 to
?0 €sponses

2'

15

1e

5. how informative was the lecture?

What was the take-away from the session?

. About international cuisine about how to check whether the steak is done or not and why it
should called as western cuisine

. Got to know the principles of stock & various regions & their information.

. The chef told us about the ipl teams having their personal chef teams for their healthy food..
and asked us to give a visit to shivaji market
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Hospitality Sales and Career options

Type ofthe Event: Guest Lecture

Date of the Event : s'lt t | > Z-.

Conducted by : Ms. Maithili Ogale, Execuitve, Banquet Sales, Sayaji

Objectives :

o Understand the selling skills required
r ldenti$ the client segmentation
o Understand the booking process

o Understand the Selling process

Enclosures:
o Function Prospectus
o Correspondence trail
o Attendance Sheet
o Photographs ofthe event

I

4wrw
Name antl Sien of Eilent Coordinator

'Fnn\cf pAl
(BHMCT)

.. Jt4aharashffa Stete institute sf
Hotel Managei,.reiri i! iaiering Technology

Shivdiirr,l,.t.ri. irr.rr re-41 1 01 6

Orsanised Bv : MSIHMCTRS
Event Coordinator Ms.Sampada Paranipe
Topic Covered : Banquet Slaes and Selling Process
Venue Assembly Hall Time I Duration
Total Number of
Particioants

Students Faculty Non-Teachins

76
Event Details A guest lecture was organised for the SY students with hospitality sales as an elective.

Type of Leamins Outcome ffick the aoorooriate ootion)
Contextualization of
Knowledge \-/'

Praxis and I Critical Thinking
technique I

Research 
I 

Soft Skills V.-
Learning Outcome Ms. Ogale introduced the students to the various asp€cts of Banquet sales including the process of

developing business queries, converting leads into business. The skills required for these activities
were highlighted. The lecture also gave the students an insight into the daily routine of a sales
person and the various reports that need to be generated . An introduction into the softwares used
durine sellins were also discussed.

Mapping of the event with PO and CO Program Outcome

Subject I Subject
Code I Name

Course Outcome
PlPlPlP
I l2 t3 t4 Il:l;l;l;IL li, IP'2

b3€3064 Zrr"" a-U t/

u-n,t"ifi 
ll*Jl,o?u*,__ ) E
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EVENT niect kectue 
Sr. 

1 

3 

4 

5. 

6 

7 

No, 

9. 
10 

11. 

12. 

13 

14 

15. 
16. 

17. 

18. 

19. 

20. 

21. 
22. 

23. 
24. 

25. 

26. 

27. 
28. 

MAHARASHTRA sTATE INSTITUTE OF HOTEL MANAOEMENT 

Roll No. 

202103 

202104 

202106 

202107 

202109 

202112 

202113 

202116 

202117 

202118 

202119 

202120 

202122 

202123 

202124 

202125 

202126 

202128 

202130 

202131 

202133 

202134 

202135 

202136 

202141 

202142 

202143 

7004) Tmail; Nilmetowvuil.com, wb site: msilmers,ln 

SECOND YEAR- 2022-23 Even Sem 

AND CATERING TECHNOLOGY 
(GNi Depree ogme) 

tonpitntiy 
Student Name 

Aswar Swajit 

Bade Bhagwat 
Barshikar Aman 

Belhekar Aditi 

Bhosale Yugandhara 
Borade Sudhanshu 

Chaudhari Parag 
Chavan Swapnil 

Chendke Ojas 
Chitale Shakti 

Dalvi Atharva 

Dengavekar Aditya 
Deolalikar Krushna 

Desale Lokesh 

Deshpande Sakshi 

Deshpande Vaishnavi 

Dhage Sachin 

Dhede Manasi 

Dhumal Ukarsha 

Dimber Shreya 
Durgule Rohan 

Edke Shweta 

Falak Dipti 

202140 Gedam Pranali 

Gaikwad Arnav 

I AND CATERING TECHNOL OGY 

Ca les 

Ghodake Nimai 

Gole Rudra 

Gore Manali 

RGMARK 

A 

f 

P 
A 

P 
P 

P 

P 

A 

A 

A 

A 
P 

Date:: 

P 

BANAGEMENT AND 

Reg.No. MAAHIS99/2D09/Punc 
Dt. 11/06/2009 



Sr. 
No. 
29. 

30. 

31. 

32. 

33. 

34. 

35. 

36. 
37. 

38. 

40. 

41. 

42. 

43. 

44. 

45. 

46. 

47. 
48. 

49. 

39. 202160 

50. 

51. 
52. 

53. 
54. 

56. 

57. 

58. 

59. 

60. 

61. 

Roll No. Student Name 

202145 

202146 

64. 

202147 

65. 

202150 

202151 

202152 

202154 

202155 

202158 

202159 

202161 

202162 

202163 

202171 

202177 

202179 

202186 

202187 

55. 202198 

202188 

202191 

202192 

202193 

202194 

202195 

202196 

2021101 

2021102 

2021104 

62. 2021107 

Hirve Anushka 

2021106 

Jadhav Sumit 

Jagtap Shrineel 

Jangam Sarvesh 

Kadam Ajay 

Kadam Atharva 

Karnik Radhika 

Kasbe Harshada 

Khade Samrudhi 

Kharade Tanaya 
Khatkhate Atharv 

Khetre Samiksha 

Kirve Kaushal 

Koli Abhishek 

Malge Trishala 

Mohite Amruta 

More Sankalp 

Neware Roshni 

Nikam Prathamesh 

Pandure Darshan 

Patange Nandini 

Patankar Kushagra 

Pathak Mrunal 

202199 Pohokar Swayam 

Patil Aditi 

2021100 Pulawale Anurag 

Patil Samiksha 

Pawar Adwait 

Phatak Dhanushree 

Ranade Omkar 

Rao Mitra 

Renuse Niraj 

Ruparel Parth 

63. 2021108 Sangle Shubham 

Sadanshiv Abhishek 

2021109 Santar Sanket 

2021112 Sasane Atharva 

RENARR 

P 

P 
p 
P 
P 

P 

A 
A 
A 

A 

P 
P 

P 

p 

P 
p 

P 

P 
MANASEMENT AND 

CATENG iCkmore 
Reg.No. NAHI699/2009/Pune 

Dt. 11/06/2009 



Sr. 
No. 
66. 
67. 

68. 
69. 
70. 

71. 

72. 
73. 

74. 
75. 
76. 

77. 

78. 

79. 

80. 
81. 

82. 

83. 
84. 

85. 

86. 

87. 

88. 

Roll No. Student Name 2021115 
2021116 
2021117 
2021118 
2021119 
2021120 
2021121 
2021122 
2021123 

2021124 
2021125 

2021126 

2021127 

2021130 

2021132 

2021133 

2021135 

2021136 

2021137 

2021138 

2021139 

2021140 

2021141 

Shelke Prathmesh 
Shenolikar Prutha 
Shete Varun 
Shewale Aadesh 
Shinde Sanyukta 
Shinde Siddharth 
Siddha Surbhi 

Sonawane Rohit 
Sorte Sahil 

Suryawanshi Siya 
Sutar Tanmayee 
Tanty Tapaswini 

Tavdare Tejaswi 
Tupsagar Anuja 
Untwale Rishabh 

Vaidya Shriraj 

Waghunde Ankush 
Waikar Om 

Walwe Asmi 

Washivale Shravani 

Zad Arnav 

Deshmukh Vishruti 

Fulari Salman 

PRINCIPAL 
(BHMCT) 

Maharashtra State Institute of 
Hotel Management & Gatering Technology 

Shivajinagar, Pune-411016 

RENARK 

P 
P 
P 

P 
P 
P 

P 
P 

P 
P 
P 
P 

P 
P 

P 

0F 

HOTEL, NMANAGEMENT AND 

Reg.No. MAHI699/2009/Pune 
Dt. 11/08/2009 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
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ini cti {i', G- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in
REF: MSI HMCTRS/BHMCT l2o22l I zlo

To,
Ms. Maithili Ogale
Urbanwrk,
Community & Operations Manager,
Pune.
M - 98901 16056.

Date: 5.1 1.2022

Dear Ms. Maithili Ogale,

Greetings from M.S.l.H.M.C.T.R.S. !!

On behalf of the MSIHMCT team, we would like to extend a heartfelt thank you for sparing

your valuable time and accepting our invitation for the ,"rrtn on "Hospitality Sales -
Banquet operations and Carrier opportunities" on 5th November,2022.

This session was appreciated by the students. lt was indeed a great session!

Thank you for all your support.

Looking fonruard to your association in the future!

With regards,

Dr. Seema Zagade
PRINCIPAL
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TECHNOLOGY (UG & PG - Degree Programme)

' 412- C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune- 16.
I - 25616640 Email: msihmctrsoffice@smail.com, web site: msihmctrs.in
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oate:fi1ft1-,

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : 84' i/.et 94e<, A R_ear--- f ^ ., '
S"/; ; lLeteL 4 G,a'eLYz*e

Year

Proqramme : BHMCT lMll[Afjt Year : --{tznd lgt*lFMf DSy: 9.f-n1
0

. lnterview ,.{Cuestlecture . Workshop

. Visit . Others (Please Specify) -

Date of Event:

Time: I /: Z.a

sl rt lr-

Tvpes of Function: Meeting

Seminar

Guest Profile I Name: /\.b;./l* L ega/z_ .

(
Facultv Coordinatinq:

Venue: g,/cl"rrroo
. Assembly Hall

Sr. No. of SCA Registrar /.gg

FOOD & BEVERAGE DEPARTMENT:

. lris

. Board Room

. Zaftran . Conference

. PrincipalOffice

#

%m-*t
Rcg;No. lllAlll$99/*09/Pune

0t.1.il06,2009



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Camera:

Special Instruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIPAL
(tsHMCn

Nos. Faculty In-charge:

ht\rdFht a State lqstltute of
anagemeni & Catering Technology

.t-

' .: n'r

CIRCULATED TO ALL FACULTY AND STAFF

S. N. Name Sign S. N. Name Siqn
I
l. Mr. S. Rayarikar .541 14. Ms. S. Mantri .d

2. Mr. V. Sarup -.- 15. Ms. U. Toke wl3{
J. Dr. V. Kadam /lA 16. Mr. S. Jagade tti*>
4. Mr. D. Joshi t\\\- 17. Mr. D. lshte A\w

Mr. A. Manolkar MtW 18. Mr. P. Padvekar

o. Mr. C. Sahasrabudhe CUt- 19. Mr. S. Deshmukh $\DuB
7. Ms. S. Paranjpe ffi 20. Mr. V. Kaware lK,ve
B. Mr. D. Janvekar @ 21. Ms. S. Deokar ql.hFdr-
9. Ms. P. Pawar VsX 22. Mr. S. Rathod \ 6(
10. Ms. A. Manna \^.Y 23. Ms. Surekha R. {sfas t

11. Mr. R. Gade 24. Ms. K. Pawar qwd)
12. Ms. D. Marne ry* 25. Mr. S. Bedse 9 V-'eaP

13. Ms. N. Dimble &'

shivariii'.,r;,; i'ung-.11 1 0J 6
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(

Report on "Guest lecture on landscaping"

Title: A guest lecture on landscaping seminar was organised for the final year students.

Date: 10 May 2022

Time: 9.30 to 11.30 am

Speaker: Mrs. Sharvari Barve, Botanist, Ecologist, Landscaper and Author

Objective: The program aimed for exploring plant growth essentials, pot planting
procedures, and garden maintenance methods.

Report:
There was a seminar about landscaping led by Ms. Sharvari'Barve and organized by
Prof. Dr. Vidya Kadam on 1Oth May 2022.

Ms. Sharvari Barve, who owns Melicope Landscaping Consultancy, explained that
landscaping is about planning gardens and discussed its importance in understanding
how plants grow and how people perceive gardens.

She talked about what plants need to thrive like sunlight, water, and soil, and how to
take care of them by trimming and keeping pests away. She also explained the
difference between plants that grow quickly and those that grow slowly, which helps in
planning and budgeting for garden maintenance.

She mentioned the idea of considering human dimensions when planning gardens and
creating themed gardens. Ms. Barve showed different types of pots and how to plant in

them properly, and talked about when to trim plants and how to arrange them. Overall,
the seminar taught us a lot about planning gardens, taking care of plants, and avoiding
common mistakes.

The students came to know about the various planning requirements for garden,
different types of plants and their maintenance, problems that can occur due to wrong
planning lifre wrong trees planted in wrong spots as they grow taller than consldered.

red.

/s:'
$*r'#,f 'p'rl lt.*

methods and s
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R.EPORT ON

HELD ON

Guegr LEcTURE

ro MA) - 22

oN LAIIDScAPING
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REF: MSt HMCT/UG-p ct SSt2O22t S 26
ll

Date: g25l o;l 2ozL
FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : (A ,r-ry>oru Jt 
^{ 

L

Proqramme: andtMHMcr
Sy, /vuomno{to,P,lo-

Guest Profile / Name: f,^ SLrrnO*J &ruu , wryj',,t||d( e olte lor, Js"f
Co nsuJ,*q" 

tFacultv Coordinatinq: h, Vi,l1.,/u
Venue: V Classroom e6). lris

Year :

+ t-o.

Tvpes of Function: a

a

Meeting

Seminar

. Assembly Hall . Board Room

Sr. No. of SCA Registrar q3

FOOD & BEVERAGE DEPARTMENT:

a

a

Year

lnterview

Visit

a

a

Zaffran . Conference

PrincipalOffice

Date or Event: I Ol Slr.rt.

wv, Ttt,nlau
rime: { :1, -d Lq j ?o ent

.rdOlecture . Workshop

. Others (Ptease Specify) -

Meal Time Pax Venue Kitchen Faculty
Food Prod. Service Staff

Breakfast i30 o7 Slal/a-I't L,^,t^.
Tea 0o

Lunch

PMT

Takeaways



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: -t 
Nos'

Ffower Arrangement: ,/-

Camera:

Speciallnstruction, --
STUDENT IN CHARGE:

Food Production:

Food & Beverage Service: /
Accommodation:

Anv other instruction (For Students)

Faculty In-charge: --

S. N. Name - ^Sisn S. N. Name Siqn

1 Dr. S. Zagade 15. Ms. S. Mantri JS
Ms. U. Toke @_2. Mr. S. Rayarikar --v{Y' 16.

3. Mr. V. SaruP 17. Mr. S. Jagade ffi:
4. Dr. V. Kadam 18. Mr. D. lshte ,TY
5. Mr. D. Joshi )V- '19. Mr. P. Padvekar 4

20. Mr. S. Deshmukh A-Ut"-V t-6. Mr. A. Manolkar 6)
21. Mr. V. Kaware \l{*',*7. Mr. C. Sahasrabudhe (y>

Ms. R. Jadhav \.r\ -\t8. Ms. S. ParanjPe 6 2'2.

n. Mr. R. Khilare fa-.:r9. Mr. D. Janvekar hAh
10. Ms. P. Pawar V.0i Y 24.

25.

Mr. A. Adsule CP4S,^-
Ms. S. Deokar V r a).-tl11. Ms. A. Manna 5Y

12. Mr. R. Gade €---"*^ zo.

n.
Ms. J. Kamble

Mr. S. Rathod il{13. Ms. D. Marne l^*
14. Ms. N. Dimble &

,r,".'M\ la
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REF: MS I HMCT/UG-P G tzo22t32g

To,
Ms. Sharvari Barve
Owner
Melicope' Landscape Consultancy
Pune

Date. 09.05.2022

Dear Ms. Sharvari.

Greetings from M.S.l.H.M.CT. !!

We sincerely thank you for accepting our invitation to share your knowledge on
'Components of Landscaping' with our students.

The session was immensely appreciated by the students which will help them in the future.

Look forward to your continued support.

Thank you once again.

Warm regards,

AW-.'/alc
PrinciPal 

-rl7

, N ^ PRINCIPAL
o (C' ,W (BFri\4cT)

n t 'Maharashtra State lnstitute of
pll,tlotet Management & Catering Technology

V ' $$vaiinagar, Punc.411010.
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AND CATERING TECHNOLOGY

: (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

I - 2561 6640 Email: msihmctlpo@gmail.com., web site: msihmctrs.in

Ind ustry ex pe rU G uest lectu relDe monstrator feed ba ck

Date IolSlzz

NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR '

DESIGNATION

Please circle the relevant score

(

^ \olel2 L
flh,*ntt'* (Q

Signature of facilitator

._-:{l;.:,.;..
'-..,-t"1,1:,,

Sr. No CRITERIA SCORE

1 Students grooming standards and body
lanouaoe

q

r)/

4 2 1

z Spoke loudly and clearlY 4 z 1

{ Students were aware of practical.and
ooerational knowledqe and skills of the top'rc

q 4 2 4
I

4 Students possess knowledge of technological
advancement in the industry

6 4 aZ 1

Showed dynamism and enthusiasm q + 2 I

6 Questioning frequently related to the topic q

r,/.
4 2 I

I

7 Able to understand the content delivered A

l-/'
4 2 4

I

o How do you rate the class overall? 4 2 1

I
TOTAL SCORE -J{Q- OUT OF 40



MAI.IAI{ASHTRA STATE INSTITUTE OF TIOTEL MANAGEMENT AND CATERING TECHNOLOCY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

I - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in
@

Date: f 6 I5 l2oSZZ

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE I
{"

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

MStHMcf
MY5.6ho.rvati Bqtve-

Cruert-\c-ctuve on connfon,ntq nF f4d4csPt$

)-0rq 6q

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) .25 4 J z 1

z Content delivery of the resource person ,a5 4 3 z- 1

3 Encourage students to ask questions /5 A.+ 2 1

A+ Was there any element of creativity //5 4 J 2 1

5 Subject matter knowledge/command on subject 4 J 2 1

o Presented the subject clearlY and
svstematically

/5 .-l J z 4
I

7 Answered the doubts or queries of the students /5 4 ? 2 1

6 Time management 4 J 2 1

o Would you recommend the instructor for other
class

/5 4 J z 1

10 How do you rate the class overall? 75 4 { z 1

TOTAL SCORE -T{9--- OUT OF 50

Signature of Student
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PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in
@

:,iniq,, Date: lOlSlZt

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION l LECTURE I

MsrHMefNAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (|NST.) :

Please circle the relevant score

frlrs . 5a-v ari Fawe

t rJ ova _ R.rf ,r., e
Lol167

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) (9 4 2 1

z Content delivery of the resource person (U 4 J z 1

3 Encourage students to ask questions €, 4 3 2 1

4 Was there any element of creativity e, 4 z 1

5 Subject matter knowledge/command on subject I 4 J 2 1

b Presented the subject clearlY and
svstematicallv

t, 4 J z 1

aI Answered the doubts or queries of the students \,
A.+ J 2 1

B Time management t9 4 3 2 1

Would you recommend the instructor for other
class

t9 4 z 1

10 How do you rate the class overall? t' 4 J 2 1

TOTAL SCORE -5O- OUT OF 50

Signature of Student
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CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilCholvk, Shivajinagar, Pune - 16.
& - 2561 6640 Email: rhsihmcttpo@gmail.com, web site:msihmctrs.in

@
;;, Date: to lgttz

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE

{, I

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (tNST.)

Please circle the relevant score

M8r rtrvtc,T

$hov,'ari Rqtve

2.ot 15 z-

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) a) 4 J 2 1

2 Content delivery of the resource person (9 4 3 2 1

3 Encourage students to ask questions Q' 4 J 2 1

A
I Was there any element of creativity e) AI 2 1

5 Subject matter knowledge/command on subject t 4 J z 1

Presented the subject clearly and
svstematicallv

t9 4 J I 1

7 Answered the doubts or queries of the students 6 (, 2 I

8 Time management tlj 3 2 I

v Would you recommend the instructor for other
class

s, 4 ? 2 1

10 How do you rate the class overall? L' .+ J 2 1

TOTAL SCORE -qL.-oUT oF 50

Signature of Student



MAI-IARASHTRA STATE INSTITUTE OF }JIOTEL MANAGEMENT AND CATERING TECHNOLOCY AND RESEARCH SOCIETY'

PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERINGTECHNOLOGY(UG&PG_DegreeProgramme)
412_C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune- 16.

g - Zi el A 040 Email : msihm cttpo@ gmail.com, web site :!0slb!q!l!$.in

Date: io)slZz

LECTURE IDENTFEEDBACKoNWORKSHoP/DEMoNSTRAT|oN

{,;
NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

A4 s inhr T-

3hc,,r i 'ovi f3 c'r v a-

f\.., Al
l{',tr lfti. Shejt-e-

Lot16 3

Please circle the relevant score

CRITERIA SCORE
Sr. No

4 J z I
I

1 lntroduction given of both (selt and toplc)

€) 4 J 2 1

2 Content delivery of the resource person

€) 4 J 2 1

3 Encourage students to asI< questlons

€) 4 z 1

4 Was there any element of creattvtty

g) 4 J z 1

5 Subject matter knowledge/commano on suoJecl

(5) 4 J z 1

o Presented the subject clearlY ano

^. ,-la m atin a llrr
\5) 4 J 2 1

7 Answered the doubts or querles ol tne sluoenIS

Time management
16r 4 ? 2 1

8

tr; 4 2 1

I Would you recommend the instructor lor otner

class
\5_,) 4 J 2 1

10 How do you rate the class overall'r

^. 
:\

TOTAL SCORE -5Y--- OUT OTIq

(nt"l, = '
:>"1-

Signature of Student



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
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Visit to IISER canteen

Type of the Event: Industrial visit

Date of the Event: 30 Mav to 2 June 2022

Class : SYBHMCT

Objectives:
o To observe and understand the daily operations of an industrial canteen, including

food preparation, service, and management practices.

o To assess the food safety and hygiene standards followed in the canteen, including

storage, handling, and preparation of food.
o To observe any technological advancements or innovative practices used in the

canteen to improve efficiency and service quality.

The IISER canteen visited is located within alarge manufacturing facility and serves as

the primary dining facility for the students of the institute. The canteen operates during

regular working hours and offers a variety of meals and snacks to meet the dietary needs

of the students and staff. The canteen is outsourced to the catering company.

The visit began with an observation of the food preparation process. The kitchen staff

was observed preparing meals in accordance with a pre-planned menu. The meals were

then served to employees in a cafeteria-style setting. The canteen maintained high

standards of hygiene and sanitation. The kitchen area was clean, and the staff followed

proper food handling practices. The kitchen was equipped with automated cooking

equipment, such as ovens and fryers, which helped to streamline the cooking process and

ensure consistent food quality. Hand washing stations were readily available for both

erriployees and customers. The canteen appeared to comply with all relevant regulations

and standards. Food safety practices were fofgyrg$ and the canteen displayed the

licensesandcertifications. 
"ii-)#:;:

necessary

i :i*g"llc. &iiri{iti*Sii$;:nlPur,:



The visit to the industrial canteen provided valuable insights into the operations and

management practices of the facility. Overall, the canteen appeared to be well-managed,

with a focus on providing nutritious meals in a hygienic environment.

Enclosures:
o Function Prospectus
o Attendance Sheet
o 360 Feedback
o Photogragh

Name and Sign of Event Coordinator

\
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3ffiffirgxr
lvtaharashtra $taie Institute of

Hotel Managenre;:i,l.liering Technofogy
Shivaiinacai , ,-'une-411 01 6



MAHARASHTRA STATE INSTITUTE, OF HOTEL MANAGEMENT AND CATERINT-'
TECHNOLOGY AND RESEARCH SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email : msihmcttpo@gmail.com, web site: msihmctrs.in

REF : MS I H MCT/UG-P G I SS | 2022lq a. I
Date: C* 14ft\, WA/2*.

FUNCTION PROSPECTUS CUM OFFICE ORDER

'1o rrs6, cAN*1€r5H,

o Meeting

. Seminar

Year

. lnterview

@
. Guest leclure . Workshop

. Others (Please Specify) -

t<*r.Jr.4A<Guest Profile / Name:

FacultvCoordinatinq: ?

T, :t s 5R l-1R ,

.qB{-{ A^{,

Venue: . Classroom

. Assembly Hall

a

a

a

o

lris

Board Room

Zaffran . Conference

PrincipalOffice

Sr. No. of SCA.Registrar ror
FOOD & BEVERAGE DEPARTMENT:

f' t@ t3'd / Final

Name of the Event : V:LS l-'1

Proqramme : BHMCT / MHMCT ..

Tvpes of Function:

Date of Event: 30 F l *1, zon-
3l N't AX ' 2022-

O I =(u &e z-oTL

Dav: O Li JflE 2'022'

- 
MOH | 1Ue , c.9gf) ,1Rw.

Time: to: 30 artway'd'r !

Year :

Meal Time Pax Venue Kitchen
Facultv

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

'l/L1



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Gamera: :

Special Instruction:

STUDENT IN CHARGE:

-

Food Production:

Food & Beverage Service:

Accommodation: ,,::,' ,,.
Anv other instruction (For,Students)

Nos. Faculty In-charge:

,.A
,lJ0anrr* JJ,:. ,,

w&v" trllxRlfo'
tn" .. . 

&lahar:a.':hili: iil:ier lnlritlte'of

CIRCULATED TO ALL FACULW AND STAFF

\\
r$v

s. N. Name sisn s. N. Name Siqn

1. Dr. S. Zagade '.$ 15. Ms. S. Mantri -S1r
2. Mr. S. Rayarikar 4-A1=- 16. Ms. U. Toke \m_
3. Mr. V. Sarup -77,, 17. Mr. S. Jagade

' ':i,, i :.,, I ;r.i., . , NY
4. Dr. V. Kadam I Ltrl 18. Mr. D. lshte 4tdh-
5. Mr. D. Joshi hA- 19. Mr. P. Padvekar @
6. Mr. A., Manolkar lW)ry> 20. Mr. S. Deshmukh 5hq'k\
7. Mr. G. Sahasrabudhe ffr 21. Mr. V. Kaware )K,^*e
8. Ms. S, Paranjpe 22. Ms. R. Jadhav J, ,r) o)\
9; Mr. D. Janvekar $E( 23. Mr. R. Khilare FN;
10. Ms. P. Pawar \#- 24. Mr. A. Adsule thtu,0dY:
11. Ms, A. Manna 25. Ms. S. Deokar

12. Mr. R. Gade {.-:."--. zo. Ms. J. Kamble dannftZ;
13. Ms. D. Marne

\Ib- 27. Mr. S. Rathod gK
fi+. Ms. N. Dimble <92

*.Yy'

M
Reg :No. [4AHi6$9lil09lPune

0r. T1/0si2009

Hotel fi4;,", 'lngv



ffi
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY ANI)

RESEARCH SOCIETY, PUNE
I\4AII{RASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & pG - Degree programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, pune - 16.

8 - 25676640 Email: msihmctrsoffice@gmail.com, web site: msihmctrs.in

Type ofthe Event:

Attendance :

Visit to IISER canteen

SYBHMCT

Sr.
No.

Roll No. Remark Attendan
ce

L 202001 Aacharya Hrishikesh Umesh P

2 202002 Aher Gargi Darshan A

3 202004 Attar Afroj Salim P

4 202005 Babar AtharvaRajendra P

5 202006 Baig Irram Samir P

6 202A07 Barangule Sanika Vikas P

7 202008 Bhegade Parth Dnyanshwar P

8 202009 Bhosale Harshada B aburao P

9 2020r0 Bhosale Jaya Prakash A

10 202011 Bodkhe Pooja Dharmnath P

L1 2020t2 Borate Dhird Ajit A
12 202013 Borawake Abhishek Pandurang A
13 202014 Budhe Aniket Subhash P

L4 202015 Chandegra Eshita Jitendra A
15 202016 Chavan Omkar Sandip A

15 202017 Chaware Prajwal Kiran P

T7 202018 Chincholikar Raj Shankumar A
18 202019 Dalvi Akanksha Fulchand P

19 202020 Dalvi Pranjali Sumesh P

2A 202021 Deepake Sandesh Gautam P

2T 202022 Dere Aakash Chandrashekhar P

22 202023 Dimble Diksha Vitthal P

23 202024 Dukare Swaraj Rajesh A

24 20202s Dumbare Yash Vilas A

25 202026 Dusane Lokesh Raiesh P

26 202028 Gadgil Om Vinayak P

27 202029 Gadre Omkar Bapu A
28 202030 Gaikwad Aniket Popat P

29 202031 Gaikwad Ayush Raju A

30 202032 Gaikwad Pandurang Sandipan P



31 202033 Gaikwad Prabodh Vijay P

32 202034 Gaikwad Sakshi Suresh P

33 20203s Caikwad Shravani Kailas P

34 202036 Gaikwad Shrevash Ashish P

35 202037 Gaikwad Tanvi Mukesh P

36 202038 Galinde Chetana Shekhar A
37 202039 Gawali Jav Santosh P

38 202040 Gawade Shweta Shivaji P

39 202041 Gosavi Aditya Jayawant P

40 202042 Gude Rutwij Vijay P

47 202043 Gujar Mitesh Sanjay A

42 202044 Hatkar Suhani Amol P

43 20204s
Hundiwale Vaishnavi
Dhananiay

P

44 202046 Jadhav Atharva Suhas P

45 202047 Jadhav Sakshi Pravin P

46 202048 Jalgi Siddhi Ramesh P

47 202049 James PremAashish P

48 2020s0 Joshi Jayesh Jitendra P

49 2020s1 Joshi Padmnabh Shashikant P

50 202052 Joshi Vipul Jayesh P

51. 202053 Kagne Shankar Suresh. P

52 202054 Kahar Hrishikesh Rahul P

53 202055 Kamble Dayanand Utkarsh P

54 202056 Kanade Sakshi Santosh P

55 202057 Kate AtharvaAjti P

56 202058 Kathe Saurav Harshal P

57 202059 Ketkar Mihir Prashant P

58 202060 Kharat Omkar Sakharam P

59 202061 Khemchandani Aryan Sunil P

50 202062 Kolambekar Atharva Narendra P

61 202063 Kondhalkar Om Manoi P

62 202064 Kulkarni ManaliMilind P

53 202065 Kumavat Atharv Nanasaheb P

64 202066 Kunal Kishori Lal P

65 202067 Kurve Sharwari Rajesh P

66 202068 Lohar Yash Kishor P

67 202069 Lokhande Pratham Ramakant P

68 202070 Lokhande Suchita Shashikant P

69 202071 Mali Smitraj Ashok P



70 202072 Mandavkar Revati Maruti P

77 202073 Marathe Mayura Sachin P

72 202074 Mehdi Mohd Taqi P

73 202075 Mohite Ayush Rupesh P

74 202076 More Yash Chandrkant P

75 202077 Mulik Anuja Sunil P

76 242078 Nadaf Taufeeq Saleem P

77 202079 Nagaonkar Sharvay Shirish P

78 202080 NemaniwarVidhi Anil A

79 20208r Nijampurkar Amey Amit A

80 202082 Nikam Dhruvj eet Dhanaj irao P

81 202083 Panchwagh Sahil Vivek P

82 202084 Pardeshi Mandar Prabhu P

83 202085 Patange Ritesh Santosh P

84 202086 Patil Prasad Pravin P

85 202087 Patil Utkarsh Udhav P

86 202088 Patil Vaibhavi Rajkumar P

87 202089 Patil Vedant Prabhakar A

88 202090 Pawar Revati Rajesh
P

89 202091 Pawar Shubham Kiran A

90 202092 Pawar Somesh Baliram A

91 202093 Pawar Sourabh Ajit P

92 202094 Pillewan Tanmay Surdas P

93 202095 Pisal Vedant Nitin P

94 202096 Rade Sanvi Sachin P

95 202097 Raj emahadik Sanket Vijaysing P

95 202498 Rathod Karan Ramesh P

97 242099
Rengade
Harshwardhan Santosh

P

98 2020700 Rupnur Vaibhav Gopal P

99 2020101 Sahsrabudhe Om Rajeev P

100 2020102 Sante Siddharth Sainath P

101 2020103 Sarode Aditya Ankush A

102 2020104 Sarsar Nirmitee Surendra P

103 2020r05 Sartape Vaishnavi Satish P

ro4 2020106 Sathe Tejas Sopan A

105 2020107 Sathe Yuk1a Raiesh P

106 2020108 Savle Yash Abhijeet P

LO7 2020r09 Sharma Sahil Anand P



108 2020110 Sharma Tannu 
109 2020111 
110 

111 2020113 
2020112 | 

112 20201 14 
113 20201 15 
114 2020116 

115 2020117 
116 2020118 
117 2020119 

124 2020126 
125 2020127 

126 2020128 

128 2020130 
129 2020131 

Shatani Ansh Neeraj 

118 2020120 
119 2020121 
120 2020122 Tikhe Mukta Rajesh 

121| 2020123 Torne Nachiket Ashok 
122 2020124 
123 2020125 Tulse Vikrant Vijay 

Shete Suyash Sandeep 
Shinde Aditya Anil 

140 

Shinde Aditya Ravindra 

Signature of the faculty 

Shitole Rituraj Manikrao 
Sonawane Naad Siddheshwar 

Suryawanshi Himanshu Sunil 
Swami Kaivalya Rajendra 
Tantak Manthan Pramod 
Tapale Tanay Harshad 

201857 

Thopte Shivani Vijaysinh 

Tukshetti Shubham Ganesh 

Tupkar Vaishnavi Balasaheb 
Uttekar Aditi Maruti 

130 2020132 Zalkikar Nishant Laxmikant 

131 2020133 Bhatkar Mayuresh Pravin 
132 2020134 Khole Atharva Pradeep 
133 2020135 Kumbhar Shubham Dilip 

Vidhate Shivam Kishor 

Vishwakarma Preet Nitin 

135 2020137 Pol Pradnya Sanjay 

Waghmode Mansi Tatyasaheb 
Wani Sahil Sunil 

136 2020138 Wagh Atulya Vinodkumar 
137 2020139 Dhore Omkar Prakash 

138 2020140 Surve Giriraj Dinesh 
139 201955 Phad Shivprasad Balaji 

PRINCIPAL 
(BHMCT) 

P 

Maharashtra State Institute of 
Hotel Manau Gng Technology Shivajaja, r une-411016 

P 

P 

A 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

A 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

P 

A 

A 

OF 

MOTEL 
MANAGEMENT AND 

CATENG YTECNNA 
Reg:No. MAH/G99/2009/Pune 

Dt. 11/06/2009 

127 2020129 

134 2020136 Lele Madhura Uday 

Terwadiya Harshal Nandkishor 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
4I2 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

B- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

Date: 3o l+4y. zL .

Student feedback on industrial visit

V:tscl ao J1sff er+{I@1NAME OF HOTEL

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

2-OZ-D \ ?-L'

Sr. No CRITERIA SCORE

1 The objective of the visit was clearly defined o 4 J 2 1

2 Participation and interaction were encouraged q o 3 2 1

3 The areas covered were relevant to me 5 o 3 2 1

4 The content was organized and easy to follow. rf\Y 4 2 1

5 The visit experience will be useful to me o 4 J z 1

6 The quality of instruction was good. 5 4 o 2 1

7 The facilitator met the visit objectives () 4 ? 2 1

8 The time span allotted for visit was sufficient 5 $ J 2 1

9 Would you recommend the organization for
visit for other class

\9 4 2 1

10 How do you rate the visit overall? t} 4 J 2 1

TOTAL SCORE --[P_ OUT OF 50

",nn^ffi'"n,
@

&-'"-eutuF-
PRINCIPAL

lpril.fCT)
MahArfl s:',i, :,,':,1'.:l* irl$iitUtg d

Hotel Mani.:.,
Shiva1lr.r,l1;,-,i, Ptine'41 1 01 6



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

Date: St rrlA\ L

NAME OF HOTEL

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Signature of student

Student feedback on industrial visit

\lJc\s. qa H^o-

292-0\tC 4

0
fu.*-&"ry

Sr. No CRITERIA SCORE

1 The objective of the visit was clearly defined (s)
\-l

4 J z 1

2 Participation and interaction were encouraged r5) 4 3 2 1

? The areas covered were relevant to me e 4 J z 1

4 The content was organized and easy to follow. /c-\{"t 4 3 2 1

5 The visit experience will be useful to me (e) 4 3 2 1

6 The quality of instruction was good. I 4 2 1

7 The facilitator met the visit objectives o 4 3 2 1

8 The time span allotted for visit was sufficient
.A\
") 4 3 2 1

I Would you recommend the organization for
visit for other class

r 5) 4 3 2 1

10 How do you rate the visit overall? LU 4 3 z I
I

TOTAL SCORE 5-O- OUT 50OF

notel h'lgt;a,u,***,, r.rne-41i o1 $



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in@
irFi cri sd{

Date: 0Z guNd 22-

NAME OF HOTEL

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Student feedback on industrial visit

s:Lg4tt<

Ar-{u5A l-(Uu^

et O 21).Jfr

Sr. No CRITERIA SCORE

1 The objective of the visit was clearly defined v 4 J 2 1

2 Participation and interaction were encouraged r 4 ? z 4
I

3 The areas covered were relevant to me 5 .r 3 z 1

4 The content was organized and easy to follow. -y 4 3 2 1

5 The visit experience will be usefulto me _y 4 J 2 1

6 The quality of instruction was good. 2 4 ? z 1

7 The facilitator met the visit objectives "'{ 4 3 2 1

8 The time span allotted for visit was sufficient A v 5 2 1

9 Would you recommend the organization for
visit for other class 7 4 3 2 1

10 How do you rate the visit overall? ,g 4 3 z 1

TOTAL SCORE K1 OUT OF 50

0",*";T1?i$i,1ffi3*'--- 
.i,Fi
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

Date: Bol4AYzL

NAME OF HOTEL

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Student feedback on industrial visit

y;!sa-T ao !
kAWA'tY* sug+Hl.-

"3?9 | l9

Sr. No CRITERIA SCORE

1 The objective of the visit was clearly defined I 4 ? z 1

2 Participation a nd interaction were encouraged .6 4 3 2 1

3 The areas covered were relevant to me t J 2 1

4 The content was organized and easy to follow. 6 4 3 2 1

5 The visit experience will be usefulto me ,5 4 3 2 1

6 The quality of instruction was good. .y 4 3 2 1

7 The facilitator met the visit objectives 5 4 3 2 1

8 The time span allotted for visit was sufficient Y 4 5 2 1

Y Would you recommend the organization for
visit for other class

K 4 3 2 1

10 How do you rate the visit overall? 7 4 3 2 1

TOTAL SCORE --qg OUT OF 50
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENJT

: AND CATERING TECHNCLCGY
(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil chowk, Shivajinagar, Pune - 16.

g -ZSOISS40 Email: msihmcttpo@gmail.com', web site: msihmctrs'inffi
. ili Ki ra'|'

Ind ustry ex pe ru G uest le ctu relDe mons tra tor feed ba ck

NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

' Date gol06 lzozz*
TI5 Ek Cl'-l<-en * "zlo 

a l'tazt-

t'1n. l4urto err

t-4Cr^yraq (A
=

r

-'r

Please circle the relevant score

Sr. No CRITERIA SCORE

1 Students grooming standards and body

lanquaqe
v 4 z 4

I

z Spoke loudlY and clearlY ,/ 2 I
I

3 Students were aware of practical and

ooerational knowledqe and skills of frg}plg
v I 2 1

4 StIdeils possess knowledge of technological
advancement in the industry

ry 4 2 I

5 Showed dynamism and enthusiasm ,y ( 2' 1

o Ouestioning frequently related to the topic 5 .{ 2 4

7 nUte to understand the content delivered ,.7 4 az 4
I

6 How do you rate the class overall?. 'utr 4 z I

TOTAL SCORE -3-8 -OUT OF 40

.,n"#*pA,,o,.

Fy Reg:l,lo.llAHl699/e009lPunr'i E'
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MA}IARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECIINOLOGY AND

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & Pc-Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8 - 2567 6640 Email: msihmctrsoffice@gmail.com, web site: msihmctrs.in

Date of the Event:

Visit to IISER canteen

30 May to2 June2022
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/ft-*.^..*o dl,&y

PRtruCIPAL
ifl ,1ir'r

Mahal,. ' . 
r''.;j

ttonrrrlai.-' . ' :i rq,i;ir.:tg-of
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 * C, I(M.MunshiMarg, BahiratPatilChowb Shivajinagar, Pune - 16.
I - 2567 6640 Email : msihmctrsoffi ce@ gmail.com, web site:msihmctrs. in

Visit to Meltish - The Cheese Cafe
Type of the Event: Visit

Date of the Event: 04Dec2021

Objectives:

o To observe the day-to-day operations ofa cafe, including food and beverage preparation areaand overall
management practices.

o To observe any technological advancements or innovative practices used in the cafe, such as online

ordering systems or digital menus.

The study tour of Meltish Cafd was organized for students studying to provide them with a first-hand
experience of cafe operations and management practices.

The caf6 is located near DAV School in Aundh, and is a genuine gem of a place. Quiet, relaxed ambiance

with great food and attentive service defines it all. The eafe serves multi cuisine menu along with a range of
hot and cold beverages, as well as a selection of pastries, sandwiches, and light meals.

The cafe had a cosy and inviting ambiance, with comfortable seating arrangements and a wafin colour
scheme. The decor was modern and tasteful, creating a relaxing atmosphere for customers. The cafe has

maintained high standards of cleanliness and hygiene, with tables and counters being regularly wiped down
and sanitized. The cafe used technology effectively, the kitchen was well equipped with upgraded equipment
and had a digital menu. They also offered free Wi-Fi to customers, enhancing the overall customer
experience.

The visit to the caft provided valuable insights into its operations and offerings. The cafe's charming
ambiance, qualrty food and beverages, and excellent customer service contribute to its appeal and make it a
popular choice among customers.

Enclosures:
. Function Prospectus
. Attendance Sheet
. 360 Feedback
. Correspondence trail

Name and Sign of Event Coordinator

Dr. Seema Zagade
Prini:ipal

W

PRINCIPAL
{BHr\,{CT)

Maharashtra St,lie lnstitute d
Hotel Mana'-:e,': 'l : i, ;': 'i TeChnolOgy

Shi,iii:i' i,iv*,, i-li;c-:i i I ij i ij

p
$r. 11i06t2009
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING

TECHNOLOGY (UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

REF: MSIHMCT/UG-P GtSSl2O2i | 33 1-
Date: oal DeL I uz: .

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : vz-Sl-J 'r o l'1€ L1 IJH 1s{€ Ult%€ CA6ff

Ul
Proqramme : BHMCT /MHMCT

Tvpes of Function:

Year: tWtFiX{
FKoo 8, RD|1

oq p€L " 2-D'U

Dav: jA-7URr>r+-J

Time: 2-130 1fn-Year

lnterview

Visit

. Meeting

. Seminar

Guest Profile / Name:

Facultv Coordinatinq:

Venue: a

a

Classroom

Assembly Hall

Sr. No. of SGA Registrar 6 s.

FOOD & BEVERAGE DEPARTMENT:

e Guest lecture . Workshop

. Others (Please Specify) -

a

o

Fl R. s|-tusHAm RA.t FtY-.

ftBRftt.r F/t a11al-[qAR

a

o

lris

Board Room

o

a

Zaffran . Conference

PrincipalOffice

Meal Time Pax Venue Kitchen Facultv
Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

%,:"":#



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Camera:

Special Instruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

M6

Faculty ln-charge:

\4r. D. Sanve$<4y

Nos.

A?,\

A--r -

.{dTPRINCIPAL
n\rA'' (BHMcT)
9" Maharashira Staie institute d

frel rrlanaoement il ..Jaiering Technology

shivailnagar, Pune'41 1 01 6

Mr. A. Manolkar

Mr. C. Sahasrabudhe



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune - 16.

@ - 25 67 6640 Emai 1 : m sihmctrso ffice@,smail. com " web site : msihm ctrs. in

Name of the event:

Class:

Visit to Meltish cafd - The Cheese caf6

SY BHMCT

Sr. No Roll No. Student Name Attendance

20 801 Aher Niranjan Ashok A
2. 20 802 Aiwale Akash Sanjay P

3. 20 803 Arnikar Kunal Ganesh P

4. 20 804 Avhad Sarthak Chandrashekhar P

5. 20 805 Autade Shambhuraie Sadashiv P

6. 20 806 Bedekar Shweta Anand P
,7

20 807 Bendre Ashish Sanjay P

8. 20 808 Bhise Shivam Anil P

9. 201809 Bhuwad Shreya Anil P

10. 20181 1 Chavan Swapnali Sandip P

ll 201813 Deshpande Maithili Prasad P

t2. 20t814 Devkamble Tejas Nivrutti P

lJ. 201815 Dhanawade Omkar Dharmrai A
T4, 201816 Dhurve Harshal Ransrao P

15. 201811 Gaikwad Mansi Ransnath P

16. 20181 8 Gaitonde Shreya Sudhir P

r1. 20 819 Gavande Fatema Satei P

18. 20 820 Gavit Gaurav Anil A
19. 20 821 Ghone Anuras Sunil P

20. 20 822 Insale Girish Suresh P

2t. )o 823 Jadhav Mayuri Nandkumar A
22. )o 824 Jadhav Neeraj Sanjay P
aaL). 20 821 Joshi Sharvari Shirish P
,\^

20 828 Jusdar Ashwin Sudhir P

25. 20 829 Kale Rashmi Balkrishna P

26. 20 830 Kapale Aditi Abhay P

27. 20 831 Kashikar Hritik Rahul P

28. 20 832 Khairnar Akshay Kiran P

29. 20 834 Kulkarni Harshada Amol P

30. 20 sJ.ft 
ft $iifr#!!$I$lzuffi.Bgtas Pruthv i raj M an g e sh P

31. 2pft8ry6.- Mag-h'fi@i: h va rd h a n Na n d k i sh o r P

JZ. Ps-, [83{n:No s,s rjr.i $eJfttCIeipu JSuYd\ A t u I Bhi m rao P

JJ. t0i 838 r r ';,,!lir$ Maildil yash Jagadish P

1.. \".

i,i,l ;" -x'il;1{5$



aiJ+. 201 839 Mithare Yashada Sachin P

35. 201840 More Aditya Arvind P

36. 20r841 Nagargoje Gajanan Arj unrao P

37. 201842 Naik Sakshi Sunil P

38. 201843 Nair Sharan Prabhakar P

39. 201846 Patil Adhiraj Anil P

40. 201847 Patil Harshal Rashunath P

41. 201848 Pund Rutik Milind P

^,, 20t849 Raskar Himanshu Sameer P

+). 201 850 Raskar Jay Vishwanath P

44. 201 85 I Sali Swaraj Surendra P

45. 201852 Sangawar Atharva Vrjay P

46. 201 853 Shelar Om Manohar P

47. 20t854 Shethiye Rohit Dinesh P

48. 201 855 Shinde Rohan Appasaheb P

49. 201 856 Supekar Preeti Suresh P

50. 201 858 Thakare Yash Narendra P

51. 20r859 Ubhe Pranav Prakash P

52. 201860 Uike Kamalesh Madanlal P

53. 20r862 Waghmare Piyusha Raghuvir P

54. 20r863 Zuniur S aarthak Venkatesh P

55. 201864 Klredekar Rushikesh P

56. 201865 Kumbhar Abhinav P

57. 20r867 Moul singh Manish A
58, 201 868 Ra s Mir Taha P

59. 20n40 Pharande Aniket Nitrn P

60. 201602 Akotkat Vaishnavi P

l.tANolq-AK
Name and Sign of Event Coordinator

@
AA|"UA{

Reg:No. MAl.Nlfi99/&09lpuns \*,
Dr. ilrofijzose j.s j



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

E- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

tt
Date: oq Eq_ z I

/j
(

NAME OF HOTEL

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Student feedback on industrial visit

2otB t S

Signature of student tu
PRINdIPAL

(BHt\itcT)
iiaharashtra State institute of

ffOtel Managemer"rt ll Ltateriri g ler:tr nology
Shivaiinagar, irune-4 ti ui 6

Sr. No CRITERIA SCORE

1 The objectiVe of the visit was clearly defined I 4 z I

2 Participation and interaction were encouraged @ 4 3 2 I
I

3 The areas covered were relevant to me o + 2 4
I

4 The content was organized and easy to follow. o 4 J 2 I

5 The visit experience will be useful to me 5 e) J z 1

o The quality of instruction was good. o 4 J 2 I

7 The facilitator met the visit objectives €l 4 ? 2 1

8 The time span allotted for visit was sufficient (9 4 J 2
.l
I

q Would you recommend the organization for
visit for other class

6
C4) J 2 1

10 How do you rate the visit overall? 5 @ J 2 I

TOTAL SCORE -41- OUT OF 50

ir*X*M$'f Reg.No. &ifi+tls99i2tt$iFune \ S#i Dt. ilioojzooe 
'i,i;



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
4I2 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

NAME OF HOTEL

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Student feedback on industrial visit

Date: o{ /r ylzozl

l1e.l*ish - TFe cheese cqfe

Hri f ir Kqshi xo,t

tot83l

Sr. No CRITERIA SCORE

1 The objective of the visit was clearly defined 2- 4 3 z 1

2 Participation and interaction were encouraged 4 3 2 1

3 The areas covered were relevant to me 5 4 3 2 I

4 The content was organized and easy to follow. 4 3 2 1

5 The visit experience will be usefulto me 5 J- J z 1

o The quality of instruction was good. 5 4 ? 2 I

I The facilitator met the visit objectives J 3 2 1

8 The time span allotted for visit was sufficient 6 4 3 2 1

Y Would you recommend the organization for
visit for other class

,,> 4 J z 1

10 How do you rate the visit overall? ,? 4 J z I

TOTAL SCORE -T.{-- OUT OF 50

v@4
Signat#e of student

Maharashtra Stater Insiitute of
Hotel Mani;1e iriel i il . ir'i iliiir'; i*chnology

Shrvalrnagar, rurie-4f i{}16

re-MReg:No. SAH/693/&09tpune
Dr. 11t06t2009



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

I - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

Date: oilplza,zl

Student feedback on industrial visit

(_

(_

NAME OF HOTEL

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

F+$ t tq4ru le

z qt(e.?:l

Sr. No CRITERIA SCORE
I
I The objective of the visit was clearly defined (s 4 2 1

2 Participation and interaction were encouraged Cs) 4 ? z 1

3 The areas covered were relevant to me a) 4 J 2 1

4 The content was organized and easy to follow. G 4 2 I

5 The visit experience will be useful to me rp 4 z 1

o The quality of instruction was good. €, .+ J 2 1

7 The facilitator met the visit objectives ly 4 2 1

8 The.time span allotted for visit was sufficient \y .+ 2 1

I Would you recommend the organization for
visit for other class

g A.+ J 2 1

10 How do you rate the visit overall? (5J 4 J z 1

TOTAL SCORE -I-V. OUT OF 50

Et 
**." 

riiliTi,#f"run. p
PRINCIFAL

Maharashtra State Institute sf
l:tdel Management & Catering Technology

Shivaiinagar, Pune-41 1 01 6

(BFrrlrcT)



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8 - 2567 6640 Email: msihn-rcttpo@gmail.com, web site: msihmctrs.in

{t
Date: gq,DeL 

"-, 
.

Student feedback on industrial visit

(l
NAME OF HOTEL

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

MtrLlfs"t, Tltg u@€ as4,

kuH*{- 'aal<Fl:lt4+R

?5tg 03

Al.W\_j-\,l
PRINCIPAL

Mrh r*.h[,?ffi,.T lnsti tu te or

tlotel Management '$ ilffterlrg Technology

Shivailnagar, Fune-'11 1 0t 6

Sr. No CRITERIA SCORE

1 The objective of the visit was clearly defined q
? 4 J z 1

z Participation and interaction were encouraged A 4 3 z 1

3 The areas covered were relevant to me 5 2 J z 1

4 The content was organized and easy to follow. 4 J z 1

5 The visit exoerience will be usefulto me 4 3 z 1

o The quality of instruction was good. 4 z 1

7 4 J z 4
I

B The time span allotted for visit was sufficienl v 4 z I
I

v Would you recommend the organization for
visit for other class

6 4 ? z 1

10 How do you rate the visit overall? 6 4 J az 1

TOTAL SCORE hI-- OUT OF 50
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RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.MunshiMarg BahiratPatil Chowk, Shivajinagar, Pune - 16.

8-25676640 Email: msihmctrsoffice@gmail.com o web site: msihmctrs.in

Report on 66 Online Workshop on Molecular Mixolory "

Date: 25 November 2021

Time:2.30 pm Onwards.

Resource: Mr. Samadhan, Proprietor, Planetfluid

Objective: The understand the different mixology techniques used to create a WOW experience for the guest.

Report:

The workshop was organised for the TYBHMCT and Final year BHMCT students on an online mode. Mr
Samadhan demonstrated the techniques from his studio .

In the workshop, participants understood the scientific principles behind molecular mixology techniques,
gaining proficiency in executing. They got creativrty by experimenting Inth unique flavors and textures, while
also prioritizing safety in handling hazardous materials. Participants refined their presentation skills, ensuring
cocktails were visually appealing and catered to guest preferences. Additionally, they learned the art of culinary
pairing, enhancing the overall dining experience. Finally, equipped with problem-solving abilities, participants

embraced innovation, pushing the boundaries of traditional cocktail-making.

&r,^*dw'
,t ^ Ffillf,Gf PAL,lv (FirNfl;T)

&aharat'htre :ir:-rir: i,rc lrg1g 91
l)Marnge-r,r.:,,,::u;rrrLi lechnology

Shivlr:;:.r..r,r:, ;r,,fg-+t t 01 6



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLTNE

MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG - Degree Programme)

4I2 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 1 6.
B - 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

REF: MSIHMCT/UG-PG/SS/2021 / Z2-2-
Date: goln l&r

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : etJ"; *-""4 4 tvl al. e."(e "-- lLd.n-aloa.tl , I

0d
\'/ - v/'' \'/'

Proqramme : BHMCT / MHMCT Year : 1"t | 2nd / 3'd / Final

Date of Event: ,tsJ u lo,

Tvpes of Function: o

a

Time: C: ao-k''^^'

Guest lecture . worxsff-a*r,,Li)
Others (Please Specify) -

:_ )
:*i.;: !

...",,.:*.1

Meeting

Seminar

Year

Interview

Visit

a

a

a

a

Guest Profile / Name: MA 4-. ^-/1^A^ h4*;tt:t **4^t
P2 $exeza' J o'^'nJu"z-

Zaffran . Conference

PrincipalOffice

a

a

Facuftv Coordinatinq: M-<ar^r-/^/^-" P 4
I

f

Venue: ' Classroom . lris

. Assembly Hall . Board Room

Sr. No. of SCA Registrgr 62

FOOD & BEVERAGE DEPARTMENT:

Meal Time Pax Venue Kitchen Facultv
Food Prod. Service Staff

Breakfast ru{."

Tea

Lunch

PMT

Takeaways



ROOM DfVISION MANAGEMENT ARRANGEMENTT 4^

Type of Linen:

Flower Arrangement:

Nos. Faculty In-charge:

Camera:

Special Instruction:

STUDENT IN GHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

f @r,,
D Principal

,Wqe'
&

S. N. Name Siqn S. N. Name Siqn
1. Dr. S. Zagade 11. Mr. R. Gade

2. Mr. S. Rayarikar 4-* 12. Ms. D. Marne bte-
3. Mr. V. Sarup \'{^ 13. Ms. N. Dimble @
4. Dr. V. Kadam t7 14. Ms. S. Mantri Jh"
5. Mr. D. Joshi W 15. Ms. U. Toke #Y
6. Mr. A. Manolkar '&)fitalD-. 16. Mr. S. Jagade qn+
7. Mr. C. Sahasrabudhe .*44 17. Mr. D. lshte 4lv?
8. Ms. S. Paranjpe 4 18. Mr. P. Padvekar 4,
9. Mr. D. Janvekar qPr 19. Mr. S. Deshmukh

"%Iru^.!rr10. Ms. P. Pawar Voftsg" 20. Mr. V. Kaware \-16.r*(



Maharashtra State lnstitute of Hotet Management and Catering Technotogr and Research Society Pune

Maharashtra State Institute of Hotel Management and Catering
Technotogy (UG & PG -DEGREE Programme)

412 -C,K.M.Munshi Marg, Bahirat Pati[ Chowk, Shivajinagar, Pune-16

Cocktait Demonstration by
Planetftuid

ft*'"/It'e
"-pg1;r;clPAL

,*r*orn1rffi*ntubor
nUA lnanugement & Catering Technobgy

Skriv-a iinaq,'ri:, ilune'4 1 1 0 1 6



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmctrsoffice@qmail. com, web site: msih mctrs. in

Type of the Event

Date of the Event

Conducted by
Objectives :

ONLINE LECTURE: MR GRAYDON RODRICKS 2022

: Guest Lecture

:1710212022

: Mr Graydon R, Training Manager, The Ritz Carlton Bangalore

o Provide an avenue for First Year BHMCT students to understand the importance of
Development of Communication Skills

o Engage in an informative session on various key aspects to keep in mind for an effective and
structured communication from personal and operation point of view

o Conducting an informative Q & A session with session for further addition of information on
the tooic

Oroanised Bv: MSIHMCTRS. Deqree, Pune
Event Coordinator Anahita Manna
Tooic Covered : Developinq Communication Skills
Venue Online - Gooqle Meet Time / Duration 4:00om-5:00om
Total Number of
Particioants

Students Faculty Non-Teaching

80 79 NA01

Event Details

The guest lecture organised on 15 of Feb, 2022was aimed to provide
students with insights into the importance of developing communication
skills and ways to improve it. The session followed a structured format
highlighting the key aspects of communication such as verbiage, tone,
confidence and so on. lt shed light on how communication is crucial in the
Hospitality industry.

Mr. Graydon R, The Training Manager, The Ritz Carlton Bangalore,
provided an overview of the topic and began with department based
situations where communication plays a crucial part of the operations and
how communication barriers can hinder the smooth functioning of any
department. He explained how fluency is not really associated to effective
communication and that expression of thoughts and ideas is what matters.

A discussion and Q & A was then conducted towards the end of the session
which concluded on a note of new learning about an important topic.

Tvpe of Learninq Outcome (Tick the appropriate option)
Contextualization of
Knowledoe.

Praxis and
technique

Critical Thinking Research Soft Skills

Learning Outcome

r@__,;nEih,
_,i,.:..j;)r

{o. $r?/, {.I9:ril,;,; ,=l,, ,,."tllli.;
Fr. f liurit.i., 

.ji,

Gain insights on importance of Developing Communication Skills.
Understand the necessity of effective communication in the
various departments of the hotel.
Develop an understanding of effective communication and
etiquettes required in the Hotel Industry .

Understand the concept of expressing and conveying thoughts not
only by words.
Gain insights into the success story of The ldeal Hospitality Figure
that one strives to be and how to achieve that goal

#e\
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Mapping of the event with PO and CO Program Outcome

Subject
Code

Subject
Name

Course Outcome
P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
I

P
10

P
11

P
12

C 2os S'laitla
*idrr

Enclosures:
o Function Prospectus
o Correspondence trail
o Attendance Sheet (Wherever applicable)
o 360 Feedback
o Photographs of'the event
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Name and Sign of Event Coordinator

Dr. Anita Moodliar
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & pG _ Degree programme)

412 - c, K-M-Munshi Marg, Bahirat patir chowk, Shivajinagar, pune - 1 6.I - 25676640 Email: msihmcttpo@gmair.com , web site: msihmct.s.in

REF: MSTHMCT/UG_PctSSt2O2U I o \
Date: I t lozl*..

1yrru- 'a13 F4o13ea.€1'tz- - Cs-rttr>n Bol^qalsr<-
Name of the Event : Gu.gaL L,acEr-rc, O 3 ,

'$evefopinl Cornrnrrnrcs.b'orr sbtUs

a

a

Time: zl icroprn - 5:oD pm
'l

. Guejl,{dcture . Workshop

. Others (Please Specify) -

Guest Profile / Name: M-f Gr13 dcrn eo drnig uc.2-.

Facultv Coordinatinq: Anah r t1r \4anf)cr

Venue: Classroom . lris

Assembly Hall . Board Room

Sr. No. of SCA Registrar - +5

. Zaffran . Conference

. PrincipalOffice o n [inc. - Gooe te,
\vlc-c^$ .

Mr GrlSdon' Bate of Event: t+f oe,l"rc za.

- Proqramme : ,y / MHMCT Year : /,f l2nd | 3,d lFinal Dav: Gtr"cgA^l'1

Tvpes of Function: Meeting

Seminar

N/A

Year

Interview

Visit

\ 
l.:,"
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. ,A
ROOM DIVISION MANAGEMENT ARRANGEMENT: r{ /

Type of Linen:

Flower Arrangement:

Camera:

Special lnstruction:

STUDENT IN CHARGE:

Nos. Faculty ln-charge:

N/A

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

t?n \\ffiry*
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S. N. Name Siqn S. N. Name Siqn
1. Dr. S. Zagade 12. Mr. R. Gade

2. Mr. S. Rayarikar ryrr-; 13. Ms. D. Marne

3. Mr. V. Sarup 14. Ms. N. Dimble

4. Dr. V. Kadam rr 15. Ms. S. Mantri *b"
5. Mr. D. Joshi lbs.,,, 16. Ms. U. Toke \fW
6. Mr. A. Manolkar ){&ffitt'; 17. Mr. S. Jagade fl^*-
7. Mr. C. Sahasrabudhe ,Fu 18. Mr. D. lshte

- I 'I+egr"--
8. Ms. S. Paranjpe & 19. Mr. P. Padvekar '14-
9. Mr. D. Janvekar 1.DX 20. Mr. S. Deshmukh NI*"u"1
10. Ms. P. Pawar I'qffi 21. Mr. V. Kaware

11. Ms. A. Manna H* h
t-l-'
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

B - 25 67 6640 Email: msihmctrsoffice@gmail. com, web site: msih mctrs. in
grq qFr qnrt

CORRESPONDENCE TRAIL

F ro m : Rod ri c ks, G ray d o n . ^G_f3yd 
qn. R oq"(iQk s @IiP"""c-at:1tq n. qqm >

Date: Tue, 15 Feb 2022,12:52
Subject: RE: Guest Lecture for First Year BHMCT students on 1710212022

To: msihmct tpo <m--,j-h-nqttpq(QgltdLeetl>, anita.moodliar <anita,nqqdliar@gnar-Lgqn>

Dear Dr. Moodliar.

Warm greetings from The Ritz-Carlton, Bangalore!

Thank you for giving me the opportunity to be a guest speaker for the students of MSIHMCT.

It is always a pleasure to inspire budding hoteliers and nurture them as they continue their journey in

Hospitality and Service.

Looking forward to the session on Thursday, the 17th of Feb. at 16:00 hrs.

Thank you.

Warm Regards,

fii@lglgQt-

Graydon



From: msihmct tpo <msihmcttpo@gmail.com>
Sent: Monday, February 14,2022 B:00 PM
To: Rodricks, Graydon <-G.fAy_do-n,R.odfLqlgi@-!:l"tz*c-adto[-q-o*m>; anita.moodliar
<a n i!_a. m god liar@gma i!..cgm >

Subject: Guest Lecture for First Year BHMCT students on 1710212022

Dear Mr. Graydon,

Greetings from MSIHMCT, Pune!!

With reference to your discussion with Anahita Manna, we at MSIHMCT, are very keen to have you
as Guest Speaker for the First Year BHMCT students.

This lecture is planned for helping them to understand the lmportance of Communication Skills in the
Hotel lndustry with respect to verbal or written skills, and how one can develop themselves to improve
their professional image by the time they join the industry in 4 years.

We would be delighted if you could share your experiences, tips and tricks and also guide them to
understand the importance of sharpening their interpersonal skills and what must one do to improve
their communication skills, verbal and written

We propose to have this online session for 40 minutes and the rest of the time we can have Q&A
Sessions with the students to qet their doubts clarified.

We are requesting you to occupy the Thursday, 1710212022 4:00pm to 5:00pm slot for this lecture, as
per discussion.

Please connect with Anahita Manna- 9096358264 for any further communication and coordination.

Regards

A ^^[l,wl$ivn..eaqY
Dr. Anita Moodliar

ffqmmL
fulaharaehit'r Sl''r'l itrstitute d

Hobr ii'ai,asument & i'atering Tech nology"--- 
Sf,'uliklcgar, Puti*411016'

#lry
Reg.No. MSt'ii',99iil09/Pune

Dt.'!ii0012009



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PTINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
Et- 25676640 Email: msihmctrsoffice@qmail.com , web site: msihmctrs.in

THANK YOU EMAIL
Fonivarded message

From : ms i h mct tpo < fnei h n_Cltpo@grna i l.cpm >

Date: Sat, 19 Feb 2022,20:16
Subject: Thank you for your valuable time.
To:Rodricks,Graydon.QlAJdgn-Lqdrlgkg@jll1gqlll9lr*c-pm>

Dear Mr Graydon Rodricks,

Greetings from MSIHMCT Pune!!

We thank you for accepting our invitation to be a guest lecturer for our FY BHMCT students held on
1710212022 for the development and improvement of their communication skills in the hotel industry.

Your session was well received and provided valuable insight and we thank you for your patience
while answering the doubts and questions which the students posed your way.

Your valuable knowledge and experience coupled with your positivity to the students in these
unassuming times will give them a stepping stone to their progress ahead.

We at MSIHMCT, look fonrvard to a continuous and long association with you.

Requesting your valuable feedback on the following link to help us improvise in future.
h$pslepss-sepsl-q.eerdle"msJd/ell FAlpQ pZPh_qzNQKPylQXyYB_3_dR
k hzo_Q/viewf o rm ?_us p=-sf_l i n k

4 Regards,

lrh"*'dt'"b'+--Dr. Anita Moodliar

qDR?Fl|CIPAL
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEME,NT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMEI\T

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmctrsoffice@qmail.com , web site: msihmctrs.in

ATTENDANCE SHEET

Sr.No. RollNo. Student Name Statu
1 202101 Aqrawal Harsh P

2. 202102 Ahiwale Yash P

? 202106 Barshikar Aman P

4. 202107 Belhekar Aditi P

202109 Bhosale Yuoandhara P

o. 202112 Borade Sudhanshu P

7. 202113 Chaudhari Paraq P

o. 202114 Chaudhari Suieet P

202115 Chaudhari Swapnil P

10. 202117 Chendke Oias P

tt. 202119 DalviAtharva P

12. 202120 Denqavekar Aditya P

13. 202121 Deoqhatole Shantanu P

14. 202127 Dhaqe Varun P

1E,
202128 Dhede Manasi P

to. 202129 Dhumal Anand P

17. 202130 Dhumal Utkarsha P

18. 202131 Dimber Shreva P

19. 202133 Durqule Rohan P

zv. 202134 Edke Shweta P

21 202135 Falak Dioti P

22. 202136 Gaikwad Arnav P

23. 202139 Gawade Aditva P

24. 202140 Gedam Pranali P

25. 202141 Ghodake Nimai P

zo. 202142 Gole Rudra P

27. 202143 Gore Manali P

28 202144 GunialJav P

29 202152 Kadam Atharva P

JU. 202153 Kamble Yash P

31. 202154 Karnik Radhika P

32. zvz lcc Kasbe Harshada P

202156 Kataria Shruti P

34. 202157 Kendurkar Teias P

35. 202158 Khade Samrudhi P



Sr.No. Roll No. Student Name Status

202159 Kharade Tanava P

37. 202160 Khatkhate Atharv P

202161 Khetre Samiksha P

202162 Kirve Kaushal P

40. 202163 KoliAbhishek P

41 202165 Kulkarni Moksh P

42. 202173 Mane Niranian P

43. 202174 Mane Siddesh P

44. 202180 More Soham P

45. 202183 Nanakshahi Drishti P

46. 202184 Navale Pritesh P

47. 202185 Nemade Vinit P

48. 202186 Neware Roshni P

49. 202187 Nikam Prathamesh P

50. 202188 Pandure Darshan P

51. 202189 Pansare Om P

52. 202191 Patanoe Nandini P

4?
202193 Pathak Mrunal P

54. 202194 Aditi Patil P

202195 PatilSamiksha P

56. 202196 Pawar Adwait P

2021106 Ruoarel Parth P

2021107 Sadanshiv Abhishek P

2021108 Sanole Shubham P

60. 2021109 Santar Sanket P

61. 2021114 Shelkande Shrevash P

62. 2021115 Shelke Prathmesh P

2021116 Shenolikar Prutha P

64. 2021117 Shete Varun P

65. 2021119 Shinde Sanvukta P

66. 2021120 Shinde Siddharth P

ot. 2021121 Siddha Surbhi P

68. 2021122 Sonawane Rohit P

69. 2021123 Sorte Sahil P

70. 2021124 Survawanshi Siva P

71 2021125 Sutar Tanmavee P

72. 2021126 Tantv Tapaswini Y

73. 2021127 Tavdare Teiaswi P

74. 2021128 Tembe Pratik P

2021130 Tupsaqar Anuia P

76. 2021132 Untwale Rishabh P

77. 2021133 Vaidva Shrirai P

78. 2021135 Waohunde Ankush P

79. 2021136 Waikar Om P

6"""-e!*b7"
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 25 67 6640 Email: msihmctrsoffice@gmail. com, web site: msihmctrs. i n

Mr Graydon

How will you rale the session?
38 respan$eg

ei!

2U

10

Was the sessicn relatable io the syllabus taught?
38 rostonses

On a scale frsm 1 lo 5, how informative was lhe lecture?
38 resporrses

40

?t)

20

10

What was the take-away from the session?

. lnformation about communication skills

FEEDBACK ANALYSIS

S Yes

*Na

t+i\u'%tr- 
ffi

It was a wonderful Session with sir, teaching us about communication skills and helping us in
our syllabus and even for entire career! Thank you and looking forward for such lectures!
Understanding the key points of importance of communication and how to improve
communication
One should always strive to develop and work on their soft skills to become a successful
individual

it*g.No. f**.ll jfr 9ti-*;*9JFu n r
Bt. 'tt,ij ji:rj!$



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY. PI.INE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8t - 25 67 6640 Email : msihmctrsoffice@q ma i L com, web site : ms i h mctrs. i n

PHOTOGRAPHS

wbi(h oner do gou thlnl would nsed r thm letpofls€?

LulvilvlultlL'll t\Jrr tr I l\{uE. I

:t"Axqffi=6,#
E\ 0t, f i;uu;3:tsv 

"" -"" jF
fleg.l.lo. lltA Flt,r -I9tA**$1*u r$

ut. xiJilrii$f$



 



Enclosures:
. Function Prospectus
. Poster / Brochure
. Attendance Sheet
. 360 Feedback
. Remuneration paid if any

'fu"nik*
,AEl{^{ td}lott{.\

Name and Sign of Event Coordinator

Dr. S
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flotel Managenient & Caterin g'l'echnology
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A Talk Session on

Quantity business start-up-its requisites
and difficulties.

Talk session by
Ms Neeta Patil
Time- 03.15 pm to
A4.I5pm

I
I

Organised by
Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management
and Catering Technolory (MSIHMCTI, Pune

About lnstitute:
The MSIHMCT&RS is a pioneering lnstitute of Hotel Management & Catering

Technology in Maharashtra. Our lnstitute also has recently completed 50 years of

academic excellence. We offer a 4 year Bachelors Programme in Hotel

Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune

University and recognized by the AICTE.

&
We are also p ioneers in sta rti

anagenie i & Cal?rinu

Schedule
25 May 2022

Ie,:h it Ology i.ii. 11106,2009

ng the Two

I

ffi
\

Sitivatrnagai, Pune-411



years Masters Programme in Hotel [\4anagement & Catering Technology (MHMCT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

first tvlasters Programme in Hotel Management in lvlaharashtra and probably in lndia.

The institute also regularly conducts Short-term programmes in Bakery, Cookery and

Hospitality Services.

About Start-up and lnnovation Gell
We are proud to have initiated the Start-up and lnnovation cell of Maharashtra State
lnstitute of Hotel Management and Catering Technology, Pune, under the guidance

of Centre for lnnovation, lncubation & Enterprise of Savitribai Phule Pune University, '

to promote the culture of Start-ups and innovations. The activities conducted

under this cell are talk sessions by lndustrialists / start-up owners, Start-up idea
generation competition, projects on creative thinking and innovative ideas, etc

TALK SESSION OVERVIEW

About -NEETA CATERING SERVICES

Neeta Catering Services was established in August 2007 by Nutritionist Ms.Neeta

Patil with the sole aim of providing quality food to institutions and companies at

reasonable rates. Neeta catering services is an ISO: 22000:2O05 company, having

a Central Kitchen located at Thatawade, Pune - 41 1033. The firm also their private

catering services to the local people. The organisation caters almost 1000 meals a

day including breakfast, lunch, dinner.

About today's speaker -

lVrs. Neeta Patil, is a graduate in Nutrition and Dietetics from Women's Christian

College, Chennai, one of the premier colleges in lndia for Applied Nutrition. After a

successful stint as a restaurateur, she joined lndira Kids, Baner, Pune as an in-house

Nutritionist before setting up NCS. Her husband Capt. Prasanna Patil, a lvtarine Pilot

with Abu Dhabi National Oil Corporation with 20 years of valuable sailing experience

is the backbone of the company providing valuable guidance with his

,'i\.
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SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGE]\4ENT AND
CATERING TECI INOLOGY (UG & PG - Dcgree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Cho,'vk, Shivajinagar, Pune - 16.

I - 25676640 Email: rrsihmcttDo(r?email.corn ri,eb site:m sih mctrs. in

Type of the Event:

Attendance i

Date -25 ltlay 2022

Quantity business start up-its requisites and difficulties

SYBHI\iICT

Sr. No. Roll No. Student Name Attendance
1 202001 Aacharya Hrishikesh Umesh P

2 202002 Aher Gargi Darshan P

3 202003 Aswar Sourav Ganesh P
4 202004 Attar Afro.i Salim P

5 202007 Barangale Sanika P

6 202013 Borawake Abhishek Pandurang P

7 202014 Budhe Aniket Subhash
I ChandegraEshltaJitendra P

202016 Chavan Omkar Sandip P

10. Chaware Prajwal Kiran P

11. 202018 Chincholikar RajShankumar P

12. 202019 Dalvi Akanksha Fulchand P

13. 202020 Dalvi Pranjali Sumesh P

14. 202021 Deepake Sandesh Gautam P

15. 202022 Dere Aakash Chandrashekhar P

16 202023 Dimble Diksha Vitthal P

17_ 202029 Gadre Omkar Bapu P

202030 Gaikwad AniketPopat P

19 202031 Gaikwad AyushRaju P

20. 202032 Gaikwad Pa ndura ngSa ndipa n P
21 Gaikwad Prabodh Vijay P

Gaikwad Sakshi Suresh P

202037 Gaikwad Tanvi lvlukesh D

24. 202038 Galinde Chetana Shekhar P

202041 Gosavi Aditya Jayawant P

26 GudeRutwij Vijay P
27 202043 Gujar It/itesh Saniay P
28 202044 Hatkar Suhani Amol P

29 202045 Hundiwale Vaishnavi Dhananjay P

30 202046 Jadhav Atharva Suhas P

Jadhav Sakshi Pravin P

202052 Joshi Vipul Jayesh P

202053 Kagne Shankar Suresh P

34 202054 Kahar Hrishikesh Rahul
202055 Kamb!.e Dayana nd Utka rsh,,_6t!-)P ffi&x

PRINCIPAL
(BHMCT)

Maharashtra Siate lnsiltute af
Hotel Managelrietir ii i:!tering Technology

Shivaiinagar, Pune-411 01 6.

Reg.l,io.
Dt. 1r0ii2009 I

I

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
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202015
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202017

18.

202033
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202047
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Sr. No. Roll No. Student Name
JT, 202056 Kanade Sakshi Santosh P

202057 Kate Atharva Ati P

JO_ 202064 Kulkarni Manali I\,4ilind P

P20 202065 KumavatAtharvNanasa heb
242066 P40

202067 KurveShanvari Rajesh P41

P42 202068 Lohar Yash Kishor
43 202069 Lokhande Pratham Ramakant

P44 202070 LokhandeSuchita Shashikant
202071 tr,4ali Smitraj Ashok P

202072 [\ilandavkarRevati Nlaruti P

47 202073 Itll a rathelt/ ayuraS ach in P

20207 4 Ir,4ehdi lvlohdTaqi P

49. 202075 IVlohite Ayush Rupesh P

50 202076 lt/lore Yash Chandrkant P

51. 202077 IvlulikAnuja Sunil P

202078 NadafTaufeeq Saleem P

202079 N ag aon ka rS ha rvay Shirish P

202080 Nemaniwar Vidhi Anil P

NijampurkarAmey Amit P

56. 202082 N ikam DhruvjeetDhanajlrao P

202083 Panchwagh Sahil Vivek P

58. Pardeshi Mandar Prabhu P
qo PatangeRitesh Santosh P

202086 Patil Prasad Pravin P

202087 Patil Utkarsh Udhav P

202088 Palil Vaibhavi Rajkumar P

bJ 202089 Patil Vedant Prabhakar P

64 202090 PawarRevati Rajesh P

202091 Pawar Shubham Kiran P

202092 Pawar Somesh Baliram P

202093 PPawar Sourabh Ajlt
68. 202094 Pillewan Tanmay Surdas P

69 202095 Pisalvedant Nitin P

202096 Rade Sanvi Sachin P

71 202097 RajemahadikSanketVijaysing P

2020100 Roopnoor Vaibhav Gopal P

t3 2020101 Sahsrabudhe Om Rajeev P

74 2020102 Sante Siddharth Sainath P

2020105 Sartape Vaishnavi Satish P

2020106 Sathe TejasSopan P

77 2020107 Sathe Yukta Rajesh P

78 2020108 Savle Yash Abhijeet P

79 2020109 Sharma Sahil Anand P
80 2020110 Sharma Tanu o

,ffPRIN9JfiAL

-..$ili11,ilI;1lffisJ'.'*,

Attendance

37.

Kunal Kishori Lal

D

45.
46.

48.

52.

202081

202084
202085

60.

61

62.

65.
66.

b/

70.

75.

76.

*



Sr. No. Roll No. Student Name Attendance
81 2020111 ShataniAnsh Neeraj P

OZ 2020112 SheteSuyash Sandeep P

OJ 2020113 Shinde Aditya Anil P

2020116 SonawaneNaadSiddheshwar P

2020117 Suryawanshi Himanshu Sunil P

Swami Kaivalya Rajendra P

87. Tantak [\Ianthan Pramod P

2020120 TapaleTanay Harshad P

89 2020121 Thopte Shivani Vijaysinh P

90 2020122 Tikhe I\ilukta Raiesh P

91. 2020123 Torne Nachiket Ashok P

92 2020124 Tukshetti Shubham Ganesh P
oa Tulse Vikrant Vijay P
94 2020130 Waghmode ltrlansi Tatyasaheb P
95. 2020131 Wani Sahil Sunil P
96. Nishant Zalikar p

97. 2020138 WaghAtulyaVinodkumar P

Name and Signature of the Faculty

-@
Adlr{F*{ \\t*Nulr^fr PRINCIPAL

(BHIVCT)
Maharashtra State inslitute 6f

Hotel Managemenl &_Catering lechnology
Shivaiinaoar, Pune-41 10i6

Reo.No. lrAH1699fzt0glRrne
ot. 1110611009

xB0

*

,e/

84.

85.

86. 2020118
2020119

2020125

2020132

(-

L



7116/22,1.44 PM

Feedback and Attendance - 25.05.2022

Guest Lecture on Volume Catering by hllrs.

Neeta Patil under the Startup and lnnovation
cell.

Email *

nishan1.zal32l @gmail.com

First Name *

Nishant

Last Name *

Zalkikar

i

Year *

SYBHMCT Class 1

SYBHMCT Class 2

Rcg ,[o.
Dt, .1110$/30c9

Roll Number *

2420137
PftINiCIPAL

&'v
..r:il:--ilili!. I

4iiilil id Bf

Hotel Maria;e,troril ii ilaie[iriU Techn ology
'''''' glii'iEiinagar, Fune-411016. *

Guest Lecture on Volume Catering by l'4rs. Neeta Patil under lhe StartLlp and lnnovation cell.

L

https://docs.google.com/fotmsldll4zTfEbgnllXJAFJFGWZpmoa!u23Bu-bZNXKg6Sl3L edit#response=ACYDBNg_4rtuoz42dg15ekAYovAFBc... 1/2



43

7t1 6122, TA4 PM Guest Lecture on Volume Catering by Mrs. Neeta Patil Lrnder lhe Sladup and lnnovation cell.

H or,v would you rate the session? '

Lowest

2 5

{,} Highest

Would you like more sessions like this? *

Yes

{} NoI

What was the take-away from the session? *

Very new perspective over quantity catering

This icii.r !0,/ns c.e.teC outsiCe cI llout dcm3ia

ffi

"*l,$?:lllk*,
M3hnr,lir'l;. f 

i." 
.'1".J lechn0l0SY

Hotol MehNa;';;a', rr,ne',l tlott
* *usi

Dr. filfiii/?s00
8eg.tio.

1

httpsr/docs.google.com/forms/d/l4zTTEbgnllxJAFJFGWZpmoa!u238u-bZNXKgOSl3LWedil#response=ACYDBNg_4fvoz42dg15ekAY0vAFBc.-.2/2



7116122,1:11 PM

Feedback and Attendance - 25.45.2022

Guest Lecture on Volume Cater ng by Mrs. Neeta Patil under the Starlup and lnnovalion cell

Guest Lecture on Volume Catering by Mrs.

Neeta Patil under the Startup and lnnovation
CCII.

Email *

manthantantak4@gmail.com

First Name *

Manthan

Last Name *

Ta nta k

Year *

C sYBHMcr class l

@ SYBHMCT ctass 2

* l8i{

RollNumber* PRINCIPAL &
2O2O11g Mah3rt:'iir" ":"ii lnsiltilte of

tlotel Man.lif :r':i ' 
i' 'caitiiliS Technology

Shivitrnaqai. Pune-411016

0t. 1

httpsJ/docs.google.com/torms/d/l4zTTEbgnll XJAFJFGWZpmoaru23Eu-bZNXKg6Sl3LWedit#response=ACYDBNjdfKCXofThanVUAHAWrlBNb-.. 1/2



71161?2,1:11 PM

l'low would you rale the sessicn? i

Guest Leclure on Volume Cater ng by L4rs. Neeta Pat I under the Slartup and lnnovation cell

43 5

HighestLowest

Would you like more sessions like this? *

Yes

No

What was the take-away from the session? *

Very nice and informative

Tlis ioim !!ns createal oillslde ni Yo!r Cci-ilelr.

**t:;lu*Y*rrxx

, PRINCIPAL
r,,n *,, *I['t{,?,t'[ un*. *

tlOtel [rtlanaite;rier I ] l,rrei it i,e lgchnology
Shivaixiagar, iLule.411016

,t tlt&i

(J",

U,

'i)

Reg.iio.
0r. 1ii {}0,'?0n0

https://docs.googte.com/forms/d/l4zTTEbgntl xJAFJFGWZpmoaluZ3Su-bZNXKg6S13Lw/ed t#response=ACYDBNjdfKCxofThanvUAHAWlrlBNb 212

1 Z



1116122, 1:22 PM lndustry experV GLrest lecture/Demonskator feedback

I ndustry expert/ Guest lecture/Demonstrator
feedback
Under Startup and lnnovation cell - Guest Lecture by Mrs. Neeta Patil on Volume Catering. - 25.02.2022

Emall *

neetapatill 875@gmail.com

NAIVE OF THE FACILITATOR *

Neeta Patil

DESIGNATION *

Partner

NAME OF HOTEL/ ORGANISATION *

NCS Foods LLP

PRINCIPAL
if 4i\4CT)

MaharaEirif., Sijla if,strtute sf
Hotel Mandq*j,,1r$ i :.:; '|ii;,9 rechnology

Slivairrragai, i'rne-411016

-fi
llfl!

Dr. 111,1'il?009

Reg.No.

httpsr/docs-google.comi formsid/10HY1hgSOly3z96Jh-gaDW7-BxyJRJKcyFll SUSQa23[,4/edit#responses

*

114



7116122,1:22 PM lndustry expen/ Guest lecture/Demonstrator leedback

Studenls were aware of practical and operational knowledge and skills of the topic. (1 being *

not agree and 5 being strongly aE.ee )

Students possess knowledge oftechnological advancement in the industry (1 being not

agree and 5 being strongly agree )

1

3

4

5

PR\NC]RAL @

n'rtrtu"t''1""'''l'' 

:"ll'19'.ll**n'

t1"t"r nnql;,,;;i,,, i,no't tt'rto

&eS.No.

*n!

Dt..iitilEt?o0g

httpsJ/docs.google.com/forms/d/10HY1h95Oly3z96Jh-gaDW7-BxyJRJKcyFll SUSOa23[r/edit#responses

*

214

fit
ffz
{}s
@+

Itf,



1116122, 1:22 PM lnd!stry exper, Guest lecture/Demonstrator feedback

Students showed dynamism and enthusiasm (1 being not agree and 5 being strongly agree *

)

Sr

fia

$s
4

StuCents were questioning frequently related to the topic (1 being not agree and 5 being

strongly agree )

fir

S+
(,1 5

Students were able to understand the content delivered (1 being not agree and 5 being

strongly agree )

1

tlz

UI .J

Q+
PRI,\P.Jf,A'

. .,1{o:''-'-,1[tli'T".n4
Hotel Morr''j: ' l. .,"".rriofO

Striv ail;';'J';i ' t u"" '

<51

.No.
Dt. 11i06i2009

'al
5

https://docs.google-com/forms/d/10HY t hgSO y3z96Jh-gaDW7-BxyJRJ KcyFll SUSOa23M/edit#responses

Reg

* tllti

314



, 1 16122, 1 :22 PM lndustry experV Guest lecture/Demonstrator feedback

How do you rate the class overall? (1 being not agree and 5 being strongly agree ) "

1

Any other suggestions *

More interactions and questioBs need to be asked.

2

3

4

5

Tlli$ torm was crealed outside of your domaln

Google Forms

PRINCIPAL
(P1rL1CT)

Maharaslrit', \lilt 1nstitute &
0t_,.1Holgl Man"lttl""t'' i l'il1:;iii'y rechnology

Shrva:ijl.r;, r'une''i'11016

414

\

httpsr/docs.qoogle.com/forms/d/10HYl hgSOly3z96Jh-ga DW7-BxyJRJKcyF,l SUSQa23M/edit#responses



 



Enclosures:
. Function Prospectus
. Poster / Brochure
. Correspondence trail
. Attendance Sheet
. 360 Feedback

ek,
Name and Sign of Event Coordinator

-yDr. Seema Zagade

trmngbrpal
(8t:l\'rcT)

iiiairam:l:ir.: ', r'; ir:tl!lrt: ef
l{0tel Manar,-.ir:r.,- -i i.t ,Lli TeI:haoiogy

Shiv;i ir:,:,, , ,, . r:ira,ij-riili)16

Reg:No. &lAl.ll6!glm09,Pune
Dr. tirJe.i2009



 



Type of Linen:

Flower Arrangement:

Camera:

Special lnstruction:

Nos.

e,^Iiu-r- .nzl)tb-t '-

Faculty ln-charge:

lIt

.lir.lb. lH,699i2009rPrm
Dt. 1i166l?00i

(,/
0

I PM,fu**
l*Sn*aznira Srate lnsfilute of

'lotel i,lJ$'{6n,.,,, 4 uatc, r'- rechnology

Shivaiinagar, Pune-411016

.r.4|

S. N. Name Aign S. N. Name Sign
1 ftM 11 @
2 -**2 12 Ms. S. Ivlantri -)aA
J Mr. V. Sarup \F Ms. U. Toke w-
4 14, 14 Mr. S. Jagade (tYb'-
5 Mr. D. Joshi M-,. Mr. D. lshte A@
6 Mr. A. Manolkar -g6r*- 16 Mr. P. Padvekar 4Jb
7 Mr. C. Sahasrabudhe h4- 17 Mr. S. Deshmukh ( '*^ry-

Ms. S. Paranjpe M Mr. V. Kaware Wa^W
9 Mr. R. Gade Mr'D " Sanvei<4 7 A@5
'10 Ms. D. Marne (E-- .20 M3. P. Pqr,,rar \,iilEel

ROOM DIVISION MANAGEMENT ARRANGEMENT:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation: _
Anv other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

j

Dr. S. Zagade Ms. N. Dimble

Mr. S. Rayarikar

'13.

Dr. V. Kadam

15.

'18.

"t9.
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Talk Session by
Mr. Swapnil Kharde

CIPAI-
i Reg.ttlo. tlAH,699,it00rhne
, 0t 1rt,6,x009

(Br.iiicT)
Maha.atif .,, jrfe lniliiute ot

llolel Managu rr,,'., ; "lair)r rli g Teehnolqgy

A Talk Session on
Start-up and Current Trends in

Microgreen farming

!

04:15 to
05:15

Organissd bg
Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management
and Catering Technology {MSIHMCT), Pune

SCHEDULE
29 OcroBER 2C21



"flbout Instituts:
The MSIHMCT&RS is a pioneering institute of Hotel Management & Catering
Technolog, in Maharashtra. Our Institute also has recently completed 50 years
of academic exceilence. We offer a 4 year Bachelors Programme in Hotel
Management & Catering Technologr (BHMCT) affiliated to Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
years Masters Programme in Hotel Management & Catering Technologr (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune Universiry . This is
the first Masters Programme in Hotel Management in Maharashtra and probably
in India. The institute also regularly conducts Short-term programmes in Bakery,
Cookery and Hospitality Services.

flbout 6tart-up and Innovation Csll
We are proud to have initiated the Start-up and Innovation cell of Maharashtra
State Institute of Hotel Management and Catering Technologr, Pune, under the
guidance of Center for Innovation, Incubation & Enterprise of Savitribai Phule
Pune University, to promote the culture of Start-ups and innovations. The

activities conducted under this cell are talk sessions by Industrialists / start-up
owners, Start-up idea generation competition, projects on creative thinking and
innovative ideas, etc

Talk Ssssion Ovgrvis\,r
Vlhat Are Microgreens?
Microgreens are young vegetable greens that are approximately 1-3 inches (2.5-
7.5 cm) tall. They have an aromatic flavor ald concentrated nutrient content and
come in a variety of colors and textures. Microgreens are considered baby plants,

falling somewhere between a sprout and baby green. Microgreens are very con-

venient to grow, as they can be grown in a varieqr of locations, including out-
doors, in greenhouses and even on your windowsill. Microgreens vary in taste,

which can range from neutral to spicy, slightly sour or even bitter, depending on

the variety.
About today's speaker -

Mr. Swapnil Kharde is a digital marketing specialist. He has completed his
Bachelors in Agriculture Biotechnologr and further done an MBA in Marketing.

ens and urban cultivatio
ir:,j:

' Reg.t{o. MAH/099,2000tftrn€
ft. 11106,2001)

He is into cultivation of microgre



-)

Fwd. lnvitation as a Guest speaker

Thank you !!!

On Thu, Oct 21, 2021 at 1:21 PM ABHAY IVANOLKAR <abhavmsihmct @qmail.com> wrote

Dear ItIr. Swapnil Kharde,

Greetings from The Maharashtra State lnstitute of Hotel lt/anagement and Catering
Technology !!!

Further to your telephonic conversation with h/r- Abhay [\tlanolkar, thank you for confirming
the Guest lecture on "Startup and current trends in Microgreen farming", with our
students from Bachelors in Hotel Management and Catering Technology, on October 29th,
2021 lrom 4:15pm to 5:1spm.

This talk session is arranged as an activity under the lnnovation and Startup cell of
MSlHltilCT, Pune.

Look fonvard to your continuous support.

Regards,

l[{i120$i:110(.

*

@
reamtrl.s.t.H.tr4.c.r. PRII\'C-IPAL

n rnr,,rrl?#i?*srnute *Pune. Hotel Man;;+- ... , : :i,u,*,g-ilcinolo0v
Srriv r1' 1;'a. ,, ;6s.4 t\*iA '-'-"'

-ill

a/,:

MAlU699lixl'lli'1;r-::o,r:i:g.N

5lllvalnagar. r *tie,4i1tJ1 6

----- Forwarded message ---------
From: Swapnil Kharde <swapnilkl 1@qmail.com>
Date: Thu, Od 21 , 2021 at 1 :58 PM
Subject: Re: lnvitation as a Guest speaker
To: ABHAY IVANOLKAR <abhaymsihmct@qmail.com>



-------- Forwarded message ------
From: ABHAY MANOLKAR <abhavmsihm @qmail.com>
Date: Sat, Nov 6, 202'l at 9:09 AM
Subject: Thanks for the Talk session
To: <swapnilk 11 qmail. com>

Dear Swapnil,

Greetings from team MSIHMCT!!!

On behalf of team MSIHMCI I justly express my thankfulness for
taking time out of your busy schedule for the talk session on Start-up
and Current trends in Micro green farming conducted on 29 October
2021..

It was a thoroughly enlightening and informative session for our
students and the information you shared with the students was very
ed ucational.

Once again, our profound thanks to you for backing up this vital line
of business knowledge motion. We wish to tie up with you again in
the future.

Also sharing the link for your valuable feedback.

h ttps ://d o cs. goog I e. co m / f o r ms / d I 1.q3xs m F l- LDJv LC9 m xO C Rx m E pT E

Thanks & Regards

Team MSIHMCT ;.ldir

-@"
Reo.No. UAHl699l2000lFn'i'r- 

ot. 11/0nt?0ts

14oZCDqcrR h!9!bplsc/ed it?usp-halng



MAHARASHTRA STATE INSTITUTE OF HOTEL tMNAGEMEtlT AND CATERING TECHNOLOGY AND RESEARCH 

Attendance for: 

SOCIETY, PUNE 
MAI IARASI rr RA STA 1 E INSTl1 UTE OF HOTEL M,\NAGEMENT AND 

CATCRING T[CI INOLOGY (UG & PG - Degree Programme) 
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar. Pune - 16. 

'a- 25676640 Lmail: mc,ihmcllpo~gmail.com. web site:msihmctrs.in 

Date 29 October 2021 

Growing demand of Micro green plantation 

Class : TY BHMCT 

Sr. No. Roll No. Student Name Attendance Remark 
1. 201901 Agrawal Jagdish Santosh p 

2. 201902 Baghe Sachin Devendra p 

3. 201905 Bhagat Prajwal Anil p 

4. 201906 Bhagwat Arya Nikhil p 

5. 201907 Bhaik Digambar Suresh p 

6. 201908 Bhosale Saloni Ramesh p 

7. 201911 Chavan Rajeshwari Umesh p 

8. 201912 Chavan Sakshi Gorakhnath p 

9. 201913 Chavrekar Madhura Prasad p 

10. 201914 Chikodikar Tanmay Vaibhav p 

11. 201915 Choudhar Kasturi Prashant p 

12. 201917 Deshpande Madhav Suhas p 

13. 201919 Dimbar Aditya Sudam p 

14. 201920 Gaikwad Joel Ratan p 

15. 201921 Gaikwad Rasika Suresh p 

16. 201922 Gengaje Pankaj Santosh p 

17. 201923 Godbharle Nandini Ajit p 

18. 201924 Gurav Prajyot Pradip p 

19. 201930 Jadhav Roshni Mohan p 

20. 201931 Jog Nandini Nilesh p 

21. 201932 Kadam Manaswini Milind p 

22. 201933 Kadam Mrunalini Milind p 

-~ PRINCIPAL 
Ma:i,., (8H,\ICT) 

Hotel M,~, ' · ..,st;ture of 
Sil ': Y Techn.9/onw 



Sr. No. Roll No. Student Name Attendance Remark

201935 Kanade Prasad Kishor P

201941 Kulkarni Shounak Hrishikesh P

25 Kure Pratjksha Saudagar

lb 201945 ItI usale Prasanna Shashikant P

a-? 201946 Nagpure Arpita Ravi P

28 201947 Naik Prabhanjan Atul P

,o 201956 Phadtare Vedant Santosh P

30. 201959 P

31 20'1960 Sapkale Jayesh Bhagwan p

20'1961 Sathelrawati Sachin P

.,1
201963 Shete Ritika Dinesh P

34 201964 Shewadkar Atharva Shamsunder P

201966 Timande Dinesh Purushottam P

Name and signature of the faculty*W
f{SHAr{ FlArlo{gA(. PRINCIPAL

\5\

400

* lllli

(Bt_rfitcT)
Maharashtra State institute of

Hotel Management I 3atering Technology
Shivaiinagar, Fune.4 li016

Reg.Bo. MAH,t699l2000lprrll{:
Dt. 11/('$l?m0

24.

201942 P

Salunke Atharva Sanjay

I

-\



Gro!,/ing

demand of Micro Ereen plantalion

Ema l*

s,,!apnllkl 1 @gmall.corn

NAA,4E OF THE FACILITATOR '
Svr'apllilKharde

NAIVIE OF HOTEL/ ORGANISATION r

N,licragreens

"t*,

Students were aware cf knowledge and skills of the topic. (1 being not agree and 5 being strongly agree ) *

fii

{}e

@)4

{)s

Studenls showed dynamism and enthusiasm (1 being not agree and S being strongly agree ) 
*

(1 r

{}z
s:
@a

u5
PRl AL

Reg.N6. MAflii?9/2009iF-.-.. , \

'-l irtililg
idflg-41 I

..rchrologY

016

.W
Mahan{r.'' r :

Hotel $traruge;""' ...n
$hivatma0""

$lIi

feedback of Mr. Swapnil Kharde.

DESIGNATION *

Entrepreneur

*



Students were questioning frequen{y related to lhe topic (1 being not agree and 5 be;ng strongly agree )'

() l

@a

Students were able lo understand lhe content delivered (1 being not agree and 5 berng strongly agree ) "

$r

O3
@a

How do you rate the class overall? ('1 being not agree and 5 being strongly agree );

Qr
Qz
Q:
O4

,,;if instilute 
oy'

g Techn

Hotel

Shii,rtlir;a,; ;i.;Ette-41 1A18
ologl

*

Any other suggestions *

Excellent session

Ti. s icrn was cteaied rngiae '\,4?aa:eshtia 
Si?le lnstliule of Holel Llanagernent and Calerinq Te.hnolcst P!n€.

Google forms

iry PRi t



J\,IA}I,,\RASf I'IRA STATE ]NSTITUTE OI.' IlOTI]I- NIANACD\,1ENT AND CATI]R]NC 'IECI INOLOCY AND RESE,,\RCH SOCIE'TY.
I'IJNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune- 16.
@ - 25 67 6640 Email: msihmcttpo(rDgmail.com web site:msihmctrs.in

NAI\NE OF ORGANISATION : DivprI', Q Jp &MV Bio

NAIVE OF THE RESOURCE PERSON

NAME OF THE EVENT

l-rrr. n

Plontlb.

NATME OF STUDENT

. ENROLLN4ENT NO (rNST.)

Please circle the relevant score

?nrqt ()

Sr. No CRITERIA SCORE

1 (t 4 2 1

2 Content delivery of the resource person 4 3 I 1

3 Encourage students to ask questions 5 4 3 2 1

4 5 3 2

Subject matter knowledge/command. on subjecl 4 3 2 1

6 Presented the subject clearly and
systematically

4 2 1

7 Answered the doubts or querles of the students 4 3 2 1

B Time management 5 2 1

9 Would you recommend the instructor for other
class

o 4 3 2 1

How do you rate the class overall? 2 1

TorAL scoRE 4.5--- our or so

*X,y*.-
Signature of Student

Ir.{.tiD. MAH/S9lti1tin ;\lr,.
Ct, fliirL!i!:iu$

:,i-W
Holet

alogy

,;.

it lr&,:

W)
oate:2(MOctoberL 2oll

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE

lntroduction given of both (self and topic)

g

Was there any element of creativity @
,|

(51

C9

I
o

'10 e, 4



PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL N4ANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

I - 2567 6640 Email: msihmcttpo@smail.com , wcb site:msihmctrs.in

Date:21 /rc lal
STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE

NAME OF ORGANISATION : Di*ez\or { F*nlsr (mv Bio

NAME OF THE RESOURCE PERSON lvLr, 5*af nil K\q..r&e

Qro.,rirr.a DC,.r.<rI o$ fntcrrq,ne-gr1
NAME OF THE EVENT Pl^aU"tton

P-"*.4 42.^{Je
.tulq,3s

Please circle the relevant score

SCORESr. No CRITERIA

2 11 Introduction glven of both (self and topic)

4 3 22 Content delivery of the resource person

2 1J

144 Was there any element of creativity

z 14 35 Subject matter knowledge/command on subject

2 14Presented the subject clearly and
tematicall

b

145Answered the doubts or queries of the students7

1\) 25I Time management

1J 2I Would you recommend the instructor for other
class

2 13How do you rate the class overall?

TOTAL SCORE -----_ OUT OF 50

Signature of Student
PRt

. . lrtak
nobt 

L4|:,

Sr: ,

Nclfat i'.,r.,\i,). nlii,ir:,9 r.- .i
0t, 1r!i!il:r.r!iq::;

-W

";9 lec;1n.. ,,.c41i1,16 otogl

N4AHARASTITRA STATE INSTITUTE OF HOTEI- MANACEN,IEN'l AND CATEItINC TECI lN-OLOCY AND IiESEARCII SOCIETY.

ffi;

NAME OF STUDENT

,ENROLLMENT NO (rNST.)

5 @

o 1

Encourage students to ask questions @

@) 2

(,

@

L9 2

(4)

5 G)

10 G) 4

@'



 



Enclosures:
. Function Prospectus
. Poster / Brochure
. Correspondence trail
. Attendance Sheet
. 360 Feedback

'furllL
*aFd{ ' Nl
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Type of Linen:

Flower Arrangement:

Carnera:

Special lnstruction:

Nos.

L1.l-tt( 10 zA (R€ft'tLD .A "611 
13D &tj6/t'

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction For Students Jo{}t -tt-t6 -s<,lJl-clt-t ro rtjdr FRd{)G\'

el

n
\2-
,

li;iihte of
&rk,l:
&,anagefiejri

i!,.
'-! ,Uieit:,ij lechn

SignS. N. NameS. N. Name Sign
11 Mr. R. Gade1 Dr. S. Zagade

\W. tz Nls. D. Marne2 Mr. S. Rayarikar =ra2
{DMs. N. DimbleMr. V. Sarup

I

*t1l)1.I /,,'-^
Ms- S. MantriDr. V. Kadam

\!xifr--15. Ms. U. TokeMr. D. Joshi "flb--.- hYMr. S. Jagade&ffiy '16.t) Mr. A. Manolkar

Mr. D. lshlettMr. C. Sahasrabudhe

Mr. P. Padvekar-ffio Ir/s. S. Paranjpe

-19 Mr. S. Deshmukhlt/r. D. Janvekar _6U*
\{**V20. Mr. V. Kaware

V6xY*'
't0. Ms. P. Pawar
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ROOM DIVISION MANAGEMENT ARRANGEMENT:

Faculty ln-charge:

STUDENT IN CHARGE: -)
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tJ.J.

14.4.

4:w-,.V>7

-{'_18.

."^r'E)o



Business Insights

Talk Session by
Mr. Amogh Bedekar
Time- 11:00am to 12:00pm

Organised by
Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management
and Catering Technology (MSIHMCT), Pune

About lnstitute:
The MSIHMCT&RS is a pioneering lnstitute of Hotel Management & Catering
Technologr in Maharashtra. Our Institute also has recently completed 5O years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel

Management & Catering Technoiogr (BHMCT) affiliated to Savitribai Phule Pune

University and recognized by the AICTE. We are also pioneers in starting the Two

years Masters Programme in Hotel Management & Catering TechnoloS. (MHMCT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

iirst Masters Programme in Hotel Management in Maharashtra and probably in
India. The institute also regrrlarly conducts Short-term programmes in Bakery,

t

I ff,t! g,
Cookery and Hospitality Services.

*' l'ri[{

A Talk Session on

Schedule

23 December 2021

Dr. i1l0-iii2009



About Start-up and lnnovation Cell
we are proud to have initiated the start-up and Innovation cell of Maharashtra
state Institute of Hotei Management and catering Technorogr, pune, under the
guidance of centre for Innovation, Incubation & Enterprise of Savitribai phuie
Pune University, to promote the culture of start-ups and innovations. The
activities conducted under this cell are talk sessions by Industrialists / start-up
owners, start-up idea generation competition, projects on creative thinking and
innovative ideas, etc

Talk Session Overview
About Bedekar Misal-

Bedekar Misal has been serving tast5r, spicy authentic Misal in consistent way for
more than six decades since 1948 in pune. It has trendy fan following in pune

since the beginning. Bedekar Misal has its own sole taste unlike the other spicy
Misal in Pune or rest of Maharashtra. courtesy to the strategic location, foodies in
and around the neighbourhood can visit this place without facing any hassle.

About today's speaker -

Mr Amogh Bedekar the co-owner at Bedekar Misal was born and brought up into
a family of hospitality that is Bedekar Misal. Mr Amogh has an experience of 1.5
years in cold Kitchen at The oberoi Mumbai. He is a sports Fanatic and has been
part of two record breaking, award winning cake decorations. Mr Bedekar
completed BSc Hs in Hotel/Motel Administration Management from A11 India
shivaji Memorial society's Institute of Hotel Management and catering Technologr
rn '20 16.
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Fwd. Thank you for addressing the students
lnbox

Search for all messages with label lnbox

Remove label lnbox from this conversation

Startup and lnnovation Cell SIC <startup@msihmctrs.in> 12:40 Pl'A (2
hours ago)

to me

--------- Forwarded message ---------
From: Startu p and lnnovation Cell SIC <startup@msihmctrs. in>
Date: Thu, 23 Dec2021 at 13:01
Subject: Thank you for addressing the students
To: <bedekaraditv@qmail.com>
Cc: <bedekaraditv@qmail.com>

Dear Amogh,

Greetings from team MSIHN/lCT!!!

On behalf of team MSIHMCT, I justly express my thankfulness for taking
time out of your busy schedule for the talk session on Business lnsight
conducted on 23 December2o2L.

It was a thoroughly enlightening and informative session for our students
and the information you shared with the students was very educational.

Once again, our profound thanks to you for backing up this vital line of
business knowledge motion. We wish to tie up with you again in the future.

Also sharing the link for your valuable feedback.

https://forms.sle/XAts5 WmLzpGCks248

Thank you

Team MSIHMCT
***';t1lfi##{***

4- il il
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Start up and innovation cell
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEIMENT AND CATERING TECHNOLOGY AND RESEARCH

SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECFINOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
@- 2567 6640 Email: msihm ail.com web site:m sihm ctrs. in

Date 23 December 2021

Attendance for: On Business insight

Class : ry BHIVCT

-l

Sr. No. Student Name Attendence Remark
I 201901 Ag rawa lJ agdishS a ntosh P

201902 BaghelSachinDevendra P

3 BhagatPrajwal Anil P
4 201906 BhagwatArya Nikhil

201907 BhaikDigambar Suresh p

20'1908 BhosaleSaloni Ramesh P

ChavanRajeshwariUmesh P

201912 C havanS aksh iGora khnath P

9 201913 Chavrekarlvladhura Prasad p

10 201914 ChikodikarTanmayVaibhav
C houd ha riKastu riP ra sha nt p

1') 201917 DeshpandetriladhavSuhas p

13 201918 Desh pa ndeS akshiVitha lrao P

14 201919 DimbarAdityaSudam P

15. 201920 Gaikwad Joel Ratan P

201921 P

tt 201922 GengajePankajSantosh p

18 201923 GodbharleNandiniAjit p
'19. 201924 GuravPrajyotPradip P

24. 201926 Heera It/ax Ajitpal P

21. 201930 JadhavRoshni Mohan P

22. 201931 Jog NandiniNilesh P

23 201932 Kad amlvlanaswi n i IVI i I i nd p

24 201933 Kada m l\il ru nali ni tvl il ind P

r',liii-ff
'r)t,ihtr';r'.*ir1)&tAi!lil$

;i
o

-A

i:l :t1\-'- ,

Roll No.

2.

201905
P

o-

7 201911
o-

P

11. 201915

16. GaikwadRasika Suresh



Sr. No. Roll No. Student Name Attendance Remark

25. .)n10?E Kanade Prasad Kishor P
16 201941 KulkarniShounakHrishikesh P

201942 Kure Pratiksh aS a ud ag ar
zo. 201945 lvl u sal ePrasa n naS h ash ika nt
29. 201946 NagpureArpita Ravi

201947 NaikPrabhanianAtul P
31. 201951 NandgudeAkshat Rahul P

201952 PardeshiAtharvJaideep P

cJ. 201953 PatrudkarVishvajeetSuryakant P

34 PhadtarevedantSantosh P
35. 201959 SalunkeAtharva Sanjay
36 201960 SapkaleJayeshBhagwan p

37. 201961 SathelrawatiSachin P
JO_ 201963 SheteRitika Dinesh P

39. 201964 ShewadkarAtharvaShamsunder P

201966 Timande Dinesh Purushottam P

Name and si nature of the Faculty

ASIIAY MAHo-t^hA,.

&
PRINCTPAL

(Blll,'icT)
Maharashtia State Institute of

Hotel Management & Catering Technology

Shivaiinaqar' Pune'411016

P

P

P

201956
P
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Feedback of [Vlr. Amogh Bedekar.
On

Business insight

Ema I'
bedekaraditya@gmall com

NA ']E OF THE FACILITATOR T

Amogh Bedekar

DESIGNATION i

Entrepreneur

NAIIIE OF HOIELI ORGANISATION T

Be.:ekar l'r;sal

Students were aware of knowledge and skills ol the topic. ('1 being not agree and 5 being strongly agree ) "

fi:

@+

L;5

Students showed dynamism and enthuslasm (1 being not agree and 5 being strongly agree ) *

{}:

{)3

@sa

fis

AIiC

;1i

i1
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Stlrdents vrere questioning frequently related to ihe toptc (1 bejng nct agree and 5 bei g strongjy agree ) i

{}t

fiz
fiz
@t
d) ::

Students were able to understand the content delivered (1 being not agree and S being strongly agree ) *

St
Qz
@s

{}a
fi;

How Co you rate the 6lass overall? (1 being not agree and 5 being strongly agree ) *

fit
{}z

@+

Any other suggeslions *

Overall lt was a !lood session

1N!la

liils lcri {;s .t6i1.C :r.it. V;.2rr:hi!. Siile hilin*! d H.til tJrnsteh.il a..l aiilerirc Tr.lrrrl jr l!.!

St*g!e [cr:r*r

{tl}

1.re!!.1!o. irlAtliii9gl2t+SlPlitir;
ll1. 11d8i3009

'4.

"&



I\4AHARAS}ITRA STATE INSTITUTE OF HOTEL MANACEIVIENT AND CATEIiINO TECTINOLOGY AND RESEARCH SOCIETY,
PU,'rNE

MATIARASHTRA STNI'E ]NSTITUTE, OF }IOTEL MANACEMENT AND
CATERING TECI INOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Mtrnshi iV.larg, BahiratPatilChorvk, Shivajinagar, Pune - 16.

( ')

B - 25676640 Email: msihmcttpo@smail.com rveb sile: msihm ctrs. in

Date: 2-3OeC.,2O2r

Sertr"h.al lnol.
NAI\4E OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

, ENROLLMENT NO (rNST.) Lotq2_o

(E,rl
j!rii g.{

Sr, No CRITERIA SCORE

1 lntroduction given of both (self and topic) 5 6) J 2

2 Content delivery of the resource person 5 2 1

Encourage students to ask questions 5 4 €l 2

4 Was there any element of creativity 5 @ 3 2 1

5 Subject matter knowledge/command on subject 5 4 0 2 1

Presented the subject clearly and
systematically

5 to J 2 1

7 Answered the doubts or queries of the students o 4 2 1

B Time management 5 4 @ 2 1

o Would you recommend the instructor for other
class

5 0 2 1

10 How do you rate the class overall? 4 2 1

TOTAL SCORE -9-- Our Or SO

Signature of Student W
-;.::

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE

NAI\iIE OF ORGANISATION :

Please circle the relevant score

&og.Ro. !XAill5g5falggltunh
0r. 11i0$/?000

1

U
1

t)

5 A,J



I,IAHARASIITRA STATE INSTITIJTE OF llOlEl- l\l;\NACEITIEN I AND CATERI^!G TLICILIOI.OGY AND RIISIIARCII SOCillrY.
PLNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

('''f)
I - 2567 6640 Email: msihmcttpo@smail.com , web site:msihmctrs.in

Date: 2 3 DeCeml>*to;.

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE

NAN/E OF ORGANISATION : Bedekq' Mrsq I

NAT/E OF THE RESOURCE PERSON Mr Amoaln BeAePq'r

On Bu9inn". rnsiqhL
NA[i1E OF THE EVENT U

NAT\NE OF STUDENT Roshni Tcrdhav

20$3 o

Please circle the relevant score

Sr. No SCORE

lntroduction given of both (self and topic) 5 @ 2 1

2 Content delivery of the resource person 5 f4r 3 2 1

3 Encourage students to ask questions 5 a ) 1

4 Was there any element of creativity 4 2 1

Subject matter knowledge/command on subiect o 4 J 2 1

6 Presented the subject clearly and 5 Q) J 2

7 Answered the doubts or queries of the students 5 2 1

B Time management 5 4 2 1

9 Would you recommend the instructor for other
class

/s) 4 J ) 1

10 How do you rate the class overall? 5 J ) 1

TOrAL SCORE --lt-Q- OUr Or SO

@
,1liu

tei,No. HA tlggl4.WlRrft:
Dr. xlrili;?cog

Signature of Student -e

*

ENROLLNNENT NO (INST.)

CRITERIA

I

(3)

5

svstematicallV
1

a)

(!)



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

E- 25676640 Email: mAf@, web site: m.9Lhtt0ctls*in
w

Report on o'Visit to Biophilia"

Title: A Landscaping Tour at'Biophilia - The Garden'

Date: 9 May 2022

Time: 9:00 onwards

Speaker: Mrs. Sharvari Barve, Botanist, Ecologist, Landscaper and Author

Objective: The program aimed for exploring planfbased Chandlers, understanding the

importance of green elements in hotels, and studying diverse plant varieties.

Report:
On May gth,2022, the final year accommodation specialization students went on a
garden tour at "Biophilia - The Garden" in Erandwane, Pune. The tour to Biophilia -The

garden was organized by Dr. Vidya Kadam.

Mrs. Sharvari Barve, who is a botanist, landscaper, author and ecologist, guided us.

The garden had different types of plants arranged in different ways - some in rows,

some hanging. They were placed in areas where they could get the right amount of
sunlight. Each plant was well-cared for and made the garden look very inviting.

Students even had a fun activity where they had to find specific plants in the garden.

During this, we learned about different plants like Jade and Philodendron.

Mrs. Sharvari also taught the students about different plant shapes, watering needs,

and the materials used to grow them. Students also got to see how plants can be grown

vertically on walls. She explained how water is given to the plants using sprinklers. We

also learned about using plants to make natural decorations like chandeliers, which can

make hotels look more appealing. Overall, it was a great learning experience about

.:,,:;:,: jlrliiiUte gf
'.. ',rit, ri;:; TechnOlogy
r'u;ru-4 I 1016



. MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
"rs{xau - RESEARCH SOCIETY, PUNE
[ ry.I MAIIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECIINOLOGY:&t.wtr (UG & pG -Degree programme)

412'C,K. M. Munshi Marg, Bahirat-Patil Chowk, Shivajinagar, pune - 16.7' 2567 6640 Email: msihmctrsoffice@gmail.com, website: miihmctrs-in

REPORT ON VISIT
HELD oN gn MA)

To BtopHlLtA
- 2_2_



ffi
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING

TECHNOLOGY (UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

REF: MSIHMCT/UG-PctSSt2O22t g {
Date: 9 S loSloz>

FUNCTION PROSPECTUS CUM OFFICE ORDER

r\
Name or the Event : 

'15 
i o dt" I I q

' kr.fu
Tt- A*t|,,
\rl" lI U

Date or Event: qlo;llor,

Proqramme : BHMCT / MHMCT Year :

Tvpes of Function:

1st 12na r{rri6 o^", /lmJ-cr1
Year Time: Q', oOAr,^. $

n

Time: {: oOOr'^,

. Guest lecture . Workshop

. Others (Please Specify) -

Visit

. lnterview

-C
Guest Profile / Name:

Facultv Coordinatinq:

\^uu
d"r^

Venue: o Classroom

Assembly Hall

lris

Board Room

a

a

a

o

Zaffran . Conference

PrincipalOffice

Sr. No. of SCA Registrar

FOOD & BEVERAGE DEPARTMENT:

r Meeting

r Seminar

tk lWu
Un. >,?w
Dr,Vid1c,

()

cd'4,

z
lh

Meal Time Pax Venue Kitchen Facultv
Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Nos. Facultyln-charge: ---)

Gamera:

Special Instruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULW AND STAFF

S. N. Name S.isn S. N. Name Siqn
1 Dr. S. Zagade w 15. Ms. S. Mantri J$n
2. Mr. S. Rayarikar {<,Tt 16. Ms. U. Toke 6ffi---
3. Mr. V. Sarup 17. Mr. S. Jagade |W^
4. Dr. V. Kadam 18. Mr. D. lshte #;"'
5. Mr. D. Joshi (\,)- 49. Mr. P. Padvekar- '-&
6. Mr. A. Manolkar 6fu"^ 20. Mr. S. Deshmukh D)"n'\A{
7. Mr. C. Sahasrabudhe 21. Mr. V. Kaware

l^ilf q'tu-ex
8 Ms. S. Paranjpe tffi, 22. Ms. R. Jadhav 4.^\*'\r
9. Mr. D. Janvekar rryx 23. Mr. R. Khilare ,G'b..
10. Ms. P. Pawar Y.pll 24. Mr. A. Adsule

11. Ms. A. Manna M 25. Ms. S. Deokar tr ra rLl,
12. Mr. R. Gade 26. Ms. J. Kamble

13. Ms. D. Marne W 27. Mr. S. Rathod s6
14. Ms. N. Dimble @

0(

c,



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOC]ETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@-25676640 Email: msihmcttpo@,smail.com , web site: msihmctrs.in

FINAL YEAR - 2022-23 Even Sem

EVENr:- V isil- to bioPt^'itia. Date:- 9. 5 .zz_

@%ffii*-.

Sr.
No.

Roll No. Student Name Sign

rnMAf 
f ts g g/?s$9rFu 

n r:

1. 201902 Baghel Sachin D. P
2. 201 903 Barkade Ritika S. P
3. 201910 Borse Shruti M. P
4. 201911 Chavan Rajeshwari U. P
5. 201912 Chavan Sakshi G. p
6. 201 91 s Choudhari Kasturi P. p
7. 201917 Deshpande Madhav S. P
8. 201918 Deshoande Sakshi V. P
q

201 91 9 Dimbar Aditya S. P
10. 201920 Gaikwad Joel R. P
11. 201925 Hadke Shlok P
12. 201931 Jog Nandini N. P
13. 201932 Kadam Manaswini M. P
14. 201 933 Kadam MrunaliniM. R
15. 201934 Kadam Shivratna S. P
16. 201 936 Karandikar Shrinidhi K. P
17. 201940 Kopulwar Tanvi N. ?
18. 201948 Naik Purnima S. P
19. 201951 Nandgude Akshat R. R
20. 201952 PardeshiAtharv J. P
21. 201954 Pawar Shripad D. P
22. 201 956 Phadtare Vedant S P
23. 201 963 Shete Ritika D. P
24. 201 965 Thikekar Vighnesh S. P
25. 201 966 Timande Dinesh P. P
zo. 201967 Ware Rutuja D. fl
27. 201970 Dhavale Vinit P r*'l#
28. 201971 Khirid Abhishekkumar ftii;n'
29. 201964 Shewadkar Atharva S. t:i i



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

E - 25676640 Email: msihmctlpo@gmail.com., web site: msihmctrs.in

Ind ustry experU G uest lecturelDemonstrator feed ba ck

Date -9l5l7a

NAME OF HOTEU ORGANISATION

NAME OF THE FACIL]TATOR '

DESIGNATION

Please circle the relevant score

(

\ol6l?1r

0 thffi;,
Signature of facilitator

Sr. No CRITERIA SCORE

1 Students grooming standards and body
lanouaoe

A

;/
4 2 I

I

2 Spoke loudly and clearly 7 4 2 1

J Students were aware of practical-and
operational knowledqe and skills of the topic

6

t'/

z 4
I

4 Students possess knowledge of technological
advancement in the industrv 7 4 2 I

5 Showed dynamism and enthusiasm
:./

4 1

6 Questioning frequently related to the topic .y 4 ?'" z I

1I Able to understand the content delivered A,7 2 1

n How do you rate the class overall? 7 4 z 1

TOTAL SCORE --!Q- OUT OF 40



MAIIAIIASHTRA STATE INSTITUTE OF }IOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in
@

{,' ,

,ri'.. Date:3lSl2Z

sTUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION I LECTUEE /

fnorHmil-NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

Aharua.rt Batua
v i gil- +o Bi o Fl.'itio'

5 h totr t-t a.d te

zo tq 15

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) (9 4 J 2 1

2 Content delivery of the resource person (9 4 ? z 1

3 Encourage students to ask questions t9 4 z 1

4 Was there any element of creativity (9 4 z 1

5 Subject matter knowledge/command on subject t' 4 3 z 1

o Presented the subject clearly and
svstematicallv

(v 4 J 2 1

7 Answered the doubts or queries of the students 5 l9 3 z 1

8 Tlme management 6 t9 3 2 1

v Would you recommend the instructor for other
class

5 l, J 2 1

10 How do you rate the class overall? 5 t1) J 2 1

TOTAL SCORE -IA-6-- OUT OF 50

t nr^Mstudent



MATIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in

Date: e ISVL

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE I
{'

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

t Ms r rrrn cT

1(opr ,r n nv To nv i

Q^o l{/to

Sr. No CRITERIA SCORE

4
I lntroduction given of both (self and topic) (9 4 3 2 1

2 Content delivery of the resource person I r\l
\:7 4 J z 1

3 Encourage students to ask questions a) 4 z 1

4 Was there any element of creativity e) 4 J z 1

5 Subject matter knowledge/command on subject t9 4 3 2 I

o Presented the subject clearly and
svstematicallv

e, 4 J z 1

7 Answered the doubts or queries of the students (9 4 3 2 1

d Time management t 3 2 1

I Would you recommend the instructor for other
CIASS

5 (, 3 2 I
I

10 How do you rate the class overall? E-/ 4 J 2 1

TOTAL SCORE -48-- OUT OF 50

Signature of Student
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ffi)

r.lii. Date: !lSll,t

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRAIIQN I LECTUSE /

NAME OF ORGANISATION l

NAME OF THE RESOURCE PERSON ]

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

m f, I HTn iI-
nnvn, 6hqvvori Aorvq

V iait- tc.' R iofl^itr a

Ohvutr 8ov,qe

c o\ q I c,

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) /A\v'/ 4 J 2 1

z Content delivery of the resource person r4\\:, 4 J 2 1

3 Encourage students to ask questions G' 4 2 1

4 Was there any element of creativity /A1\v/ 4 3 z 1

5 Subject matter knowledge/command on subject (a)\9 4 J 2 1

o Presented the subject clearly and
svstematicallv

tt 4 z 1

7 Answered the doubts or queries of the students (3) 4 2 1

8 Time management 4 J 2 I

I Would you recommend the instructor for other
class

4 2 1

10 How do you rate the class overall? TA\ 4 J 2 1

TOTAL SCORE 5O--. OUT OF 50

ft/F
Signatu?e of Student
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(ry)v v\=--:;z/.g

Date: ,J is IZZ

sTUDENT FEEDBACK ON WORKSHOP /DEIVIQNSTRATIQN I IECIUBE t

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

m.q I I-r ftr rf
{\T.q ' ghor ilr).v I SCIvize

\ I lP,iF -l o B'rn pi-u ri o
r\ \'t l\\ldrEo U rnrMv

2r:\Q t q

Sr. No CRITERIA SCORE
,| lntroduction given of both (self and topic) rj' 4 3 z 1

z Content delivery of the resource person l5 4 z 1

3 Encourage students to ask questions {5, 4 J z a
I

4 Was there any element of creativity (j, 4 J z. 1

5 Subject matter knowledgelcommand on subject {5' 4 J z 1

o Presented the subject clearly and
svstematicallv

4 J z 1

7 Answered the doubts or queries of the students 4 2
I
I

8 Time management 5 (!', J 2 1

9 Would you recommend the instructor for other
class

5 $, J 2
A
I

10 How do you rate the class overall? tj, 4 J 2 1

TOTAL SCORE -/-1b-- OUT OF 50

l\ t ,/^s.V,4,'y>

Signature of Student
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Report on Food Cost Control

Lecture

lntroduction

. A seminar was conducted on 21't April 2022 on food cost control by Mr. Anil Nayar.

r He is alumni of MSIHMCT.He is 1990 passout. He has been working experience with Malaka

spice pune since 20 years .He is Training manager at malaka spice pune.

o The lecture was arranged by prof.vidya kadam.

Topic covered In lecture

o He talk about food cost control , Budget, Training staff, Fluctuating in price.

o Portion control, consistency in all item, portion size etc.

He also talk about how to choose right vendor/ contractor,

' . He also covered par stock

Eg: 100 rs is consumed

125 rs should be par stock

r He also talk about what are A,B,C grade item.

o Purchase cost consumption cost is consider as food cost.

o He also talk abodt Inventory, Material cost, profit margin.

o He also talk aboui :

Food cost :30 % labour cost:25Yo

Overhead cost: 15-20%

o He also discuss about SOP of cashier and training staff like:

1.Bill settlement
2.Fake note identification

f t.^-L r^^^-:+:^-{ 3.Cash deposition

4.Credit debit card settlement
5.Discount policy

6. Non chargeable item etc.

. He also talk about how to maintain relation with staff'

o He also told us how to generate revenue in this competitive world.

. He also talk if the cost of material aur other miscellaneous charges increase then increase the

drinks food item cost.

o He also talk about how to take necessary precautions to control your cost.

- o Then he open a question answer round were student ask there doubt.
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412 -C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
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REF: MSIHMCT/UG-P GtSSl2O2zl LlI I

Date: taf4f*z->

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : l*'4.44b-*Li M /s ; 44k,^^"^/ Date of Event: f-t*J-*l- € FeJ u,l- c'-{A*t I

--'- z np 2l ,

proqramme : BHMcr / MHMcr Year : ft t2nd tF tffi b", & /q I *
yearffi: 12 t/>-^^--l

z'--

Tvpes of Function: o Meeting . Interyiew . bfest lecture . Workshop
@. Seminar o Visit o Others (Please Specify) -

Guest Profile / Name: Ul7- . A-"-,4 /\tu; "

FacultVCoordinatinq: Mt

Venue: rtlas*oo^ @oz), tris

. Assembly Hall . Board Room

Sr. No. of SCA Registrar I h

FOOD & BEVERAGE DEPARTMENT:

Zaffran . Conference

PrincipalOffice

g ^^-/*^/^ tr"--'1f e

a

a

Meal Time Pax Venue Kitchen
Facultv

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

Req.No. MAH'6S91?0t3lFune- 
Dt.11106I?008



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Nos. Faculty In-charge:

Ffower Arrangement: 4-^ zr-l,L ^; h, -"-l;7-' .r---/ f,b.**

camera : -/ on^-^n-l d; t^t /* lae<- '

Special Instruction:

sruDENT lN cHARGE: - b','o "u"' 
T'

Food Production:
I

Food & Beverage Service:! % A_* ;| ."-
Accommodation: J T@V
Anv other instruction (For Students)

"-e---t ,-4-r^^ 4 1'^^*rtta-er^-(z{n-

S. N. Name Siqn S. N. Name Siqn
1. Dr. S. Zagade fftH 15. Ms. S. Mantri

*'f^
2. Mr. S. Rayarikar .\>Y 16. Ms. U. Toke \{r
3. Mr. V. Sarup (--- - 17. Mr. S. Jagade lA/>-"
4. Dr. V. Kadam v. 18. Mr. D. lshte 4v+
5. Mr. D. Joshi Y 19. Mr. P. Padvekar <t
6. Mr. A. Manolkar &tuP 20. Mr. S. Deshmukh \\**,{tt
7. Mr. C. Sahasrabudhe u* 21. Mr. V. Kaware \lbhv.'-W
8. Ms. S. Paranjpe

^4
22. Ms. R. Jadhav d-\\ "i\9. Mr. D. Janvekar x 23. Mr. R. Khilare A^).

10. Ms. P. Pawar 6qfl 24. Mr. A. Adsule Wti&4*+
11. Ms. A. Manna % 25. Ms. S. Deokar

12. Mr. R. Gade '.v
26. Ms. J. Kamble

13. Ms. D. Marne 27. Mr. S. Rathod

14.. Ms. N. Dimble @
A
Uuhm*dt-..--

Principal ffiffi



Learning outcomes

It was very informative and fun session we got to know a lot of things regarding how the food

cost is being control and why it is important.This kind of knowledge we gain through such

experience. We got to know many new things terms which will help us in future to start our
business.

Mr.Pradeep nair sir assit manager at malaka spice and Mr Narayan (auditor )

We also learn a lot from them they made us comfortable and make the session interactive we

are part that we were part of it .

$*g.f,lo. ftrlAlt6$S.r?fl 0$/Fu**
pt. llt0ditc$$
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CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

I - 2567 6640 Email: msihmctrsoffi ce@ gmail.com, web site: msihmctrs.in

REF: MSIHMCT/UG-PG|7AZ2|

To,
Mr. Anil Nair
Training Manager
Malaka Spice
Pune

Date:21.04.2022

Dear Mr. Nair

Greetings from M.S.l.H.M.CT. !!

We sincerely thank you for accepting our invitation to share

Beverage Control systems with our students.

your knowledge on Food and

We would also like to thank your team for sparing their time to interact with the students.

Look foruvard to your continued support.

Thank you once again.

Warm regards,

&tt"""dW
PRlil*SbilAL

13i-tviCT)

ijAhi:i:1,. r' 1,'r.'. 1r't:j*';tg Sf

HotelN{ai, 'ilchnologY
S; '-.: "iii

*ryse-E€CI
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FINAL YEAR - 2022-23 Even Sem

EVENT:- Gr*n-tL /e&.tA^e. ea4 /'o€'( CDgL U{*pl Date:- 2l sl Af'; l nr>'

Sr. No. Roll No. Student Name

qrit;ruua-

1. 201901 Agrawal Jagdish P
2. 201902 Baghel Sachin A
3. 201 903 Barkade Ritika P
4. 201905 Bhagat Prajwal P
5. 201906 Bhagwat Arya r
6. 201 908 Bhosale Saloni A

7. 201909 Borkar Omkar P
8. 201 910 Borse Shruti P
9. 201911 Chavan Raieshwari f
10. 201912 Chavan Sakshi P
11 201913 Chavrekar Madhura P
12. 201914 Chikodikar Tanmav P
13. 201915 Choudhari Kasturi P
14. 201916 Dalvi Ketan P
15. 201917 Deshoande Madhav P
16. 201 91 8 Deshoande Sakshi P
17. 201919 Dimbar Aditya P
18. 201920 Gaikwad Joel A
19. 201921 Gaikwad Rasika A
20. 201922 Gengaje Pankaj P
21 201923 Godbharle Nandini P
22. 201924 Gurav Prajyot A
23. 201925 Hadke Shlok /l
24. 201926 Heera Max P
25. 201927 Hingane Alok P
26. 201928 Jadhav Durga A
27. 201929 Jadhav Prasad r
28. 201 930 Jadhav Roshni f-':*n**."1
29. 201931 Jog Nandini t"p)'"- \"!

1,,

Iti,tffri:0tglp,.,$*30 201932 Kadam Manaswini irP ?^3N0.

,u&:{:@ff#$

iiO(J:'Sgti



Sr.
No.

Rofl No. Student Name

31. 201 933 Kadam Mrunalini P
32. 201934 Kadam Shivratna P
33. 201935 Kanade Prasad P
34. 201936 Karandikar Shrinidhi P
35. 201937 Kedari Sanskruti R
36. 201938 Khan Junaid A
Jt. 201939 Khandke Shalmali P
38. 201940 Kopulwar Tanvi tr
39. 201941 Kulkarni Shounak P
40. 201942 Kure Pratiksha r
41. 201944 Muneshwar Sandesh A
42. 201945 Musale Prasanna P
43. 201946 Nagpure Arpita P
44. 201947 Naik Prabhanjan P
45. 201948 Naik Purnima P
46. 201949 Naik Shubham P
47. 201950 Nair lsha Vinod r
48. 201951 Nandgude Akshat A
49. 201952 Pardeshi Atharv r
50. 201 953 Patrudkar Vishvajeet P
51. 201954 Pawar Shripad r
52. 201956 Phadtare Vedant P
53. 201957 Raghawant Shreyash P
54. 201958 Raskar Nishioandha ID
55. 201959 Salunke Atharva ?
56. 201960 Sapkale Jayesh P
57. 201961 Sathe lrawati P
58. zu tYoz Sawane Pratik r
59. 201 963 Shete Ritika lo
60. 201964 Shewadkar Atharva P
61. 201965 Thikekar Vighnesh Y
62, 201966 Timande Dinesh r
63. 201967 Ware Rutuja P
64. 201 968 Badval Manisha P
65. 201969 Sharma Priya P
66. 201970 Dhavale Vineet P
67. 201971 Khirid Abhishekkumar A

IUrH&,b*

M*$,ey
PftfNCIPAL

f Fr{i\;tfTT}

ir"'i.r.*r. lFAi*!'{tq::{tSglPune ! l:i
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I nd ustry experU G uest lectu re/Demonstrator feed back

NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

Date Zt/r't )zZ

ryl

$j ur*.n". nfiAlil4$f,rfl fl $'0"'-'{'b\
;;.' - 

01. )llotiiii'J 
,rAF/

Sr. No CRITERIA SCORE

1 Students grooming standards and body
lanouaoe

5 4 3 2 1

2 Spoke loudly and clearly 5, 4 3 2 1

3 Students were aware of practical and
ooerational knowledoe and skills of the topic

5. 4 3 2 1

4 Students possess knowledge of technological
advancement in the industrv

6 4 ? 2 1

5 Showed dynamism and enthusiasm 5 J 3 2 1

6 Questioning frequently related to the topic 5J 4 3 2 1

7 Able to understand the content delivered 5 ,/ 3 2 1

I How do you rate the class overall? 5v 4 3 2 1

TOTAL SCORE 3X---OUT OF 40

_x/,
SioMture of facilitator
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Date: Z_\ -4 - Z Z
Student feed back on workshop/d emonstration/lectu re

(-

(-

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

s4*
Signature of student

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) 5 4 3 2 1

2 Content delivery of the resource person 5 4 z3 2 1

3 Encourage students to ask questions 5v 4 3 2 1

4 Was there any element of creativity 5v 4 3 2 1

5 Subject matter knowledgeicommand on subject 5. 4 3 2 1

6 Presented the subject clearly and
systematicallv

5
v

4 3 2 1

7 Answered the doubts or queries of the students 5 4 3 2 1

8 Time management 5. 4 3 2 1

9 Would you recommend the instructor for other
class

5v 4 3 2 1

10 How do you rate the class overall? 5,7 4 3 2 1

TOTAL SCORE 49.- OUT OF 50

6iffi
/.*t a,.tr.*o fdi:r;lhi*9J;.il9gfpun* "f*\

%--*d
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Date: Z\-{ - Lz
Student feed back on workshop/demonstration/lectu re

r

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

t\gr. ltrlaq,G#" "F/ e'' c;k 4

" 
nlq+o

Sr. No CRITERIA v.-SCORE

1 Introduction given of both (self and topic) 5 4 3 2 1

2 Content delivery of the resource person 5 4 3 2 4
I

3 Encourage students to ask questions 5 4v 3 2 1

4 Was there any element of creativity 5 4\/ 3 2 1

5 Subject matter knowledge/command on subject 5,/ 4 J 2 1

6 Presented the subject clearlY and
svstematicallv

5ur' 4 3 2 1

7 Answered the doubts or queries of the students 5 1 4 ? 2 1

I Time management 5 4 v 2 1

I Would you recommend the instructor for other
class

5 -y 3 2 1

10 How do you rate the class overall? 5.lz 4 3 2 1

TOTAL SCORE 33-. OUT OF 50

Signature of student
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Date:2\-\- ZZ
Student feed back on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

b&r-\qko SQfo e

Ytr N o. -Jue tta,^

F I:R Co^iro[

z3\q 66

Sr. No CRITERIA ,./ scoRE

1 Introduction given of both (self and topic) 5 4 3 2 1

2 Content delivery of the resource person 5 4 3 2 1

3 Encourage students to ask questions 5 4Y 3 2 1

4 Was there any element of creativity 5 4\/ 3 2 1

5 Subject matter knowledge/command on subject \./ 4 3 2 1

6 Presented the subject clearlY and
svstematically

tr 4 3 2 1

7 Answered the doubts or queries of the students 5vl 4 3 2 1

8 Time management 5 4/ 3 2 1

9 Would you recommend the instructor for other
class

5 v 3 2 1

eclassoverall? l 5 1 41 3 l 2 l 1

uo

6{
Signature of student
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Date: Z\ -\-Zz
Stude nt feed back on workshop/demonstration/lectu re

r

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

Z-ot 1 6+

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) 5 4 3 2 1

2 Content delivery of the resource person 5 4v 3 2 1

3 Encourage students to ask questions 5 4 3 2 I

4 Was there any element of creativity 5 4v/ 3 2 1

5 Subject matter knowledge/command on subject 5; 4 3 2 1

6 Presented the subject clearlY and
svstematically

5v 4 3 2 1

7 Answered the doubts or queries of the students 5 a1 3 2 1

I Time management 5 4, 3 2 1

I Would you recommend the instructor for other
class

5r,z 4 3 2 1

10 How do you rate the class overall? 592 4 3 2 1

TOTAL SCORE N?-.OUT OF 50
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Date: 'Lt-{ - z-z-
student feedback on workshop/demonstration/lecture

\--

{'

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

CRITERIA SCORESr. No

1 lrltrAuctronlven of both (self and topic) 5yt 4 3 2 1

5 4 ?3 z 1
2 Content delivery of the resource person

5v, 4 3 2 1

3 Encourage students to ask questions

4 Was there any element of creativity 5 4-t 3 2 I

5 @ledge/command on subject 5 4/ 3 2 1

6 PresenteO the subject clearlY and

^. ,a{a m af ina llrr

5-/ 4 3 2 1

5,./ 4 3 2 1

7 Answered the doubts or queries ot the studenls

8 Time management 5V 4 3 2 1

5 4/ ? 2 1
9 Woub you recommend the instructor tor otner

class
10 How Oo you rate the class overall? 5r 4 3 2 1

TOTAL SCORE *E OUT OF 50

p'
$hature of student
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Date:21 -\-az
Student feed back on works hop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

S l^r'v g"^$.'a R"Jot-

ei S " o^^l-g,-cv(\-

i

" c\tqiq

Sr. No CRITERIA SCORE

I lntroduction given of both (self and topic) 5 4 3 2 1

2 Content delivery of the resource person 5w 4 3 2 1

3 Encourage students to ask questions 5 4 3 2 1

4 Was there any element of creativity 5 4u" 3 2 1

5 Subject matter knowledge/command on subject 5 4p 3 2 1

6 Presented the subject clearly and
svstematicallv

5 4\ 3 2 1

7 Answered the doubts or queries of the students 5 4\ ? 2 1

8 Time management 5 4w 3 2 1

9 Would you recommend the instructor for other
class

5 4v 3 2 1

10 How do you rate the class overall? 5 4V 3 2 1

TOTAL SCORE -*3.- OUT OF 50

g&rh@
6^tur.of student
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Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

{Vt^4"a.* Sra-.'",
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Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) 5 4*t 3 2 1

2 Content delivery of the resource person 5 4 r3 z 1

3 Encourage students to ask questions 5 4 /3 2 1

4 Was there any element of creativity 5 4w 3 2 1

5 Subject matter knowledge/command on subject 5J 4 3 2 1

6 Presented the subject clearly and
svstematicallv

5 4J 3 2 1

7 Answered the doubts or queries of the students 5 4 3 2 1

8 Time management 5u, 4 3 2 1

I Would you recommend the instructor for other
class

5 4J ? 2 1

10 Howdoyouratetheclassoverall? | 
5{a 

| 
3 

| 
2 

|

TOTAL SCORE 4* OW OF 50

1

of student
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Student feed back on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

A.n\o--rcx Spica
Mr. N c^-ctl *."r
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S^.r<-nr"^ D r-ul..O a-n d g
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Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) 5v 4 3 2 1

2 Content delivery of the resource person 5/ 4 3 2 1

3 Encourage students to ask questions 5\/ 4 3 2 1

4 Was there any element of creativity 5 4J 3 2 1

5 Subject matter knowledge/command on subject 5J 4 3 2 1

6 Presented the subject clearlY and
svstematicallv

5ut 4 3 2 1

7 Answered the doubts or queries of the students 5 4, /3 2 I

8 Time management 5 4v 3 2 1

I Would you recommend the instructor for other
class

5 4\/ 3 z 1

10 How do you rate the class overall? 5v/ 4 3 2 1

TOTAL SCORE *-6--OUT OF 50

wy
Signature of student
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Student feed back on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

l' ^ U/\.r. l\l.als*t v +
ffir,a C"nfonj

w"v.Cr,^^ Ta?
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Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) 5 4 3 2 1

2 Content delivery of the resource person 5 4v, J 2 I

3 Encourage students to ask questions 5y 4 3 z 1

4 Was there any element of creativity 5 4, 3 2 1

5 Subject matter knowledge/command on subject 5 4s, 3 2 1

6 Presented the subject clearlY and
svstematicallv

5 4V 3 2 I

7 Answered the doubts or queries of the students 5ut 4 3 2 1

8 Time management 5v 4 3 2 1

I Would you recommend the instructor for other
class

5 4y 3 2 1

10 How do you rate the class overall? 5 4 3 2 1

TOTAL SCORE !-frOUT OF 50

A"y
Signaturfof student
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NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT
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Please circle the relevant score
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Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) 5w 4 3 2 1

2 Content delivery of the resource person 5y 4 3 2 1

3 Encourage students to ask questions 5 .,, 4 3 2 I

4 Was there any element of creativity 5 4v 3 2 1

5 Subject matter knowledge/command on subject 5 4 3 2 1

6 Presented the subject clearlY and
svstematicallv

5\ r4 3 2 1

7 Answered the doubts or queries of the students 5 4v, 3 z 1

8 Time management 5v 4 3 2 1

I Would you recommend the instructor for other
class

5 v 3 2 1

10 How do you rate the class overall? 5v 4 3 2 1

TOTAL SCORE Ag- OUT OF 50
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Type of the Event

Date of the Event

COKTAIL DEMONSTRATION 2023

: Demonstration

:0610512023

Conducted by : Mr Shreyas Gugale, Flairology

Objectives :

. Introduce students to the fundamentals of cocktail-making,

. Provide students with hands-on experience by allowing them to practice making classic
cocktails and innovative creations.

Orqanised Bv: MSIHMCT, Pune Deqree
Event Coordinator M/s Anahita Manna
Topic Covered : Cocktails
Venue Quantity Training

Kitchen
Time / Duration 11:30am-01:300m

Total Number of
Particioants

Students Faculty Non-Teaching

oz z 1

Event Details A demonstration was conducted by Flairology to brief the students about
various cocktails.
Our Second Year and Third Year students at MSIHMCT got the opportunity to
step behind the bar and experience the art of mixology with Mr. Shreyas
Gugale & Mr. Rohit Awte from the Flairology Bar School & Events. The
demonstration was organized to impart knowledge about the basics of cocktail-
making to the attendees by the said experts in the field, who were present to
guide the students about the intricacies of the art form.

From classic cocktails to innovative creations, our students got trained in
various mixing styles and even got to try their hand at making their own
signature drinks. This included a detailed explanation of various cocktail-
making techniques and processes, and students were given a practical
understanding of how to execute them. The immersive experience also gave
them insights into the vast job opportunities available in the bartending
industry.

Cheers to a memorable cocktail demo session!
voe of Learninq Outcome (Tick the appropriate option)

Contextualization of
Knowledqe -

Praxis and
technique

Critical
Thinkino

Research Soft Skills

Learnino Outcome The students qot to see, learn and taste various cocktails

il1



Mapping of the event with pO
and CO

Enclosures:
r Function prospectus
r Attendance Sheet (Wherever applicable). 360 Feedback
. Photographs ofthe event

An.hita b4anno.
Name and Sign of Event Coordinator

\

Dr. Seema Zagade
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REF: MS I H MCT/UG-PG/SS/2023I3I.' 8
..r 'l

Date: o'3losf uzZ
r,ar i .,...i .:

FUNCTION PRQSFECTUS CUM OFFICE ORDFR

Name of the Event r \ C.o oKTAL D gfr{ O ' 'i Date of Event: oafosJ ll,Lz,

Prooramme: BHx/CflMHMCT

\

Year: 1{l$tlf Dav: SAfftJgDA-l

Trrnac nf Frrnntinn'
_l__r_ES_i..t__!__ . Meeiing

. Seminar

lris

Board Room

ydttrana

a

t

Tirne: t I : 60 4r'rr- Ol : Sof rrr
,' /.'n,. Guest lecture . Workshop

. 'Others (Please Specify) - $ero o

M R {SH RC YR.S 6 U6 L€
a'

€.'

Faculty ln - charqe: Ms SgovnpADA Pea*Nlpe / M" A4$A+{ ttA F4Frrrt'-l 6

Venue: a

a

Classroom

Assembly Hall

- Sr. No. of SCA Registrar | $,l

FOOD & BEVERAGE DEPARTMENT:

Guest Profile / Nam. P-

Desiqnation / orqa*;tion: trt^A4 R, O t-o G Y

Year

. lnterview

. Visit

. Conference

Principal Office L. 6TK

/

Facul

't.-"-r -+'*ll,aa ffig



ROOM DIVISION FACULTY INCHARGE :

Venue and Set up

Linen

Flower Arrangement

Function Board

Escorting

Social Media In charge

Photography

tr4 RfiJtt.l A

M Ff\tFJA

Ortc ' SAMPAD A PffRns-sP€/ nn ega*, r'4Axlr.,.rA

"^lA$lA
NIA
r-J/A

ANl+{ lta
,Q61P,g 1-t16

STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Rgoms Division

Social Media / Media

Media update after event - Face Book ffnrt"gr^ ff\.r

r-J/A

NArrtD I Nr Pefn+16 g

lJlR
tJI R..Arnl{Frf.S

CIRCULATED TO ALL FACULTY AI'JD STAFF

S. N. Name 'Sion S. N. Name Siqn
1 Mr S. Rayarikar .)"D lJ. Ms. N. Dimble 6tu
2. Mr. V. Sarup '%-lr 14. Ms. S. Mantri s\Y\

Dr. V. Kadam *r 15. Ms. U. Toke ,tr
4. Mr. D. Joshi Sb. 16. Mr. S. Jagade {'w
6 Mr. A. Manolkar fr@eY 17. Mr. D. lshte a\d-Y%
o. Mr. C. Sahasrabudhe eP-r. '18. Mr. P. Padvekar

-r@
7 Ms. S. Paranjpe .ffi,. tv. Mr. S. Deshmukh / Xt\,n{,/^)
B. Mr. D. Janvekar w anLV- Mr S. Bedse .9 t-a{se
q Ms. P. Pawar a^"X 21 N{r*\t-Kawate-

10 Ms. A. Manna Mry 22. Ms. Aarti Babar

11. Mr. R. Gade 22. Ms. Varsha Rathod

12. Ms. D. Marne $r-- 23.

Signature
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REF: MSI HMCTRS/2 0231 34 I ( A)

To,
Mr. Rohit Awate
Training Manager.
Flairyology Pune.

Pltlli!Cir'ri,-
ii1|,:i,,;li")

lVlah$tl:ilir,,: .:,t t,l,,i ir:;Ciiiljie ef
Hotel ilanage ifltit', ;t; ,l,i;l:ti;::; 'iechnology

Shival!ruei1ar, i u*e-4 i i 01 $.

Date: 6.05.2023

Dear Mr. Rohit,

Greetings from M.S.l.H.M.C.T.R.S. !l

On behalf of the MSIHMCT team, we would like to extend a heartfelt thank you for sparing your

valuable time and accepting our invitation for the session on "Gocktail Demonstration" on 6th

May 2023.

This session was appreciated by the students. lt was indeed a great session!

Thank you for all your support.

Looking forward to your association in the future!

With regards,

@
Seema ZagadeDr.
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ATTENDANCE SHEET

Rollno. Student Name Status

202101 AorawalHarsh P

202102 Ahiwale Yash P

202106 Barshikar Aman P

202107 Belhekar Aditi P

202109 Bhosale Yuqandhara P

202112 Borade Sudhanshu P

202113 Chaudhari Parao P

202114 ChaudhariSuieet P

202115 Chaudhari Swapnil P

202117 Chendke Oias P

202119 DalviAtharva P

202120 Denqavekar Aditva P

202121 Deoohatole Shantanu P

202127 Dhaoe Varun P

202128 Dhede Manasi P

202129 Dhumal Anand P

202130 Dhumal Utkarsha P

202131 Dimber Shreva P

202133 Duroule Rohan P

202134 Edke Shweta P

202135 Falak Dipti P

202136 Gaikwad Arnav P

202139 Gawade Aditva P

202140 Gedam Pranali P

202141 Ghodake Nimai P

202142 Gole Rudra P

202143 Gore Manali P

202144 GunjalJay P

202152 Kadam Atharva P

202153 Kamble Yash P

202154 Karnik Radhika P



Rollno. Student Name Status

202155 Kasbe Harshada P

202156 Kataria Shruti P

202157 Kendurkar Teias P

202158 Khade Samrudhi P

202159 Kharade Tanava P

202160 Khatkhate Atharv P

202161 Khetre Samiksha
P

202162 Kirve Kaushal P

202163 KoliAbhishek P

202165 Kulkarni Moksh P

202173 Mane Niranian P

202174 Mane Siddesh P

202180 More Soham P

202183 Nanakshahi Drishti P

202184 Navale Pritesh P

202185 Nemade Vinit P

202186 Neware Roshni P

202187 Nikam Prathamesh P

202196 Pawar Adwait P

2021106 Ruparel Parth P

2021107 Sadanshiv Abhishek P

2021108 Sangle Shubham P

2021109 Santar Sanket P

2021114 Shelkande Shreyash P

2021115 Shelke Prathmesh P

2021116 Shenolikar Prutha P

2021117 Shete Varun P

2021119 Shinde Sanvukta P

2021120 Shinde Siddharth P

2021121 Siddha Surbhi P

2021132 Untwale Rishabh
P

ti,ii!; lij{-rhnoiogy
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FEEDBACK ANALYSIS
Cocktail Demo 2023

How will }-ou rate the session?
60 respon$es

3l)

2ll

'1 t)

On a scale from 1 10 5, how informative was the lecture?
6U resp6rs€s

if,

2C

Was the session relatable to ihe syliabus taught?
60 resooilses

{& Yes

*No

What was the take-away from the session?

. All the bar tending stuff was ok but his marketing skills were good .

. The session was good at start and distracted on end . lt was helpful because of it was actually
related to syllabus and hence through theory and practical the concepts was cleared by

practical.
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Enclosures:
Function Prospectus
Poster / Brochure
Correspondence trail
Attendance Sheet
360 Feedback
Photographs of the event
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Name and Sign of Event Coordinator

Dr. Seema Zagade
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Shivaihagar, Pune-4'1'101 6

\\

AflO

,tltl'l t

a,-

e1

r:"irNo. $AHl699i2009lPuRe
0t. I lr06l?009





Type of Linen:

Flower Arrangement:

Camera: 5*-arrrafr' Sa41^j-

Special lnstruetion:

FoodProduction: JAgL,c6.); go.l^t-,

Food & Beverage Service:

Accommodation:

Anv other instruction For Students

-**+r/Xx
.- ,1,

Name Siq n Name Sign
1 ltilr. S. Rayarikar ,*;7- Ms. S. Mantri *1^^-
2

Dr. V. Kadam to Mr. S. Jagade V
Mr. D. Joshi N\$*

'17 Mr. D. lshte

lVr. A. [i]anolkar .WrW- '18 Mr. P. Padvekar

o Irilr. C. Sahasrabudhe C{-')-' 19 Mr. S. Deshmukh r"^4.
7 Ms. S. Paran.ipe & 20. NIr V. Kaware

It4 r. D. Janvekar @
o 16$< 22 Mr. S. Rathod

10 Ms. A. Manna \rz l5 Ms. Surekha R. ase,or

I\Ir. R. Gade Ms. K. Pawar ffIa.{l
[/s. D- lvlarne {y"-- 25 5 b.tlqr
I\/s. N. Dimble @

I AIII

. MAHl699i2009lPur.
Dt. 1106,2009

I

ROOM DIVISION MANAGEMENT ARRANGEMENT:

Nos. Faculty ln-charge:

STUDENT IN CHARGE:

CIRCULATED TO ALL FACULTY AND STAFF

IPAL

,: li ,r/

@4v

)

S. N. S. N.
14.

I\/lr. V. Sarup It/ls. U. Toke

J. 4-Y
4. lr .; r.

\
'1,o,*

L 21. Ir,4s. S. Deokar

lrils. P. Pawar \,

11. a^

12. Mr. S. Bedse
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A Talk Session on

Chocolate expert as an entrepreneur.

Organised by
Start-up and lnnovation Cell of

Maharashtra State lnstitute of Hotel Management and
Catering Technology (MSIHMCT), Pune

About lnstitute:
The MSIHMCT&RS is a pioneering lnstitute of Hotel Management & Catering

Technology in l\4aharashtra. Our Institute also has recently completed 50 years of

academic excellence. We offer a 4 year Bachelors Programme in Hotel

Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune

University and recognized by the AICTE. We are also pioneers in starting the Two

years l\4asters Programme in Hotel Management & Catering Technology (MHl\4CT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

first Masters Programme in Hotel Nlanagement in lVaharashtra and probably in

lndia. The institute also regularly conducts Short-term programmes in Bakery,

Cookery and Hospitality Services.

and lnnovation Cell

0

iBi+trCI)
Maherar:rs .' .i:?,o' rfl9i f'Jte Of

Hotel Man "i-, 
I r ;:,, r l, Ja:ir ti'rg Iechnology

Shii rrlr,ia.jai, lr*re411 0 lB

About Start-up

* lrlQi

-)
Talk Session bv-J

Mr. Mandar Bhosale

Time- 3 15 pm to 4.15pm

.rsch0dule



We are proud to have initiated the Start-up and lnnovation cell of Maharashtra State

lnstitute of Hotel [,4anagement and Catering Technology, Pune, under the guidance

of Centre for lnnovation, lncubation & Enterprise of Savitribai Phule Pune

University, to promote the culture of Start-ups and innovations. The activities

conducted under this cell are talk sessions by lndustrialists / start-up owners, Sta rt-

up idea generation competition, projects on creative thinking and innovative ideas,

etc

TALK SESSION OVERVIEW

NIr. Mandar is an Alumni and is a chocolate enthusiast and certified chocolate taster

with a vision to introduce and promote the real chocolate in the lndian market. He is

a prominent speaker and influencer. Mr. Mandar is also a columnist with Times of

lndia, Sakal Times and various other magazines. He invokes chefs and industry

professionals on transforming their menus from compounds to chocolate.

tfi,

-tr
PRiNc..!fAL

M*,, *''1'' xJ'l !i.i: l,l1ill,',.',. ron,
Hot"l M3li1",l;qi.' e'*u-+ri or o

Re g. No. [,lAH/6991!{09rPune
0t. 1110612009
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REF: [nSIHMCTRS tBHMCf 120221 l3\S: Dale:9.12.2022

To,
It/lr. Mandar Bhosale
Entrepreneur,
Cacao Solutions,
Pune.
M - 8446928879.

Dear ltilr. I\r]andar Bhosale,

Greetings from M.S.l.H.M.C.T.R.S. !l

On behalf of the II/SIHMCT team, we would like to extend a heartfelt thank you for sparing

your valuable time and accepting our invitation for a talk session by Chocolate expert as an

entrepreneur on 9th December, 2O22.

The session was conducted under the startup and innovation cell of the lnstitute.

This session was appreciated by the students. lt was indeed a great sessionl

Thank you for all your support.

Looking forward to your association in the future!

With regards,

( Dr. See a Zagade
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Fwd: lnvitation as a Guest speaker
lnbox

Search for alt messages with label lnbox

Remove label lnbox from this conversation

Startup and lnnovation Cell SIC <startup@msihmctrs.in>

U pp rt!

12.14 PM (2
hours ago)

to me

------ Forwarded message --:---
From: Mandar <mandarbhosl 5@omail.com>
Date: ue, 6 Dec 2022 at 13:43
Subject: Re: lnvitation as a Guest speaker To: Startup and lnnovation Cell SIC
<S rtu mshmctrs.in>
Hello Team,
Please to confirm my availability for the session.

My introduction

Mandar bhosale

Certified chocolate taste and entrepreneur at cacao solutions.

Cacao solutions organizes corporate platform for chocolate entrepreneurs- choconomics and trove
experiences.

Cacao solutions has pure chocolate bean bar product for baking - Root bean to bar. Available on
Amazon.

Cacao solutions works on various projects on chocolates from their market upgradation to setups.

lnsta page - chocolate_taster

Thank you.

On Tue, Dec 6,2022, 11:12 AM Startup and lnnovation Cell SIC <9!gI!Upl@InSihIng[L!!> wrote:

Dear Mr. Mandar,

Greetings from Maharashtra State lnstitute of Hotel Management and Catering
Technology!!!

Further to your telephonic conversation with Mr. Abhay Manolkar, thank you for confirming
the Guest lecture on 'A talk session by a chocolate expert as an entrepreneur " , with our
students from Bachelors in Hotel Management and Catering
Technology, on December 09,2022 from 4.15pm to 5.15pm. The session will be
conducted on premises in the class room with the students .

Your thoughts would enable our students to gain knowledge from your expertise and
experience.

This talk session is arranged as an activity under the lnnovation and Start-up Cell of
tt/SIHMCT, Pune.

Look forward to your continuou
tfl,

Regards, Reg.li,o. [AH/699tzt09rtor,*
&. 1 06/2909Team M.S.|.H.M.C.T. P

Start Up and lnnovation,qfl"-"
[]HrncT)
r .. r,.iir l siihJte ol

., ,,r! leahnolog)

r.;

27681265tt4r. Abhay Manolkar +94 72490147O1'.:M6p Pooja Pawar
* ruli



MAHARASHTRA STATE INSTITUTE OF HOTEL IVANAGEMENTAND CATERING TECHNOLOGYAND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degrec Programme)
412 - C, K.M.MunshiMalg, BahiratPatilChor,vk, Shivajinagar, Pune - i 6.ffi
8- 256'16640 Email: msihmctt

: Chocolate expert as an entrepreneur

: Final Year BHMCT

il.com , web site:msihmctrs. in

Date 09 December 2022

I tit,

PRINCIPAL
(BHMCT}

Maharashira State [nsfifute of.tlotel Managem€nr 8 Catering Technology
bnrvatinaoar. Fun6.41l0.l6

Reg. t!o. ifAfi /6g{/20&9tfo ne

Sr- No- Roll No. Student Name Attendence Remark
1 201903 BarkadeRitika San P
2 201904 BethariaArchishaNilesh P

201906 Bhagwa
201908 BhosaleSaloni Ramesh P

5 201909 BorkarOmkarAnkush P
6 201910 BorseShruti N/ahesh P
7 201911 ChavanRajeshwariUmesh P
8 201912 ChavanSakshiGorakhnath P
o 201914 ChikodikarTanmayVaibhav P

201916 DalviKetan San)ay P
11. 201918 DeshpandeSakshiVithalrao P

201919 DimbarAdi aSudam P
13 201920 Gaikwad Joel Ratan

201921 GaikwadRasika Suresh P
15 201924 PradiGuravPra P
to. 201925 HadkeShlok Ganesh P

201926 Heera fVlax itpal P'18. 201929 Jadhav Prasad Suresh P'19. 201930 JadhavRoshni lvloha n P
20 201931 Jog NandiniNilesh
21 201932 Kad a m lvl a n a swi n itr,4 i I i n d P

201933 KadamlVlrun a li ni tr4i I ind P
1J 201934 aK dam h ratn ea nh n AS

I
* !f,r

Attendance for

Class

3. Nikhit P
4.

'10.

12.

P
14.

P

P



Sr. No. Roll No Attendance Remark

201935 Kanade Prasad Kishor P

20'1938 Khan Junaid Sameer P

201939 KhandkeShalmali Rajesh P

27 201940 K o pu lwa rTa nviN itin P

201941 KulkarniShounakHrishikesh P

29 201942 Kure Pratiksh aSa u d aga r P

30. 201943 MogalParthAvinash P

31. 201945 P

201946 NagpureArpita Ravi P

201947 N aikPrabhanjanAtul P

201948 N aikP a u rn im aSa nto sh P

201949 P

36 201952 PardeshiAtharvJaideep P

37 201953 PatrudkarVishvajeetSuryakant
JO 201954 PawarShripadDevdatt
5v 201955 P hadS h ivprasadB alaji P

40. 20'19s6 Phadtarevedantsantosh P

RaskarNish ig a nd h aC h a ndra ka nt P

42 2019s9 SalunkeAtharva Saniay P

SathelrawatiSachin P

201962 Sawane Pratik lrilahadev P

45. 201963 P

201964 ShewadkarAtharvaShamsunder P

47 ThikekarVighneshSharad P

201966 Timande Dinesh Purushottam P

49_ 201967 Ware Rutuja Dee ak P

50. 201968 Badya lManishaJagdish P

201970 DhavaleVineetSaniiv P

201971 KhiridAbhishekkumar Ashok P

2021143 P SYBHIVCT

54 2021125 Tanmayee Sutar P SYBHIMCT

55 2021102 Mitra Rao P SYBHIMCT

Signature of the facu ltY

a
&r{s

Reg.No. li{AHl699r}009,fu nc
Dt.1ii06l?009

a

PRINCIPAL
(BH[4CT)

*, ffi ;ffi :j.s5Jlliti:rt,"*
onrvalrnaqar, pune-411C16

g\

*

Student Name

24.

26.

28.

[i] u salePrasan naS h ashi kant

JJ.

35. NaikShubhamMilind

P

P

41. 201958

43. 201961
44.

SheteRitika Dinesh

40.

201965
48.

51.

52.

Gautam Shinde

i

--fu"ilL
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(JG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
I - 25676640 Email: msihmcttpo@smail.com , web site: msihmctrs.in

lndustry experU Guest lecture/Demonstrator feedback

Date l ltz
[n.,ao .3o Ir)TIONqNAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

Signature of facilitator

4,..
4)

Errl*..ro.,.n"r,n.\-,'i a,

t!,

\

at
Reg.lqo. MAH/699/Z0&9rfu n4

Br 11l06/m09

Sr. No CRITERIA SCORE

1 Students grooming standards and body
language

:.- 4 J 2 1

2 Spoke loudly and clearly 5 4.r' J I

Students were aware of practical and
operational knowledge and skills of the topic

q &t '- 3 2 1

4 Students possess knowledge of technological
advancement in the industry

E 4 23 2 1

Showed dynamism and enthusiasm E v 3 a
1

6 Questioning frequently related to the topic A 4 "-"' 2 1

7 Able to understand the content delivered A \4-,/ ? 1

o How do you rate the class overall? .A" J I 1

TOTAL SCORE ---.--- OUT OF 40

tT

,rn'R'#,,?.'foa
notel Mano,.r,,,..,,1]t' 

.ie r4sriure 
6f

sh*iru#",, 
r;;:;i ,sr?u**rr,

5\

* $!r

\

E
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I\,AHARASHTRA STATE INSTITUTE OF HOTEL I\4ANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.lvf unshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

B - 2567 6640 Email: msihmcttpo email.com , rveb site: msihmctrs.in@

(

NAME OF ORGANISATION

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Student feedback on workshop/demonstration/lecture
Date:

T une.

lYl r. Ivlondqr Bh^q.o^\ p

o

En\l.epre,ne urshi

/ii{,

tudent
;ieg.l,lo. MAHl099l2009ihrot.

Dt. T'1,06i2rr09 FRiId IPAL
' 'rlte cd

.hnolo(11fuan' "
ir .,'

i'

SCORESr. No CRITERIA

5 13 21 lntroduction given of both (self and topic)

5 2 14 3Content delivery of the resource person

14 3Encourage students to ask questions

25Was there any element of creativity4

5 13 24Subject matter knowiedge/comma nd on subject5

5 2 14 3Presented the subject clearly and
S stematicall

5 J7 Answered the doubts or queries of the students

4 2 135Time management8

14 a5Would you recommend the instructor for ot
class

her9

125 410 How do you rate the class overall?

TOrAL sCoRE --h?-- our or so

",rM" W

* l(otet

NAME OF THE RESOURCE PERSON

Please circle the relevant score

(

2

23

1

6

124

2

(



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

I\,4AHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi N1arg, Bahirat Patil Chowk, Shivajinagar, Pune - I 6.

B - 25676640 Email: nrsihmctlpoAsmail.com web site: msihmclrs.in@
D ate:

Student feedback on workshop/demonstration/lecture

M (thMcfpsNAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

IVI< trllCl-r. d.or-t ,I..Ct .qu

t

-.r clrrt.o.rr,{ 4Lu ^Lt
oo)-llt{}

Sr. No CRITERIA SCORE

4 2 1I lntroduclion given of both (self and topic)

5 J 2 1Content delivery of the resource person2

4 2 13 Encourage students to ask questions 5

4Was there any element of creativity4

4 3Subject matter knowiedge/command on subject5

3 146 Presented the subject clearly and
s stematicall

5 14 37 Answered the doubts or queries of the students

15 38 Time management

2 Io Would you recommend the instructor for other
cla ss

4 2 15How do you rate the class overall?10

TOTAL SCORE - 9(- OUt Or SO

t
Rcg.l,o. t AH/699ra000/pr,*,

Dt. 1ll0dfi00cr

A0{,

P r'ic ITJAL
6*r,1CT)

rslttule of
fulLhitr '

,r,l iechri6l09)

Signa e of student0

*0{ rne-4110'i6

r

G
o

L' 2 1

o 1

5

2

c
4 e,)

t{stel tr4an:



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

MATIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune - 16.
I - 2567 6640 Email: msihmctrsoffi ce@gmail.com , web site: msihmctrs.in

On 9tlr Decembet 2022, \/k. Mandar Bhosale, A Certified Chocolate Taster and Entrepreneur,
Gave a talk on bean to bar Chocolate. The Startup and Innovation Cell Hosted The Session.

ri!

PRIN
(Br'

Reg.[o. MAlt,S99m00rf\r!]

t l;'

CIPAL
"tcT)ir ,.lstitute of

0t. l iinhil,X,-q

*
fiotet l

-. .,., : !.chnology

T

.:r.

r-
Pune, Maharashtra, lndia
ei, , C, otl $o^.orti g.od nlad r..r H,Jtl, tatni Sdii.r,
,rodd C.r6a, Sr!vai,!{.r, !@. M.le .nt. 411016. rndi

gF*

, Maharashtra, lndia
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Lat 18.531897'
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Avishkar Competition 

 
Type of the Event: Start up and Innovation competition  
Date of the Event:  September 2022 
Conducted by:  SPPU 
 
Objectives: 

 To include research culture among students  
 To encourage original and novel thinking  

 
 
Organised By:  Start up and innovation cell 
Event Coordinator Mr. Abhay Manolkar Ms. Pooja Pawar  
Venue SPPU Time / Duration 1 day 
Total Number of 

Participants  
Students Faculty Non-Teaching 

07 02 03 02 
Event Details The session was covered under start up and innovation cell 

Type of Learning Outcome (Tick the appropriate option) 
Contextualization 

of Knowledge 
Praxis and 

technique 
Critical 

Thinking 
Research  Soft Skills 

  ✔   

Learning Outcome The students were able to manage their time effectively and 

work efficiently under pressure. 
The students were able to think innovatively to come up with 

unique and compelling poster designs. 
    

Mapping of the event with PO 
and CO Program Outcome 

Start up and innovation activity 
P
1 

P
2 

P
3 

P
4 

P
5 

P
6 

P
7 

P 
8 

P
9 

P 
10 

P 
11 

P 
12 

   ✔    ✔     

 
 
 

mailto:msihmctrsoffice@gmail.com












Should We Throw Away Drinking Water? 

Do we realize how much drinking water is wasted daily in res taurants? For an average of a 
hundred customers visiting in restaurant 20-40 liters of water is wasted and there are lakhs of 

1. Saves Water 

more restaurants, the wastage of water goes up to millions of liters 

Surbhi, Do You have any ldea 
How We Can reuse the 
Drinking Water which is 

thrown away in restaurants? 

1)Make a dedicated place where the leftover water can 
be thrown, And the leftover water should be thrown 
away into it 

. Advantages 0f following this system are: 

Maharash 
Hotel Mar 

2. The water should be collected for reuse purposes Or can be directly used through a proper supply system 

>For plants and trees 

3. This collected Water can be used for: -

2. Cost cutting if the water is in metered connection 

> Cleaning Parking areas, WCs, etc. 

Yes Nimai, I have an 
idea Justa very simple 

3 Increases Publicity and popularity as we save water which creates a nood 
image to the people 

system a restaurant can 
follow! 

" Restaurant businesses that have lots of Water consumption and have metered connection of i water are more beneficial to this system 
" Restaurants witha high number of customers are also beneficiaries of this system 

PR0NCPAL 
(8HMOT) 

re lnstitute of 
eing Technology 

Sh ss af, rune-411016 

8F 

KDIEL MANAGEMENT AND CATEAIR T2Se tugriho- MAMIGA2000PVDE 
DL 11/06/2009 

Made By- Nimai Ghodake 

SYBHMCT Class 1 
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MAi IAR,{SH]]{A STAl'E INSI'II'UTE OT HO1'EL MANA(JEMENT AND CATERINC TECIINOLOGY AND RESEARCH

Deepawali Delishts2022

Type of the Event: Entrepreneurship development Activity

Date ofthe Event: 146 October to 206 October 2022.

Objectives:
o To help students understand the upcoming trends and applying fusion in food products from bakery and

their market demands.
. To encourage innovation and creativity among the students.
. To ffain the students for all the documenlation required for the analysis of accounts.

Enclosures:
o Attendance Sheet (Wherever applicable)
. 360 Feedback
. Photographs of the event

Name and Sign ofEvent Coordinator

eema

Pi$B?br"^-
(BHtulcT)

lrillh:': " 
r'i'': $tlte |tistlt8te of

tott''l;;;;.,,,, 
--;,iJffin*",,

Organised By: Entrepreneurship development cell
Event Coordinator Mr. Chintamani S.

Venue Bakery Time / Duration 07 days
Total Number of
Participants

Students Facultv Non-Teaching

28 20 I
Event Details A sale of customized hampers with a twist to the kaditional Diwali faral was the theme

of this event. There were around 6 hand-made gourmet fusion products by the students.
A few to name were Chakali cookies, Coconut crescents, Thandai bombs, etc.
Approximately 200 hampers were sold.

Type of Learning Outcome (Tick the appropriate option)
Contextualization of
Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skitls

Learning Outcome

Mapping of the event with PO and CO Program Outcome

Entrepreneurship Development Activity
P
I

P
a

P
J

P
4

P
3

P
7

P
8

P
9

P
l0

P
t1

P
t2

SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OT'HOTEL MANAGEMENT AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune * 16.

8 - 2567 6640 Emai[: msihmctrsoffi ce@_ffrail.com, website: msihmctrs.ir]

CM)--
r4sH tl;'r;;l 'r'- 't ' '

i,J,|,,/i,,til

7

The students got an experience ofmanaging the breakeven point and analysis ofthe
accounts in a business.

P
6

Dr.



@
SR. NO YEAR l4110 r5n 0 l6lr0 t7 n0 l8/10 19/10 20/10

Final year BHMCT P P P P P P

2 Final vear BHMCT lrawati Sathye P P P P P
J Final year BHMCT Nandini Jog P P P P P

Final year BHMCT Nishigandha Raskar P P P P P

SYBHMCT Aditya Gawade P P P P P P
6 SYBHMCT P P P P P P
7 SYBHMCT Swaraj Bhosale P P P P P

SYBHMCT Yash Katti P P P P P P
9 SYBHMCT Radhika Karnik P P P P P P

10. SYBHMCT Swapna Kulkami P P P P P P P
SYBHMCT Manasi Dhede P P P P P P P

12. SYBHMCT Ojas Lachke P P P P P P P
13. Nandini Patange P P P P P P P

t4. SYBHMCT Siddhi Jagtap P P P P P P P

l5 SYBHMCT Samruddhi Khade P P P P P P P

SYBHMCT Tanmayee Sutar P P P P P P P

SYBHMCT Shruti Kataria P P P P P P P

18 SYBHMCT Siddharth Shinde P P P P P P P
SYBHMCT Yugandham Bhosale Patil P P P P P

20 SYBHMCT Tejasvi Tavdare P P P P P

Signa Faculty-lncharge

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CA'|ERING TECHNOLOGY AN'D RESEARCH SOCIETY, PUNE

MATIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahint Patil Chowk, Shivajinagar, pune - 16.

I - 2567 6640 Email: msihmctrsoffi ce@smail.com, website: msihmctrs.in

NAME OF THE STUDENT
I Athrava Salunkhe P

P

P P
4. P

5. P

Swapnil Chaudhari P

P P

8. P

P

I l.

SYBHMCT

16.

17.

19. P P

P P

EVENT: DEEPAWALI DELIGHTS 2022
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MA}IARASHTRA STATE INSTITUTE OF HOTEL MAN^GEMI]NT AND CATERING TECHNOLOCY AND RESEARCH SOC]ETY,
PUNE

MAHARASIITRA STATE INSTITUTE OF FIOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG- Degrce Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.

., .".ll i r,' ...

(''I"-)
8- 25616640 Email: msilunqtlLo@qml! l.clm , rveb sitc:nrsihmctrs. in

lt et,oaurt ct\i D e \iahts

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLT/ENT NO (rNST.)

Please circle the relevant score -

-od-ffi
e i

a

2DZ\G1

SCORECRITERIA

15- 4 3 )
1 Effectiveness of teamwork

152 Adequacy of resources

2 15 tA' 3Clarity of lnstructions

I5 ,,/' 3Time I\4anagement

2 1E-, 45 Contribution of activity towards learning new
skills

J- 2 16t) Practical Applicability

14 27 Extent to whlch creativity was promoted

1J 25.- 4Level of autonomy

14 2Support of facilitator

14Overall satisfaction with the activity10

Learning Outcome:

TOTAL SCORE -h9-- OUt Or SO

@b-
'i!$ lviA{!6q9:i4f i*'gttnc ii*jSignature of Student

Date: ll l ic | 2t

STUDENT FEEDBACK ON ED / START-UP ACTIVITY f

NAh/E OF THE EVENT:

,9, 2

3.

24.

3

8.

5__o

2J-

F-..



es., . o 7,c '^r)) D.et ' e

]!,lAIIARAS}1T]IA STAI'E INSTITUl'E OF HOTEL N4ANACE]\'1ENT AND CATIJI{ING I'ECI INOLOCY AND RESEARC] I SOCiETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programnie)

412-C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pr-rne - 16.ff;
8 - 2567 6640 Email: msihmcttpo@gmail.com , web site:msibmctrs.in

0eapq^/dl9 kQ'gn^,kNAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLTVENT NO (rNST.)

Please circle the relevant score -

9o-eQ>

se4ba,o

Sr. No. CRITERIA SCORE
,1 Effectiveness of teamwork 4 1

4 3 2 1Adequacy of resources

5 13

14 J4 Time Management

4 2 15 Contribution of activity towards learning new
s k ills

2 146 Practlcal Applicability

147 Extent to which creativity was promoted

3 2 14B Level of autonomy

2 1'4Support of facilitator

2 14 310. Overall satisfaction with the activity

A:E.t{t. $AHiS9&m09,Pun€
Et. I 1i0612000

Date: lH Jrol ,-)

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /

Y_,..

2. F,/
Clarity of lnstructions v 2

,yv 3

p-,,

5 \y 2

"5,'
o \9/ a

b/'

Learning outcome: fWc nauryettx,L^t , Ptpet^t* 'n'u1*Lfl6wu<''|^-/-

TorAL scoRE _ffiour or so

1'
./:laat<*l

SigndTuIe-6f student
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N,IAIlAR SHTRA STAI'E ]NST]]'UTE OF HO'IIL ]\4ANACI,N,'1ENT AND CATEIlING 'I'ECIINOLOCY AND RI]SEAItCII SOCIETY.
PUNE

MAHARASHTRA STATE INSTITUTE OF FIOTEL MANAGEMENTAND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shiva.jinagar, Pune - 16.C
A- 25676640 Email: msihmcttpo ail.com web site:msihmctrs.in

Date: lA I lol 21_

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

"Xj I,tlNAI\4E OF THE EVENT:

YEAR OF THE EVENT

NAIVIE OF STUDENT

ENROLLA/ENT NO (rNST.)

ordJ

2 c,q)-

*\ihqWcl s"rztvrthe

il

, . : ., 'r'-i ,r;',

SCORESr. No^ CRITERIA

4 3 21 Effectiveness of teamwork

5 3 2 1Adequacy of resources2

5 4 33 Clarity of lnstructions

4 24 Time Management

5 3 2Contribution of activity towards learning new
s k ills

4 2Practical Applicability

3 2 1Extent to which creativity was promoted7

2 14Level of autonomy

15I Support of facilitator

1)510 Overall satisfaction with the activity

Learning outcome: Effectj ue''."* I
v.,*1""\ Clg

.o
.: € tre s\v"1\^r o -<Y + Il ^r'r C

<t^^ e^-!'1

TOTAL SCORE -35- OUr Or SO

S ature of Student

Please circle the relevant score -

1

5.

6.

4

8.

v
l--r

E
la
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MATIARAS}ITRA STATE INSTITUTE OF TIOTEL MANAGEMENT AND CATERING TECHNOLOCY AND RESEAITCII SOC]ETY.

PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 1 6.

fr - 2567 6640 Enail: msihmcttpo@smail.com web site:msihmctrs.in

Date: Izr I io i 21

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAIVE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

/_u 2_2_

SCORESr. No. CRITERIA

2 14 31 Effectiveness of teamwork

1,4 3 2Adequacy of resources

3 2 1
q,2 4Clarity of lnstructions

2 15 JTime Nlanagemenl.

2 15 J." 35 Contribution of activity towards learning new
skills

246 Practical Applicability

14Exlent to which creativity was promoted

2 15B Level of autonomy

14 2o Support of facilitator

14 ?10. Overall satisfaction with the actlvity

Learning outcome: LWnt ,tD dD a- *lLtX

TorAL scoRE46---ouT oF 50

Sign re of Student

@

2c,? ll2K

g

2.

4. -1'

E,/ 1

7

"A'
3'

-B'

!,Ar<a.4 '
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(1Yr)

Date: i4l,o/2t

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

e? Dd)NAIVE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

2o2 ?

Ra.,th;l( a Karni k'

2ozrst,

SCORESr. No. CRITERIA

J 2 11 J5-''
2 1Adequacy of resources 5

"k
4 1

& 3 2 1-{
4 3 2 IContribution of activity towards learning new

skills
156 Practical Applicability

1ct' 4 3 27 Extent to which creativity was promoted

1-'4- 3B Level of autonomy

2 15 g'I Support of facilitator

4 3 2c ,/'V10. Overall satisfaction with the activity

Learning Outcome:

-\.nna I'\ntr-nc.q Q,AL

TOTAL SCORE -!.s-- OUr Or so

D@ rm

',1

Signature of Student
tie0.No. MAHl6cglTO09,Pune

Dt. liltr$1200$

D-.Po "'o

Effectiveness of teamwork 4

2. 3

Clarity of lnslructions ,2
4. Time Management

a.

t2 2

2

1

a
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Demo for Egg Cookery 
Type of the Event: Demonstration 
Date of the Event: 22 and 23 May 2023 
Conducted by: Chef Kalakrushna, Courtyard by Marriott 
Objectives: 

● To teach students different methods of preparing eggs. 
● To improve cooking skills, especially in preparing eggs, which can be a challenging ingredient to 

cook perfectly. 

 
Organised By : MSIHMCTRS 
Event Coordinator Abhay Manolkar   

Topic Covered : 
 Preparation of various breakfast preparations. 
 Plate presentation of eggs preparations. 

Venue MSIHMCT Time / Duration  Four hour 
Total Number of 
Participants 

Students Faculty Non-Teaching 

79 76 02 01 
Event Details The study tour to Hotel Cocoon was organized for students 

studying hospitality management to provide them with a first-hand 
experience of the luxury hospitality industry and to understand the 
standards of service and operations maintained by a star hotel. 

Type of Learning Outcome (Tick the appropriate option) 
Contextualization 
of Knowledge 

Praxis and 
technique 

Critical 
Thinking 

Research Soft Skills 

✔      

Learning Outcome Students learned different techniques for cooking eggs, such as 
scrambling, frying, and poaching, and understand the differences 
in texture and flavour that each method produces. 
They also learned how eggs can be part of a healthy and balanced 
breakfast, understanding their role in providing essential nutrients 
and energy. 

 

 
Enclosures: 
● Function 
Prospectus 

 

 
● Correspondence trail 
● Attendance Sheet (Wherever applicable) 
● 360 Feedback 
● Photographs of the event 

Mapping of the event with PO and 
CO 

Program Outcome 

Subject 
Code 

Subject 
Name 

Course Outcome 
P 
1 

P 
2 

P 
3 

P 
4 

P 
5 

P 
6 

P 
7 

P 
8 

P 
9 

P 
10 

P 
11 

P 
12 

  CO 02 ✔  ✔            
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Type of the Event

Date of the Event

Gonducted by

Objectives :
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GUEST LECTURE BY MR KANCHAN CHITNIS

: Guest Lecture

:1811112022

: Mr Kanchan Chitnis, Freelancer, Ex Oberoi Talent Head, +9833403090

o

o

Equip the students with essential interview skills and strategies for answering common interview
questions tailored to the hospitality industry.

Provide information on the hotel industry and the importance of soft skills such as customer
service, adaptability, and teamwork.

Jrqanised Bv: MSIHMCTRS, Deqree, Pune
vent Coordinator Anahita Manna

Iooic Covered : Interview Skills
r/enue \ssemblv Hall [ime / Duration 1:00am-2:00pm
Iotal Number of
Darticioants

Students :aculty rlon-Teaching

10 103 )z !A
lvent Details

fn thel8th of November Mr. Kanchan Chitnis graciously accepted our
nvitation to be an eminent Guest Speaker for the Second Year BHMCT
Students. The lecture aimed to equip the students with essential soft skills
and interview preparation techniques crucial for their upcoming 1S-week
ndustrial Training. Mr. Chitnis, with his extensive 27-year career as a
Human Resource Professional at the esteemed Oberoi Group of Hotels,
nspired our students with his succesfuljourney. He shared invaluable
essons and anecdotes, providing students with a broader perspective of
ndustry demands and career pathways.

The session also dove into key soft skills necessary for becoming well-
rounded hospitality professionals, emphasizing the importance of
communication, teamwork, problem-solving, and customer service skills.
Additionally, Mr. Chitnis offered invaluable advice on interview preparation,
including resume building, effective communication during interviews, and
showcasing one's strengths and experiences.

The highly informative session left our students enlightened and pre-
equipped with the knowledge and confidence needed to succeed in their
careers. Mr. Chitnis' words of wisdom resonated deeply with the students,
leavinq them inspired and motivated to excel in their future endeavors

Tvoe of Learninq Outcome (Tick the appropriate option)
lontextualization of
(nowledoe

)raxis and
echnioue

riticalThinking iesearch ioft Skills



ning Outcome | 1. Gain insights into essential soft skills required for success in the
hospitality industry.

2. Understand the significance of communication, teamwork, problem-
solving, and customer service skills in becoming well-rounded
hospitality professionals.

3. Learn effective interview preparation techniques, including resume
building and showcasing one's strengths and experiences.

4. Gain a broader perspective of industry demands and career
pathways in the hospitality sector.

5. Pre-equip students with the knowledge and confidence needed to
succeed in their upcominq 1S-week IndustrialTraininq.

Mapping of the event with PO and CO Program Outcome

Subject
lode

Subject
tlame lourse Outcome >1 )2 )3 )4 )5 )6 >7

r8 )9 ) 10 )11 >12

CSos sqr st r{3

Enclosures:

O Function Prospectus

O Corresoondence trail

O Attendance Sheet (Wherever applicable)

O goo Feedback
(D Remuneration paid if any ( Appreciation Letter )

O Photographs ofthe event

)* fir-ra6416.r4A#!FrA
Name and Sign of Event Coordinator

Dr. Seema Zagade
erip'gf p,trelpAL

(BHI'43T) ,
Maharashirr !ii ic Institute q

Hotel ilil;ie*t*'tl tl.i:*l*tin g Technology
"-''' 

ittiuiiit-'aua;, l,une-411 016
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R EF : MS IHMCTIUG-P G lSSl2O22l ] z\1
Date: l4l rllz+'za-

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : G uc>L SpcoJce.l- -
'l

Proqramme: AuAffintac.r\.-

Tvpes of Function: . Meeting

. Seminar

Guest Profite / Name: l-,{y k_qncln crn C_t" i+OiS

FacultvCoordinatinq: Anahi\2. T)tanncr.-

Venue: . Classroom . lris ,/€ttrun . Conference
-/,-.{ Assembly Hall . Board Room g.zfiincipalOffice

Sr. No. of SCA Registrar lb E

{.$I

Year :

kgncJ-on
c,xign is,

1st 1 2yvftro tFinat'€ \//

Date of Event: t aJ r r lzoz=

Dav: Fxr'oL+rt.t)
Year Time: ll:oroofy)(sn^q.ocL

. lnterview gsdtlecture . Workshop

. Visit . Others (Please Specify)

FOOD & BEVERAGE DEPARTMENT:

Meal Time Pax Venue Kitchen / Facultv
Fi€ud$ed. SerVhe Staff

Breakfast
-ll'Ooonn ol Prr'n.ipd AT1< *91-..J A t"'t ) Rtor.roA

Tea of ft ce S-Lof-lf'a>uorn r.*;*

Lunch 1 ',. aoer ol Za.| frran AfK c'S (*r) a P*rn o{
PMT 'Y
Takeaways 2'.eoyrn, ol P;l y.r."r Bod<ir-r{ PF

JI

Ro0.r{0. MAlllsggl2os$lPune
0r,11/001m09



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Tcl.b\a C/,o'l-n t Nos'

Rti\L
FlowerArrangement: I nO C op+iona.-U)

. -'{-'7
\)CeagL-crv1-J

Faculty I n-charge: -E€#:-<f

Camera: I

Special Instruction: (b'rne-r-'a- ^^A

STUDENT lN CHARGE: A$nor I v a '

Food Production: A+-lnant4 ' '9

Food & Beverage Service: Srcrr,ca*i

Accommodation: Sol<'s'h' P

I

CIRCULATED TO ALL FACULTY AND STAFF

-.fi--j 'o-d +o bc- o''t'.o.'g.d

3 , Treurc.i ' 3, So.t<<'l^i D

.5

Name Siqn
S. N. Name Siqn S. N.

H/ls. S. Mantri $*1. Mr. S. RaYarikar -'\l/Y; 14.

2. Mr. V. SaruP .-?
^A

15. Ms. U. Toke Wrt
3. Dr. V. Kadam lF,<n 16. Mr. S. Jagade

4g*
4. Mr. D. Joshi V IYI) 47. Mr. lJ. lsnte

Mr. P. Padvekar 4-5. Mr. A. Manolkar Vlry 1U.

Mr. S. Deshmukh ?)ror"to. Mr. C. Sahasrabudhe ,.1/D 19.

Ms. S. ParanjPe
-&^ 20. Mr. V. Kaware Ww"-Y-Z-ffi-I

Mr. D. Janvekar ?dw 21. Ms. S. Deokar

22. Mr. S. Rathod *"..5frL Ms. P. Pawar V..S1
zJ. Ms. Surekha R. W{ulL10. Ms. A. Manna \(ry
zz+. Ms. K. Pawar 6Hd t

11 Mr. R. Gade

ZJ. Mr. S. Bedse 9..tc1sp12. Ms. D. Marne llq
13. Ms. N. Dimble GD



11114122, 10:29 AM

Wffimwt#

Extending an invitati
Students.

Gmail - Extending an invitation as an esteemed Guest speaker for our syBHMCT Degree Students.

msihmct tpo <msihrncttpo@gmail.com>

on as an esteemed Guest speaker for our syBHMcr Degree

Wed, Nov 9,2022 at 8:07 pM
msihmct tpo <msihmcttpo@gmail.com>
To: "kancha nchitnis 1 964@gr;ir."onr -kanchanchitnis.r 964@gmair.com>Cc: principal@msihmctrs.in

Dear Mr Chitnis.

Greetings from MStHMCT, pune!!

with reference to your discussion with Prof. sachin Rayarikar, we at MSIHMCT, are very keen to have you as a3ffi1':ffiiiij3i#:"",::nd Year besree students oiEacr,eror. in Hoiui^,r-una'sement. rhey are a batch

As part of their curriculum, they have "soft skills Management" which focuses on developing their overallpersonality and getting them industrv ready to face gu-e"Js. They ,r" 
"iioJ"Ji-ning 

tne tips and tricks to give a
- successful interview and fulfil various necessary exfectations iffi th;;i"ii"'ir1trv. They wit soon embark on'*--' their 15 week Industrial rrai;ing a;l;ill be facin! i;t"*;;r for the rirstiime r,.Jitn* brands they are in awe of!!

For this leclure we have a two fold request:

;o"llH|Hllll; understand from vou the soft skills that thev need to devetop before they so in for their

' The other is to understand and be inspired by your extensive and inspiring journey in this industry

H;"il.1i?r'*t,'j:;"""';:iJ;:f ;jJ:nJ::'the 
students and brso sive thlm a broader perspective orwhat is

#'fiilJffii:?ft"""#iilff::lJiJ"1],ilS:t"' and the rest or the time we can have an interactive e&A session

Requesting you to share your convenience with us. Please connect with Anahita Manna- 909635g264 for anvquenes.

We are looking forward to this wonderfulsession

Warm Regards,

Dr. Seema Zaqade
Principal

MSIHMCT(Degree)

https://mail'google'com/mail/u/0t?ik=e}t130240f&view=pt&search=all&permmsgid=msg-a%3Arg737g3551615054671g&simpl=mso-ao/d3Ar8737q

u.ss"#txiil:i, l*''*-

4 t4



11114122. 10:29 AM Gmail - Extending an invitation as an esteemeO Guest Speaker for our SYBHMCT Degree Students.

W&wmu* msihmct tpo <msihmcttpo@gmail.com>

Extending an invitation as aR esteemed Guest Speaker for our SYBHMCT Degree
Students.

kanchan chitnis <kanchanchitnisl 964@gmail.com>
To: msihmct tpo <msihmcttpo@gmail.com>

Sir

It shall my pleasure to address your students on 18 th November 2022 at around

Regards
[Quoted text hidden]

Thu, Nov 10,2022 at 7:00 PM

11 am

-,-;]
1,

\ r:\t lt
,.1tf,

* *-;T*fr,il,ffi3***-w

hftps://mail.google.com/mail/u/01?ik=e0f13024619y1sw=pt&search=all&permmsgid=msg-f%3A1749116041999837544&simpl=msg-f%3A17491160... 1n
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Date: 18.11'2022

REF: MSIHMCT/UG

To,
Mr. Kanchan Chitnts

EX HR Manager
The Oberoi

Dear Mr. Kanchan'

Greetings from M'S'l'H'M'C'T' !!

we sincerery thank you for sharing your knowledge on

skills Required and Industry Expectations' with our

Students.

'Soft Skills Management - An Intervtew

students Second Year and Final Year

that the students were memorized

The experience and the knowredge that you brought in'.ensured

thorough out the session'

Thesessionwasimmenselyappreciatedbythestudentsandfacultyalike.

Looking forward to your continued support and association with our Institute in future'

Thank You once again'

Warm regards,

X* Ho -Mryl:lilll''t-" YF

Mshrvairi'uva'i, ili.i.u-4 i'l 0l 6
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ffi
ATTENDANCE SHEET

202101 Agrawal Harsh )RESENT

-fi ir+i','il:[+r i r,i"::* -

6t":o"t::;"*"..---{*'i*t$t"' 
-* **,n,on,rn*,",,,,r0,,.,,x

ti:r:".. 
v r1x:ii;.'rtlL

'".+..s,.n-.}ru

fiirlg

202102 Ahiwale Yash TRESENT

202103 Aswar Swajit ]RESENT

202104 Bade Bhagwat )RESENT

202106 Barshikar Aman )RESENT

202107 Belhekar Aditi ]RESENT

202109 Bhosale Yuoandhara ]RESENT

202111 Bhosale Swaraj TRESENT

202112 Borade Sudhanshu )RESENT

202113 Chaudhari Parag )RESENT

202114 Chaudhari Sujeet )RESENT

202115 Chaudhari Swapnil )RESENT

202116 Swapnil Chavan \BSENT

202117 Chendke Ojas ,RESENT

202119 DalviAtharva )RESENT

202120 Dengavekar Aditya TRESENT

202121 Deoohatole Shantanu )RESENT

202122 Deolalikar Krushna )RESENT

202123 Desale Lokesh
)RESENT

202124 Deshoande Sakshi
]RESENT

202125 Deshoande Vaishnavi
,RESENT

202127 Dhaoe Varun
]RESENT

202128 Dhede Manasi
)RESENT

202129 Dhumal Anand
)RESENT

202130 Dhumal Utkarsha
)RESENT

202131 Dimber Shreva
)RESENT

202133 Duroule Rohan
)RESENT

202134 Edke Shweta
)RESENT

202135 Falak Dipti
,RESENT

202136 Gaikwad Arnav
,RESENT

202139 Gawade Aditya
)RESENT

202140 Gedam Pranali
,RESENT

202141 Ghodake Nimai
)RESENT

202143 Gore Manali
)RESENT

202144 GunjalJay )RESENT

j:', 
,

-i..- 
ffiili;rriqdi'iijst;iitr i i* ie#



202145 Hirve Anushka
)RESENT

-'...:'
-r'1\1:.1!i

4'..;1,.-,r'',:i:-;n'

t't' o,ug .

202148 Jagtap Siddhi
)RESENT

202150 Jangam Sarvesh
)RESENT

202151 Kadam Ajay
)RESENT

202152 Kadam Atharva
)RESENT

202153 Kamble Yash
)RESENT

202154 Karnik Radhika
,RESENT

202155 Kasbe Harshada
)RESENT

202156 Kataria Shruti
,RESENT

zvz tc I Kendurkar Teias
]RESENT

202158 Khade Samrudhi
)RESENT

202159 Kharade Tanaya
TRESENT

202160 Khatkhate Atharv
)RESENT

202161 Khetre Samiksha
)RESENT

202162 Kirve Kaushal
)RESENT

202163 KoliAbhishek )RESENT

202165 Kulkarni Moksh
)RESENT

202166 KulkarniSwapna )RESENT

202167 Lachake Oias
)RESENT

202169 Mahadule Sarang
)RESENT

202170 Mahajan Abhishek
)RESENT

202171 Malge Trishala
)RESENT

202173 Mane Niranjan ]RESENT

202174 Mane Siddesh )RESENT

202175 Mankar Mohit ]RESENT

202183 Nanakshahi Drishti ,RESENT

202185 Nemade Vinit )RESENT

202186 Neware Roshni ,RESENT

202187 Nikam Prathamesh ,RESENT

202188 Pandure Darshan )RESENT

202189 Pansare Om ]RESENT

202191 Patanoe Nandini )RESENT

202192 Patankar Kushagra )RESENT

202193 Pathak Mrunal ,RESENT

202194 Aditi Patil ,RESENT

202195 PatilSamiksha ,RESENT

202196 Pawar Adwait ,RESENT

202198 Phatak Dhanushree
)RESENT

2021100 Pulawale Anurag
)RESENT

2021101 Ranade Omkar
)RESENT

2021102 Rao Mitra
)RESENT

2021103 Rengade Shrushti
)RESENT

Jttli.,..\];ri"}



2021104 Renuse Niraj
TRESENT

2021105 Rupade Swapnil
]RESENT

2021106 Ruparel Parth
)RESENT

2021107 Sadanshiv Abhishek
)RESENT

2021109 Santar Sanket
)RESENT

2021112 Sasane Atharva
,RESENT

2021114 Shelkande Shreyash
)RESENT

2021115 Shelke Prathmesh
]RESENT

2021116 Shenolikar Prutha
)RESENT

2021119 Shinde Sanvukta
TRESENT

2021120 Shinde Siddharth
]RESENT

2021121 Siddha Surbhi
]RESENT

2021124 Suryawanshi Siya
,RESENT

2021125 Sutar Tanmayee
]RESENT

2021126 Tanty Tapaswini
]RESENT

2021127 Tavdare Tejaswi
)RESENT

2021128 Tembe Pratik
)RESENT

2021130 Tupsagar Anuja
,RESENT

2021132 Untwale Rishabh
,RESENT

2021133 Vaidya Shriraj
]RESENT

2021136 Waikar Om
]RESENT

2021138 Washivale Shravani
)RESENT

2021139 Zad Arnav
,RESENT

2021140 Deshmukh Vishruti
,RESENT

2021142 KattiYash )RESENT

2021143 Shinde Gautam
TRESENT

f,- iqlli
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FEEDBACK ANALYSIS

was the sessioll relatable to th€ syllabus taught?

78 raspontes

I Yes

lNo

On a scale frorn 1 to 5. how informative was the lecture?

78 reeponses

s0

40

2il

What was the take-away from the session?

O He told us about the interviews how to appear.in interviews. gn{h.ow to be positive

andhowtopassionateaboutyourdreametc.ltwashelpfulforfuture.
O ge your own brand ,work hard to accomplish your dreams ,just don't dream your

dream work for't 
' 
interview and everything he said

O Positive energy of him and what we should do while

was awesorEirn"nk you for arranging a wonderful session!
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NAME OF HOTEL

NAME OF TRAINEE

ENROLLMENT NO (rNST.)

Studen-t, Training feedback

-l ol \\ O )-

Plrease circle the relevant score-1 is lowest and 5 is highest

| \.jr

Sr. No CRITERIA SCORE Remark

1 The training met with my expectations. \,r 4 2 1

2 I will be able to dpply the knowledge & Skills
learned.

V 4 ? z 1

3 The training objectives for,each skillwere
identified and followed.

v 4 ? z 1

4 The'training schedule was organized and easy
to follow. ,

v 4 z 1

5 The concerned department trainer was
knowledqeable, &,approachable

\y 4 3 2 1

6 .The quality of,instruction was good. 5/ 4 J 2 1

7 The concerned department trainer met with the
trainino obiectives ' 

:

5/u 4 ? z 1

8 Adequate time was provided for queries to be
solved

L '4 J z I

Y 5- 4 3 z 1

10 How do you rate the training overall? Aw /4 ? 2 1

11 What aspects of the trbining could be improved and which aspects were you

satisfied with?

t--
TOTAL SCORE -JO- OUT OF 50
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^l r

Date: r8 
| I 

rf )o \Z
Student Training feedback

NAME OF HOTEL

NAME OF TRAINEE

ENROLLMENT NO (rNST.) 9_oe ll I c

Please circle the relevant score-1 is lowest and 5 is highest

f -.''t
( ),

4#y(
Signature of student

Sr. No CRITERIA SCORE Remark

1 The training met with my expectations. 6 J 3 z I

2 I will be able to dpply the knowledge & Skills
learned.

4 z 1

J The training objectives for each skillwere
'identified and followed.

4 az I

4 The tlaining schedule was organized and easy
to follow.

4 ) z 1

5 The concerned department trainer was
knowledqeable & approachable

* 4 3 2 I

6 The quality of,instruction was good. 5 4 3 2 I
I

7 The concerned deoartment trainer met with the
trainino obiectives :

67 4 ? z 1

8 Adequate time was provided for queries to be
solved

5 4 J ẑ 1

Y The time period for the training was sufficient
.r,"

-? 4 J 2 1

10 How do you rate the training overall? .y 4 ? 2 1

11 What aspects of the training could be improved and which aspects were you

satisfied with?

<--

TOTAL SCORE A.J--OUT OF 50
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Demo & Guest lecture on Charnock Equipment

Type of the Event: Demo + Guest Lecture

Date of the Event : 28 February 2023

Conducted by: Ms. Priya Ranade, Branch Head, Charnock Company

Objectives:
o To understand the types of various charnock equipments used

o To get the information about equipments manufactured by Charnock

. To use the charnock floor scrubber

Orqanised Bv: MSIHMCT
Event Coordinator Dr. Vidva Kadam
Topic Covered : Demo of Charnock Equipment
Venue Assembly Hall Time / Duration 11.30am to

1.30om

Total Number of
Participants

Students Faculty Non-Teaching

26 25
Event Details An equpment demonstration was organized by Charnock

equipment private limited for final and third year

accommodation specialization students on 28th February

2023.
Tvpe of Learning Outcome Tick the appropriate oPtiol.t)

Contextualization
of Knowledqe

Praxis and
techniquq

Critical
Thinkinq

Research Soft Skills

Learning Outcome nttenOees learned from Ms. Priya Ranade about the
manufacturing and usage of charnock eqllprngllg-

Mapping of the event with PO
and CO

Program Outcome

Subject
Code

Subject
Name

Course
Outcome

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P

9

P
10

P
11

P
12

601 C
Sp.
Accom

't/ L/

ftr 1rr06,ittUD



Enclosures:
. Function Prospectus
. Correspondence trail
o Attendance Sheet (Wherever applicable)
. 360 Feedback
. Photographs of the event

ll

M
Name and Sign of Event Coordinator

Dr. Seema Zagade
F}FIdMDIPAL

(BHturcr)

.. . . Jrlaharashtra $tats institute of
Hotel Management 4 Catering lechnology

Shivaiinaga, pun+4 
1 1 01 6
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REF: MS I HMCT/UG-P GlSSl2022l t+1

Date: 2: Io: I Zrzg
FUNCTION PROSPECTUS CUM OFFICE ORDER

Date of Event:23f orl 2oz3Name of the Event : D g-on lnah"^ 
^ 
ql- 

g cy^^prnoJs h"&I q

Proqramme : almt / MHMCT Year : Dav: au^l'n1
;"' ll: Bo +,$ r 

" 
3o

Ll ennro q
I\ t-l'lt'- J
Sp. i n Flcc'..hnr,
- [', 1'2na t34Fin{

Y

Tvpes of Function: Meeting

Seminar

Guest Profile / Name &

Venue:.Classroom.lris
4

1,-Assembly Hall . Board Room

Sr. No. of SCA Registrar | 5q

FOOD & BEVERAGE DEPARTMENT:

Guest lecture . Workshop
t

Others (Please Specify) - Nno

1

a

a

a

a

a

a

Year

lnterview

Visit

Desiqnation / Orqanization: a>.
lStrc^n

ru ?n; qr' Po'' 
^L '

Brro^&il \'e^J ' C- Cl.avnobL Cot^nq4.

Facultv ln - charqe: 
Dn,,Jio[q ro Ko&o^

0 . Zaffran . Conference

. Principal Office

Meal Time Pax Venue Kitchen ' Facultv
Food Prod. Service Staff

Breakfast

Tea I l:f,6 o7 ALlL.
Lunch

PMT

Takeaways l'rho 0l CL-,,-{d-^; .9a"r|fu"L
c1./1-

ffi
Rns,!{o.oTXlll3ll3l3u'o*-



D. Vi,3,. h *0",^"ROOM DIVISION FACULTY INCHARGE:

Venue and Set up

Linen

Flower Arrangement

Function Board

Escorting

Social Media ln charge

Photography

Media update after event - Face Book [J Instagram lZ
STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Rooms Division

Social Media / Media

CIRCULATED TO ALL FACULry AND STAFF

_, 
^;y[r, 

u,,,I,, :, 
A!t;uy^*. 

411
0

(-

1l

of,\M

"W.,Y.,o on*rnoveh TnLJ sisnature

LW

S. N. Name Siqn S. N. Name Siqn
1. Mr. S. Rayarikar W) 14. Ms. S. Mantri

J^r"
2. Mr. V. Sarup .:D-

'l E,tJ. Ms. U. Toke rf#il"
J. Dr. V. Kadam

-

to. Mr. S. Jagade 6(Y
4. Mr. D. Joshi /h> 11tt. Mr. D. lshte 4y
5. Mr. A. Manolkar K 18. Mr, P. Padvekar 4

Mr. C. Sahasrabudhe H- 19. Mr. S. Deshmukh Ba",rtf
Ms. S. Paranjpe # zu. Mr.-Vl=](€wa1"e-

B. Mr. D. Janvekar @x 21. Mr. S. Bedse 5-lolse
q Ms. P. Pawar P."Na 22. IWs--S-Ra+hod-

10. Ms. A. Manna Y* zJ. MsJ+Pawar

11. Mr. R. Gade + 24. Ms-P-Xas€vi-

12. Ms. D. Marne @"'-' 25. M+M-kleF
13. Ms. N. Dimble @

z3



Dr, Seema Zagade <principal@msihmctrs.in>

Demonstration for M.S.l.H.M.C.T students
2 messages

Dr. Vidya Kadam <iqac@msihmctrs.in> 20 Februarv 2023 at 15.36
To: priya@charnock.biz
Cc: principal@msihmctrs.in

Dear Ms. Priya,

Greetings from the M.S.l.H.M.C.T. !!!

With reference to your mail, we would like to thank you for initiating the demo of the latest equipment for our Specialisation in Accommodation
management students.

The session can be planned for the 28th of February, Tuesday at 'l'l 30 am - '1 :30 pm.Total numbers of students will be 75.

Do let me know in case you require any other assistance for the demonstration.

Look forward to meeting you

Regards,

Dr. Vidya Kadam,
Asst. Professor,
M.S.t.H.M.C.T.
Pune.

Priya Ranade <priya@charnock.biz>
To: "Dr. Vidya Kadam" <iqac@msihmctrs.in>
Cc: principal@msihmctrs.in, vedant@charnock.biz, Charnock - Sales <sales@charnock.biz>

Dear Vidya,

Confirming the same.

Kindly ensure the demo site has nearby water connection and arrange a hose pipe as well.

Thanks and Regards,

Priya Ranade

Branch Head

Charnock Equipments Pvl.Ltd.

'Flat no 2 & 3 , Plot no 16, S. no 163/2 A,

Adarsh Colony Road No 07,Tingre Nagar.

Pune4l'l 0i]2. lndia.

20 February 2023 at 16:38

Tel: 91- 20 - 2669 0750

Mob: +91 81500 00981

Fax: 91- 80 - 41651216

.arww.charnock.biz lFacebookl LinkedinllnstagramlYoutube

"'" 1l];".: --'-*
'\"qri,irli 

,f
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FINAL YEAR - 2022-23 Even Sem

EVENT:- &uar$ \adxrY e- Oo (Jto'vn LK e+rupmlnt Date:- 2$,2-'2-L

Sr.
No.

Roll No. Student Name Sign

1 201902 Baohel Sachin D. P

2. 201 903 Barkade Ritika S. P
3. 201910 Borse Shruti M. ?
4. 201911 Chavan Raieshwari U. P
5. 201912 Chavan Sakshi G P
6. 201915 Choudhari Kasturi P. P
7. 201917 Deshoande Madhav S. R
8. 201 91 8 Deshpande Sakshi V P
9. 201919 Dimbar Aditya S. P
10. 201920 Gaikwad Joel R. P
11. 201925 Hadke Shlok

12. 201 931 Joo Nandini N. P

13. 201932 Kadam Manaswini M. P

14. 201 933 Kadam Mrunalini M. P
15. 201934 Kadam Shivratna S. P

16. 201 936 Karandikar Shrinidhi K. P
17. 201940 Kopulwar Tanvi N. P
18. 201948 Naik Purnima S. P
19. 201951 Nandgude Akshat R. P
20. 201952 PardeshiAtharv J. P

21. 201954 Pawar Shrioad D. a
22. 201 956 Phadtare Vedant S. A
23. 201 963 Shete Ritika D. P
24. 201 965 Thikekar Vighnesh S. P
25. 201 966 Timande Dinesh P. P
z_o. 201967 Ware Rutuia D. R
27. 201970 Dhavale Vinit P.,
28. 20\e71 Khirid Abhishekkumar p

29. 201 964 Sflewadkar Atharva S.

I
/ 

,,::,-.,,,,-.,,,,;

,,r'','i11',,1r:.iilt'- 
1-.$1

.,:,.,r'i ,'i.,.jl
/ *'vi !

-."t:.{#*r* r
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Industry experU Guest lecture/Demonstrator feedback , I

Date 2 Zlzlrozs
NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

v{
Sig natu?e of facilitator

Sr. No CRITERIA SCORE

1 Students grooming standards and body
lanouaqe

v 4 z I

z Spoke loudly and clearly ,/ 4 I I

Students were aware of practical and
ooerational knowledqe and skills of the topic

5/ 4 z I

4 Students possess knowledge of technological
advancement in the industrv

/ 4 I I

5 Showed dynamism and enthusiasm 5/ J I I

6 Questioning frequently related to the topic V z4 z I

7 Able to understand the content delivered { ,tt4 2

8 How do you rate the class overall? / 4 J z .|
I

TOTAL SCORE Aq-.OUT OF 40
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Date: 2 s[ozl ag
Student feedback on workshop/demonstration/lecture I t

!^5THNAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

0nva Ranotd o

O:."JC Oe C)"anrurb e-?uPrn

uot965

Please circle the relevant score

Sr. No CRITERIA SCORE

1 tntroOuction given of both (self and topic) 5 a 3 L 1

z Content delivery of the resource person a 4 2 1

? Encourage students to ask questions 5 e J z 1

4 Was there any element of creativity 5 e 2 2 I

Sub1ect malter knowledge/command on subject U ? 2 4

o Presented the subject clearlY and

svstematicallY
o 4 ? z 4

I

7 Answered the doubts or queries of the students o ? 2 1

8 Time management e 4 3 2 I

9 Woutd you recommend the instructor for other

class
e 4 3 z 4

I

10 How Oo you rate the class overall? 4 c 3 2 1

rorAl scoRE -64-+ our oF 50

WW
Signature of student
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Date: 2g lOll eorg
Student feedback on workshop/demonstration/lecture ' I

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

,-o tg(R

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) \)<- 4 I 4
I

z Content delivery of the resource person A\-7 4 2 I

3 Encourage students to ask questions 4 \.2' ? z 1

4 Was there any element of creativity \? ? 2 1

6 Subiect matter knowledoe/command on subiect 4 ? z 1

6 Presented the subject clearly and
svstematicallv v 4 ? z 'lI

7 Answered the doubts or queries of the students e- 4 3 z 1

8 Time management e,- 4 3 z 1

I Would you recommend the instructor for other
class :/

4 J z 1

10 How do you rate the class overall? tr
;.1

4 2 1

TorAL scoRE l=!8 our oF 50

ture of student
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Date: 2g I o rl Lol-3
Student feedback on workshop/demonstration/lecture I I

(R,qn 
Ronn,4,

-\- nu 4 Cl,c". o, ue,_,tloruAt

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) \y 4 ? I 1

2 Content delivery of the resource person ty- 4 2 1

Encourage students to ask questions 5 t-y z 1

4 Was there any element of creativity 5 P ? 2 1

Subject matter knowledge/command on subject \5' 4 ? z 4
I

o Presented the subject clearlY and
svstematicallv

&- 4 J z 1

7 Answered the doubts or queries of the students \,Y 4 J z I

8 Time management \y 4 J 2 1

I Would you recommend the instructor for other
class

\-y 4 J z 1

10 How do you rate the class overall? \F- 4 J 2 I

TOTAL SCORE AS_OUT OF 50

W
Sijnature of student
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Date: og Iozlror3
Student feedback on workshop/demonstration/lecture

, C \"oroo& 'NAME OF ORGANISATION

NAME OF THE RESOURCE

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

PERSON :

'r'ilX$B$fFunq
,t?t{sll

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) \y 4 2 1

z Content delivery of the resource person 'l\Y' 4 2 1

3 Encourage students to ask questions 5 v 2 4
I

4 Was there any element of creativity V 4 J 2 I

Subject matter knowledgeicommand on subject "y 4 I 1

o Presented the subject clearly and
svstematicallv

.y 4 { 2 1

I Answered the doubts or queries of the students \y 4 J z 1

8 Time management
^7

4 3 2 1

q Would you recommend the instructor for other
class

*9/ 4 J z 1

10 How do you rate the class overall? v 4 3 z 1

TOTAL SCORE -U1- OUT OF 50

SignatLre of student

t



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

Date:
Student feed back on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (tNST.)

Please circle the relevant score

T) f4l-lM ( "{

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) €) 4 3 2 1

2 Content delivery of the resource person A o 3 z I

3 Encourage students to ask questions e 4 { z 1

4 Was there any element of creativity e 4 3 2 1

Subject matter knowledge/command on subject t9 4 ? z 1

6 Presented the subject clearly and
svstematicallv

{(y 4 ? z 1

7 Answered the doubts or queries of the students (9 4 ? I I

8 Time management 5 CJ 3 z 1

q Would you recommend the instructor for other
class

6 4 rJ (e 1

10 How do you rate the class overall? 6 4 a) 2 1

TOTAL SCORE -{g-- OUT OF 50

sig
NV
iff* or student
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Guest lecture on Housekeeping Audit

Type of the Event: Guest Lecture

Date of the Event . 18 May 2023

Conducted by : Mrs. Anuradha Khot, Hospitality Trainer & Consultant

Objectives.
. To understand the importance and advantages of brand audits.
. To understand various types of cleaning audits.
. To know the audit procedures which are followed in the organization.

Organised By: MSIHMCT

Event Coordinator Dr. Vidya Kadam

Topic Covered : Housekeeping Audits

Venue Conference Time / Duration 2.15 - 4.15 pm

Total Number of

Participants

Students Faculty Non-Teaching

lo 25 1

Event Details The Guest Lecture was organised for Final year students BHMCT

on 1810512023 at MSIHMCT. lt was organised by Dr. Vidya

Kadam.

Various types of cleaning audits were covered in the lecture.

Type of Learning Outcome (Tick the appropriate option)

Contextualization

of Knowledge

Praxis and

technique

Critical

Thinking

Research Soft Skills

Learning Outcome Attendees learned from Mrs. Anuradha Khot the information about

the importance oh Housekeeping audits

Mapping of the event with PO and
co Program Outcome

Subject
Code

Subject
Name Course Outcome

P

1

P

2
P
3

P

4
P

5
P

6
P

7
P
8

P

I
P

10
P
1',,

P
12

801 C
Sp.
Accom.. ,*,-i;jlf:ro@ '#,,



Enclosures:
.u#unction ProsPectus
o Notice
o Poster / Brochure
. /Correspondence trail
.Z\ttendance Sheet (Wherever applicable)

"r4AO Feedback
. Remuneration Paid if anY

"ZFnotograPhs 
of the event

f\
I

I,il'P r ,,

ll4s.lJ*uo lta/a,-
Narie and Sign€fFvent Coordinator

Dr. Seema Zagade

FtttffitPAL
(BHnCT)

Maharashtra Stlle lnstltute d
HOtel Mafi,ir.i*ij:. -:i .; -.1:.t1r',*. TeChnOlOgy
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GUEST LECTURE

HEt-o oN B MA)

oN HousE KEEpING AUDIT
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ffi;
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERINTI

TECHNOLOGY AND RESEARCH SOCIETY, PUNE,

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PC - Degree Programme)

412-C. K.M.MLrnshi Mars. Bahirat Patil Chowk, Shivajinagar. Pune - 16.

@ - 25 61 6640 Emai I : m sLh n ci rSpfflqe.fQ g[ail,qpm, web s ite : m s i hmctrs. i n

REF: MSIHMCTIUG-PG/SS/2023 | A+ Z
Date: 0 A[0il2o23

FUNCTTON PROSPECTUS CUM OrElgE IEQEB

Name of the Event =\AiO^ [-l , L. A,ncf"lS . DateofEvent: I2IOSI2

_ " @tslu
losl23
ts/!

Proqramme: ,H*6*HMCT Year:
e.?ar\-

1st | znd / 3'd / Findl Dav: t fudtU1 fi,."'
Year$P. ACUtYn ' Time: 2. tS {), a:'SYearSp. ActoYn '- Time: 2: tS i, a: tS

Interview . Gr"rtdtrr" . workshoo 
t'" 3oto r2l3o

Tvpes of Function:

Guest Profile / Name &
Desiqnation / Orqanization :

Facultv In - Charqe:

o Meeting .

. Seminar . Visit . Others (Please Specify) -

]4^ A^unoJho kl''"{-

Venue: Zaffran .6nf.r.n"". Classroom

. Assembly Hall

lris

Board Room . PrincipalOffice t

a

a

Sr. No. of SGA ibsirtrur | 8 L

FOOD & BEVERAGE DEPARTMENT:

$;*'."#f #lll*ilr n'n-,,,-S



D.n V't.. kod.-^^.-ROCIV1 DIVISION FACULTY !NCHARGE :

1r^-,.^ -.n-l C..*,,^v 5r lug Gr ru ssr uP

r ir rgrr

Flo-wer Arrangement

Function Eoard

Escerting

Social Media In charge

Photography

t/

v/
Dl .,utk

Ir

Or'-t,^*
lll

^rD^l 
lt ATtrn Tar At | trn nl lr TV n Nln cTAtrtrvii\vuL^tlu I v-j:!@

Media update after event - Face Book l-l tnstagram I I

STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Rooms Division

Social Media / Media

S.N Name Siqn S. N. Name Sien
1. Mr. S. Rayarikar -z& 1? Ms. N. Dimble @)
z. Mr. V. Sarup 1r 1Ala. Ms. S. Mantri jh^

Dr. V. Kadam /,/ '15. Ms. U. Toke \$@r-
4. Mr. D. Joshi $E- 16. Mr. S. Jagade Av
5 Mr. A. Manolkar kt//4 4-tt. Mr. D. lshte etP
6 Mr. C. Sahasrabudhe CUt- 1B Mr. P. Padvekar g
7. Ms. S. Paranjpe #-,^, 19. Mr. S. Deshmukh Ekn4r4Fl
B. Mr. D. Janvekar taLr

\ 20. Mr. S. Bedse S,-l-,,5lqp
9. Ms. P. Pawar \F$.'

a1ZI tt4ly--faware-

1n Ms. A. Manna \rry 22. Ms. Aarti Babar Actv*)-
tt I\4r. R. Gade 22. Ms. Varsha Rathod Vlt sua
4.)
I L. Ms. D. Marne l^r* zJ.

SignatureSocial Media uodated on

,r,"md
2*k*
il,g

;rilillliffsipune ik



:c@bJ^-J
Ic l2--

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY. PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg. Bahirat Patil Chowk, Shivajinagar, Pune - 16.
@- 25676640 Email: msihmctrsoffice@qmail.com , web site: msihmctrs.in@

qT{ qflt ra{

RE F: MS I H MCTRSIBHMCT 120231 )81

To,
Ms. Anuradha Khot
Consultant
Ph. 9975585795
9920605441

Dear Anuradha Khot.

Greetings from M.S.l.H.M.C.T.R.S. !!

On behalf of the MSIHMCT team, we would like

your valuable time and accepting our invitation

BHMCT Sp. ln Accommodation students.

Date: 18.05.2023

to dxtend a heartfelt thank you for sparing

for the guest lecture with the Final Year

This session was well appreciated by the students. lt was indeed a great session!

We hope to have the pleasure of working with you again in the future.

Warm regards,

(o

q
l/c. Principal

Y6,



lv4AljARASIjT RA srArE ri.,rsrrur EfS_??ltt_"ltsgili?lllt,to cAI LF:rfiG "tt""':tl::::::

MAItARAs H-i- na sTATE I N sr tT ur E o F H or E L l''1iAl'lAG E ti E l"'iT

AI'J D CAT E RI NG TEC}-1I'JCLCGY
' (UG & PG - Degree Prograrnme)

4I2 -C, K.N4.Ivhinsl-,i lulrrg, Bahirat iaril chorvk, Shivajinagar, Pu:re -. 16'

E - 25616640 Email: msjhntcttpo@gmai].con-r , r,veb site: msihmclrs.in

Date: lb/05(23
Student feedback on workshop/demonstration/leciure

NAME OF ORGANISATION
:

nrAtltr oritHr RESoURcE PERSoN

NAME OF THE EVENT
"-,:-. I,.

NAME OF STUDENT 
:

,. 1]

ENROLLMENT NO (INST )
'' . ' . ,.' ' : :

Please circle the relevant score

A,t I i ^/ I /
l-lKt,ha1 tVanu,!e t'' d €

. g: : ..:
t.

? ltlac ILL,\-J/\.) . . :

:-^
A, )

,rn,|W'N'udent

il,4 5'-L pt t?l ( \l'.F"'

CRITERIA SCORE
Sr. No

K)V/
A 2 4

I

1 lntroduction given of both (sell ano lopru/
Ll 4 2 1

2. Content delivery of the resource persorr

rA 4 2 1

J Encouraqe students to asK questlt'rtts
:

Av 4

14

'.2 I

-
I

4 W3s there anY element ot crearlvtry

ffiicommand on subiect \J/

aZ
q

Aa/ 4

z

2
A
I

7
I

Presented the subiect clearly ano

svstematicallY " 
l

/ql
LY;

L

I Answered the doubts or querles ol lne

Time management L5 4 z 4
I

x

0
A&|

z I

9 Would you recommend tne lnstruc{ot Ier utr rcl

class c 2 I

IU How do You rate the class overall/

<eQ-2---our oF 50TOTAL SCO

-=:=:=:=;:=:' 
: :::1::::i :::-;:: t:!;:':-'---- - ++::+



ilrAiiARAST'rr RA srArE rNsrirur u*"Js??l:t "lt$Fihljl,l'uo 
cAT Er':itic I E*,f"rclccY AfiD

MA}tARAS HTRA STAT E I I."I ST IT UT E O F I"J OT E L IiIANAG E I"{ E I'JT

AN D CATERI i{G TECI4 I'JCLCGY

4 r 2- c, K. N4 M, ",,'!l?ft ,tri^; ff i:n HTi: H?u, 1 
i n u g u,, p u' e - 1 6 -

,-, , .. g .25676640 Email: msihnicttpo@gmail.com , rveb site: msihmctrs,in: '

r/*J*iir.:i:i.\r

{t ':!;'Yt' ',ilt

\='ftrl
\>:-Gggrl \v

. r .irr,i vt,i aa.(

Date: | (/ oS 173
student feedback on workshop/demonstration/lecture

hA 5"1 'H.[^.c"7

(

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON
.: a .

NAME oF THE evEruT

NAME OF STUDENT

ENROLLMENT NO (lNST,)
.. .. . ., . i :

Please circle the relevant score

lr r | |

Anv (ooLwa F I'17 r ffulema

Qu zl L leclusa:

n ln 
"! 

^ 
-l t'r'n a 'A

2 a,1q ( e

(

Sr. No CRITERIA SCCRE

.l
I iiluctrn given of both (self and lopic)

/'F \ 4 z 1

2, Content deliverysl the resource person 0 .l z 4
I

J Encourage students to ask questions /K\I:J 4 1

.-l
--]].---'
Was there any element of creativity o 4 'z 1

Subjtc! mettel knowiedge/command on subject /5\ 4 z I

Presented the'subject clearly and

svstematicallv ,'

/A 4 z 1

7 Answered the doubts or queries of the students e) .+ z I
I

B Time management e) .+ z 4
I

WoutO you recommend the instructor for other

class
/s')\xa

t1 Z I

10 Hgw do you rate the class overall?
(ql
\7

A.t z I
I

\,"a%
Signature of student



IJiA}-IARAS}ITRA STATE INSTITUIE CF I-ICTEL IvIAI.JAG[I\4E.T.JT AIiD CAILTi:iI'iG IECH|'ICLCGY AIiD
FiESEARCH SOCIETY, PUNE

L4AHARAS HT RA STATE I I'J ST IT UT E C F }-i OT E L I'-/JANAG E I'Ii E I'JT

A}{D CATERING TECFJI'JCLCGY
(UC &. PC - De gree Prograrnnte)

412 - C, K.N4.lvlunshi }larg, Bahirat?atil Chorvk, Shivajinagar, Pune - 16'

gtl vl{ la\

Date: I ll 65123

stud ent feedback on worksh op/demonstration/lectu re

NAME OF ORGANISATION
''

NAME,OF THE RESCURCE PERSON

NAME OF TH.E EVENT
'1

NAME OF STUDENT

ENROLLMENT NO (INST )

Please circle the relevaht score

Y\5,

, 
,:";'. ""'.".*" --{,1., 

; .

i\t I Hn4 LT

{oa.e.l {,ri^ q An^d/ t b"oo{ ryfJ-
n.ARr,*..q'J tD"ha

-

Tona 1

Sr. No CRITERIA SCORE

I l"tro-duction gen of both (self and topic) 5 @ z 4
I

I Content delivery of the resource person tt 4 2 1

Encourage students to ask questions
' ': " . . :11." l

6 g 2 1

4 Was there any element of c,reativlty
q 4 ,(9 2 I

Subf *f mqlter" knowiedge/command on subject E) .+ 2 1

Presented the subject clearlY and

svslematicallv ,'
AJ q z 4

I

7 Answered the doubts or queries of the students 6 (3, az I
I

Time management 1+ (, L 1
I

I WoutO yorLrecommend the instructor for other

class
o z 4

I

10 How do you rate the class ovelafl? (9 .l z 1
I

(\
TOTAL SCORE --7-'_ OUT OF 50

";nWrcrudent
,.'r' .'
,'il i' ti g Hd. #ai"riifi$f?SflSjFi.ia,

'. ll i. ' SX. f{,'i}ii/?i"}t}gl



1

tvrAllARASljTRA STATE tNSTITUIE CF l-lolEL lvlAitAGEhiiElrT Af{D CA-ILFiitic lECI-I|"iCLCGY AND

FiESEARCH SCCIETY, PUNE

IV4A}iARAS I"tT RA STATE I I'I ST IT UT E C F }-t CTE L Ii4ANAG E I'4 E I'JT

AI'J D CAT E R I I'JG TEC}-I TI C LCGY
(UG & PG - Degree Programnre)

412 - C. K.lr4.lv1lnsi]i i!1arg, Bahirat Patil cholvk, Shivajinagar, Pune - 16.

- g- 25616640 Email: msihmcttoo@gmajl.conr , rveb site: msihmctrs.in

NAME OF ORGANISATION

r.rArrar OF.THE RESCURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST,)

Please circle the relevaht score

student feedback on wo rksh op/demonstration/le ctu re
Date: llta$ 173

f'l I-rHf1C l
'At urn d h n, \4ho l- r'toqn

6t,,.d4t \ec f tda

)-o 19.f h

Sr. No CRITERIA SCCRE

1 lnkoduction given of both (self and topic) (5) 4
r-tz 4

I

z. Content deliveryof the resource person
: . : :, _ . : l : . . . . :

A) 4 2 4
I

J Encourage students to ask questions
. . i. :. , . 

,. :.,.-

p 4 2 1

4 Was there any etement.of crealivity c) 4 ,:2 1

Srlbjebt matter knowiedge/command on subject 6) 'lI

o Presented the subject clearlY and

svstematicallY ,'

r'q\ 4
4
I

'7 Answered the doubts or queries of the students g 4 2 4
I

B Time management r'E.\
\=;x

4 L 1

q Would you recommend the instructor for other

class

/\l A z I

10 How do you rate the class ovelafl? I"/ 4 z I

TOTAL SCORE SO--- OUT OF 50

/)A,/

*r,#;;student

' ;'"'



i.VIAI]ARASI,ITRA STATE INSTITU]E CF ITOTEL IvIA.I.JAG[h/iET!T Ai.JD CA.TLFi:iIiG ]ECIjIICLCGY AIJD

FiESEARCH SCCiETY, FUNE

IVIA}-IARAS I"-tT RA STAT E I N ST IT UT E C F H OT E L I'-/!ANAG E h,i E I'JT

A}J D CATERI NG TEC}"JI'JC LCGY
(lJG & PC - Degree Progrcrnnte)

4I2 - C, K.N4.lvlunshi lvlarg, Bahirat Patil Chor,vk, Shivajinagar, Pune - 16.
, -'g - 25676640 Email: msihntcttpo@gmail.com , r.veb site: msihmctrs,in '- :

Date: | 6l $ 1,2 5

Student feedback on workshop/demonstration/le ctu re

NAME OF ORGANISATION

NAME OF.THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT
..t , .

:

ENROLLMENT NO (lNST,)

Please _qrrcle the leleYant score

f\smtn r
l\4, ftttp,&ihq IS&dt_

V'ilattc+rfi\ ft^J;{ hw+ /'rW
N"^r['u N' TrJ

7Al 931 ' 
'

Sr. No CRITERIA SCORE

I Introduction given of both (self and topic) 6 \3) z 1

Content deliveryrsf 15u lesQurce 
person ?) 4 2 1

J w z I

4 Was there any element of crealivity 4 \, 2 1

S-Ulect maitel knowiedge/command on subject ty 4 1

o Piesented the subject clearlY and
svstematicallv ,'

(9 4 z I
I

7 Answered the doubts or queries of the students h w 2 I

o Time management 6 .1 @ z I

I Would you recommend the instructor for other

CIASS

AJ
A5

az 1

10 How do you rate the class overafl? Q 4 aL I

11
TOTAL SCORE ---!-A OUT OF 50

, n""futudent



rv4AliARASr"irRA srArE ri'isTlrurEr:5#ltt t'stsFihul.ll,to cAlERitiG rECr-ri\icLOGY AriD

N4A}_IARAS I.ITRA STAT E I N ST IT UT E C F I-i OT E L IdIANAG E I\'Ii E I'JT

AI'] D CATERI i'JG TECFI I'JCLCGY
(UG & PG - Degree Programnre)

412- C, K.M.lr"lunshi }vlarg, Bahirat Patil chou,k, Shivajinagar, Pune - 16.

,-.- ... E - 25616640 Email: msihnicttpo@gmail.com , rveb site: msihmctrs,in' '

,z"51jiii::;i.tr

{,'ii:W'\
\,*#4af

: 
->-x-99// \-

i r yr,i cli ralr

H 5In ncl
.-

ftnvro,dho. khot Ho'" -
Anvqo ix,z'oiao ()1) Ai l

..v

q'sql ka,.'ju. .

NAME OF ORGANISATION

NAME OF THE RESCURCE PERSON

NAME OF TH.E EVENT
''.

NAME OF STUDENT

ENROLLMENT NO (lNST,)
'. .. . . . ,. . r : 

:

Please circle the relevant score

student feedback on workshop/demonstration/lecture
Date: f 

gl5l,29

n oPSS

Sr. No CRITERIA SCORE

1 ln[oduct'rqn gfignlinotn (self and topic) (t 4 2 1

Content delivery,of the resource persol t9 4 a
L

4
I

J Encourage students to ask questions @ .1 2 I

4 Was tl-rere any element of creativity rc 4 z A
I

SuOlec! maiter knowiedge/command on subject (9 4 3 a
1

Presented the subject clearlY and

svstematicallv
t9 4 I

I

7 nnswereO the doubts or queries of the students o 4 a
L

,|
I

q Time management o A.+ z 1

v WoutO you recommend the instructor for other
^t^^^UIdSJ

5 q) J Z
4

10 How do you rate the class overafl? \5J A.t 2 I

't^
TOTAL SCORE -=\-- OUT OF 50

*rt:::jl'@;
Signature of student



tv/iAiiARASlirRA srATE lir*srlrUlE cF tlolEL tvlA.ltAGEi,4ll'.,.1^l*D cAlEF.:ir.JG l[cHi;cLCGy Ar,jD: . RESEARCH SOC|ETY, PUNE

,,/,:iii/ri,lt, l-4AfiARASl lrRA srATE lNSTlrurE cF HorEL tiANAGEr.4E1.JT
*1 

.iw Y, AND CATERTNG TECHIJOLCGY
qC & PC - Degree programnre)

o."n- 
l:5Y#y.hi,Mr'g., Ilahirat Farit chJrvk, irri,,r;;nogar, pune _ 16.

sr:i cJri Rrt

=:' 
567 6640 Emal: -'ir'r.ttpq@g'r;Jip"' ; ll,eu;il;,-fie^G'', .

on workshop/demonstrationilecture 
Date: |6 / a429

(

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT...r., 
..

NAME OF STUDENT
'.:

ENROLLMENT NO (tNST,)

..
hl

r: __ ptease. gtrcle the leleyant scor:e

Sr. No CRITERIA
lr^-l

SCORE
1 grvcn ur porn (se[ and topic)

(-
.7 4 2 1

z',, vv,,rerrr..usilvery ut tne resource pgrson',. ,.:'

-

rlrrnr rr-^d -r,,r^^r^-J-] i-------- 

-

5 4 z 4
I

J Yv rruusril.) ru ds^ qugsllons

\A/ +l.

q A I
I

4
: r::i. 'i: 'e, o, ollI trteillenI ol creatlvlty

-

buDJect matter knowiedge/commanE on sublect

.y 4 ,'z
Iq

K 4 2 1

o. ' ::;'':.y:. rr rv JrJr{EUr Lteiiily ano
systematicallv
A

,y 4 az I

7 , r,,ovvs,s(r rrre uouols or quenes of.the students

nme management --
\A/nr rlrl rrar, .^^^

4 v J 2 I
o

,{ 4 J z I

9

class T< 4 z I

10 Jtlu ldlc rtte ctass overall'/ 5 .v 2 I

TOTAL SCOR -t- 7j !--- ouT OF 50

Wsrudenr



tvtAliARASl"lTRA STATE IiiSTiTUTECF l-lOT[L lvlA.t jAGEtu4[lrT AliD CAI LF.itiG IEC]-li''ICLCGY AIJD

RESEARCH SOCIETY, PUNE

IV{AItARAS I*ITRA STAT E I I'J ST IT UT E C F }-i OTE L I'-4ANAG E }-1 E I'IT

AI'J D CATE RI i'JG TECI-"I I'JC LCGY
(UC & PG - Degree Progrnmnre)

412 - C,K.M.lv1unsl.ri lvlarg, Ilahirat Patil chorvk, Shivajinagar, Pune - 16.

.-,-,..- ,.- E- 25676640Emai1: msihnicttpo@gmail.con-r , r.veb site: msihmctrs,in' .-'

Date:f 6/05/.23
student feedback on workshopidemonstration/lecture

.

NAME OF ORGANISATION

NAME OF THE RESCURCE PERSON

NAME OF TH.E EVENT

ruNNAE OF STUDENT

ENROLLMENT NO (lNST.)

' , .t ' 

t 
, 

'

Please circle the relevant score

f'lsf rtrn e(
Q n.rradho. (hof-

(
( .' 'np+.' Autcj\'tt3 - ' "

0tor^i+t", eK X\in'o\'

90 t1+l

(
(-

Sr. No CRITERIA SCORE

4
I lntroductron grtqnlf uotn (self and topic) ,{ An 2 1

2'., Content delivery of the resource person k' z 1

J Encourage students to ask questions
.:.:. .. , . :, :: i:r.. l

.r: .+ 2 1

4 Wal tnere any element of creativity 6 f I 'l

SubFA;Atqf knowiedge/command on subjecl { I 3 Z I
I

o Presenled the subject clearlY and

svstematicallY

6 / 2 I

7 nnsw-ereO the doubts or queries of'the students v 4 L 1

B Time management 6 , z 4
I

I Would you recommend the instructor for other

CIASS
'? 4

10 How do you rate the class overall? 5 .f 2 I

rorAl scoRE fo'o, 50



tJiAt-iARASHTRA STA"'I-E INSTITUTE CF l-lOTEL lvlAI{AGfl'lfl{T AiiD eA-IEFiil.JG TECHI'iOLOGY AliD
RESEARCH SOC!ETY, PUNE

MAhIARASl-lTRA STATE II'JSTI l-UTE CF FiOTEt l"4AflAGEI\4El'lT
AND CATERI NG TECHI'JOLCGY

(UG & PG - Degree Programme)
4I2 - C, K.M.Munshi Marg, Bahirat Patil Chou'k, Shiyajinagar, Pupc - 16.

E- 25676640 Emaii: msihRrcttpo@gmail.com , rveb site: msihmctrs,in

'/1,:,:l.#l\,f'l "E'u' ilr'l A l7l
:+\ .-----_ /J4g'3slircrnsr,i/
\9,7\g

3r.i ci'i .a\

Date:1U DSIL9
Student feedback on workshop/demonstration/lecture

NST HHCTNAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST )

Please grycle the relevant score

4rnoodk"u k\tL

: Mqd'hqq cheNt(Fq,{
za nl3

r

Sr. No CRITERIA SCORE

4
I lntroduction given of both (self and topic) 5 A az 1

z Content delivery of the resource person ,P 4 a
L

4
I

Encourage students to ask queslions 5 2 a
1

4 Was there any element of creativity 5 4 z I

5 Subject matter knowiedge/command on subject A
l)"

A a
L 1

o Presented the subject clearlY and
svstematically

5Z 4 L 4
I

l Answered the doubts or queries of the students *y 4 L 1

8 Time manaoement _v 4 L 1

I Would you recommend the instructor for other
class

& 4 I

10 How do you rate the class overall? ,-{ 4 L I

qg
TOTAL SCORE ------- OUT OF En

", :ff@x.
s,rM"orstudent '#'tffffif$:l'-*r'u'*.etTl13fl*:e!Pun* iiY6ru of student 

i ir r'' \r"'i& \
l$, i 

' 
,'o , !is' tolAHl699l2lis9lPunir 'i"iSl

lF"'i. Dt 11lij6l?00s ,#;;-d#'



Tv4AIjARASllTRA STATE Ii.iSTITU]E CF I.ICTEL IvIAITAG[h4ET.IT Ai..iD CA]EFi.:TiG ]ECHi.JCLCGY AIJD

FiESEARCH SOCiETY, FUNE

I\'/IAI-IARAS I"{T RA STATE I i'J ST I-i UT T C F }-I OT E L IiIANAG E I'4 E NT

AI'.ID CATERI NG TECI-I NC LCGY
(UC & PC - Degree Progrcnrnre)

4I2- C, K.N4.lilunshi N1arg, I3ahirat Patil Chorvk, Shivajinaoar, Pune - 16.
.,1-- " 'g, 25676640 Email: msihricttpo@gmail.con-r, rveb site: msihmctrs,in'

-{'i \
\:l .s lu-\' ' tta
E\D!hsrlB5?,/L/_ :*zr=:'

: I gl.i Yi'i ra\

Date: lllo512-3
Student feedback on workshop/demonstration/lectu re

Pl ST H f4(T r Put\e-NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON
:a.'::

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)
,:

Please circle the relevant score

e_01 q6r

Sr. No
Ahrtrhl aLr(I I E.r1IA SCCRE

1 lntroduction given of both (self and topic) c A 2 1

2 Content delivery of the resource person'.'' e .+ ? 2 I

J Encourage students to ask questions tE- |

\11 .1 1

4 Was there any element of creativity 6') 4 z.
4
I

5 Subject matter knowiedge/command on subject Y) z- 1

Presented the subject clearlY and
svstematicallv

€) .1 z 1
I

7 Answered the doubts or queries of the students e) .+ J 2 I
I

B Time management f\v .+
.')
L

4

9 {ould you recommend the instructor for other
Ltd55

Ir'l
lJ/ 4 I

10 How do you rate the class overall? c .| ,z 4
I

' Frl
TOTAL SCORE -;>-U- OUT OF 50

ent

l.i
3
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. (UG & PG - Degree Prograrnnre)
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\=#*,1i>1-<<1-<- gra \v
: gr;i ci'i aa\

I

NAME OF ORGANISATION

NAME OT:THT RESCURCE PERSON

NAME OF THE EVENT''-'
NAME OF STIJDENT

' '' .r: 
" 

,. . . . . ' .

ENROLLMENT NO (lNST,)
''''.:

Please circle the relevant score

Student feedback on workshop/demonstration/le ctu re
Date:11/65/23

I"T51 H flC -T

2 olcl I cl

: 
A-uoh qJhq l'(hc.. I t-la'c4 rn

Sr. No CRITERIA SCORE

1 lntroOuction given of both (self and topic) o 4 2 4
I

z Content delivery of the resource person
: .. ,,- ,,..:,. :, . .," ts,) 4 L 1

3 Encouraqe students to ask questions @) 4 2 1

4 \,Mas there any element of creativity o) 4 ,z I

tr Sunlect maiter knowiedge/command on subject 6) 1

o' Presenled the subject clearlY and

svstematicallv
o 4 z I

7 Answered the doubts or queries ol the students 4 J 2 1
I

o Time management 1 ? 2 I

Would you recommend the instructor for other

class

Alt z I

10 How do you rate the class overall? 4 2 1

rornl scoRE -s-:-aOUT OF 50

. t,,i .z,W
Sig"nature of student





MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

,rz*.:!iiiii,l, *AHARASHt*XilTo=t'lFtiEtttS"?t-3lJEV *^*AGEMENT

(UG & PG - Degree Programme)
412- C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

E- 25676640 Email: msihmctrsoffice@gmail.com , web site: msihmctrs.in

Guest lecture on Yield Management

Type of the Event: Guest Lecture

Date of the Event : 2 November 2022

Conducted by : Mr. Malay lngale, Cinema Head, PVR Cinema

Objectives :

. To understand the importance of yield management

Departmentalization in Cinema Theatres

o Different types of food items served in the cinema theatre

Orqanised Bv: MSIHMCT
Event Coordinator Dr. Vidya Kadam
Tooic Covered : Yield Manaqement
Venue Conference Room Time / Duration 10.30-11.30am
Total Number of
Participants

Students Faculty Non-Teaching

26 25 1

Event Details A guest lecture was conducted on 2nd of November by Mr.

Malav lnqale on Yield Management.
Type of Learning Outcome (Tick the appropriate option)

Contextualization
of Knowledqe -

Praxis and
technique

Critical
Thinkinq

Research Soft Skills

Learning Outcome Attendees learned from Mr. Malay Ingale about the
importance of vield management.

Mapping of the event with PO
and CO

Program Outcome

Subject
Code

Subjec
t Name

Course
Outcome

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
9

P
10

P
11

P
12

c 701
Sp.
Accom



Enclosures:
#unction Prospectus
. Notice
. Poster / Brochure
q-rt orrespondence tra i I'
. v4ttendance Sheet (Wherever applicable)
. ,460 Feedback
.pFemuneration paid if any
o./Photographs of the event

b
Name and of Event Coordinator

Dr. Seema Zagade
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MAHARASHTRA STATE INSTITUTry OF HOTEL MANAGEMENT AND CATERING TECIINOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowlq Shivajinagm, Pune- 16.

3 - 2567 6f,40 Email: msihmctrsoffice@gmail.com, website: msihmctrs.in
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MANAGEMENT HELD Ot.I

2 NovE MDER- - 2oza
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG - Degree Programme)

412-C, K.M.MunshiMarg, Bahirat PatilChowk, Shivajinagar, Pune- 16.

B - 2567 6640 Emai I : msi hmctrsoffice@sma i l.com, web site: msihmctrs.i n

REF: MSIHMCT/UG-PG|SS|2122| | r t8
ll

Date: J t \t O l2o7Y

FUNCTION PROSPECTUS CUM OFFICE ORDER

o Meeting

. Seminar

lnterview

Visit

a

a

Date of Event: (

Dav: Un,l*^rhrn
Time: Icr:3trd,$ tr,

ll:3P6,h
. Workshop

Facuf tv Qssrdjralinq= Dl. V f A* KurI"^
,/oVenue: /Classroom . lris . Zaffran . Conference

. Assembly Hall . Board Room . Principal Office

Sr. No. of SCA Registrar | 2 q

FOOD & BEVERAGE DEPARTMENT:

Year 20 >>-
ldestlecture
. Others (Please Specify) -

Sp, Auton'r^,AC;a-.

Tvpes of Function:

Guest Profite / Name: Il^ A',/^ * I I" 
Ci r*r-,.,n K)o,l : ?

Rcg:tl'c.$l$.lllffi9?ffi0tff,:r.r .1



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Camera i -
Special Instruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULW AND STAFF

Nos. - Faculty ln-charge: -

S. N. Name Siqn S. N. Name Siqn
4t_ Mr. S. Rayarikar yff/ 14. Ms. S. Mantri

2. Mr. V. Sarup 15 Ms. U. Toke \EilP_-
3. Dr. V. Kadam 16. Mr. S. Jagade 'vW
4. Mr. D. Joshi V&- 17. Mr. D. lshte {rrp
5. Mr. A. Manolkar ffi,^FY:- 18. Mr. P. Padvekar &
6. Mr. C. Sahasrabudhe N> -19 Mr. S. Deshmukh &h\-\IL
7. Ms. S. Paranjpe -& 20. Mr. V. Kaware VK'*Z
B. Mr. D. Janvekar 7M 21. Ms. S. Deokar Aifldt
o Ms. P. Pawar Vok 22. Mr. S. Rathod \s tl
10. Ms. A. Manna (x 23. Ms. Surekha R.

11. Mr. R. Gade 24. Ms. K. Pawar trlln'd7
12. Ms. D. Marne v)*- 25. Mr. S. Bedse (.\psrp
13. Ms. N. Dimble 6D

frl 'I- %.w
17\w\zt';u'v 3\,'

,,{:,@"Yi*!:t.iiiil

#$'s'



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY. PUNE

,z...lii,.tili,i,^r, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

,q 
,+}W.... V AND cATERTNG TEcHNoLocY

$t ,^ ., ,/7 (UG & PG - Degree Programme)
$XY 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

'i'*{** @- 25676640 Email: msihmcttpo@qmail.com. web site: msihmctrs.in
REF: MSIHMCTRS/BHMCT l2022l f t 33

To,
Mr. Malay lngale
Cinema Head,
PVR Cinema,
Pune.
M - 7350695356.

Dear Mr. Malay lngale,

Greetings from M.S.l.H.M.C.T.R.S. ! !

On behalf of the MSIHMCT team, we would like to

your valuable time and accepting our invitation

Management in Multiplex" on 2nd November,2022.

Date:2.11.2022

extend a heartfelt thank you for sparing

for the session on "Concept of Yield

al,

This session was appreciated by the students. lt was indeed a great session!

Thank you for all your support.

Looking forward to your association in the future!

With regards,

@#
Dr. Seema Zagade

VqW
.r\dtt

0,



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 -C, K.M.Munshi Marg, Bahirat Patil chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmcttpo@gmail.coru o web site: msihmctrs'in

FINAL YEAR - 2022-23 Even Sem

EVENT:- Gr.^esf Lec"l"ure. on Yield MonogernenI Date:- 2ltl22

Sr.
No.

Roll No. Student Name Sign

I
t- 201902 BaghelSachin D. P

2. 201 903 Barkade Ritika S. ?

J. 201 91 0 Borse Shruti M. r
4. 201911 Chavan Rajeshwari U. P

6 201912 Chavan Sakshi G. P

6. 201 91 5 Choudhari Kasturi P. P

7. 201917 Deshpande Madhav S. P

8. 201918 Deshpande Sakshi V. P

9. 201 91 9 Dimbar Aditya S. P

10. 201920 Gaikwad Joel R. r
11. 201925 Hadke Shlok P

12. 201931 Jog Nandini N. P

13. 201932 Kadam Manaswini M. h
14. 20'1933 Kadam MrunaliniM. ft
15 201934 Kadam Shivratna S. Y
16. 201 936 Karandikar Shrinidhi K. P

17. 201940 Kooulwar Tanvi N. t'
18. 201948 Naik Purnima S. P

19. 201951 Nandgude Akshat R. R
20. 201952 PardeshiAtharv J. P

21. 201954 Pawar Shripad D. P

22. 201 956 Phadtare Vedant S. h
23. 201 963 Shete Ritika D. P

24. 201 965 Thikekar Vighnesh S. P

25. 20'1966 Timande Dinesh P. P

zo. 201967 Ware Rutuja D. P

27. 201970 Dhavale Vinit P ,r"iil"a,

28. 201971 Khirid Abhishekkumar rP i ii'"- "

29. 201964 Shewadkar Atharva S.

\
il

\,

ii,'" iltr

\.1,t . . .

- 
-" l.: l-t 

- .. r:..'
"i. f:li'



MAHAMSHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

I - 25 67 6640 Email : msihmcttpo@ gmail.com., web site : msihmctrs.in{rr cYc r{l,

I nd ustry experU G uest lectu re/Demonstrator feed back

Date Cu Lt n \n-t-'
NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

P\R

Sr. No CRITERIA SCORE

1 Students grooming standards and body
lanouaoe

6t;7 4 3 2 1

2 Spoke loudly and clearly 2 4 3 2 1

3 Students were aware of practical and
ooerational knowledoe and skills of the topic

5 4 3 z 1

4 Students possess knowledge of technological
advancement in the industry

5
\./

4 3 z 1

5 Showed dynamism and enthusiasm 5\/
4 3 2 1

6 Questioning frequently related to the topic q 4 3 2 1

7 Able to understand the content delivered v 4 3 2 1

8 How do you rate the class overall? J- 4 3 2 1

TOTAL SCORE -KP-., OUT OF 40

Signature of facilitator



/\

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

Date: ozlttlzoZL
Student feedback on workshop/demonstration/lecture

{-

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (tNST.)

Please circle the relevant score

M5LfrT/\CT

ninesh Tirnande
20t364

Cf'es+ LeL+ur<

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) () 4 3 2 1

2 Content delivery of the resource person o 4 3 2 1

3 Encourage students to ask questions ED 4 3 z 1

4 Was there any element of creativity o 4 ? z 4
I

5 Subject matter knowledge/command on subject 4 (3 ? 2 I
I

6 Presented the subject clearly and
svstematicallv

(t 4 3 2 1

1I Answered the doubts or queries of the students @ 4 ? z 4
I

I Time management (9 4 J 2 1

9 Would you recommend the instructor for other
class

(9 4 3 I 1

10 How do you rate the class overall? T9 4 3 z 1

TOTAL SCORE 49 oUT oF 50e*
Signature of student



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

Date: zl lr lr-
Student feedback on workshop/demonstrationllectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

M,glrlMc.T

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) V 4 z ,l
I

2 Content delivery of the resource person V 4 J 2 4
I

3 Encourage students to ask questions o 4 3 2 4
I

4 Was there any element of creativity g 4 3 z 1

5 Subject matter knowledge/command on subject (y 4 ? z ,l
I

o Presented the subject clearlY and
svstematicallv

I 4 J I 1

7 Answered the doubts or queries of the students @ 4 J z .l
I

8 Time management u 4 J 2 1

9 Would you recommend the instructor for other

class
I 4 J z 1

10 How do you rate the class overall? v 4 3 2 1

TOTAL SCORE -5N.- OUT OF 50

Signaturd of student



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
4I2 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

Date: >l uI tl-
Student feed back on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

,n ttUt ,ta lr,t?a,tl

Qvut L7.,Jw',1-

n4s I H tuTc-l

. furt^ta' D ruJc,sro-__

Lotq 6 I

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) 'tY 4 3 2 1

2 Content delivery of the resource person .-y 4 3 2 1

3 Encourage students to ask questions 5 v 3 2 1

4 Was there any element of creativity 5 4 v 2 1

5 Subject matter knowledge/command on subject ,y 4 3 2 .1
I

6 Presented the subject clearly and
svstematicallv v 4 3 2 1

7 Answered the doubts or queries of the students 2 4 3 2 1

8 Time management 5 4 3 2 1

I Would you recommend the instructor for other
class

,y 4 3 2 4
I

10 How do you rate the class overall? -,7 4 3 2 1

ToTAL SCORE --KloUT oF 50

Signature of student



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
RESEARCH SOCIETY. PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)

TECHNOLOGY AND

MANAGEMENT

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

E- 25616640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

student feedback on workshop/demonstration/lec,rr" 
ot'"' oz I rr Ito t-

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

llSlx\'\\\cr
l\r_ l\clnU -t-. yr.
Grrs" V+.$ ou

r 6tq3c

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) \./ 4 3 2 1

2 Content delivery of the resource person 5 4 3 2 1

3 Encourage students to ask questions 5{l 4 3 2 1

4 Was there any element of creativity 5, 4 3 2 1

5 Subject matter knowledge/command on subject 5 4
I

3 2 1

6 Presented the subject clearly and
svstematicallv v 4 3 2 1

7 Answered the doubts or queries of the students 5 4 3 2 1

8 Time management v 4 3 2 1

I Would you recommend the instructor for other
class

5 4v| 3 2 1

10 How do you rate the class overall? 5v t4, 3 2 1

ToTAL SCORE EI--OUT oF 50w
Signature of student



 



Enclosures:
o Function Prospectus
. CorresPondence trail

o Attendance Sheet
. 360 Feedback
. Photographs of the event

Dr. See agade
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lYl t

NrumJia Sign of Event Coordinator

Att$

q\

FRIFSOIPAL
(Bi1lv1CT)

iitaharashira St;iite lnitilute d
Fotel Management & CateI;n g 'l"echnology

Shivailnagar, Pune'41 1 01 6. *

L

**o";T1li33ll333'



 



ROOM DIVISION FACULTY INCHARGE : =feo-n^?.b${
\._-.,Y€due and Set uP

lzden
\.-?Erolwe r A r ra n g e m e n t

- ./ .-. Eacon lno
\-,.-
^ 

gcaial l^/ledia tn charEe

\--,,Photograohy

l',4edia update after event - Face Book

STUDENT IN CHARGE:

F, ction Board

Food Production

Food & Beverage Service

Rooms Division

Social Media i Media

Instagram

c,f^.r't u-0,1 , (
MAH Se , ur,

rz.afur..t' e,
PaaAfa\o- ' hu*z ,

CIRCULATED TO ALL FACULTY AND STAFF

S l\l ed ia dated on WNNiAtI,lJ stgn aturU

Ar{,

a oD--
,*{he ti$r1CT)

litiite of t41.!to" fiiAHl699l?0!e tilt
tlt. 'l1lri6lit0-!Flotel }iie

S. N Name Siqn S. N. Name Siqn
1 l\/ r. S. Rayarikar '5r/2- I\,4s. N. Dimble (@
2 l\4 r. V. Sarup 14 It4s. S. Ir,4antri ')a.^r
3 Dr. V. Kadam l"t nA

15 l\,4s. U. Toke \#\.
4 v -16 ,A*:
5 Ivlr. A. ltilanolkar Ir/lr. D. lshte

^Y6 18 iVIr. P. Padvekar &
7 i1v4s. S. Paranjpe & '19 hlr. S. Deshmukh A=)o"/\-

l\,4r. D. Janveka r 20 IVlr. s. Bedse
1.aAqc,

I\,4s. P. Pawar 21 IVE-V:tffiail
10 l\,4s. A. I\,4an na k* 22 Ms. Aafti Babar flan^+1.

|',4 r. R. Gade 22 Nl s. Varsha Rathod qqlsb?
12 lvls. D. l\,4arne

ShivJliir;:; r,
' , ,.n ltrohnology T

13.

IVlr. D. Joshi }}- t\,4 r. s. Jagade

17.

IVlr. C. Sahasrabudhe

ar

11.
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MAHARASHTRA STATE INSTITUTE OF HOTEL I\4ANAGEI\4ENT AND CATERING

(

REF: MSIHMCTRS/BHIMCT/20231 37{ Date: '15.05.2023

To,
Chef Nilesh Limaye,
Pune.

Dear Chef Nilesh Limaye,

Greetings from tM.S.l.H.M.C.T.R.S. !!

On behalf of the IVSIHMCTRS (Degree) team, we would like to extend a heartfelt gratitude
for your vaiuable contribution to the ivliliet Day-Competition as an esteemed Judge and
Guest Speaker. Your insightful and informative speech was truly inspiring and left a lasting
impact on all the participants.

Yours speech not only educated us on the importance of millets but also motivated us to
make healthier food choices and to promote the use of millet in our daily diet.

Once again, I would like to express my sincere appreciation for your contribution to the Millet
Day competition. Your presence made a significant difference and we are truly grateful for
your time and effort.

Warm regards,

U

ea
Dr.

'aZag
d

P5\rw-t
,\

l/c. Principal

K{try,rxeffi***ffi
tqe6 a tr-qqa-{ E€14)

Arqr*a-art' gfr-uer ore

{lt!
d1

&

TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
@- 25676640 Email: Dqihmctrsoffice@smail.com , web site: msihmctrs.in

We hope to have your guidance again in the future as well.

\_

\I



IV]AHARASHTRA STATE INSTITUTE OF HOTEL IVANAGEIVENTAND CATERING TECHNOLOGYAND
RESEARCH SOCIETY PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmctt o mail.com

Attendance for millet competition on 15th May 2023

tiL

5\

,:"

PRINCIPAL
(BHMCT)

Maharashka Si3te lnslitute of
Hotsl Management & Catei.ing Technclogy

Shivaiinagar, iiirxs-4'i 1 01 6

l

Sr. No. Nanre Class Millet used

I Abhishek katwate FYBHMCT 1 Kodu

2 Abhijeet katwate FYBHMCT 1 Rajgira

-) FYBHMCT 1 Barnyard

4 Adwait Deshpande FYBHMCT 1 Samai

Saksham Jadhav FYBFIMCT 1 Foxtail

6 Om umardand FYBFIMCT2 Browntop

l Shivani FYBHMCT2 Buckwheat

8 Anish jere FYBHMCT I Barnvard

L) Rupali bobade FYBHMCT 1 Samai

10. Sahil dhebe FYBHMCT 1 Bajra

1t. Manoj T FYBHMCT2 l)roso

t2. Mrunal Pathak SYB}IMCT 2 Browntop

13. Darshan pandure SYBHMCT 2 J orvar

t4. Atharva kadam SYBHMCT I Rajgira

15. Shudhanshu borade SYBHMCT 1 Foxtail

16 Swajit aswar SYBHMCT 1 Bajra

17. Aditi belhekar SYBHMCT 1 Buckwheat

l8 Mitra Rao SYBHMCT 2 Nachni

19. Yash airvale SYI]HN4CT 1 Nachni

Reg.No. MAHI6 99IZt0.9tpur !E
Dt. 1ll06/2C09

AE{AI , M,

* ill$d

, web site: msihmctrs.in

@

Nishad Gokhale

5.





AND RESEARCH SOCIETY, PUNE
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IUG & PG - Degree Programme)
4LZ - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

Insight to institutional catering
Type of the Event: Guest lecture

Date of the Event: 01 June 2022

Conducted by: Ms. Neeta Patil.

Objectives:
To develop skills in planning menus that are balanced, varied, and appealing to various institution.

To understand the logistical aspects of large-scale food production and service, including procurement,

storage, preparation, and distribution.
To study institutional catering with respect to technology advancements to enhance all aspects of food service

operations

Summary
The lecture on studying institutional catering provided an overview of the key concepts, objectives, and learning

outcomes associated with the field. Ms Neeta Patil highlighted the importance of understanding the unique

challenges and opportunities in providing food services to large groups of people in institutional settings such as

schools, and corporate offices.
The lecture began with an introduction to institutional catering, explaining its significance in providing nutritious and

quality food to diverse populations. Ms Patil also discussed the objectives of studying institutional catering, including

understanding food service management principles, ensuring food safety and hygiene, and managing costs

effectively. A significant portion of the lecture was dedicated to discussing the role of technology in institutional

catering. The lecturer emphasized how technology can enhance efficiency, improve food quality, and enhance the

customer experience.

Learning outcomes:
r The lecture focused on the principles including menu planning, food preparation, kitchen management, and

customer service.
. The students were able understand the steps in planning nutritious and balanced menus that cater to the

dietary needs and preferences of different populations.
. The lecture provided insight to use technological tools and systems relevant to food service operations,

such as inventory management software, and various advancement in food production equipment.

Overall, the lecture provided valuable insights into the field of institutional catering and highlighted the importance

of studying this area for those interested in pursuing careers in food service operations.

Enclosures:
o Function Prospectus
o Attendance Sheet
o 360 Feedback
o Relnuneration paid if any}ML

nName 
and Sign of Event Coordinator
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Type ofthe Event:

Attendance

Insight to Institutional Catering

SYBHMCT

Sr.
No.

Roll No. Remark Attendancr

I 202001 Aacharya Hrishikesh Umesh P

2. 202002 Aher Gargi Darshan A

3. 202004 Attar Afroj Salim P

4. 202005 Babar AtharvaRajendra P

5. 202006 Baig Irram Samir P

6. 202007 Barangule Sanika Vikas P

7 202008 Bhegade Parth Dnyanshwar P

8. 202009 Bhosale Harshada B aburao P

9. 202010 Bhosale Jaya Prakash A
10. 202011 Bodkhe PoojaDharmnath P

11 202012 Borate Dhiraj Ajit A
t2. 2020t3 B orawake Abhishek Pandurans A
13. 202014 Budhe Aniket Subhash P

14. 202015 Chandegra Eshita Jitendra A
15. 202016 Chavan Omkar Sandip P

16. 202017 Chaware Praiwal Kiran P

17. 202018 Chincholikar Raj Shankumar P

18. 202019 Dalvi Akanksha Fulchand A
t9. 202020 Dalvi Praqjali Sumesh P

20. 20202r Deepake Sandesh Gautam P

2t. 202022 Dere Aakash Chandrashekhar A
22. 202023 Dimble DikshaVitthal P

202024 Dukare Swaraj Rajesh A

24. 202025 Dumbare Yash Vilas A

25. 202026 Dusane Lokesh Rajesh P

26. 202028 Gadgil Om Vinayak A

27. 202029 Gadre Omkar Bapu A

28. 202030 Gaikwad Aniket Popat P

29. 202031 Gaikwad Ayush Raju A

30. 202032 Gaikwad Pandurang Sandipan P

31. 202033 Gaikwad Prabodh Vijay P

32. 202034 Gaikwad Sakshi Suresh P

33. 20203s Gaikwad Shravani Kailas P

34. 202036 Gaikwad Shreyash Ashish P

35. 202037 Gaikwad Tanvi Mukesh P

disrylry@,+9%.,
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36. 202038 Galinde Chetana Shekhar A
3t. 202039 Gawali Jay Santosh P

38. 202040 Gawade Shweta Shivaii P

39. 202041 Gosavi Aditya Jayawant P

40. 202042 Gude Rutwij Vijay P

41. 202043 Gujar Mitesh Sanjay A
42. 202044 Hatkar Suhani Amol P

43. 202045 Hundiwale Vaishnavi Dhananj ay P

44. 202046 Jadhav Atharva Suhas P

45. 20204',t Jadhav Sakshi Pravin P

46. 202048 Jalgi Siddhi Ramesh P

47. 202049 James PremAashish P

48. 202050 Joshi Jayesh Jitendra P

49. 2020sr Joshi Padmnabh Shashikant P

50. 202052 Joshi Vipul Jayesh P

51. 202053 Kagne Shankar Suresh P

52. 202054 Kahar Hrishikesh Rahul P

53. 202055 Kamble Dayanand Utkarsh P

54. 202056 Kanade Sakshi Santosh P

55. 202057 Kate AtharvaAjti P

56. 202058 Kathe Saurav Harshal P

57. 202059 Ketkar Mihir Prashant P

58. 202060 Kharat Omkar Sakharam P

59. 202061 Khemchandani Aryan Sunil P

60. 202062 Kolambekar Atharva Narendra P

61. 202063 Kondhalkar Om Manoj P

62. 202464 Kulkarni Manali Milind P

63. 20206s Kumavat Atharv Nanasaheb P

64. 202066 Kunal Kishori Lal P

65. 202067 Kurve Sharwari Rajesh P

66. 202068 Lohar Yash Kishor P

67, 202069 Lokhande Pratham Ramakant P

68. 202A70 Lokhande Suchita Shashikant P

69. 202071 Mali Smitraj Ashok P

70. 202072 Mandavkar Revati Maruti P

7t. 202073 Marathe Mayura Sachin P

72. 202074 Mehdi Mohd Taqi P

73. 202075 Mohite Ayush Rupesh P

74. 202076 More Yash Chandrkant P

75. 202077 Mulik Anuja Sunil P

76. 202078 Nadaf Taufeeq Saleem P

77. 202079 Nagaonkar Sharvay Shirish P

78. 202080 Nemaniwar Vidhi Anil A
79, 202081 Nijampurkar Amey Amit A
80. 202082 Nikam Dhruvj eet Dhanaj irao P

81. 202083 Panch wagh Sahi I V i vek--,:fr6i-laint flosFfrh:""
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82. 202084 Pardeshi Mandar Prabhu P

83. 202085 Patange Ritesh Santosh P

84. 202086 Pa1 Prasad Pravin P
85. 202087 Pat Utkarsh Udhav P
86. 202088 Patil Vaibhavi Rajkumar P

87. 202089 Patil Vedant Prabhakar A
88. 202090 Pawar Revati Rajesh P
89. 202091 Pawar Shubham Kiran P
90. 202092 Pawar Somesh Baliram P
91. 202093 Pawar Sourabh Ajit P
92. 202094 Pillewan Tanmay Surdas P
93. 20209s Pisal Vedant Nitin P

94. 202096 Rade Sanvi Sachin P
95. 202097 Rajemahadik Sanket Vijaysing P
96. 202098 Rathod Karan Ramesh P
97. 202099 Rengade Harshwardhan Santosh P

98. 2020100 Rupnur Vaibhav Gopal P
99. 2020101 Sahsrabudhe Om Rajeev P

r00. 2020102 Sante Siddharth Sainath P
101. 2020r03 Sarode Aditya Ankush A
102. 2020104 Sarsar Nirmitee Surendra P
103. 2020105 Sartape Vaishnavi Satish I p
104. 2020106 | Sathe Tejas Sopan A
105. 2020t07 Sathe Yukta Rajesh P

106. 2020108 Savle Yash Abhijeet P
r07. 2020109 Sharma Sahil Anand P
108. 20201r0 Sharma Tannu P
109. 2020ttl Shatani Ansh Neerai P

ll0. I zozottz Shete Suyash Sandeep P
r11 20201t3 Shinde Aditya Anil P
n2. 20201r4 Shinde Aditya Ravindra P
I 13. 2020115 Shitole Rituraj Manikrao A
rt4. 2020116 Sonawane Naad Siddheshwar P
I 15. 2020rt7 Suryawanshi Himanshu Sunil P
I 16. 2020118 Swami Kaivalya Rajendra P
rt7. 2020119 Tantak Manthan Pramod P

l 18. 2020120 Tapale Tanay Harshad P
tt9. 2020121 Thopte Shivani Vijaysinh P
120. 2020122 Tikhe Mukta Rajesh P
r21. 2020123 Torne Nachiket Ashok P

t22. 2020124 Tukshetti Shubham Ganesh P
123. 202012s Tulse Vikrant Vrjay P
r24. 2020126 Tupkar Vaishnavi Balasaheb P

125. 2020127 Uttekar Aditi Maruti P

126. 2020128 Vidhate Shivam Kishor P
127. 2020r29 Vishwakarma Preet Nitin t.A-



r28. 2020130 Waghmode Mansi Tatyasaheb P

129. 2020t31 Wani Sahil Sunil P

130. 2020132 Zalkikar Nishant Laxmikant P

l3 1. 2020r33 Bhatkar Mayuresh Pravrn P

r32. 202484 Khole Atharva Pradeep P

r33. 2020135 Kumbhar Shubham Dilip P

134. 2020136 Lele Madhura Udav P

135. 2020137 Pol Pradnya Sanjay P

136. 2020138 Wagh AtulyaVinodkumar P

137. 2020r39 Dhore Omkar Prakash P

r38. 2020140 Surve Giriraj Dinesh P

139. 201955 Phad Shivprasad Balaji A
140. 201857 Terwadiva Hmshal Nandkishor A
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Report on Annual Theme Dinner
Type of the Bvent: Theme dinner

Date of the f,vent :24March2023

Conducted by : Final Year Students

Objectives :

. Help students learn event planning, management, and execution.

. Give insights into cooking, organizing events, and working with sponsors.

o Develop skills in planning, organizing, and running big events.

Organised By: MSIHMCT

Event Coordinator

Topic Covered : Indian cuisine food with continental fusion.

Venue Zaffaran & Alfresco Time / Duration 7.3Opm onwards

Total Number of
Participants

Students Faculty Non-Teaching

172 150 22

Event Details The final year students conceptualized and organized Annual theme dinner,
JACKPOT, where Indian cuisine with continental fusion food was served.
The event was held on24thMarch2023.

Type of Learning Outcome (Tick the appropriate option)

Contextualization
of Knowledge

Praxis and
technique

Critical Thinkins Research Soft Skills

Learnins Outcome The organization of JACKPOT provided firral year students with hands-on
experience in event conceptualization, coordination, and execution. The
students gained insights into culinary, event management, and collaboration
with sponsors.

Mapping of the eventwith PO and CO Program Outcome

Subject
Code

Subjecl
Name

Course Outcome
P
1

P
2

P
3

P
4

P
5

P
6

P

7

P
8

P
9

P
10

P

11

P
t2



Enclosures:
. Function Prospectus
o Notice
o Poster / Brochure
o Correspondence trail
. Attendance Sheet (Wherever applicable)
o 360 Feedback
o Remuneration paid if any
o Photographs ofthe evqlt

tl

n\I
I lA t t

IuI-- -nlvlt'-/^. . rr(/4^,t:{" Lta''u'^ -
Name and Sign of EvenY Coordinatd \\)

Mah::rali
Hotel Mtrr,

(1r

pRffiBrPAL
{Bt"J[r,cT)
't:p r',, r:'r inS:litlftg Of

. !i.+i ii)16



ffi
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY. PLTNE
MAHARASTITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, pune - 16.

8' 2567 6640 Email : msihmctrsoffi ce@ gmail.com, website: msihmctrs.in

t*

REPOR-T ON ANNUAL THEME D\NNEQ. HTLD ON

24 MARCH 2g

.,rt;-::;-iil:ffiKp"i.,,

r*

,1T,,
lr*.
;
:t:
*{

*

"t.;'
r:;.}h. &1Al'lllil$i?iifi$lP:.rr"rt'! i:

Bt. 1 iJij,ii;:0rj'J



 





MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERTNG
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG - Degree Programme)

412-C, K.M.Murislii Marg, Baliirat Patil Chowk, Shivajinagar, Pune- 16.

@ - 25 61 6640 Emai l : fn Srh me_t_f S_pflqe @emajLSem, web s ite : m s i h mctrs. i n

REF: MSIHMCT/UG-PG/SS/2023 | 2s 8
Date:Zrlrel2t:z3

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event ' AnnnJ { t"'"^.
" TrrrA

D t, r',r-r,

?ot "
Date of Event: Z \lt I Zf

Proqramme : ffilactlMHMCT Year : 1st l2nd l3,d t7{ Dav: ( ilJ.",
; ?rrt, ilr e,,,,&.

. Guest lecture . Workshop 
^. others (Please Specify) 'fUh,. 0i"r'ret1

Conference- , (\u,h*^ Taho'-
\l

Tvpes of Function:

t
Guest Profile / Name &
Desiqnation / Oroanization :

Facultv In - Charqe:

,1,
Venue: . Classroolh

Da VllX" kuola*

a

a

Meeting

Seminar

€

. lris

Year

. lnterview

. Visit

. Assembri H"rl . Board Room

Sr. No. of SCA Registrar 11 O

FOOD & BEVERAGE DEPARTMENT:

1.z6ffran
. Principal Office



ROOM DIVISION FACULTY INCHARGE :

Venue and Set up

Linen

Flower Arrangement

Function Board

Escorting

Social Media In charge

Photography

Media update after event - Face Book l-l Instagram l-l
STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Rooms Division

Social Media / Media Dq)ut^ar,, da,at t-rta, t Oct/eat

CIRCULATED TO ALL FACULTY AND STAFF

S. N. Name Sion S. N. Name Siqn
4
I Mr. S. Rayarikar &E-- 12. Ms. D. Marne tl:-

2. Mr. V. Sarup 13. Ms. N. Dimble \{u)
J Dr. V. Kadam 14. Ms. S. Mantri jr/\
4. Mr. D. Joshi \g-. 15. Ms. U. Toke r I \s'P-

Mr. A. Manolkar AW to. Mr. S. Jagade wN>-
h Mr. C. Sahasrabudhe Lvv- 17. Mr. D. lshte 4;4>
7. Ms. S. Paranjpe & 18 Mr. P. Padvekar @
8. Mr. D. Janvekar ?#X 19. Mr. S. Deshmukh Shnnu+
9. Ms. P. Pawar -dt- 20. Mr. S. Bedse 5 beds e
'10. Ms. A. Manna e 21 Ms. Aarti Babar floWt-
11. Mr. R. Gade 22. Ms. Varsha Rathod

,ffi:'"."'YYsisnature
'W;i':*ii#r'n**,



Visit to: Mega Meals And Cocoon Hotel 
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Report on 55'Workshop on Molecular Mixology'o

Date: 09 November 2022

Time: 11.00 am Onwards.

Resource: Mr. Shreyas Gogle, Flairrology

Objective: To understand the different Cocktails families and their variations.

Report:

The workshop was organised for the Final year BHMCT students.

In the workshop, participants understood the scientific principles behind molecular mixology techniques,
gaining proficiency in executing. They got creativity by experimenting with unique flavors and textures, while
also prioritizing safety in handling hazardous materials. Participants refined their presentation skills, ensuring

cocktails were visually appealing and catered to guest preferences. Additionally, they leamed the art of culinary
pairing, enhancing the overall dining experience. Finally, equipped with problem-solving abilities, participants

embraced innovation, pushing the boundaries of traditional cocktail-making.
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Maharashtra State Institute of Hotel Management and Catering Technology and Research Society pune
Maharashtra state Institute of Hotel Management and catering

Technology (Uc & Pc -DEGREE programme)
412 -C,K.M.Munshi Marg, Bahirat Patit Chowk, Shivajinagar, pune-16

Cocktail demonstratiolt-
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REF: MS THMCT/UG-P c/SSt2O22t ( U3
Date: /t ltt f z> .

FUNCTION PROSPECTUS CUM OFFICE ORDER

a

a

a

a

"^-f^ */- ft^;^D-I*W

a

a

Interview

Visit

. Guest lecture er4V5rkshop

. Others (Please Specify) -

<.,'"+-.(^ e""-'"lf

FOOD & BEVERAGE DEPARTMENT:

NameoftheEvent: l^r-"t@ eT1 ,qebuJ^a DateofEvent: elrt ln,
A/,t'"""1a../ (?-

07
Proqramme : BHMcr t^lHffiT year : F4-*lpfrinal Dav: ue./-r^-"/-+

o
Year Time: ll: @ ar-\/{

Tvpes of Function:

Guest Profile / Name:

Facultv Coordinatinq:

Venue: a

o

Classroom

Assembly Hall

Sr. No. of SCA Registrar f 2 {

Meeting

Seminar

lris gt--frffran . Conference

Board Room . PrincipalOffice
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ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Camera:

Special Instruction:

STUDENT IN CHARGE:

Food Production:

Nos. Faculty In-charge:

P&&L^'"'f *' /u'

Food & Beverage Service: t/trt4"ej . e
Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULW AND STAFF

S. N. Name Siqn S. N. Name Siqn
1. Mr. S. Rayarikar .rd 14. Ms. S. Mantri

2. Mr. V. Sarup 15. Ms. U. Toke \EDT
J. Dr. V. Kadam 'fd 16. Mr. S. Jagade 'AM
4. Mr. D. Joshi V\I 17. Mr. D. lshte A\y
A Mr. A. Manolkar ^MLV 18. Mr, P. Padvekar 4
o. Mr. C. Sahasrabudhe (W 19. Mr. S. Deshmukh dlkqw,t
7. Ms. S. Paranjpe # 20. Mr. V. Kaware fl&";aV
B. Mr. D. Janvekar qv\ 21. Ms. S. Deokar ?{is.r

Ms. P. Pawar \,.X 22. Mr. S. Rathod N 5R
10. Ms. A. Manna 4 23. Ms. Surekha R. g(G
11. Mr. R. Gade 24. Ms. K. Pawar *ltdt
12- Ms. D. Marne h- 25. Mr. S. Bedse

6-hpa",ro
13. Ms. N. Dimble ta

4r*-W'
ffilnglate Instltute or
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Dear Mr. Shreyas,
\ \

Greetings from M.S. l.H.M.C\!

We sincerely thank you for sharing your knowledge on 'Flair Bartending and Molecular

Mixology'with our students. r

REF: MSIHMCT/UG-PGl2022l Date: 09.11.2022

To,
Mr. Shreyas J. Gugale
Business Development Manager
Saksham, lmpex

The session was immensely appreciated by the students which will help them in the future.

Look forward to your continued support.

Thank you once again.

Warm regards,

W
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MAIIARASHTRA STATE INSTITUTE OF IIOTEL MAI\AGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C. K. M. Muoshi Marg, Bahirat Patil Chowlq Shivajinagar, Pune,16.
7 - 2567 6640 Email: msihmctrsotlicc?ilsnail.com. website: msihmctrs.in

Pharmacist Dav Celebration Cake - SDfl no

Type of the Event: Entrepreneurship development Activity

Date ofthe Event:25th September, 2022.

Objectives:
e To develop creativity and innovativeness amongst t}le students.
. To cultivate and Entrepreneurial mindset.
. To foster ar environment ofteam work and coordination between various departments.

Enclosures:
. Corespondence trail
o Attendance Sheet (Wherever applicable)
. 360 Feedback
o Photographs ofthe event

Name and Sign f Event Coordinator

Dr. S e

PremqctpnL
(BrlncT)

Maharashlr:r S1::ii1 lPliitiIe of

Hotel Mana3e::,,'r i r r:' :.':ri'' lr',9 Tech nolcgy

Shivaiile.-Jsr, Pirn$4'11 01 6

Organised By: eurship development cell
Evenl Coordinator Mr. Abhay M
Venue Bakery Time / Duration 02 days
Total Number of
Parti cipants

Students Faculty

10 05 04 0l
Event Details A 1Okg Pina-colada cake with hand-made edible flowers celebrating the season ofspring was

prepared on order for Pharmacist day 2022 celebration for the D.Y. Patil lnstitute.
Type of Leaming Outcome (Tick the appropriate option)

Contextualization of
Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

Leaming Outcome The students got an experience in making and handling a lOkg cake. The box and packaging for
the same was made in-house. The transporlation ofthe cake and finishing at the venue was also
done by the students.

Mapping of the event with PO and CO

Subject
Code

Subject
Name

Course Outcome PI P2
P
5

P
6

P7
P
8

P9 P
10

P
,2

@

-fu4-

,, \.

Non-Teaching

Program Outcome

P
3

P
4

P
1t







MAHARASHTRA S'TATE INSTITUI't] OF' HO'IEL MANAGEMEN'I'AND CATERING TECTINOI-OCY AND RESEARCH SOCII]'IY, I'UNE

MAHARASIITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C,K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8 - 2567 6640 Ernail: msihmctrsoffi ce@grnail.corn, website: msihmctrs.in

EVENT: PIIARMAC IST DAY CAKE (S ns\ 2O22

Signature of the FacultyJncharge

SR. NO YEAR NAME OF THE STUDENT 2419 2519

I SYBHMCT Swapna Kulkarni P P

2 SYBHMCT Gautam Shinde P P

SYBHMCT Atharva Sasane P P

4 SYBHMCT Utkarsha Dhumal P P

5 SYBHMCT Mitra Rao P P

ffi
3.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOCY AND RESEAIICH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.@
B- 25616640 Email: msihmcttPo smail.com , web site:msihmctrs.in

Date: 25f ogl "zz

STUDENT FEED BACK ON ED / START-UP ACTIVITY

NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score -

Gcorr,loorE.,-. tk^1q=21

2a)-2-

P

9Dv\\2_,

CRITERIASr. No.
141 Effectiveness of teamwork

2 14 35."Adequacy of resources

13 2.,,..
L./'

4

125 j--4

2 15Contribution of activity towards learning new
skills

24_t'Practical Applicability

24Extent to which creativity was promoted7

14 J5Level of autonomy

13 245Support of facilitator
') 1J4Overall satisfaction with the activity

Learning Outcome: L ect- nt ti m e l\crt\rtd{\<l\t-

rorAL scoRE --!4*our or so

Sig na re of Student
r,rra;.1'l0. rIAH,6qgrll]!lPirr'r(

Di, i.',lalf:lli]8

SCORE

2

2.

Clarity of Instructions3.

Time l\ranagement

5.

16.

15

28.

9.

10.
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MAHARASHTRA STATE INSTITUTE OF }IOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

N4AHARAS}ITRA STATE INSTITUTE OF IIOTEL ]\,{ANAGEN4EN'f AND
CATERING TECI'INOLOGY (UG & PG Degrce Programme)

412 - C, K.M.MLrnshi Marg, BahiratPatilChor.vk, Shivajinagar. Punc - 16.@
I - 25676640 Email: nrsihmcttDo6r)qmail.com , wcb site:msihmctrs.in

oate: 26\ot\ ::-
STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAME OF THE EVENT

YEAR OF THE EVENT

ENROLLI,/ENT NO (INST.)

Please circle the relevant score -

+l,-

l.,\;k.r

CRITERIA SCORESr. No.

4 J 2 1Effectiveness of teamwork1

342 Adequacy of resources

2 143 Clarity of lnstructions

1(/ 3 254 Time ilanagement

4 2 1Contribution of activity towards learning new
sk ills

4 2 1Practical Applicability6

1J57 Extenl to which creativity was promoted

14 3I Level of autonomy
,|

3 24o Support of facilitator

1J 210. Overall satisfaction with the activity

Learning Outcome: .Io

&

.lD
".--a"ri

c,$-|\&{_
l,;'l-

oRE --l--L OUT OF 50

Sign of Student

'?"

NAME OF STUDENT

\y
1\r

P/'

,,5 ,/5.

A/'
1.,/

25/'
Y

\r
h"-i"J #o^ ^E
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MAI]ARASHTRA STATE INSTITUTI] OF HOTEL IVIAN GEMENT AND CATERING I.ECHNOLOCY AND RESEARCH SOCII]TY,
PU^- E

MATIAI{ASHTRA STATE INSTITUTE OF }IOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - I 6.@^)
E- 2567 6640 Er.nail: nrsihmcttpo[Dcmr i].conl , rveb site:m sihmctrs. in

oare:zsl3lc,-

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAIUE OF THE EVENT:

YEAR OF THE EVENT

NAN/E OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

Qake
+\

202\66

3 0ta

SCORESr. No. C RITERIA

4 3 2 1-9-Effectlveness of teamwork

-P 4 2 12 Adequacy of resources

2 13

4 2 1.r
1,.

2Contribution of activity towards learning new
s kills

5

? 136 Practical Applicability

1e,. 4 37 Extent to which creativity was promoted

J 2 1, 4Level of autonomyB

14ar Support of facilitator

14 2J-10.

Learning Outcome: L€o.n1 ne@ \riirg 1o\ecora+'n3 techrriqut-e.

rorAL scoRE -115- OUr Or SO

tr 4""* [

I

sig
-,' ',, ljr]li, -

1

Clarity of lnstructions -5,' 4 3

4. Time I\,4anagement

4 3 1

"l-
2

2

Overall satisfaction with the activity

U,"UPD,--
rkt-ure of Student



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEi/ENT AND CATERING TECHNOLOGY

AC ST DAY CELEBRATION SPRING THEME
24rh - 25th September 2022

Flavor: Pina colada with edible sugar flowers
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmctrsoffice@qmail.com, website: msihmctrs.in
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412- C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
8- 25676640 Email: msihmctrsoffice@gmail.com , web site: m_sihmctfs.i_n
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PMS Demo Report
Type of the Event: Demo

Date of the Event : 12 September 2022

Conducted by : Ms. Pooja, Front Office Associate, Yash Regency

Objectives:
. To learn about functioning of property management system
. To understand the creation of manual reservation
o To learn about generation of invoice

Enclosures:
.-z€u n cti on P ros pe ct u s
. Notice
. Poster / Brochure
o Correspondence trail
./Attendance Sheet (Wherever applicable)
. /360 Feedback
. Remuneration paid if any

Event Coordinator

.' 
',::,'i' 

.i"*:r'
..!,./-","--"-"'""**'-", :

n,T,Hffi-

Organised By: MSIHMCT
Event
Coordinator

Dr. Vidya Kadam

Topic Covered : Property Manaqement Svstem
Venue Yash Reqencv Time / Duration
Total Number of
Participants

Students Faculty Non-Teaching

24 23 1

Event Details A demo on property management system was conducted by Ms. Pooja
at Yash Reqencv on 12th September 2022.

Type of Learning Outcome (Tick the appropriate option)
Contextualization
of Knowledoe

Praxis and
technique

Critical
Thinkino

Research Soft Skills

Learning
Outcome

Attendees learnt from Ms. Pooja about various operation systems
followed in Front Office Deoartment.

Mapping of the event with PO and CO Program Outcome
Subject
Code

Subject
Name Course Outcome

P
1

P

2

P
3

P
4

P
5

P
6

P
7

P
8

P

9
P

10
P

',1
P
12

c 601
Sp.
Accom.
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MAHARASHTRA STATE INSTITUTE OF IIOTEL MANAGEMENT AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@-25676640 Email: msihmcttpo(Dqmail,gpm , web site: msihmctrs.in

f$ ,)
dl;l qu {i{It

FINAL YEAR - 2022-23 Even Sem

EVENT:- Darn o c$out ?ro?or\ 1rrano.gefrrtrrt ftOteCn Date:-12,4,LL

Sr.
No.

Roll No. Student Name Sign

1. 201902 BaghelSachin D. P

2. 201 903 Barkade Ritika S. P
3. 201910 Borse Shruti M. P

4. 201911 Chavan Rajeshwari U. P
5. 201912 Chavan Sakshi G. P

6. 201915 Choudhari Kasturi P. ?
7. 201917 Deshpande Madhav S. r
8. 201 91 8 Deshpande Sakshi V. ?
9. 201 91 9 Dimbar Aditya S. P
10. 201920 Gaikwad Joel R. R
11 201925 Hadke Shlok ?
12. 201931 Jog Nandini N. P
13. 201932 Kadam Manaswini M. R
14. 201 933 Kadam Mrunalini M. P
15. 201934 Kadam Shivratna S. h
16. 201936 Karandikar Shrinidhi K. ?
17. 201940 Kooulwar Tanvi N. n
18. 201948 Naik Purnima S. ?
19. 201 951 Nandgude Akshat R. P
20. 201952 PardeshiAtharv J. P
21. 201954 Pawar Shripad D. R

22. 20't956 Phadtare Vedant S. ?
zJ. 201 963 Shete Ritika D. P

24. 201 965 Thikekar Vighnesh S. ?
25. 201 966 Timande Dinesh P. R
zo. 20't967 Ware Rutuja D. P

27. 201970 Dhavale Vinit .,ri:.iiililiri, rT>"- P
28. 201971

!1 
,i/fie.iftu%

Khirid Abhishekkumar" ".' q{iiA.,
29. 201964 Shewadkar Atlarva $. 'f*"'t

I flr. i l;ri4iifi{-tll

-'- i ': .,,'
'-; ." :* ! .r;r *,itll*;

tJ
I ir : I i\rri) i"l
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

, (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16'

B - 25676640 Email: msihmcttpo@email.com., web site: msihmctrs.in

{i
\r\E

.'.5 1ip:i:!,\

".,{v4' $fi
t

yi w: e-a't

Ind ustry experU G uest lecture/De mo nstrator feed ba ck

Date 12.q.2-2-

NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR '

DESIGNATION

Please circle the relevant score

(

fq*-
5[urdcif facilitator

Sr. No CRITERIA SCORE

'l Students grooming standards and body
lanouaoe

€, 4 z a
I

L Spoke loudly and clearlY (9 .1 2 a
I

a Students were aware of practical-and
ooerational knowledqe and skills of the topic

c 4 2 1

4 Students possess knowledge of technological
advancement in the industry

(t .+ 2 1

5 Showed dynamism and enthusiasm (9 4 2 I

o Questioning frequently related to the topic fs\ 4 z I

7 Able to understand the content delivered (t 4 az 4
I

x How do you rate the class overall? 'o 4 z I

TOTAL SCORE -A.O- OUT OF 40

Sign



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in

Date: t"lJr/re

STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION / LECTURE

F'\ qr HfncTNAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

0omo on Pmf vtj fYlonngemrnt €fcrn

Nond,m fS
2-01 q.ql

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) @ 4 J 2 1

2 Content delivery of the resource person (9 4 3 2 1

3 Encourage students to ask questions (t 4 ? 2 1

4 Was there any element of creativity (9 4 J z 1

5 Subject matter knowledge/command on subject (t 4 3 2 1

o Presented the subject clearlY and
svstematicallv

(, 4 J z 1

7 Answered the doubts or queries of the students (9 4 J 2 1

8 Time management (t 4 3 2 I

9 Would you recommend the instructor for other
class

5 o 5 2 1

10 How do you rate the class overall? (9 4 3 2 1

TOTAL SCORE -43- OUT OF 50

sig
M,*

nature of Student



MAI-IARASIITIIA STATE INSTITUTE OF }iOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARC}I SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412- C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune- 16.

I - 2567 6640 Email: msihmcttpo@smail.com, web site:msihmctrs.in

Date: 11. I9 | 2L

sTUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION I LECTURE t

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

. R\f'rc* Sorkor\a

trot\o\

Sr. No CRITERIA SCORE

I
I Introduction given of both (self and topic) a) 4 2 1

2 Content delivery of the resource person e,) q J z 1

3 Encourage students to ask questions AJ 4 2 I

4 Was there any element of creativity (t 1 3 2 1

5 Subject matter knowledge/command on subject t5 4 3 2 1

o Presented the subject clearly and
svstematicallv

w 4 z 1

7 Answered the doubts or queries of the students t 4 J z 1

8 Time management Y 3 2 Î

Y Would you recommend the instructor for other
class

q (J J z 1

10 How do you rate the class overall? a, 4 J 2 1

rorAl scoRE -!-6-- ort 50OF

ky'
SignfiI?e of Student



MAI-IARASHTRA STATE INSTITUTE OF I IOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCI-I SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

I - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in
@

,,i;",: Date: 'ii l'll ) L

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE I
{,' ,

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

?" .. --
-l 

l'\a' -

Sign-ature of Student

/'nStHrncT

ftmo ohruh prT^vB fnaoYrnont ad"krn.

aot13z,

,i l;- *31@@.4;r

,, nn r,. : ijl;;ljllln,r,,_,,,, jt]

" l'-*'i'x-'r:ilj##

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) (5 , I ? z 1

2 Content delivery of the resource person fq 4 J 2
.t
I

3 Encourage students to ask questions i tr,' 4 z 1

4 Was there any element of creativity .-l 2 4
I

5 Subject matter knowledgelcommand on subject \ -9, 4 J z 1

o Presented the subject clearly and
svstematicallv

/6 4 z 4
I

7 Answered the doubts or queries of the students q5. I J z 1

8 Time management \ 4i 3 2 I

w Would you recommend the instructor for other
class

i 4' J I 1

10 How do you rate the class overall? '\.Y- 4 2 1

TOTAL SCORE -:I.--.- OUT OF 50
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@smail.com, web site:msihmctrs.in
@

{ '' .

{, I

Date: l'f- IJ t ZZ

sTUDENT FEEDBACK ON WORKSHOP /DEMONSIRATION / LEGTUEE /

{hsrHmcT

lYLq Pcxnn

ilano' Pvnf rtg Nonngr.mo nt \Etr m

'3ht'f,^tA Pcr" rlv

'LA\cl€,Ll

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

-l

"9YF#
Signature of Student

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) lE l\: 4 z 1

2 Content delivery of the resource person (5) 4 J 2 1

3 Encourage students to ask questions (e 4 ? 2 1

4 Was there any element of creativity L9,
A.+ z 1

5 Subject matter knowledge/command on subject 4 J 2 1

o Presented the subject clearly and
svstematicallv

(1 4 z 1

7 Answered the doubts or queries of the students t5, 4 z 1

8 Time management (q 4 J 2 1

9 Would you recommend the instructor for other
class

€,, 4 ? z 1

'10 How do you rate the class overall? t 6l\.: 4 ? 2 1

a'

TOTAL SCORE -J-C- OUT OF 50



 



Mapping of the event with pO and
co Program Outcome

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
I

P
10

P
11

P
12Start up and innovation activity

Enclosures:
o Function Prospectus
. Poster / Brochure
. Attendance Sheel (Wherever applicable)

a

360 Feedback
Photographs of the event

-full^
Asffi#1"'

Name and Sign of Event Coordinator

Dr. m gade
-tr

Pffipflcrpnl

-'ffifi;ilJ,::iffi#;r,,*,

IlegJ'to. Ai'U0BUA)09,Punc
Dr. 1110612003
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ROOili] DI1,,I3lON FACULTY iNCHeRGF :

\r^-.,^ --; a^. ..^J e,,u- o,,u Js! uy

r-inerr

Flower Arrangement

Function Ecard

Escc.ting

Socia! Med;a ln charge

Photcgraphy c.{r,}{'tA|ql't'tY-. -3

lnstagramI\,4edia update after event - Face Book

STUDENT IN CHARGE:

Food Prod uction

Food & Beverage S ervice

Rooms Division

Social Media i Media

/^lol'lll  TEn Tr\  l I E /'lIl TV  hll,\ CTAEE

Name

So edia uodated on Ot 20 Si natu r
I tmfi

elu L
cr)

F.e{.tto. ltAHl6s0'2ooglFunc
0t. 11,0ei2009 *q \Tu^'rng Techn

S. N. Siqn S.N Si.cn
lVs. N. Dlmble @l\4r. S. Rayan ka r /9T,/

:}\'1'2 Mr. V. Sarup 14 tvls. s. tv'iantri

15 Iils. U. Toke \w'3 fii. gr-1T$- l\,/lr. S. Jagade4

Dr. V. Kadam

N4r. D. Joshi

\frfirW tt lr4r. D. lshte5

,]B '@6

It/lr. A. l\rlanolkar

frj'-
RncrqB

iv'lr. P. Padvek ar

7

6,3eA<p

19

20.

IU{--V+arft"re-21

B

I
[4r. D. Janvekar

Aet't^Nltu'ls. Aadi BabarV
l"ils. Varsha Rathod

22

ll

23

[\4r. R. Gade

l\,4s. D. Ir,4arne N"12

&a UD

Name
1 IJ,

16.

llr. C. Sa ha srabudhe

-ffi iv']r. S. DeshmukhIVis. S. Paranjpe

@v> lVlr. S. Bedse

l\,4s. P. Pawar

10. l\ils. A. l\la n na

22.

l""riltute of

110i6. g$v,M
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[4AHARASHTRA STATE INSTITUTE OF HOTEL IIIANAGEI\,1ENT AND CATERING TECHNOLOGY AND RESEARCH

SOCIETY. PUNE

MAHARASHTRA STATE, INSTITUTE OIj HO I'trt, MANACFIMENT Ar,\D
CATERING TECI INOLOGY (UG & PG - Dcgrce Programnre)

412 C, K.M.MLrnshi Marg, I3ahirat Patil Chou,k. Shivajinagar. Pune - 16.

@ - 25616640 Email: msihmcttpo@.s!!qil.couo , web site:msihmctrs.in

Date - 06 May 2023

Name of the event

Attendance for

: Q&A session with [Vlr. Neelkanth Palekar

: SY BHI\iICT

RemarkRoll No. Student Name AttendanceSr. No.
1 202102 Ahiwale Yash Ashish P

P202104 Bade Bhagwat Balkrushna
P3 202105 Bade Rohit Narayan
PBarshikar Aman Salim4 202106
PBhosale Patil Yugandhara Dhawal
PBhosale Sarthak Shailendra202110
P7 202111 Bhosale Swaraj Anand
P202112 Borade Sudhanshu Sandip8

P202113 Chaudhari Parag Pundlik
PChaudhari Sujeett Krishna10. 202114
P202115 Chaudhari Swapnil Bhaskar11

PChavan Swapnil Satish12 202116
P202118 Chitale Shakti [t/ahendra13.
PDesale Lokesh Shashikant14.
P202124 Deshpande Sakshi Shailendra15
P202125 Deshpande Vaishnavi Prashant
PDhede lrilanasi Sanjay17. 202128
PDhumal Utkarsha Prasad202130
P202134 Edke Shweta Ashru.10

P202135 Falak Dipti Govinda
PGaikwad Arnav Abhi.i eet21

PGawade Aditya Harshad202139
PGedam Pranali Sayaji1'7 202140
P20214124
P202143 Gore lt/lanali LaxmanZC

PGunjal Jay Balkri sh na16 202144
P202148 Jagtap Siddhi Gorakh27.
PJamdar Prathamesh Santosh202149
P202150 Jan am Sarvesh Deepak29

Kadam Ajay Ravindra20215130
PKarnik Radhika Rohit202154
P202155
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Sr. No. Roll No. Student Name Attendance Remark
JJ 202156 Kataria Shruti Yogesh P

202157 Kendurkar Tejas Hemant P
35 202158 Khade Samrudhi Satish P

36. 2021A6 Kulkarni Swapna Prasanna P
37. 202167 Lachake Ojas tvlahesh
38. 202168 Lole Rutik Dilip
?o 202169 Mahadule Sarang Suresh P

202170 IVlahajan Abhishek Ravindra P

41 202171 It/lalge Trishala Ramesh P
42. 202177 Mohlte Amruta Ashok P
4J 202178 tt/lore Jay Harish P

202175 [/lore Sankalp Sanjay P

202180 l\,4ore Soham Rajendra P
46 202183 Nanakshahi Drishti Teghbahadur P

202184 Navale Pritesh Arjun P

48 202185 Nemade Vinit Kiran P

49 202186 Neware Roshni Jitendra P

50 202187 Nikam Prathamesh Vasantrao P

51 Patankar Kushagra Abhijeet P

202193 Pathak l\ilrunal Jayant P

202194 Patil Aditi Dilip P

202195 Patil Samiksha Sanjay P

55 2021100 Pulawale Anurag Navin P

56. 2021101 Ranade Omkar lvlanoj P

57. 2021102 Rao Il4itra Deviprasad P

58. 2021107 Sadanshiv Abhishek Sadanand P
AO 2021110 Sardesai Shreeyans Vinay
60 2021118 Shewale Aadesh Babasaheb P

6'1 2021119 Shinde Sanyukta lndrajeet P

62 2021120 Shinde Siddharth Jyotiram
2021121 Siddha Surbhi Satish P

2021124 Suryawanshi Siya Umesh P

2021125 Sutar Tanmayee Milind P

blr 2021129 Thorat Rupesh Bhanudas P

bt 2021130 Tupsagar Anuja Vithal P

68. 2021132 Untwale Rishabh Sandiprao P

69. 2021133 Vaidya Shriraj Harish P

70 2021134 Vaishampayan Kunal Umesh P

71 2421138 Washivale Shravani Laxman P

2021141 Fulari Salman Roupmiyan P

2021142 Kattl Yash lrilanish P

74 2021143 Shlnde Gautam Shridhar P

d'PRINC IPAL
Rqg.No. uAiu699l'7sir.q,fux ' i:

01. 11,{}AI?0il!} i:
(8il MCT

Maharaeh ha State
lvlaraqe rie i & a.l

lostiiute oi
,:,rilii! Techrrlit;,;:li

Signature of Faculty

Hotel

r'l3ar, pue-41
1016

o,ogy

t

'2.t

P

P

40.

44.

45.

47.

202192

54.

P

P

63.

64.
A(

72.

I

-t



Feedback of tMr. Neelkanth Palekar
Q&A

session wi$ llir Neelkanth Palekar

Email*

palekarfoods@smail com

NAME OF THE FACILITATOR tr

DESIGNATION T

NAIJE OF HOTEL/ ORGANISATION *

Sludents were aware of knolvledge and skills of the topic. (1 being not agree and 5 being sttongly agree )'

$r

$:
@a
A;

Students showed dynamism and enthusiasm (1 being not agree and 5 being strongly agree )"
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Students were questioning frequendy related to lhe topic (t being nol agree 6nd S being strongly agree )*
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Students were able to unCerstand the conlent deliverec, (1 being not agree and 5 being skongly agree ) 
*

Qz

Qa
@s

Any olher suggestions;

How do you Iate the class overall? (1 being oot agree and 5 being slrongly agree ) 
*
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)s
Qa
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The session was great,
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6l3Aln,12:15 PM Feedback for Mr. Neelkanth Palekar talk session

Feedback for N/lr. Neelkanth Palekar talk
SCSSION

Email *

swapna. ku l1 14@gmail.com

NAT/IE OF THE FACILITATOR *

Neelkanth Palekar Sir

DESIGNATION t

Entrepreneur

NAME OF HOTEL/ OI]GANISATION *

Palckar Foods producl{ pvt. lld.

PRIITClPAL
(BHr,ricT)

Maharashlril Siria in$titute ot
Holel Manacenre;,t r, al,lirrir.l Technology
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httpsr/docs.google.com/formrd/liFqZvTMSvRfodv5632RyMaxvjbcJ4Yt6K0lCVlBzYgQ/edit#response=ACYDBNhGjofiGkSRRTaxR4hvYoJXffLAYlhC... 1/4
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6/3At23, 12 15 PM Feedback for l\,4r. Neelkanth Palekar talk session

Students were aware of knowledge and skills of the topic. (1 being not agree and 5 being

strongly agree )

Students showed dynamism and enthusiasm (1 being not agree and 5 being strongly agree ) *
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6t30/23, 12 15 PNt Feedback for Mr. Neelkanth Palekar talk ses$on

i

2

3

4

5

2

4

5

Students,a,,ere able to understand the content delivered (1 being not agree and 5 being
strongly agree )
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6i30/23, 12:15 PN.,]

Hou; do ycu rate the class overall? (1 being not aEree and 5 being strongly aqi.ee )l

1

2
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4

5
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Any other suggestions r

No
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6130123 12 14 PXI

Email .

katariashruti3I @gmail.corr

Feedback for Lrr. Nee kanth paleka. talk sessron

se$s!0n

NAIVE OF THE FACILITATOR *

Neelkanlh Palekar

DESiGNATION *

Businessman

NAME OF HOTEL/ ORGANISATION *

Palekar Foods Products Pvt Ltd

tu!
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6130t23, 12 14 PM Feedback for Mr. Neelkanth Palekar talk session

Students were aware of knowledge and skills of the topic. (1 being not agree and 5 being
strongly agree )

Students showed dynamism and enthusiasm (1 being not agree and 5 being strongly agree ) 
*
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6t30/23,12 14 PM Feedback for M.. Neelkanth Palekar talk session

Students were questroning frequentiy related to the topic (1 being not agree and 5 bcing
strongly agree )

Students were able to understand the content delivered (1 belng not agree and 5 being

skongly agree )
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6130123,12:14 PM Feedback for [,4r. Neelkanth Palekar talk session

How do you rate the class overall? (1 being not agree and 5 being strongly agree )*

Any other suggestions *

No

This form was created inside Maharashlra State lnst,lule of Hctel Management a!]d Calering Technology, pune
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Q & A session with Mr.Neelkanth Palekar was organized for SYBHMCTstudentsofMSIHMCTin
May2023.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AND RESEARCH SOCIEry, PUNE
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(UG & PG - Degree Prograrnme)
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY. PT]NE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGENTENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

.112-C. K. M. Munshi Marg. Bahirat Palil Cho\ik, Shivaiinagar. Pune - 16.

8- 25676640 Emai1: r .irr,:,,:,, .,r",-.r i...-,;i I,. iir. $ebsite: ii,:.rt irr! : . rl

Rational Oven Demo 2023

Type of the Event: Demonstration / workshop

Date of the Even t: 3'd }i4larch 2023 .

Objectives:
o To create understanding about usage ofRational oven among the students.

o To familiarize the various functions available in tlte oven.

o To enlighten the students with the technological advancements in the kitchen.

o To highlight the role of an R&D chef and introduce it as a career opportunity.

Enclosures:

Attendance Sheet

360 Feedback
Photographs of the event

a

/-A 5)..a
r.ru#r,Ssieooi Event Coordinator

rAtatt !: : l'tt)':. \'.

Dr

PR'S0elFAL
{Li:I,ET)

h,4aharasii - .ij. ? insiitute of

otel l\,4aii 4'trlr ii! ,: ', l-lalii,ll$ fechnOlC$y

Organised By: Food Production Department
Event
Coordinator

Mr. Chintamani S.

Venue R&D kitchen Time / Duration 04 hours

Total Number of
Participants

Students Facultv

0t
Event Details A demonstration on efficient use of Rational oven was organized for the students of

specialization in food production depaflment. This session introduced various features of
the oven as a crucial equipment in the kitchen.

Type of Learning Outcome (Tick the appropriate option)
Contextualization
of Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

Learning
Outcome

The students got an oxperience of various
steaming braising, grilling, etc. The students

technique. They were taught the conversion

methods of cooking food in the oven like
were introduced to combination cooking as a

of an oven as a dehydrator or a proofer etc.

Moreover, t}e students could interact with the R&D chef of the company.

Mapping of the event with PO and CO

Subject
Code

Subject
Name

P
I

P
,,

P
3

P
4

P
5

P
6

P
7

P
8

P
9

P
10

P
l1

P
t2

llt'.i

ii.i

Non-Teaching

Program Outcome

Course Outcome



@
MAHARASTITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
MAEARASIITRA STATE INSTITUTE OF I{OTEL MANAGEMENT AI|{D CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - q K.M.MunshiMarg, BahimtPatilchowlq Shivajinagar, pune - 16.
8- 25676640 Email: n$ih!1ctrsoffioe@84lko!0, web site:osihmchs.itr

SR.NO ROLLNO NAME REMARK
I 202004 Attar Afroj P

2 202005 Babar Atharva P

3 202007 Barangule Sanika P

4 Bhegade Parth P

5 202012 Borate Dhiraj A

202013 Borawake Abhishek P

7 Chaware Prajwal

8 202021 Deepake Sandesh P

202032 Gaikwad Pandurang

IO 202036 Gaikwad Shreyash P

11 202042 Gude Rutwij A

t2 202045 Hundiwale Vaishnavi P

Pl3 202046 Jadhav Atharva

14 202047 Jadhav Sakshi P

15 202018 Jalgi Siddhi P

P16 202050 Joshi Jayesh

A17 202055 Kamble Dayanand

Pr8 202056

A19 202058 Kathe Saurav

Ketkar Mihir P20 202059

ALokhande Suchita2I
PMandavkar Revati

23 202076 More Yash

PMulik Anuja24 202077

P202078 Nadaf Taufeeq25

P26 202081 Nijampurkar-ffgey

ir.. !tAH;61ll?n "liF't'r'
[Jl. l;lt]D r:J! r'

ur';l=....-

ATTENDANCE FOR RATIONAL DEMO CONDUCTED ON 3'd MARCH 2023

202008

6

202017

9

Kanade Sakshi

202070

20207222



27 202083 Panchwagh Sahil

28 202084 Pardeshi Mandar P

29 202087 Patil Utkarsh A

30 202088 Patil Vaibhavi P

3l 202089 Patil Vedant A
202092 Pawar Somcsh P

33 202093 Pawar Sourabh A
34 202095 Pisal Vedant

35 2020101 Sahsrabudhe Om A
36 2020102 Sante Siddharth P

37 2020104 Sarsar Nirmitee P

38 2020105 Sartape Vaishnavi P

39 Sathe Tejas P

2020107 Sathe Yukta P

4t 2020109 A
42 2020114 Shinde Aditya P

43 2020fi8 Swami Kaivalya A

44 2020122 Tikhe Mukta P

45 2020123 Tome Nachiket A

46 2020124 Tukshetti Shubham P

47 2020126 Tupkar Vaishnavi A

Kumbhar Shubham P2020135

49 2020138 Wagh Atulya P

2020139 Dhore Omkar A50

Signature ofthe Faculty Incharge 1.)rh*

P

P

2020106

40

Sharma Sahil

48



I\4A}IARASHTRA STA'TE )NSTITUTE OE }IOTEL I\4ANACDN4ENT AND CATERINC TEC})NOLOCY  ND RESEARCH SOCIETY..I .i.:i.-.ir ....:. r:.:.. . .. .,:. .. . PUNE ... .,. ...

MAHARI\SHTRA STATE ]NSTITUTE OF }]OTEL MANACFN4ENT AND
CATERING TECI NOLOCY (UG & PC - Degice Progmnrrnc)

412 - C, K.M.Mrrnshi Merg, BrhirarPatilChorvk, Shiv.rjinag:rr, Pune - I6. .

. t-2561664A Email: msihrriotp@smiil.com , rveb sirJ:ms;hnittis.in '

orr",:,9W1Pb

NAME OF ORGAN}SATION :

NA}VIE OFTHE RESOURCE PERSON

l"srslH m(l:

NAME OF THE EVENT
.'.

NANNE OF STUDENT .

. .::
ENROLLMENT NO (rNST.)

,. Please circle lhe relevant score
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lntroductlon given ol bolh (self and lop)c) tv 4

Conlent delivery ol lhe ,esource pe,son G,- I

Encourage students to ask questionsl ts< 4 1

Was there any element of creat;vily.. 1

Subject matter knowledgelcor.nmand on subjecl L5-- 1

e- Presented the sublect clearly and
-i' " ..'S 6tematical

C1 )

Answered the doubts or queries of the students \j1
Time managemenl vb-': 4 I

Would you recommend the instructor f or other
CIJSS .

J/- 4 J )

10 l-|ov,, clo you rate the class overall? 'vA' 4 J 2 1

TOTALSCORE 5-9 0U-r Or SO
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15 6-)Sub.ject matter knowledqe/command on subject
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J5Answered the doubts or queries of the students
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N4AIIARASHTRA STATE ]NSTITUTE OF }lOTEL M NACT]MENT AND CATI,R]NC TEC}lNOLOCY AND IiESEARCII SOCIETY,
PUNE

MAI]."\IiAS}.ITRA STATE ]NSTITUTE OF FIOTEL N4ANAGEMENT AND
CATERING TECTINOLOGY (UG & PC - Degree Programme)

412 - C, K.M.N4tinshi Marg, BehiratPalilChol'k, Shivajinagar, Pune - 16.

B - 25676640 Email: msihmctlpofr)gmail-com , rveb site:ms jhmitrs. in

STUDEI'.1T FEEDBACK ON v/ORKSI-]OP /DElviOIJSTRATIOIJ / LECTURE

NAME OF ORGANISATION :

NAT\,IE OF THE RESOURCE PERSON

lDo.,o
t

I

( -l
tl\
\,

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

, ,,.!,,iL', iJ t() r/v\,

Sr. No

uction given of both (self and topic)lntrod 4 3 2

eiivery of the resource personContent d

1

_-5
ect matter knowledge/command on subjectSubj __5

Presented the subject clearly and
S stematicall -5-

e doubts or queries of the studentsAnswered th
-5 3

5 4 2

Would
class

you recommend the instructor for other 5 4 J 2

ov,, do you rate the class overall?H -4- 4 3 2

c-:
(

q a1,o1 /\:.'

-- stnU*:*
Signa ture of Stuclent

CRITERIA SCORE
1

1

)
4 J 1

3 Encourage students to ask 4 J

Was there any element of creativity 4 J 1

5 4 J 2 1

6 J 1

7 4

B management .) I

1

10
1

TOTAL SCORE -<.}-. OUT OF 50
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Ptq-'.rE

MAIIARASJ]TI.A S'IATE INSTITU'TE OF ]]OT,EL TINNN GEMENT AND
r CA:IERING TECIINOLOGY'(UG &PG - Degrec Progrnnrne)

',.'' ..t''' ,rt' . .,o1tu,t3 .ltz\lt\
ir6nxsiop ioir,.lorliraa, o*,, ri.ruiu;l I

NAME OF ORGANISATiON i..

. NAN4E OFTHE RESOURCE PERSON

NAMEOF TI.IE EVEN

NAME OF STUDENTI

' ENROLLI,,TENT NO (|NST.)

of StLlden

,{2a-,H'o

d,a
Da- n

Tq,le.r 5.-t1"o
.l
toz-o 1(j6-

t

I
a:

5.i

Sr. No SCORE

4/
1_v
'l5

VWas there any elcmenl of crealJvity '

4/Subject matter knowledgelcommand on subject

5Pieselted the subject clearly and
sYSIemal rcaIY

4/Answered the doubts or queries of the students

J 25/ 4Time managemenl

JWould you recommend the instruclor for other
cl:lal

2

2

/,

_/ 310 How do you rate the class overall?

- ,R
TOTAL SCORE 

"-9-. 
OUT OF 50

a.C6;f!I

'.'i
i ,l'

N,JA}

4 l1 unshi Nl
, -fr-: 25 Ernall:

-16i,

::

.,.,...( '.
.J- , .

('-*\:( ,r

't'

. 'CRITER)A

1 lnlroduction given of both (self and lopic) 5 J 2 'I

4.., :;3
..'

.1."

a. ..

Content delivery oI the.resource person
].. ,.', . .: .:

-y3:.'.: ' Encourage.studbnts to. ask questions .,
I

,;,3 Zi -.''i1.
147

L)(.a:,

11 .':.5 :

..t9. .: ., . .2.e.
1..

.1',.?7

1.,o:.

1:9

-1.5
rlr

I



N.lA]lAP.,\Sl IIjL,\ S'I;\]-E INSTITUI E OF ]lO lEl- lt4AN,ACUN4EIJT AND CATERINC TECIINCLOCY z\ND li[.StARC] I SOCIETY

Date:'

ST.UDEI.]T F C K ON Y'JOR KSHOP /DE lviON- RATIC;\] / LECTUR
,:,,'

c

I

QRGAN]SATION :

OF THE
..,.,,

OF TFIE

NAME OF STUDEN}

NROLLMENT Ng (INST.)

ant.score

RESOURCE PERSON

EUt:] I t-rt-vl-rY I,:'
o

E

P

l

lease circle the relev

,,; . '1. 
,

I ,, Siq na

..1.r:r :.

t

C RIT E R}A

5

15

4

54,_: Was there anrl element of creativity.

.:. J5 4Subject malter knowledge/command on subiect

1,G..'
r'i:

sub.iect clearly and . .ir.ent theP CS ed
I lm tes

5 /-
-:--

Answered the doubts or queries of the students

z4.Time management

.-/ ? )Would you recommend the instruclor for olher
class .

2--.-4 310 llow do you rate the class overall 2

.i..

of Stud'en

: ti ,.

. ,'f . ;,-,,: .

ca.\otrS r. |Jo

4 1i1.: lntroduction g;ven of boih (sel, and topic)

,r.A"l
.

2,i.): Content, delivery
.1 t., . .- r': r

.of the .resource person

,1-.. 3.--
,,.-.:

a.' iEncourage students lo ask qucstions' ;

1,--,.4 -1

t'

,l," .J
):'

,.f:')47

i.,
1.,.J,'9:,., ,Ii

1hI
:1,.

':r

TOTAL SCORE -.J-..--: OUT OF 50

:1

:.1
i-ir:'rt:r.r?id

rl

l
.J
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
' RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412- C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
q- 25676640 Email: msihmctrsoffice@gmail.com , web site: [nsihmctrs.in

REPORT ON STANDARD OPERATING PROCEDURE DEVELOPMENT

Type of the Event: Guest Lecture

Date of the Event : 10 November 2022

Conducted by: Mrs. Anuradha Khot, Ex Executive Housekeeper, Taj Hotel

Objectives :

. lnformation on why SOP is important to develop.
o What points to be consider while developing SOP

Different types of SOP development procedures

Organised By: MSIHMCT

Event Coordinator Dr. Vidya Kadam

Topic Covered : SOP Development

Venue 502 Classroom Time / Duration 2.15 to 4.15

Total Number of

Participants

Students Faculty Non-Teaching

59 58 1

Event Details A guest lecture was conducted on 1Oth November about

SOP Development by Mrs. Anuradha Khot.

Type of Learning Outcome (Tick the appropriate option)

Contextualization

of Knowledge

Praxis and

technique

Critical

Thinking

Research Soft Skills

Learning Outcome Attendees learned from Mrs. Anuradha Khot's lecture how to

craft effective SOPs for hospitality operations.

Mapping of the event with PO
and CO

Program Outcome

Subject
Code

Subject
Name

Course
Outco.me-:-;:^:"

P

"i
P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
I

P
10

P
11

P
12

701 C
Sp.
Accom..,'

tgr[llr

,is



Enclosures:
pfiunction Prospectus
o Notice
. Poster / Brochure
. 14orrespondence trail
. ",Attendance Sheet (Wherever applicable)
.,46A Feedback
. Remuneration paid if any

and Sign of Event Coordinator

Dr. Seema Zagade

FffiiPIPAL
tllLJi'i\'r'-'

'ldod
ru$; j.i;-!i,,1*st*"

Si " "rl
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(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowlq Shivajinagar, Pune - 16.

7 - 25 67 6640 Email : msihmctrsoffice@emai l. com. website: msihmctrs.in

REPotI oI.\ STnNuRTo oPERANNG PROCEDURE DEVE LOPMENT

HELD oNtr lo NOVEMSER - 2L

YY n.q'No' rtrrylnl;;;t' n -".



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATER]NG
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MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATER]NG
TECHNOLOGY (UG & PC - Degree Programme)

" 412 - C, K.M.Mr-rnshi Marg, Bahirat Patil Chorvk, Shivajinagar, Pune - 16.

B - 2567 6640 Emai I : msihmctrsoffice(dsmail.com, web site: msihmctrs.i n

R EF : MS I H MCT/U G-P cl SS I 20221 | Ztz__
Date: QtlrilZor,

FUNCTION PROSPECTUS CUM OFFICE ORDER

NameortheEventDevtLrpr*J 
{ 

S OP tol rr l2ozrDate of Event:

Prooramme : en6 tMHMcr Yeal : 1"i 12no t3,o trt# pgr, lTruot tl"q
Year )o zL Time: 2: ti 1o\2.: t;

Tvpes of Function: . Meeting

. Seminar

FOOD & BEVERAGE DEPARTMENT:

Guest Prsrite / Name: X^r, Anufrrroh''rt KLol ,

Dr,.. rliofqa Y*J"o'^-q
Venue: .ftlurrroom $tr 1 . lris

. Assembly Hall . Board Room

Sr. No. of SCA negistrar; | 32

Interview ,z6uestlecture . Workshop

Visit . Others (Please Specify) -

Zaftran . Conference

Principal Office

tl

a

a

a

a

Meal Time Pax Venue Kitchen Facultv
Food Prod. Service Staff

Breakfast

Tea 0l L:io ;urhlJ"" ?
Lunch ry-?1vl
PMT )

Takeaways O1

fi eI :No. &tAlff 6€9/I09/purie



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Camera : "

Special lnstruction: -

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

Faculty In-charge: 
-

S. N. Name Siqn S. N. Name Sion
1. Mr. S. Rayarikar ..t4/') 14. Ms. S. Mantri

2. Mr. V. Sarup 15. Ms. U. Toke \X04r-
3. Dr. V. Kadam tl 16. Mr. S. Jagade Y\P
4. Mr. D. Joshi \\}y. 17. Mr. D. lshte fl\w
5. Mr. A. Manolkar Iffi^P: 18. Mr. P. Padvekar fl
6. Mr. C. Sahasrabudhe NL -19. Mr. S. Deshmukh }A.flhte,\"
7. Ms. S. Paranjpe & 20. Mr. V. Kaware \Woa*w
B. Mr. D. Janvekar w> 21. Ms. S. Deokar ?ffi-dr
o Ms. P. Pawar \&( 22. Mr. S. Rathod N5R
10. Ms. A. Manna V 23. Ms. Surekha R. {3\p t

11. Mr. R. Gade 24. Ms. K. Pawar qtddl
12. Ms. D. Marne (F- 25. Mr. S. Bedse I lPdsp
13. Ms. N. Dimble {D

,w
,i,{"ffi""-'
Ut('lt'* .l

.lrJ !'.-

w*n*'#lllfuu1l,;?f grPune







MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

,r*.:.,1,'ir,;,i,r\ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

17 
=r)iYl'r V AND cATERING TEcHNoLocy

\[r *,1, ,"r17 (UG & PG - Degree Programme)
YXJZ 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmcttpo@qmail.com , web site: msihnnctlQ-in
REF: MSI HMCTRS/BH MCr 2022N73 2-

To,
Ms. Anuradha Khot
Hospitality Consultant and facilitator,
Baner,Pune.
M - 9975585795.

With regards,

Date: 1 0.11.2022

Dear Ms. Anuradha Khot,

Greetings from M.S.l.H.M.C.T.R.S. !!

On behalf of the MSIHMCT team, we would like to extend a heartfelt thank you for sparing

your valuable time and accepting our invitation for the session on "Development of Standard

Operating Procedure" on 10th November,2)27. . t

This session was appreciated by the students. lt was indeed a great session!

Thank you for all your support.

Looking forward to your association in the future!

\\ \r-z)'-\\.,:^ n

'-t 'zc: cF il l\ ,.-4-^-
i\)>--. . -2* L--
l- [ A't

Dr. Seema Zagade
l/c. Principal

?Pw,'n1;"rniT** ,:

Ail*,u.&$r.,, ' ; ':ru:'''sv
I\'/ " Snrvaiina'.jLr, ;,.''re''ii'ir'l ii
V (tt.

Re g $lo. ltAtil69 9/I09lpu n e
Bt, tl106/2009w
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412- C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmcttpo@gmail.com', web site: msihmctrs.in@
crt wi rat

lndustry experu Guest lecture/Demonstrator feedback

Date [o 't ( '>-mz:*

NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

Sr. No CRITERIA SCORE

1 Students grooming standards and body
lanouaoe

5 {4) 3 2 1

2 Spoke loudly and clearly F 4 GJ 2 1

3 Students were aware of practical and
operational knowledqe and skills of the topic

5 4 3 z 'l

4 Students possess knowledge of technological
advancement in the industrv

5 4 3 2 1

5 Showed dynamism and enthusiasm 19' 4 3 2 1

6 Questioning frequently related to the topic 6 4 c 2 1

7 Able to understand the content delivered 5 u 3 2 1

8 How do you rate the class overall? 5 U' 3 z 1

TOTAL SCORE OUT OF 40

Signature of facilitator



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 * C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in
sr:i qPi ra1

Date: f olllgl>o>z
Student feedback on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT
i'

ENROLLMENT NO (rNS-T.)

Please circle the relevant score

m srH h4 cT

A n,,nr., dh ." l< h o l-

S otcsb i chgt.a n
,t'golgJ 2 '

Sr. No CRITERIA SCORE
4
I Introduction given of both (self and topic) 5 q) J z 1

2 Content delivery of the resource person 5 4 (O z I
I

3 Encourage students to ask questions 5 g) J 2 1

4 Was there any element of creativity 5 4 G) 2 1

5 Subject matter knowledge/command on subject 5 o 3 z 4
I

6 Presented the subject clearly and
svstematicallv

5 4 o 2 1

7 Answered the doubts or queries of the students 5 (J 3 z 1

I Time management (, 4 3 2 1

I Would you recommend the instructor for other
class

5 4 a9 2 1

10 How do you rate the class overall? 5 e) 3 2 1

TOTAL SCORE 33- OUT OF 50

SigYature of student



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY. PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AN g CATE R I NG TFf H NOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in@
]'E T{t Ta\

Datet *; / tt lAL
Student feed back on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT
..

ENROLLMENT NO (rNST.)

Please circle the relevant score

It! Qn ;s,"lj, ,(kf
,c n* o^, ti,4OPU

9ntq 44

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) 4 3 2 4
I

2 Content delivery of the resource person v 4 z a
I

3 Encourage students to ask questions v 4 3 z 1

4 Was there any element of creativity v 4 3 z I
I

5 Subject matter knowledge/command on subject v 4 3 2 1

6 Presented the subject clearly and
svstematicallv

tr

\./
4 3 2 1

7 Answered the doubts or queries of the students v 4 3 z I
I

I Time management 5 ry 3 2 1

I Would you recommend the instructor for other
class

v 4 ? 2 1

10 How do you rate the class overall? V 4 3 2 4
I

TOTAL SCOnE -.ss- OUT OF 50

=#
Signature of student
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

4r2- c, K.M.M,,,*u#"[,t*uffU;HffilH]uu;inugu., pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in@
gr.i ari rn1

Date: 1s ( tt (ZozZ
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT
'

ENROLLMENT NO (rNST.)
:

Please circle the relevant score

HSTHHTT

?olq lq

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) G 4 J 2 1

2 Content delivery of the resource person tt 4 3 z 1

3 Encourage students to ask questions (9 4 3 z 1

4 Was there any element of creativity (' 4 J 2 1

5 Subject matter knowledge/command on subject \9 4 3 z I
I

6 Presented the subject clearly and
svstematically

(9 4 3 2' 1

7 Answered the doubts or queries of the students I 4 3 2 1

8 Time management @ 4: 3 2 1

9 Would you recommend the instructor for other
class

(9 4 3 2 1

10 How do you rate the class overall? (' 4 3 2 1

TOTAL SCORE 59--- OUr OF 50

Signature of student



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412_C,K.M.MunshiMarg,BahiratPatilChowk,Shivajinagar,Pune_16.

- 25616640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in@
vri vt'i ra1

Date:
Student feed back on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)',:

Please circle the relevant score

[4<rHt-4 CT-

I f I t .r I

rtn r rrcr r{h o Kho t-
COP =e<<ion

flr-oliklL.q. Sa"da{ ar K+qt
20tqQ2-

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) \-z 4 J z 1

2 Content delivery of the resource person (u) 4 3 z I
I

J Encourage students to ask questions E. (4 )\,.,'
? 2 1

4 Was there any element of creativity '5 
I

."q<
4 ? 2 1

Subject matter knowledge/command on subject ( 5l
\ :ri

4 3 2 1

6 Presented the subject clearly and
svstematicallv

tA I 4 ? 2 1

7 Answered the doubts or oueries of the students (:) 4 3 2 1

8 Time management (:) 4 3 2 1

I Would you recommend the instructor for other
class

(5) 4 3 2 1

10 How do you rate the class overall? (5/ 4 3 2 1

TOTAL SCORE -15 OUT OF 50

d-t7th
Signature of student
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I - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

Date:
Student feed back on workshop/demonstration/lectu re

tolnlt-otz

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

9otqlA

Sr. No GRITERIA SCORE

1 Introduction given of both (self and topic) €J 4 3 z 1

2 Content delivery of the resource person (t 4 ? 2 1

3 Encourage students to ask questions 5 U) 3 2 1

4 Was there any element of creativity 5 gJ 3 2 1

5 Subject matter knowledgeicommand on subject (-9 4 3 2 1

6 Presented the subject clearly and
svstematicallv

(9 4 3 2 1

7 Answered the doubts or queries of the students t9 4 3 2 1

I Time management (? 4 3 2 1

9 Would you recommend the instructor for other
class

E) 4 3 2 1

10 How do you rate the class overall? t, 4 3 2 1

TOTAL SCORE -1+-g- OUT OF 50

li'.-**.*****""rd;*T,'-'[Ji\q*
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
4I2 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in
sFi qui Ta\

Date: tof tt f t--o t->
Student feedback on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

I'zlct r-tt4rf

11 1- tt * rzt' k n Z 'lz r"/ --:-

zt /-\ D

9--tt/?t' /'

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) ; 4 J 2 1

2 Content delivery of the resource person Z 4 3 2 1

3 Encourage students to ask questions 5 -y 3 2 1

4 Was there any element of creativity 6 4 ; z 1

Subject matter knowledge/command on subject 5/ 4 3 2 1

o Presented the subject clearly and
svstematicallv

( 4 3 2 1

7 Answered the doubts or queries of the students A 4 I z 1
I

8 Time management 5 4 -9 z 1

I Would you recommend the instructor for other
class

5 4
\-t/

3 2 1

10 How do you rate the class overall? 5 U 3 2
4
I

TOTAL SCORE -!1-q OUT OF 50

i. lr.
t1 ;:,:' '.'

' i,:rr. _'--'
. :rdr. \,

?./\ , ///^ I .\1,-,/
/Ll':t PT'

Signbtffre 6f student
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MAHARASHTRA STATE INSTITUTE OF HOTEL

TECHNOLOGY AND

MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
4I2 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2561 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

Date:

Student feed back on workshop/demonstration/lecture

MsTII M cTNAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (tNST.)
:

Please circle the relevant score

SoP Ap r-.r.ion

^n*\-hnrtva .{al r rnha, -
2olgS9 :

(

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) I 4 3 z 1

2 Content delivery of the resource person \-y 4 J 2 1

3 Encourage students to ask questions ,51 4 3 2 1

4 Was there any element of creativity B 4 J 2 1

5 Subject matter knowledge/command on subject J'- 4 3 2 1

6 Presented the subject clearly and
svstematicallv

,9'' 4 3 2 1

7 Answered the doubts or queries of the students \.y 4 3 z 1

8 Time management 'Y 4 3 2 1

9 Would you recommend the instructor for other
class

v 4 3 2 1

10 How do you rate the class overall? \51' 4 3 2 1

TOTAL SCORE -SP-.- OUT OF 50

&qe
Signatdre of student
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Date:

Student feedback on workshop/demonstration/lectu re

F 5I t-+ 11c T-NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

AOo'rct Jlno K v'tot

4oP 7(43;cto

P'\a'x 1--\ e ca o

Jot?ae

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) "u' 4 3 z 1
I

z Content delivery of the resource person v 4 J z 1

3 Encourage students to ask questions 5 4 3 z 1

4 Was there any element of creativity tr7 4 J 2 1

Subject matter knowledge/command on subject 4 3 2 1
I

6 Presented the subject clearly and
svstematicallv

q 4 3 t: 1

7 Answered the doubts or queries of the students q7 4 J z 1

I Time management P.'' 4 3 2 1

9 Would you recommend the instructor for other
class

5 4 ? z 1

10 How do you rate the class overall? 3-- 4 3 z 1

hn
TOTAL SCORE -!-Y--- OUT OF 50

Signature of student
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Date: I Of r rl 2o>>

Student feedback on workshop/demonstration/lecture

MsT H t''1rTNAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT
l

NAME OF STUDENT
:,

ENROLLMENT NO (rNST.)

Please circle the relevant score

MY-:
Signature of student

Ms. Anrrrrrrlhcr Khn't

6OP flevelopmen'l

aotS r,L

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) o 4 J z I

2 Content delivery of the resource person 5 g\ 3 z 1

3 Encourage students to ask questions g 4 3 z 1

4 Was there any element of creativity 5 a) ? 2 1

5 Subject matter knowledge/command on subject (t 4 3 2 1

6 Presented the subject clearly and
svstematicallv

g 4 3 2 1

7 Answered the doubts or oueries of the students 5 w 3 z a
I

8 Time management o 4 3 2 1

I Would you recommend the instructor for other
class

p) 4 3 2 I

10 How do you rate the class overall? 5 C9 3 2 I

TOTAL SCORE -7-6--OUT OF 50
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Date:

Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT
l

ENROLLMENT NO (lNST.)

Please circle the relevant score

€r*u.nre +a*Je An,.r,rlb,^
' So P Kbo-i-

\r\F-alP{r.rrronf\c \'lntoir -
\n / fA nl\t45

Sr. No CRITERIA SCORE
4
I Introduction given of both (self and topic) 5 J/ 3 z. 1

2 Content delivery of the resource person u5'' 4 3 z 1

3 Encourage students to ask questions 5 \A-/ 3 2 1

4 Was there any element of creativity 5 4).- J z 1

5 . Subject matter knowledge/command on subject q 4--.- 3 z 1

6 Presented the subject clearly and
svstematicallv -).'

4 ? z 1

7 Answered the doubts or queries of the students q 41 3 2 1

8 Time management L9-" 4 3 2 1

9 Would you recommend the instructor for other
class

L9.- 4 3 2 1

10 How do you rate the class overall? J.' 4 3 2 I

tfL>
TOTAL SCORE -.-I:-- OUT OF 50

:,i,fritu,:, -.. " ****-j:q1'rr''.'--,
- lir':

Signature of student
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Talk session on Prerequisites to start a facility management company. 

 
Type of the Event: Start up and Innovation  
Date of the Event:  09 November 2022 
Conducted by:  Mr Dnyaneshwar Randhive 
 
Objectives: 

 To introduce the concept of facility management, its scope, and its importance in 
various industries. 

 To understand the needs and expectations of potential clients in facility management. 
 

Mapping of the event with PO and 
CO Program Outcome 

Start up and innovation activity 
P
1 

P
2 

P
3 

P
4 

P
5 

P
6 

P
7 

P 
8 

P
9 

P 
10 

P 
11 

P 
12 

✔  ✔  ✔        

 

Organised By:  Start up and innovation cell 
Event Coordinator Mr. Abhay Manolkar Ms. Pooja Pawar  
Venue 601 Time / Duration 01 hour 
Total Number of 

Participants  
Students Faculty Non-Teaching 

52 47 03 02 
Event Details The session was covered under start up and innovation cell 

Type of Learning Outcome (Tick the appropriate option) 
Contextualization 

of Knowledge 
Praxis and 

technique 
Critical 

Thinking 
Research  Soft Skills 

       ✔     

Learning Outcome Students were able to understand the concept of facility 

management, its scope, and its importance in various industries. 
The students gained knowledge on client needs and industry trends, 

including facility maintenance, cleaning services, security, 

landscaping, waste management, and energy management. 
    

mailto:msihmctrsoffice@gmail.com


Enclosures:
. Function Prospectus
. Poster / Brochure
. Correspondence trail
. Attendance Sheet
. 360 Feedback
o Remuneration paid if any
. Photographs of the event
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REF: MSIHII4CTRS IBHMCT 120221 Wl Dale: 9.11.2022

With regards,

r i,1*

e

1
;r e o.tto. ilAHlGg!,2fl 09lhrr?

' ft. 11,06,?00s

PR]N|r,r:li t:Shiuaiifl,..:r; 11r16
nology

lgurdCT)
ilaha,:sri i i' i' ri"J'tlte Of

li0tel Mar, .!..*.,: '' : r'...,i- iich$llogy

ii+- .:,'r'dri;, s'"'rs'41r{''lS

To,
lt/lr. Dnyaneshwar Randive
Owner,
KIVPP / Facillty Services ,

Pune-412105
Nt - 9075370273.

Dear [tlr. Dnyaneshwar Randive,

Greetings from tvl.S.l.H.M.C.T.R.S. !!

On behalf of the IVSIHIMCT team, we would like to extend a heartfelt thank you for sparing

your valuable time and accepting our Invitation for the session on "Prerequisites for starting

a facility management company" on gth Novembet,2022.

The session was conducted under the startup and innovation cell of the lnstitute.

This session was appreciated by the students. lt was indeed a great session!

Thank you for all your support.

Looking forward to your association in the future!

IPAI-



Fwd: lnvitation as a Guest lecturer I lVlSlHlVlCT, pune
lnbox

Search for all messages with label lnbox

Remove label Inbox from thls conversation

,A
Startup and lnnovation Cell SIC <startup@msihmctrs.in>

to me

------ Forwarded message ---------
From: Dnyaneshwar <dnVaneshwar.randive@ kmppfacilitvservices. com>
Date: Sun, 6 Nov 2022 at '16:08

Subject: Re: lnvitation as a Guest lecturer I MSIHIvICT, Pune
To: Startup and lnnovation Cell SIC <startup@msihmctrs.in>
Cc: < ct msihmctrs.in>

12:29PM (2
hours ago)

n

Dear Sir/Madam,
Noted and thank you so much for your lnvitation.

Regards,

Dnyaneshwar Randive

Director KITIPP Facility Services

9075370273

On 6 Nov 2022 12:50, Startup and lnnovation Cell SIC <startup@msihmctrs.in> wrote:

Dear Mr. Randive,

Greetings from Maharashtra State lnstitute of Hotel l\,4anagemenl and Catering
Technologyl!!

Further to your telephonic conversation with Mr. Abhay Manolkar, thank you for confirming
the Guest lecture on "Prerequisites for starting a Facility Management Company" , with our
students from Bachelors in Hotel Management and Catering
Technology, on November 09,2022 from 3.1Spm to4.'l5pm. The session will be
conducted on premises in the Assembly Hall with the students .

Your thoughts would enable our students to gain knowledge from your expertise and
experience.

This talk session is arranged as an activity under the lnnovation and Start-up Cell of
MSIHII/CT, Pune.

Look forward to your continuous support!

Regards,

Team M.S.l.H.M.C.T.

Start Up and lnnovation Cell

tt/ r. Abhay Manolkar +9'1

It4s. Poo.ja Pawar +91

**.*n^*^*r*n,

!,.

slltute d
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lndustry experU Guest lectu re/Demonstrator feedback

Date 9 l"l

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

s of facilitator

S!,

-M

Sr. No CRITERIA SCORE

1 Students grooming standards and body
language

4 5 , 1

2 Spoke loudly and clearly t9" 4 J 2 1

J Students were aware of practical and
operational knowledge and skills of the topic

4 3 2 1

4 Students possess knowledge of technological
advancement in the industry

5 4 3 2 1

Showed dynamism and enthusiasm P 4 J a 1

b Questioning frequently related to the topic 4 3 2 1

7 Able to understand the content delivered *
4 3 2 1

8 How do you rate the class overall? v 4 3 2

TOTAL SCORE ----.-- OUT OF 40

AI,

PRINCIPAL

,,,,,trl;J:;r*i i, ti,#Hfl
+n/vatlnag3r, pure_4]i016 ology

NAME OF HOTEU ORGANISATION

tfug.lh-

Ot

1
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Student feedback on workshop/demonstration/lecture

hIMPP Fqc,);l S er v icel

Date: qltt)lz

D\nct\,Pc,jl. P*n(Jxe
?rc.e t ,sibF/: fur 9 tont, A

lfrowotr Soth<-

aolq 6

n00

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Signature of student

PRiN

?",r/

IPAL 4
11lJit{:r)

lulaliiiliil:;i' . i.: r '' 'r 'r ' 'i') $l

Hotei h'],:if,,:; ,i '- .. r. :!]ilirlclogy

-t'ri,,;i:'-,, ;l;.i'10i$

Rog.lro. AH/699i?00g/pr,r,.
ut 11!06i2AAe

Sr. No CRITERIA

1 lntroduction given of both (self and topic) (1) J 1

Z J 2 1

2 3 2 1

Was there any element of creativity t 4 \y 1

5 Subject matter knowledge/command on subject 4 t0 3 1

6 Presented the subject clearly and
systematically

4 J 2 I

7 Answered the doubts or queries of the students 5 3 2 1

8 4 2 1

I Would you recommend the instructor for other
class

4 3 2 1

10 How do you rate the class overall? 4 I 1

TorAL scoRE ---1-9-- oUT or uo

* ifl0d i

4

NAME OF THE EVENT

@x

SCORE

Content delivery of the resource person

Encourage students to ask questions q)
4

Time management
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Student feedback on workshop/demonstration/lecture

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

PR!NCIPAL
ti ta ircT)

Maharashi.a StllP !rrliiitite of

tlotel Matraiertr':',: l{ ii'il: rng T*chn

A)rutanr et\,r,,-:av R.,.'&?v'<-(f
urn

,rt
Sh-vrrtr

L^| Ct:i^1:ar.rt.

l'Acrlnts,\^ ?o-x ,. -

2 onrD

A!'

R e g. No. lr.1!.ti f,9.ql.!T09lPr!i
ut. 1',t/ctii l!)09

SCORESr. No CRITERIA

,9' 4 3 2I lntroduction given of both (self and topic)

4 .)
2 Ir2 Content delivery of the resource person

15 \t/ J 2Encourage students to ask questions

15 . 4,/ 34 Was there any element of creativity

2 16r' 4E Subject matter knowledge/command on subject

2 1fr/ 46 Presented the subject clearly and
S stematicall

2 147 Answered the doubts or queries of the students

2 1.s/ 4Time managementI
2 1rl 4 2I Would you recommend the instructor for other

class
2 15 4/' 3How do you rate the class overall?IU

TOTAL SCORE a-L-- OUr Or SO

Sig ture of student

Shive:t,t 411016

.3

* $if.{
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NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

I

3

2
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Date:

kl4PP fadUt! fowirl,NAME OF ORGANISATION

ENROLLMENT NO (rNST.)

Please circle the relevant score

-TNAMEOFTHE RESOURCE PERSON : Mv-Dr^"oraulusa& QdbJiYo

NAME OF THE EVENT

NAME OF STUDENT Atlannua 9n^tur 
'9olqlrk"

U

J
3

t- G-F

J
2

AI|j'

At

lgt"raC-f)
Mahirr r,, r . .; ril,n l{.i1i?Ute Ol

ilolel Ma,,... ' .. ..r lechnology
Shivanrtagar, rr,rre-41i016

!:i,
REo.l{o. t{A!{1699l2o00'h$''- 

Dt. 1110b' lJ09
PRI C L

:,.

CRITERIA SCORE

1 lntroduction given of both (self and topic) ,,8. 4 J 2 1

2 Content delivery of the resource person 3'' 4 I

Encourage students to ask questions A J 2 1

4 Was there any element of creativity t ,*- J 2 1

Subject matter knowledge/command on subject ,,.y 4 2 1

b Presented the subject clearly and
systematically

\5" 4 2 1

7 Answered the doubts or queries of the students ,"r 4 J 1

Time management t4" J 2 1

I Would you recommend the instructor for other
class

.{ 4 J 2 1

10 How do you rate the class overall? ;5''' 4 1

TorAL scoRE -l-*- our or so

Sign ture S dent

W*

4

Student feedback on workshop/demonstration/lecture

Sr. No
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a

8
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PTJNE
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MSIHMCT & Start Up And Innovation Cell Organized A Talk Session on Prerequisites for Starting Of A Facility
Management Company.

By Mr. Dnyaneshwar Randive
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ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Nos.

Camera:

Special Instruction:

Food Production:.

Food & Beverage Service:

Accommodation:

f

FIrPP CIi}AL

Faculty ln-charge:

IllD

?!c.$o I{ t +r tc ltn l?t0glPtxte
:,t. r. i-. r '..1

_i 
I'0;.*

l,3iirriir: i,LlrrnnOlO!!

art * slftt

SignSiq n S.NName

.9{, 14 I\/ls. s. Nlantri1 I\,4 r. S. Rayarikar

$:dl-rMs. U. Toke2 I\,4r. V. Sarup .n(lt Mr. S. Jagade3 Dr. V. Kadam

4Mr. D. lshte\TS-- 17IVlr. D. Joshi

-fl18. Ir,4 r. P. PadvekarwM"5 l\,4r. A. IVlanolkar

A\q'"rd4-19 Mr. S. DeshmukhN"6 Ivlr. C. Sahasrabudhe

\ lWrr'*er-20 Mr. V. Kawareffi
.l.t\'

7 Ms. S. Paranjpe

tihLi,AP\ 21 l\,4s. S. Deokarlrilr. D. Janvekar

\6 -K
lr4r. S. RathodRffi 22.It4s. P. Pawaro

Tqall1') Ms. Surekha R.V,10. Ms. A. Manna

d12411 Mr. R. Gade

9be6q3Mr. S. Bedse\t=7Ms. D. ltilarne

@Ms. N. Dimble'13.

[,la(
# ,ji

Flower Arrangement:

STUDENT IN CHARGE:

Anv other instruction (For Students)

CTRCULATED TO ALL FACULTY AND STAFF

NameS. N.

15.

'Ji#-16.

4.

B,

Ms. K. Pawar

12.
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Enclosures:
. Function Prospectus
. Poster / Brochure
. Correspondence trail
. Attendance Sheet
. 360 Feedback
. Remuneration paid if any
. Photographs of the event
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ROOM DIVISION MANAGEMENT ARRANGEMENT Nq.

Type of Linen: Nos Faculty ln-charge:

Flower Arrangement:

Camera : Ocula* ,-4\,,i"dc

Speiial lnstruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation: {' d^J to Il^-t f,,g-r^r-t-r-

Any other instruction (Fof Students)

Nanre S, N. Name SignS. N.
15 Ms. S. Mantri1

Ms. U. Toke) l\/r. S. Rayarlkar .r{v2
17. tvlr. S. Jagade $fir3 lvlr. V. Sarup '7t-
'18 Mr. D. lshte <YDr. V. Kadam liv

4il-fS- 19 Ivlr. P. PadvekarMr. D. Joshi

&).^Ll--b I\rl r A. l/anolkar @ry 20 Mr. S. Deshmukh

Mr. V. Kaware0/'>, 217 Mr. C. Sahasrabudhe

WWffi 22 Ir/r. A. Adsule8 Ms. S. Paranjpe

tttx.rZJ Ms. S. DeokarMr. D. Janvekar 1NI
Mr. S. RathodMs. P. Pawar q& 24.10

g a{ IW11 Ms. A. Manna

4@lo

tvls. Surekha R.

Mr. D. Kadu

aiFrrMs. K. Pawar(b=- 27Ms. D. IVlarne

=@&rMs. N. Dimble14

II W

€*
*-k !

CIRCULATED TO ALL FACULTY AND STAFF

t
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Dr. tii$ t00q

Siqn
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{w---16.

4.
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12. Mr. R. Gade



Fwd: lnvitation as a Guest lecturer I IUSIHIVCT, pune
lnbox

Search for all messages with label lnbox

Remove label lnbox from this conversation

.p- .

Startup and lnnovation Cell SIC <startup@msihmctrs.in> 12:36 Pl\4 (2
hours ago)

to me

------- Forwarded message --___-
From: Mariya Kaga lwala <marivak. mk@qmall. com>
Date: Sat, 3 Sept 2022 al 12:54
Subject: Re: lnvitation as a Guesl lecturer llr/lSIHITICT, Pune
To: Startup and lnnovation Cell SIC <startup@msihmctrs.in>

Thanku for this invitation!
Will see you!

It/lariya Kagalwala

Greetings from lvlaharashtra State lnstitute of Hotel lt/anagement and Catering Technology!!!

Further to your telephonic conversalion with Mr. Abhay IVlanolkar, thank you for confirming the Guest
lecture on "The Art of Professional baking from home" , with our students from Bachelors in Hotel
l/anagement and Catering Technology, on September 07,2022 from 2.30pm to 3.30pm. The
session will be conducted on premises in the Assembly Hall with the students .

Your thought would enable our students to gain knowledge from your expertise and experience.

This talk session is arranged as an activity under the lnnovation and Start-up Cell of tVSIHMCT,
Pune.

NCLook forward to your continuous support! PR PA
?i

L

oflite
j'.4

1

llotel
Regards,

-:!
i;:

Ilrrr:,
Lt.,

t.

&"

. r ihnoiocy
,till

Team I\/-S,l.H.[il.C.T.

Start Up and lnnovation Cell
l

T\/lr. Abhay lVlanolkar +91 7249014701

Irils. Pooja Pawar +91 9527681265

l1l,1(

On Sat, 3 Sep, 2022, 12:31 pm Startup and lnnovation Cell SlC, <starlup@msihmctrs.in> wrote:

Dear Ms. tt/lariya Kagalwala,

a "$fio, MAH,6gs,2t0arplRs
ur.,1/06,?0n9
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SOCIETY. PUNE
MAHARASHTRA STATE INSTITUTE OF FIOTEL MANACEMENT AND

CATERING TECHNOLOGY (UG & PG - Degree Programme)
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Name of the event

Attendance for
: The art of professional baking from home

: SY BHMCT

Date - 07 September 2022

Sr. No. Roll No. Student Name Attendance
1 202102 P

202103 Aswar Swajit Shivaji
3 202104 Bade Bhagwat Balkrushna D

202106 P

202109 Bhosale Patil Yugandhara Dhawal P

202110 Bhosale Sarthak Shailendra P

7 202111 Bhosale Swaraj Anand P
o 2021'14 Chaudhari Sujeett Krishna P

202116 Chavan Swapnil Satish P

10. 202118 Chitale Shakti lrilahendra P

tt. 202119 Dalvi Atharva Rajendra P

12 202120 Dengavekar Aditya Prasad P
1a 202122 Deolalikar Krushna Satyen P

14. 202125 Deshpande Vaishnavi Prasha nt

202127 Dhage Varun Sunil
16 202129 Dhumal Anand Vijayabhinandan P

17 202130 Dhumal Utkarsha Prasad P

18 202131 Dimber Shreya IVlanohar P

19. 202132 Dolas Akshay Ravindra P

20. 202134 Edke Shweta Ashru P

21 202135 Falak Dipti Govinda P

22 202137 Gaikwad Atharva Saniay P

Gaikwad Prathamesh Rahul P

24. 202139 Gawade Aditya Harshad P

25 202140 Gedam Pranali Sayaji P

26 202141 Ghodake Nimai Sanjay

202142 Gole Rudra Vikas P
,)0

202143 Gore lrilanali Laxman P

29. 202144 Gunjal Jay Balkrishna P

30 202147 Jagtap Shrineel Nitin P

Jagtap Siddhi Gora kh P

PRINCIPAL

"-ffiil:',,i:ffif;fl**

ff
it!

r.' '^ No. MAHlGggaoogltuilr
" ot. tl'iai?i{t'"t

Remark
Ahiwale Yash Ashish

2. P

4. Barshikar Aman Salim

6.

o

P

15. P

23. 202138

P

31. 202148

R-J



Rema rk
AttendancemeaNntedutc

PRoll No.Sr. No. hsontaShSemathtaPradaJ m P202149 kaeeDhrvesamaaJ n2021 5033
d anaRma ayd AjaK202151 P1,4
ndah AnYebmaK P

e hSNadharsHbeSKa202155 P36
hSeoY santaKa

hSahudmac
202158 P38

a NandanKharade Tana202159 P
aRatehtkahK20216040. P

a hhSaDahm kse ahetr SK20216141. P
a)e (adnRke acu hK20216442 PathnhwaShksof\i]nu kaK20216543 P

Pu sheSaS ra ng20216945 P
ah anaI\,4202170

P
Trishala RameshMal20217147

P
nJ Ikanhana SN taneatvl20217348

P
Mane Siddesh Raosaheb20217449

PIvlankar fvl0hit Subhash20217550
f\4ohite Amruta Ashok20217751

PHarishIMore J202178
Pltrlore Soham Ra endra20218053
PI\ilulik sanket Ajit202181
PMuzafar Maqbool202182
P202183 hbahadurNanakshahi Drishtl T56
P57. 202184 Navale Pritesh Arjun
P58 202185 Nemade Vinit Kiran
PRO 202186 Neware Roshni Jitendra

60 202187 Nikam Prathamesh Vasantrao P

P61

ol. 202191 Patan e Nandini Om P

202192 Patankar Kushagra Abhijeet P

202193 Pathak I\rrunal Jayant P
65 Pawar Adwait Ramnath P
bt. Pawar Ritik Shyam P
67 202199 Pohokar Swa am Prashant P
68 2021100 Pulawale Anurag Navin P
69. 2421101 Ranade Omkar Manoj P

&
fln tl

ilc!l.N r. NiAHl6992009lPute
gr. i1i0sE04S

PRINCI PAL
!i),1t .1() T) A-Ii.tah4f,eirirt l..J i,r rlriit te of

,riiit!l iechn
riotet M

,,,;;+-411C16
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P

202153

Shruti202156 P
Khade

39.
Atharv

lilahesh

tvlaheshLachake20216744.
I\ilahad ule

RavindraAbhishek46.

P

E'

Pansare Om Nilesh202189

bJ.

64.
202196
202197



Sr. No. Roll No. Student Name Attendance Remark
70. 2021102 Rao Mitra Deviprasad P

2021103 Rengade Shrushti Kisan P
72 2021104 P

2021105 Rupade Swapnil Santosh P

P
Sangl e Shubham Rajaram P

76. 2021109 Santar Sankel Raiendra P
77. 2021110 Sardesai Shree ans Vinay P
78 2021111 Sargar Adi a Para I P
79 2021112 Sasane Atharva Ashok P

2A21113 Seha Piyush Rohit P
81 2021114 Shelkande Shreyash Durgadas P

2021117 P
OJ 2021118 Shewale Aadesh Babasaheb P
84. 2021121 Siddha Surbhi Satish P

2021124 Suryawanshi Siya Umesh P
86. Sutar Tanmayee IVlilind

87. 2021127 Tavdare Tejaswi Ravindra
2021128 Tembe Pratik Ramesh P

89 2021133 Vaidya Shriral Harish P
90 2021138 Washivale Shravani Laxman P
91 2021139 Zad Arnav Alay
o, 202114'l Fulari Salman Roupmiyan
93 2021142 Katti Yash lvlanish P

94 2021143 Shinde Gautam Shridhar P

Name and signature of the faculty

-ML
PRINCJ PAL
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nstitute of^lsl'tA\ 

M*ilouor{#\
l'4ah arashira Stal
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71.

Renuse Niraj Sanlay
'7,)

74. 2021106 Ruparel Parth Bharat
75. 2021108

80

oz. Shete Varun Suresh

2021125 P

P
oo.

P

P

f-

4 *iJ
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIEry, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

A- 2567 6640 Email: msihmcttoo@smail.com., web site: msihmctrs.in

lndustry experg Guest lecture/Demonstrator feedback

oate - +l1le2-
ch.oco -i.iii.iouNAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

Sign re of facilitator

0

ide

PR, NC lPa
lVlaha;r";

aFritr4C T)
:.>,:le lnsli iule o,

Reg.No. m!i/g!igzo0s/Rjnc
ot. tr0r,l200sL

&14fi
g lechn

r ,r jaterio

Sr. No CRITERIA SCORE

1 Students grooming standards and body
language

-7' 4 ? I

2 Spoke loudly and clearly 5 .4 J 2 1

J Students were aware of practical and
operational knowledge and skills of the topic Y 3 I

4 Students possess knowledge of technological
advancement in the industry

,z 4 3 2 1

Showed dynamism and enthusiasm 4 3 2 1

6 Questioning frequently related to the topic ,{ 4 3 2 1

7 Able to understand the content delivered v 4 2 1

8 How do you rate the class overall? v 4 2 1

TOTAL SCORE --.---- OUT OF 40

hotel

nntvatnag al; Pun€-41 r016
ology * iliffi

4

J



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

oate: *1 1 ( o- -z-
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION {ADL>- A;rdbt'-t

NAME OF THE RESOURCE PERSON
tts lAoi$o Ka6alaaLac

U.Aev fta*-ut a-o-A ir,novc*l'e. .el-L
NAME OF THE EVENT

NAME OF STUDENT
gt,'l-a,' u f,atvde-

ENROLLMENT NO (INST,)
Z-oz1 16 1

Please circle the relevant score

&

P [ti$i*lF#\l-
. {rJr'rrcT)

MdhA,asl,, , i::.ti,:: lfislitute sf
Hotel Mtniiqi.r;rerIi i 1jateii !l lechRology

Shivarfl iaEat, irune-41 1016

14

3

Presented the subject clearlY and
stematical

14Answered the doubts or queries of the students

14

3 1Would you recommend the instructor for other
class

4 1

student

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UC & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 25676640 Email: msihmcttpq@grnail.epu, web site: msihmctrs.in

,ir

SCORESr. No CRITERIA

1351 lntroduction given of both (self and topic)

25Content delivery of the resource person2

2 14Encourage students to ask questions

2 144 element of creativityWas any

2 13Subject subjectonmatter5

15 4b

27

3 2Time management8

25 4I
2510 How do you rate the class overall?

-ll-!-- our or soTOTAL SCORE

gL&
Signature\of



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

@

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

PRINCIPALrlil)
r:iitute ol

oate: t /)lz-z-

b,4)^S ^t

AX0

.i ?g.No. trAHl699,zc&,futle
Dtrl !Jo6/2Cce

Student feedback on workshop/demonstration/lecture

- f+*

Mahat;''t"

A

Tech

/r$
il,,

te\ Nlatz'e'-"
idllii Pune-4tt

SCORECRITERIASr. No

1

2 242 Content delivery of the resource person

'14 3Encourage students to ask questions

J 1Was there any element of creativity

14 35 Subject matter knowledge/command on subject

134Presented the subject clearly and
s stematical

b

5 34Answered the doubts or queries of the students7

2 1Time management8

124o Woutd you recommend the instruclor for other
class

14How do you rate the class overall?

TOTAL SCORE 5-O__ OUT OF 50

Signa u re of student

Ho
Shiiiril

010

nolo9]
t*

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEIMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 25676640 Email: msihmcttpE@glQqlLgqrq , web site: msihmclrs.in

Ilntroduction given of both (self and topic)

1

2

244

2

2

12

4 3

210



MAHARASHTRA STATE INSTITUTE OF HOTEL IUANAGE[,4ENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 25 67 6640 Email: msihmcttDo@smail.com web site: msihmctrs.in@
0.t", o?loql LILL

Student feedback on workshop/demonstration/lecture

.6

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

f student rlni_i\ $tciPAL
/Fl'ii..flc '1-\

liluti)
tllalt

Hotel \.4ar
:ilielill

B"l-f^g Ir"fn kt/9t/v\A - Ta-[.L 4P,u;'oa.

,.0L\10)-

o

Cl

..,,,..i,,':;,I,,ria ills

0
0t

chnolog)
o

14

4

5

Presented the subject clearly and

1Answered the doubts or queries of the students

1Would you recommend the instructor for other
class

I

OUT OF 50TOTAL SCORE

Sign reo

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) (9 4 2 1

2 Content delivery of the resource person 2

Encourage students to ask questions 5 2 1

4 Was there any element of creativity e) 2 1

5 Subject matter on subject e -1 2 1

t)

svstematically

/q1 4 2 I

7 (, 4 2

8 Time management c) 4 3 2 1

o 0 3 2

10 How do you rate the class overall? e) 3 2
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MAHARASIITRA STA'|E INSTII'UTE OF TIOTEL MANAGEMENT AND CATERING TECHNOI,OCY AND RESEARCH
SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, punc - 16.

8- 25676640 Email: msihm !-Qg!!, website: Esihmcfs.in

Jov of Receivino - Traditio nal Plum Cake Sale for New Year 2022

Type of the Event: Entrepreneurship development Actiyity.

Date ofthe Event: 25th December to 31$ December 2022.

Objectives:
. To help students create SOP and standardized recipe for consistent product quality.
. To encourage students to promote an conducive environment in the department with efficient coordination and

teamwork.
. To help students understand the sale ofone product without deviating from the quality.

Enclosures:
. Brochure
o Attendance Sheet (Wherever applicable)
o 360 Feedback
. Photographs ofthe event

.7

5a( fur^ )l
Name and Sign ofEvent Coordinator

Dr. Seema Zagade

PAL
r)

;.l irrlE gf

_4,t

9i,iri1 no, llt.r+litfl9l?QfsiPurrc
I,iat ?r.

)t6, [lar,.-
Shr, .

,g*$

E develo ent cell
Event Coordinalor Mr. Sachin R.
Venue Bakery Time / Duration 07 days
Total Number of
Participants

Faculty Non-Teaching

l5 l0 4 I

Event Details A sale oftraditional plum cakes was done by the students. A total of
Type of Leaming Outcome (Tick the appropriate option)

Contextualization of
Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skius

Learning Outcome The students got an experience ofan end to end process involved in an entrepreneurial activity,
recipe standardization and quality control for production.

Mapping of the event with PO and CO Program Outcome

Entrepreneurship Development Acti vity
PI P2

P
3

P
4

P
5

P
6

P
8

P9 P
t0

P
ll

P
12

- _ie,cinoloOf

@

PRldelfdi

r,,ijj

i

Students

P7
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CATERING TECHNOLOGY (UG & PG - Degree Programme)
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Brochure for N Year Cake Sale
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MAIIAILASHI'RA STATE INS'IITUTE OF HOTEL MANAGEMENT AND
CATERING TECFINOLOGY (UG & PG - Degrce Programme)
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Date: 3tf tzf tt

Jo, of Recei rrinqNAIUE OF THE EVENT:

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

4[z$^$fr" f4qu-e.

SCORESr. No. CRITERIA

5.,/ 3 21

4 \) 2v2 Adequacy of resources

5,, 4 3 23 Clarity of lnstructions

1,Time [,4anagement

'l3 25/Contribution of activity towards learning new
skills

5

2 I4 3Practical Applicability

2 13Extent to which creativity was promoted7

2 14/B Level of autonomy

3 2Support of facilitator

2 1310 Overall satisfaction with the activity

Learning Outcome:

TorAL SCORE -1d-- OUr Or SO

Signature of Student

STUDENT FEEDBACK ON ED 
' 

START.UP ACTIVITY

YEAR OF THE EVENT
L?d 2-", J

4 1Effectiveness of teamwork

1

1

4 J 24.

4

6.

5 4/

,|4/q

+/

| ' r;i i:i'Irl'rii-r'



1\'IAIlAR SHTR  STAI E INSTITUTE OF IIOTEL ]\4ANACEN,1ENT AND CATERII-C TECHNOLOGY AND RESEARCII SOCIETY.
PU^-E

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECI'INOLOGY (UG & PG Degree Prograrnme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pr-rne - 16.)
B - 256'76640 Email: msihmcttpo@gmail.com web s ite: ms ih mctrs. in

Date: zl I el l2

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

(of ol "oatv,v*yNANiIE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score -

I

&*.t'rr g,dbAE^"

SCORESr. No. CRITERIA

4I Eflectiveness of teamwork

25 4Adequacy of resources2

2 15.,J

1
aTime fi,4anagement

2 15Contribution of activity towards learning new
sk ills

12

17 Extent lo which creativity was promoted

2 1Level of autonomy8

15 4Support of facllitatorI
12Overall satisfaction with the activity

rorAL scoRE 3(- oUT o, uo

\"w ll',,
llr'

/"
Signature of Student

t o.l

2s)-Y

teg.flo. I{ABt699fi000rpune
0t. 1ti0st200s

Clarity of lnstructions
.)

45.

Practical Applicability6.

2

5/
2

Learningoutcome: Mana7rr,6- vcyriotrs +ul0r o.f so.,,.. li^,

a-, lrr

,=4"

2El3
Il'a"t-
E
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l5tl
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MAHARASHTRA STATE ]NSTITUTD OF HOTEL MANAGEMENT AND CATERINC TECI INOLOCY AND RESEAI{CH SOCIETY,
PUNE

MAIIARASTITRA STATE INSTITUTE OF ],IOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG Degree Programme)

412 - C, K.M.Murshi Marg, Ilahira tPatilChou,k, Shiva.iinagar, Pur.rc - 16.

E - 25676640 Enrail: msihmcttpo@cmail.com web site:msihmctrs.in

Dale: 3l l):. z)-

Qo"{ "tutvi+{NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score -

;M n

PrrL;I 6a*Wn a*'t-

o ,r.l I

teg.t{o. !d4H iig$arsr/Pu

SCORECRITERIA

3 2 14Effectiveness of teamwork

1
( a7Adequacy of resources

2 14 33 Clarity of lnstructions

14/ J 25Time I\4anagement

2 157 4 35 Contribution of activity towards learning new
skills

47 3 2Practical Applicability

15 4/ 37 Extenl to which creativity was promoted

13 2a,/ 48 Level oI autonomy

2 147Support of facilitator

2 14,/10. Overall satisfaction with the activity

Learning Outcome:

TOTAL SCORE -,11- OUr On So

Signature of Student
0r..!1/ I ir ilit',

2

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

YEAR OF THE EVENT

5/
2

57
4.

16.

2

J9.

/er""t li r"e Ho"6u^'t'*

fs. N".

W



ffi
MAHARASHTRA STA]E INSTITUTE OF HOTEL MANAGEMENT AND CATERINC TECHNOLOGY AND RESEARCH SOCIETY, PTjI\IE

MAIIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMI,NT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C,K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, pune _ 16.

8 - 25 67 6640 Email: msihmctrsoffi ce@smail.com" website: situnctrs. in

ol the Faculty-Incharge

a ?:t' ti:; LA

i:r,.r !ir. ilriAl.t!ffri1gi?00srPure
iii. l,tiiisl?tit)0

SR. NO YEAR NAME OF THE STUDENT 13t9 14t9 tst9 t6t9 17 t9 l8/9 t9/9 20/9
I Final year BHMCT Sanskruti Kedari P P P P P P P
2 Final vear BHMCT Nishigandha Raskar P P P P P P P P
J SYBHMCT Swaraj Bhosale P P P P P P P
4 SYBHMCT Atharva Khatkhate P P P P P P P
5 SYBHMCT Aditya Gawade P P P P P P P P
6 SYBHMCT Rohit Sonawane P P P P P P P
7 SYBHMCT Abhishek Mahajan P P P P P P P
8 SYBHMCT P P P P P P P P
9 SYBHMCT Siddhesh Mane P P P P P P P P
10 SYBHMCT Mrunal Pathak P P P P P P P P

li:i'l

EVENT: JOY OF GIVING (PLTIM CAKE SALE)

P

P

P

Aditi Bhelekar
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLTNE

MAHARASHTRA STATE INSTITUTE OF HOTEL
MANAGEMENT AND CATERING TECIINOLOGY

(UG & PG - Degree Programme)
412 * C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmctrsoffice@qmail. com, web site: msih mctrs. in

SYBHMCT THEME EVENT 2022

Type of the Event: Turkish Themed Hi-Tea

Date of the Event : 30th November 2022

Conducted by : Second Year, MSIHMCT

Objectives :

. Showcase the culinary preparations from bakery with an affay of sweet and
savory treats during the hi-tea event.

. Create an inviting ambiance through thoughtful decor elements and design,
enhancing the overall atmosphere and setting the stage for an enjoyable and
memorable experience for attendees.

. Demonstrate the professionalism and expertise of the food and beverage team
through service, including prompt delivery of food and beverage offerings,
attentive customer care, and adherence to high standards of hygiene and
presentation.

. Highlight the creativity and innovation of the various team by incorporating
thematic elements and aesthetic touches that complement the hi-tea theme,
such as themed table settings and decorative accents to the event.

s-I'

,(4F*
'*:;:?"ll'

Orqanised Bv: MSIHMCT
Event Coordinator Mr. Darshan Joshi,

Ms. Anahita Manna,
Ms. Pooia Pawar

Tooic Covered : Pli nninq a themed Hi-tea event.
Venue lris Restaurant Time /

Duration
2 hours

Total Number of
Participants

Students Faculty Non-Teaching

62 58 3 1

Event Details The Second Year, BHMCT, Degree students hosted an elegant Turkish
Hi-Tea theme event " ikindi gayi" on 30th November where they
showcased the diverse and rich culture of Turkey. A lot of research was
done to preserve the authenticity keeping in mind the varied and
flavourful menu, the hand painted decor, a mix of drinks, and the
ambience which can be seen in all aspects.
The event is conducted every year where students apply the know how
of planning, organising and executing an event and put theory to
practise.

The students conceptualise the theme with creativity and innovation
under the guidance of faculty members and Principal.



A plethora of gourmets and eminent personalities across various
industries were invited which consisted Ms Renu Soman: Partner Earth
Heal Technologies, Ms Akanksha Sane- HR Director, PTC Software,
Ms Amrita Advani: Baker and owner of Cocao Patisserie, Mr Murli
Sarda: Owner of Como Art Gallery, Mr Viraj Sawant: Entrepreneur and
Master Sommelier, Mr Prasad Ganbote: Entrepreneur and Partner of
Bhajipala, Mr Smaran Shetty: Owner, Piatto Cafe and Dessert Bar, Mr
Saurabh Suryavanshi: Partner, Event Company, Mr Mandar Bhosale:
Chocolatier and Owner of Cocao Solutions, Mr Swapnil Shinde:
Blogger, Hungernation and Ms Goutami Rane: Blogger and
Representative of The Pune Foodie.

The Turks say, "eyi vakit gegir" meaning reinventing yourself- or simply
put having a good time, and it was truly an evening to remember.

Tvoe of Learninq Outcome (Tick the appropriate option)
Contextualization
of Knowledqe

Praxis and
technique

Critical
Thinkinq

Research Soft Skills

Learning
Outcome

Planning an event and executing it with co-ordination of all
departments.

Mapping of the event with
PO and CO

Program Outcome

Subject
Code

Subject
Name

Course
Outcome

P1 P2 P3 P4 P5 P6 P7 P8 P9
P
10

P
11

P
12

c 3ol rr )>.7>o"

Enclosures:
. Function Prospectus
. Poster / Brochure
. Correspondence trail
. Attendance Sheet (Wherever applicable)
. 360 Feedback
. Photographs of the event
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Name and Sign of Event
Coordinator
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Dr. Seerhd Zagade
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FUNCTION PROSPECTUS CUM OFFICE ORDER

Tur<igL Hbk ^ - lrf ndi gn,S Date of Event: 8O\r1\PName of the Event :

r./
Prosramme: BHMCT/MHMCT

Tvpes of Function: a

a

Year :

Year

Meeting . Interview

Seminar r Visit

. Board Room

a

a

Guest Profile / Name:

Facultv Coordinatinq:

. others (Ptease Specify) tlf,"o e^X^I^

?o,*t Mg S,"rrt^rt^ . D4^,^^

Zattran . Conference

Principal Office

P*f"

Venue: Classroom

Assembly Hall

a

a

Y]
Sr. No. of SCA Registrar --

FOOD & BEVERAGE DEPARTMENT:

tci+.1^ e)^ - 'Goodq baq ,

$cconlr',rod.alr s,r) - 
t ?"'l;ktJ aat't[^'q

;

*i*

r tG t3d / Final pey:lbr{es>1
Time: 3\39qvr\ .^-ooJ,t .

6ureS tisF od*acJ^J.

l4r bars\,\an 5. \4sN4,"

. Guest lecture . Workshop

Meal Time Pax Venue Kitchen
Facultv

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

\r'Rx
Reg.llo. HAHl699l?{l09fPone

tlt. 11t00t2009
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ROOM DIVISION MANAGEMENT ARRANGEMENT:

Tvpe of Linen: Tobld, olDl{. , Nos'

Rd ^ng- Cu\uf. spb^effrA
Flower Arrangement:

r. O ;. ,l

Camera : Xtirg1rulaP \\ara.r-'
Q

Special Instruction:

,STUDENT IN CHARGE:

Food Produc(ign;" *n,trAe'ft

Food & Beverage Service: O{Arl

Accommodation: M t r-^"f ?aU"f
Anv other instruction (For€lUdents.)

Faculty In-charge: g4r,
Me'

DansVan*"f,*

\,

k4V'^'
3,

Po^n.a-ot

ugaitP',r

'g

CIRCULATED TO ALL FACULTY AND STAFF

S. N. Name Siqn S. N. Name Siqn
4t. Mr. S. Rayarikar --r'r2 14. Ms. S. Mantri *^^
2. Mr. V. Sarup 15. Ms. U. Toke WW
3. Dr. V. Kadam tk 16. Mr. S. Jagade tu\*"
4. Mr. D. Joshi M -17. Mr. D. lshte aw-
5. Mr. A. Manolkar 18. Mr. P. Padvekar -f,,Jb
o. Mr. C. Sahasrabudhe cv4 '19. Mr. S. Deshmukh mqbvr
7. Ms. S. ParanjPe ."q 20. Mr. V. Kaware W*-_V

21. Ms. S. Deokar e-1tlar.8. Mr. D. Janvekar ?dln
o Ms. P. Pawar VdD(' 22. Mr. S. Rathod -f-:-

10. Ms. A. Manna ;zrz 23. Ms. Surekha R. 4lGl I

11. Mr. R. Gade +--- 24. Ms. K. Pawar f,n-Frl'
12. Ms. D. Marne Ut^'- 25. Mr. S. Bedse (.Ao/co

13. Ms. N. Dimble @

'1
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Dr. Seema Zagade <principal@msihmcfrs.in>

Thank You

Dr. Seema Zagade <principal@msihmctrs. in> 3 December 2022 a|16:12

3i:1i Merhaba (hello) Ms, Akanksha Sane,

Greeting from MSIHMCT!!

We at the institute would like to extend a heartfelt thank you for having spared your precious time and creating an
impactful presence at the Turkish High Tea " lkindi Cayi 'i.

We hope you enjoyed the delicacies of Turkey and the overall Turkish experience that our students tried to portrav
,.,. through the food, service,'ambience and every other minutiae observed by you.

r.j' , Your appreciation and motivational words at the event has helped in building up courage and confidence in the
students. The positive reality of the industry put forth by you has surely sparked some eagerness towards learning.ior
more.

Thank you once again for gracing the occasion with your presence.

We will be looking fonvard for many more such rendezvous!
i.

,' Tesekkrir Ederim ! (Thank you )
Hoscakal ! (Good bye)

Team MSIHMCT.

7 attachments

7 2c47 4a2-9536-4c38-bd 8a-8376c8d37526.J PG
134K

1 304078a-a c2e-4ec7 -9c8e-454df266596d.J PG
128K



Dr. Seema Zagade <principal@msihmctrs. in>

Thank You

1 . : Dr. Seema Zagade <principal@msihmctrs.in>
li . :. To : "jobcosmo@gmail. com" .<jobcosmo@g mail.com>!f,,

3 December 2022 at 16:14

. ,, r Merhaba (hello) Mr. Murli Sarda,

'Greeting 
from MSIHMCT!t

We at the institute would like to extend a heartfelt thank you for having spared your precious tire und creating an
impactful presence at the Turkish High Tea " lkindi Cayi ".

, We hope you enjoyed the delicacies of Turkey and the overall Turkish experience that our students tried to portray

ii. , through the food, service, ambience and every other minutiae obsetued by you.

Your appreciation and motivational words at the event has helped in building up courage and confidence in the
students' The positive reality of the industry put forth by you has surely sparked some eagerness towards learning for
more.

Thank you once again ior gracing the occasion with your presence.

,We will be looking forward for many more such rendezvous!
" i!.

Tesekkrlr Ederim ! (Thank you )

. Hoscakal ! (Good bye)

Team MSIHMCT.

7 attachments

7 2c47 4a2-9536-4c38-bd8a-8376c8d37526.J PG
134K

1 30 407 8a-ac2e-4ec7 :9 c8e-454df266596d.J PG
128K
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Dr. $eema Zagade <principal@msihntctrs.in>

Thank You

Dr. Seema Zagade <principal@msihmctrs. in>
To:'J216hs@gmail.com" <j216hs@gmail.com>

3 December 2022 at 16:29

Merhaba (hello) Mr. Prasad Ganbote,

Greeting from MSIHMCT!!

We at the institute would like to extend a heartfelt thank you for having spared your precious time and creating an
impactful presence at the Turkish High Tea " lkindi Cayi ".

We hope you enjoyed the delicacies of Turkey and the overall Turkish experience that our students tried to portrav
through the food, service, ambience and every other minutiae observed by you.

Your appreciation and motivational words at the event has helped in building up courage and confidenc'e in tne
students. The positive reality of the industry put forth by you has surely sparked some eagerness towards learning for
more.

Thank you once again for gracing the occasion with your presence.
.l-' .i i' lrWe willbe looking forward for many more such rendezvous!

Tesekktir Ederim I (Thank you )
Hoscakal ! (Good bye)

Team MSIHMCT.

7 attachments

7 2c47 4a2-9536-4c38-bd8a-8376c8d37526.J PG
134K
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128K



' Dr. Seema Zagade <principal@msihmctrs. in>

Thank You

;.,, pr. Seema Zagade<principal@msihmctrs.in>

!1ii 1, 
To: "piattodessertstudio@gmail.com" <piattodessertstudio@gmail.com>

l$*.'--

Merhaba (hello) Mr. Smaran Shetty,

Greeting from MSIHMCT!!

We at the institute would like to extend a heartfelt thank you for having spared your precious time and creating an

" 
impactful presence at the Turkish High Tea " lkindi Cayi ".

. We hope you enjoyed the delicacies of Turkey and the ovqrall Turkish experience that our studenis tried to portray
through the food, service, ambience and every other minutiae observed by you.

Your appreciation and motivational words at the event has helped in building up courage and confidence inlhe
students. The positive reality of the industry put forth by you has surely sparked some eagerness towards learning for
more.

Thank you once again for gracing the occasion with your presenbe.

;,W" will be looking forward for many more such rendezvous!

'' Tesekktir Ederim ! (Thank you )

Team MSIHMCT.

7 attachments

7 2c47 4a2-9536-4c38-bd 8a-8376c8d37526.J P G
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128K

3 December 2022 at 1632
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r,,, €ffiF Dr. Seema Zagade <principal@msihmctrs. in>

Thank You

Dr. Seema Zagade <principal@msihmctrs.in>
To: "mandarbhosale05@gmail.com" <mandarbhosale05@gmail.com>

3 December 2022 at 16:33

Merhaba (hello) Mr. Mandar Bhosale,

Greeting from MSIHMCT! !

We at the institute would like to extend a heartfelt thank you for having spared your precious time and creating arr
impactful presence at the Turkish High Tea " lkindi Cayi ".

We hope you enjoyed the delicacies of Turkey and the overall Turkish experience that our students tried to portray.

.through the food, service, ambience and every other minutiae observed by you.

Your appreciation and motivational words at the event has helped in building up courage and confidence in the.
students. The positive reality of the industry put forth by you has surely sparked some eagerness towards.learning for
more.

Thank you once again for gracing the occasion with your prebence.

l-l:. ,
"' We will be looking forward for many more such rendezvous!

Tesekktir Ederim | (Thank you )
Hos.cakal ! (Good bye)

Team MSIHMCT.

7 attachments

7 2c47 4a2-9536-4c38-bd8a-8376c8d37526.J PG
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Dr. Seema Zagade <principal@m'silimctrs.in>

Thank You

lfluit-L O r S ee m a Zagad e < p ri n c i p a | @ m s i h m ctrs. i n >

f:i,. To: "Swapnil.hungernation@gmail.com" <Swapnil.hungernation@gmail.com>
3 December 2022 at 16:35

Merhaba (hello) Mr. Swapnil Shinde,

Greeting from MSIHMCT!!

We at the institute would like to extend a heartfelt thank you for having spared your precious time and creating an
impactful presence at the Turkish High Tea " lkindi Cayi ".

We hope you enjoybd the delicacies of Turkey and the overall Turkish experience that our students tried to portray
through the food, service, ambience and every other minutiae observed by you.

Your, appreciation and motivational words at the event has helped in building up courage and confidence in the
students. The positive reality of the industry put forth by you has surely spaiked some eagerness towards learning for

Thank you once again forgracing the occasion with your presence.
n,

We will be looking forward for many more such rendezvous!

.:Tesekktlr Ederim ! (Thank you )
Hoscakal ! (Good bye)

Team MSIHMCT.

Li-
fr!'i-.i



Thank You
i:kit' ew
g{j*' il Dr. Seema Zagade <pri ncipa l@msi h mctrs. i n' To: "sawantviraj2l@gmail.com" <sawantvua121@gmail.com>

Dr. Seema Zagade <principal@msihmctrs.in>

3 December 2022 at 16:40

Merhaba (hello) Mr. VirpjSawant,

Greeting from MSI HMCTII

We at the institute would like to extend a heartfeli thank you for having spared your precious time and crealing an
impactful presence at the Turkish High Tea " lkindi Cayi ".

We hope you enjoyed the delicacies of Turkey and the overall Turkish experience that our students tried to portray .

through the food, service, ambience and every other minutiae observed by you.

Your appreciation and motivational words at the event has helped in building up courage and confidence in the
students. The positive reality of the industry put forth by you has surely sparked some eagerness towards learning for
more.

Thank you once again for gracing the occasion with your presence.,

We will be looking fbrward for many more such rendezvous!

Tesekktir Ederim ! (Thank you )
Hoscakal ! (Good bye).

Team MSIHMCT.

7 2c47 4a2-9536-4c38-bd8a-8376c8d37526.J PG
134K

130407 8a-ac2e-4ec7 -9c8e-454df266596d.J PG
128K



Dr. Seema Zagade <principal@msihmctrs.in>

Thank You

{g'"li.Dr.SeemaZagade<principa|@msihmctrs'in>
ffiiq'To : " re n u som a n @ g ma i l. co m" < re n Lr so ma n @ g ma i l. co m >

li'l
:.- Merhaba (hello) Ms. Renu Soman,

Greeting from MSIHMCT!!

3 December 2022 at 16.11

We at the institute would like to extend a heartfelt thank you for having spared your precious time and creating an

impactful presence at the Turkish High Tea " lkindi Cayi ".

ili" . We hope you enjoyed the delicacies of Turkey and the overall Turkish experience tha't our students tried to portray
: through the food, service, ambience and every other minutiae observed by you.
:i.- .

tYour appreciation and motivational words at the event has helped in building up courage and confidenc'e in the

students. The positive reality of the industry put forth by you has surely sparked some eagerness towards learning for
more.

Thank you once again for gracing the occasion with your presence'

ij,We will be looking forward for many more such rendezvous!
't

Tesekkur Ederim ! (Thank you )
Hoscakal ! (Good bye)

teain tvtstHttrtCt

I*:'
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ATTENDANCE SHEET

Roll No. Student Name Status

202173 Mane Niranjan P

202174 Mane Siddesh P

202175 Mankar Mohit P

202177 Mohite Amruta P

202179 More Sankalp P

202180 More Soham P

202183 Nanakshahi Drishti P

202184 Navale Pritesh P

202185 Nemade Vinit P

202186 Neware Roshni P

202187 Nikam Prathamesh P

202188 Pandure Darshan P

202189 Pansare Om P

202191 Patanoe Nandini P

202192 Patankar Kushagra P

202193 Pathak Mrunal P

202194 Aditi Patil P

202195 Patil Samiksha P

202196 Pawar Adwait P

202198 Phatak Dhanushree P

2021100 Pulawale Anurag P

2021101 Ranade Omkar P

2021102 Rao Mitra P

2021103 Rengade Shrushti P

2021104 Renuse Niraj P

2021105 Rupade Swapnil P

2021106 Ruparel Parth P

2021107 Sadanshiv Abhishek P
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How will you rale the session?
3? fesrurgeS

FEEDBACK ANALYSIS

il Yes

fNs

?c

t:1

1?

5

3

On a scale from 1 to 5, how informative was the lecture?
2? resp{)nsas

20

1$

1S

5

Was the session relatable to the syllabus taughl?
ZZ resognses

What was the take-away from the session?

. How to build up teamwork between two classes

. lt was a great learning experience for us all.

. Excellentindustrial information.
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THEME DINNER: UTTARAPATH 2023

Type of the Event: Theme Dinner Uttarapath

Date of the Event :28-04-2023

Conducted by : Mr Chintamani Sahastrabudhe, Ms Anahita Manna, Mr Devesh Janvekar

Objectives:
. Providing an opportunity for students to create an immersive culinary experience for guests

by designing a well-balanced menu.
. Showcase the diversity of regional cuisines and enhance participative learning through live

cooking demonstrations, such as a Chaat counter, and the preparation of exclusive seasonal
mocktails and implementing fine dine silver service by the Food and Beverage Team.

. Understand the need for ambiance and theme immersion through handcrafted decor
elements by accommodation team.

#
i\ Di.
r.\
€a;,,b*

tieg.lio. i

Orqanised Bv: MSIHMCT
Event
Coordinator

Ms. Anahita Manna

Tooic Covered : Theme Dinner
Venue Zaffran Time / Duration

7om to 11om
TotalNumber
of Participants

Students Faculty Non-Teaching

120 IIO I
Event Details A ticketed themed dinner was organised by the students of SYBHMCT. They

showcased their skill in all the departments.
The awaited theme dinner' UTTARAPATH-The Grand Trunk Road'was hosted
by the Second Year BHMCT students of MSIHMCT, an activity under the
Entrepreneurship Development Cell on 28th April 2023.

This one of a kind event was a small scaled event of 70 guests and the Second
Year students were entrusted to sell tickets for the same.

A well planned, balanced menu was designed which would take the guests on a
flavourful ride of the UTTARAPATH, including the flavours from Afghani, Punjabi,
Himachali, Bihari and Bengali cuisines by the Food Production Team. A live
counter emulating the Delhi Chaat experience started the evening on a lovely
note.

The Food and Beverage Team prepared exclusive seasonal mocktails like the
Watermelon Shikanji and Kairi Ka Jaljira and operated both the restaurants'lRlS'
and' Zaftran'. The guests experienced service of the highest quality as for the
first time a fine dine silver service was practised by the team.

The decor was all hand crafted and included props like a truck shaped photo
booth, handmade lipin art, wall hangings, kneaded bottles and number plates

.,f.rom along the route to add to the entire experience of the theme.
t"\

,Jhe students are currently reeling under the praises and the positive feedback
,ieceived from all and cannot wait to be execute more such innovative events for
the uocominq semesters.
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Tvoe of Learninq Outcome Tick the appropriate option)
Contextualization of
Knowledqe ,^

Praxis and technique Critical Thinking Research Soft Skills

Learning Outcome The students understood the diversity of regional cuisine and enhance
oarticioative learninq throuqh live cookinq demonstrations

Mapping of the event with PO
and CO

Program Outcome

Subject
Code

Subject
Name

Course
Outcome

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
I

P
10

P
11

P
12

4pl, '-+a2 
|

:4o3

Enclosures:
. Function Prospectus
. Poster / Brochure
. Attendance Sheet (Wherever applicable)
. 360 Feedback
. Photographs of the event

Manna-

Name and Sign of Event Coordinator
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R E F : MS I H MCT/UG-PG/SS/2023€33
rl

Daie: 25lO Al fD€Ug
FUNCTiON FROSFECTUS CUI!4 OFFICE C-HDTR

ijame of the Event :

r./
Pi'cqramme: BHMCT/MHMCT

Tvpes cf Functicn:

Guest Profile / l'Jame &

1stlzndl3'dlFinal
'l

Year

r, ffeusqf4}b therns zeloq)eneaDate cf Event:

l\tl^^+inatvrEgur rv

Seminar

lnterview

Visit

a

a

a

a

acy, F"\Ad'l
Tirne: 7prn on\Aa'sda'l

. Guest lecture n Workshop

g.Dlhers(Please Specify) ]hgf! €'
Dinne,nr

.6.afir^n . Conference

. Principal Office

Desiqnation / orqanization: - 
| fn;, bo-lngg,h S,

Facurtv In - charqe: rAt' clnrnharnd'ru € '

[-f\g, Anoln^\q rA '

Venue:

Sr. F,!o. of SCA Registrar l'79

FOOD & EEVERA,GE DEPARTIVIENT:

./
Classroom Y lris

Assembly Hall . Board Room

Meal Time Pax Venue Kitchen
Facultv

Food Prod. Service Staff

Breakfast

Tea

r-,Hilnc'tt 7PR.. L70 lrlsJzablrrn AtE,gl h
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Venue arrd Set up

L ir:grr

:- ic',r'e r Arrangement (
Func!ion Board

Fsc+d!ng

Scciai l"ie dia in chai.ge

Fhctography
Ar\AJ|'.lfa. 14'

De;sg*HC.
i'iedia update afier event - Face Book @ Instagram ffi
STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Rooms Division

Social Media / Media

rAs, Vugondl,vrna B. /r4s, Prujhq S,
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AFF

S, N. Name Sion S. N. Name Siqn
1 Mr S. Rayarikar 44rz Ms. N. Dimble @-2. Mr. V. Sarup tr 4nta. Ms. S. [Vlantri )mDr. V. Kadam 15. lrtls. U. Toke \N+. Mr. D. Joshi vw to. Mr. S. Jagade #.Yq Mr. A. Manolkar &W tt. Mr. D. lshte str1+

6. Mr. C. Sahasrabucihe F 18. Mr. P. Pacivekar 47 ivis. S. Paranjpe

^"4
tv ivir. S. Deshmukh Rn"orwB. Mr. D. Janvekar W 20. fvlr. S. Bedse r,.k-e

9. Ms. P. Pawar edha 21.
'10. Ms. A. Manna v.T zz. Ms. Aarti Babar hav+/11 ivir. R. Gade aa

LL.

;;zJ.

Ms. Varsha Rathod
4atz- Ms. D. Marne \k-'
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ATTENDANCE SHEET

Sr.No. Roll No. Student Name Status
1. 202101 Aqrawal Harsh P

2. 202102 Ahiwale Yash P

3. 202103 Aswar Swaiit P

4. 202104 Bade Bhaowat P

202106 Barshikar Aman P

o. 202107 Belhekar Aditi P

7. 202109 Bhosale Yuoandhara P

8. 202110 Bhosale Sarthak P

9. 202111 Bhosale Swara P

10. 202112 Borade Sudhanshu P

11. 202113 Chaudhari Paraq P

12. 202114 ChaudhariSuieet P

'13.
202115 Chaudhari Swaonil P

14. 202117 Chendke Oias P

15. 202119 DalviAtharva P

16. 202120 Denqavekar Aditva P

17. 202121 Deoohatole Shantanu P

18. 202122 Deolalikar Krushna P

19. 202123 Desale Lokesh P

20. 202124 Deshpande Sakshi P

21 202125 Deshpande Vaishnavi P

22. 242127 Dhaoe Varun P

23. 202128 Dhede Manasi P

24. 202129 DhumalAnand P

25. 202130 Dhumal Utkarsha P

26. 202131 Dimber Shreva P

27. 202133 Duroule Rohan P

28. 202134 Edke Shweta P

29. 202135 Falak Dioti P

30 202136 Gaikwad Arnav P

31 202139 Gawade Aditva P

32. 202140 Gedam Pranali P

JJ. 202141 Ghodake Nimai P

34. 202142 Gole Rudra P

35. 202143 Gore Manali P

202144 GunialJav P
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i;- 

' 

iir j,r' ? 'i{t"t'o t" *'"t'';ltn',

\;t*,,iri:,H]il*#friti



Sr.No. RollNo. Student Name Status

242145 Hirve Anushka P

38. 202148 Jaqtao Siddhi P

39. 202150 Janoam Sarvesh P

40. 202151 Kadam Aiav P

41. 202152 Kadam Atharva P

42. 202153 Kamble Yash P

43. 202154 Karnik Radhika P

44 202155 Kasbe Harshada P

45. 202156 Kataria Shruti P

46. 202157 Kendurkar Teias P

47. 202158 Khade Samrudhi P

48. 202159 Kharade Tanava P

49. 202160 Khatkhate Atharv P

6n
202161 Khetre Samiksha P

51. 202162 Kirve Kaushal P

52. 202163 KoliAbhishek P

53. 202165 Kulkarni Moksh P

54. 202166 Kulkarni Swaona P

55. 202167 Lachake Oias P

56. 202169 Mahadule Saranq P

57. 202170 Mahaian Abhishek P

4a
202171 Maloe Trishala P

50
202173 Mane Niranian P

60. 202174 Mane Siddesh P

61 202175 Mankar Mohit
P

62. 202177 Mohite Amruta P

A?
202179 More Sankalo P

64. 202180 More Soham P

65. 202183 Nanakshahi Drishti P

202184 Navale Pritesh P

67. 202185 Nemade Vinit P

68. 202186 Neware Roshni P

202187 Nikam Prathamesh P

70. 202188 Pandure Darshan P

14I t. 202189 Pansare Om P

72. 202191 Patanoe Nandini P

73. 202192 Patankar Kushaqra P

74. 202193 Pathak Mrunal r
75. 202194 Aditi Patil P

202195 Patil Samiksha P

77. 202196 Pawar Adwait P

78. 202198 Phatak Dhanushree P

79. 2021100 Pulawale Anurao P

80. 2021101 Ranade Omkar P

81. 2021102 Rao Mitra P

a-!'
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Sr.No. RollNo. Student Name Status

82. 2021103 Renoade Shrushti P

2021104 Renuse Nirai P

84. 2021105 Ruoade Swaonil P

AA
2021106 Ruoarel Parth P

86. 2021107 Sadanshiv Abhishek P

87. 2021108 Sanole Shubham P

BB. 2021109 Santar Sanket
P

89. 2021111 Sarqar Aditva P

on
2021112 Sasane Atharva P

ol
2021113 Seha Pivush P

92. 2021114 Shelkande Shrevash r
o?

2021115 Shelke Prathmesh P

94. 2021116 Shenolikar Prutha P

2021117 Shete Varun P

202118 Shewale Aadesh P

97. 2021119 Shinde Sanvukta P

98. 2021120 Shinde Siddharth P

99. 2021121 Siddha Surbhi P

1 00. 2021122 Sonawane Rohit P

101 2021123 Sorte Sahil P

102. 2021124 Survawanshi Siva P

1 03. 2021125 Sutar Tanmavee P

104. 2021126 Tantv Tapaswini P

1 05. 2021127 Tavdare Teiaswi P

106 2021128 Tembe Pratik P

107 2021130 Tuosaoar Anuia P

1 08. 2021132 Untwale Rishabh P

1 09. 2021133 Vaidva Shrirai P

1 10. 2021135 Waqhunde Ankush P

111 2021136 Waikar Om P

112. 2021138 Washivale Shravani P

I tJ. 2021139 Zad Arnav P

114. 2021140 Deshmukh Vishruti P

1 15. 2021142 KattiYash P

1 16. 2021143 Shinde Gautam P
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How will you rate the session?
7 responses

&

4

?

Was the session relatable to the syllabus taughl?

7 rcsponses

FEEDBACK ANALYSIS

W Yes

ffiNo

i;:;!:lii il':{r:ir

/'i+,'..'r': -.--
. lt,- '

| .,"":.
.. 1a

On a scale from 1 to 5, how informative was the leclure?

7 responses

lj

4

2

What was the take-away from the session?

. The session was super fun as well as informative the take away points from this session were

to actually see the kitcnen layout and how do they actually work or manage their stuff there

how the food is presented and served how can we improve and improvise our dishes in all

. 3::l;:*:ffi::::t;:;il: sreat workins restaurant and rhe showed us the restaurant

with great ambiance.
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Students were very well mannered. So often we get to see it.
This was a booster event the students and parents as well. More activities to come up in near

future.
Just keep green chutney with starters but overall everything is amazing.
Food was io tasty. I enjoyed every bite. The ambience was also good. The service was good

but a little slow.
Bhendi was yummy, gravy of paneer was tasty, Pulao was good. Paneer was not soft enough.
Roti could have been softer. Lachcha paratha was not identifiable. Desserts were good, little
bit of sweetness was required in chandrakala.
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Type of the Event

Date of the Event

Conducted by
Objectives :

VISIT AND HI-TEA TO SASSY SPOON

:Visit

:2110612022

: Mr Nilesh Ayyar, AGM, The Sassy Spoon- Pune

o Provide an opportunity for Third Year Specialization in Food Production BHMCT students to
observe and learn the operations of a multi-specialty restaurant's kitchen.

o Engage in an informative session with the kitchen team to understand menu considerations,
factors in menu planning, clientele expectations, plate presentation techniques, recent trends,
and the establishment's journey to becoming a leading restaurant for international cuisine in

Pune.
o Organize a small Hi-Tea session at the esteemed restaurant, allowing students to experience

a culinary event first hand, enhancing their practical knowledge and exposure to the hospitality
industry.

#;

Orqanised Bv: MSIHMCTRS, Deqree, Pune
Event Coordinator Anahita Manna
Tooic Covered : Visit to a Fine Dine Soecialitv Restaurant
Venue Assemblv Hall Time / Duration 4:00om-6:00om
Total Number of
Participants

Students Faculty Non-Teaching

22 21 01 NA
Event Details

The visit to The Sassy Spoon, Pune, on 22nd June was aimed to provide students
with insights into the operations of a multi-specialty restaurant and enhance their
understanding of various aspects of the hospitality industry. Students were given
a comprehensive tour of the restaurant, covering both the Front of House (FOH)
and Heart of House (HOH) areas. They observed the layout, ambiance, and
design elements of the restaurant, gaining facts about the customer experience.

Mr. Nilesh Ayyar, AGM of The Sassy Spoon, provided an overview of each
department's key role and their coordination within the restaurant. Students
learned about the interplay between departments such as kitchen, service, and
management in delivering a seamless dining experience.
A discussion on current food and beverage trends was conducted, highlighting
the importance of staying updated with industry trends and evolving consumer
preferences in the hospitality sector. The concept of "owning your guest" was
explained, emphasizing the significance of providing personalized and
memorable experiences to guests to foster loyalty and repeat business.

Mr. Nilesh shared into The Sassy Spoon's success story, detailing the journey of
the restaurant to becoming a leading destination for international cuisine in Pune.
Students gained valuable lessons on entrepreneurship, innovation, and
maintaining quality standards

tiD i':ii:;:ij."r]
l:"l:



Type of Learning Outcome (Tick the appropriate option)

Contextualization of
Knowledoe

Praxis and
technioue

Critical Thinking Research Soft Skills

Learninq Outcome 1. Gain insights into the operations of a multi-specialty restaurant by
observing the layout, ambiance, and design elements of The Sassy
Spoon, Pune.

2. Understand the roles and responsibilities of various departments,
including Front of House (FOH) and Heart of House (HOH), in delivering
a seamless dining experience.

3. Develop an understanding of current food and beverage trends in the
hospitality industry.

4. Understand the concept of "owning your guest" and its significance in
providing personalized and memorable experiences to guests.

5. Gain insights into the success story of The Sassy Spoon, Pune, and
understand the key factors contributing to its success as a leading
destination for international cuisine.

Mapping of the event with PO and CO Program Outcome

Subject
Code

Subject
Name

Course Outcome
P
1

P
2

P
3

P
4

P
5

P
6

P

7
P
8

P
9

P
10

P
11

P

'|-2

CS 6ol r l-Oo'rt I PrDd,rrc-tsloD
'l arnar-arr.arnt-

Enclosures:
o Function Prospectus
o Correspondence trail
o Attendance Sheet (Wherever applicable)
o 360 Feedback
o Photographs ofthe event

Nr
+t*j,*r**.,ro . MA.^u,-*

Name and Sign of Event Coordinator

Dr. Anita Moodliar

4PFilPF{C IPAL
{si.ii,,fcT)
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REF : MSI H MCT/UG-PG/SS 120221 9e {
Date: Zolo6lze22-

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event :

a

a

Guest Profile / Name: Mr \'t r tgh \ e-,'.,
J

Facultv Goordinatinq: t4-g' Arnohi*q \r4a'nne

Venue: . Classroom

. Assembly Hall

Sr. No. of SG-A- Registrar

FOOD & BEVERAGE DEPARTMENT: -

Proqramme: an6tMHMcr
/

ft tz"d tg:4inat oav: Tuleud''qj

,J isit ond Hi TLo,. -*- so..e'cq spooo Date of Event: 2[ \ oa l*.-
J

Year :

Time: +'. o oPrn - 6 '. ooPro'lr
Tvpes of Function: a

a

Meeting

Seminar

lris

Board Room

Year

Guest lecture . Workshop

Others (Please Specify) -

a

a

Zaffran . Conference

PrincipalOffice 5fa'e'st 'SPoon
Jr

\\ \

Meal Time Pax Venue Kitchen
Facultv

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways



ROOM DIVISION MANAGEMENT ARRANGEMENT: FJ / A

Type of Linen:

Flower Arrangement:

Camera:

Special Instruction:

STUDENT IN CHARGE: N / AT,:-

Food Production:

Food & Beverage Service:

Accommodation:.:, :. 1. , - l,: :

Any other instruction (Foi'S :

l

CIRCULATED TO ALL FACULW AND STAFF

Nos. Faculty In-charge:

S. N. Name Siqn S. N. Name Siqn
1. Dr. S. Zagade w 15. Ms. S. Mantri J.)o^
2. Mr. S, Rayarikar 16. Ms. U. Toke vw
3. Mr. V. Sarup 17. Mr, S,.Jagade

4. Dr. V. Kadam (,t// 18. Mr. D. lshte A\d-*
5. Mr. D. Joshi 19. Mr. P. Padvekar

c\

6. Mr. A., Manolkar 20. Mr. S. Deshmukh Qflr'rLJA
7. Mr. C. Sahasrabudhe & 21. Mr. V. Kaware V6N-e
8. Ms. S. Paranjpe 22. Ms. R. Jadhav

9. Mr. D. Janvekar 7M 23. Mr. R. Khilare

10. Ms. P. Pawar Y."k 24. Mr. A. Adsule ,A0td&dc
11. Ms. A, Manna Y2{ 25. Ms. S. Deokar

12. Mr. R. Gade 26. Ms. J. Kamble

13. Ms. D. Marne :)rk- 27. Mr. S. Rathod

1.4. Ms. N. Dimble

Reg.Plo- MAtll69$l0SS$Fo*e
rlr. {11CI6t2009
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-_, .t{o



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msih mctrsoffice@gmail. com, web site: msih mctrs. in

CORRESPONDENCE TRAIL

F ro m : N i I es h Ayy a r< n i les-h @ goe nKa-v.qntu reg. c-g.[t

Date: Fri. 17 Jun 2022.15:18
Subject: Re: Property Visit to Sassy Spoon for TYBHMCT Specialization Students from M.S.l.H.M.C.T
To: msihmct tpo <msihmqttpo@gmail.qqm>
Cc: anita. moodliar <A0i_ta.n0gqdli-q"1@gmqilcgm">

Dear Anita,

Greetings from The Sassy Spoon, Pune!

Based on my brief chat with Ms. Anahita Manna moments ago, I am happy to have your
students over on Wednesday (22.6.22), from 4p to 6pm. The Hi tea menu detaits have
been shared with her separately.
Topics covered will be:
1. Physical tour of the restaurant (FOH e HOH)
2. Key of each department in brief and their co-ordination
3. F&B trends
4. Owning your guest
5. Sassy Spoon's success story in brief
6. lmportance of having a career ptan and path

Hope the above buttet heads are in line with your expectations. Fee[ free to add to it.

Looking forward...

Regards,

Nitesh Ayyar
AGM
The Sassy Spoon - Pune
+91 9975152575

THE CHOCOLATE SPOON CO PRIVATE LIMITED

Website: www. thesassvspoon. i n

Twitter: @The_SassySpoon
Facebook: The Sassy Spoon - Pune
I nsta gram : httpli/ / i nstaq ra m. com /-th.g":"assvspoo n /
Koregaon P ark: 7 6662221 1 1



On Sat, May 21,2022 al1:28 PM msihmct tpo <msihmcttpq@g!tail.S-o-111> wrote:

Dear Mr Nilesh,

Greetings from MSIHMCT, Pune!!

With reference to your brief conversation with Ms Anahita Manna we request you to organize a visit to
your esteemed establishment for the Third Year Specialization in Food Production BHMCT students,
who are a batch consisting of 21 students and will be accompanied with One Faculty and one staff.

This particular visit aims at allowing the students to observe and learn the working of a multi speciality
restaurant's kitchen including the operations of the other departments.

An informative talk with you and the kitchen team about the menu considerations, factors that are
taken while menu planning, your clientele expectations, plate presentation techniques, recent trends
and what it has taken for your establishment to be one of the leading and go to restaurant for
lnternational Cuisine in Pune would be very helpful.This information and the exposure that they would
get is very relevant as its included in the current syllabus and will also help shape them for the career
they will pursue shortly.

As a batch of budding chefs who are always game for an interesting culinary experience, they are very
keen on having a small Hi-Tea session at your esteemed restaurant which will be a paid event by the
students.

Requesting you to guide us further on how to go about this Hi- Tea set up.

We propose any weekday at your convenience, with a preferable timoslot of 3:00pm-5:00pm for this
visit. Kindly let us know your suitable date and time for the same.

-Looking forward to your continued association and support with us.
A aqr'l

t6tn-F"tt^'e
:

: Mrs Anita Moodliar,

ffil*nPAL
t [['.H.n1P,Un- B$r rute st
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CORRESPONDENCE TRAIL

From: msihmct tpo < m-sihmcttpo@gm.ail.com>
Date: Thu, 23 Jun 2022,08:24
Subject: Letter of Appreciation
To: <nile"sh@gA_gnlgyen_t,ules"€em>, anita.moodliar <anit-9.;1to--o."QliAf@g.mail-.'c_om'

Dear Nilesh,

Greetings from MSIHMCT Pune!!

We are writing to let you know how much we appreciate the wonderful and informative visit you
planned for our students at your esteemed property on Tuesday 2110612022. We would also like to
extend a note of sincere gratitude for sparing time out of your busy schedules for us. Your detailed
and in depth walk through with our students to key departments and providing ample information will
help them relate to their future academia subjects both theoretically as,ivell as practically.

The visit was very well received and provided valuable insight and we thank you for your patience
while answering the doubts and questions which the students asked. They were awe struck and they
now participate in a very lively discussion amongst them every now and then about the same.

Your enthusiasm and willingness to go out of your way to make the students feel at ease during this
visit is highly appreciated. This personalised warm hospitality the team and you helped provide, has
created quite an impression in these young students, and has set a fine example of the service
provided by an excellent hospitality professional. Please accept my sincere thank you for the fine job
you are doing at Sassy Spoon.

We at MSIHMCT, look forward to a continuous and long association with you and your organisation.

Regards

&-""83'w
Dr. Anita Moodliar
PPRftIC I F;+iL
MSIHII{OT; tBVge

lv'lahareshii',t .:,I,',.:' Il:liirtte of
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ATTENDANCE SHEET

201 908 Bhosale Saloni R.
P

201914 Chikodikar TanmaY V.
P

2019'16 Dalvi Ketan S.
P

201921 Gaikwad Rasika S.
P

201922 Gengaje Pankaj S.
P

201924 Gurav Projyot P.
P

201929 Jadhav Prasad S.
P

201930 Jadhav Roshni M.
P

201937 Kedari Sanskruti S.
P

201 938 Khan Junaid S.
P

201941 KulkarniShounak H
P

201942 Kure Pratiksha S.
P

201944 Muneshwar Sandesh
P

201945 Musale Prasanna S.
P

201946 Nagpure Arpita R.
P

201949 Naik Shubham M.
P

201 950 Nair lsha V.
P

201 958 Raskar Nishigandha C.
P

201 959 Salunke Atharva S.
P

201962 Sawane Pratik M.
P

201 939 Shalmali Khandke P

*
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FEEDBACK ANALYSIS

How will you rate the session?
7 regponses

6

4

2

Was the session relatable to the svllabus tauoht?
7 responses

f Yes

{}No

On a scale from 1

7 re€ponses

s

&

2

to 5, how irrformative was the lecture?

What was the take-away from the session?

. The session was super fun as well as informative the take away points from this
session were to actually see the kitchen layout and how do they actually work or
manage their stuff there how the food is presented and served how can we improve
and improvise our dishes in all together it was a great session

. Got a new experience visiting a great working restaurant and The showed us the
restaurant with great ambiance.

ir'*g :i'lo, ffi Ali iii39iffi S$iFlin*
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Visit to Ekbote Mall

Type of the Event: Field Visit

Date of the Event: t1 November 2022

Conducted by: MS. Chaitali, Consultant and Sales

Objectives:
. lntroduction to different types of woods which are used in furniture
. To understand the importance of furniture in order to create and aesthetic

ambience.
. lntroduction to Manufacturing and Production of Furnished goods.

Orqanised By: MSIHMCT
Event Coordinator Dr. Vidva Kadam
Tooic Covered : Introduction to furniture
Venue Ekbote Mall Time i Duration 11am onwards
Total Number of
Participants

Students Faculty Non-Teaching

26 25 1

Event Details The visit to Suhas Ekbote's Designer Furniture and
Accessories located in Pimpri-Chinchwad was organized
By Dr.Vidya Kadam for the final year accommodation
soecialization students on 21st November 2022.

Type of Learning Outcome (Tick the appropriate option)
Contextualization
of Knowledqe

Praxis and
technique

Critical
Thinkinq

Research
-/

Soft Skills

Learning Outcome Attendees learned from Ms. Chaitali about manufacturing,
procurement, production and the importance of quality
control.

Mapping of the event with PO
and CO

Program Outcome

Subject
Code

Subject
Name

Course
Outcome

P
1

P
2

P
3

P
4

P
5

P
5

PIP
7 t8

P
9

P
10

P
11

P
12

c 701
Sp.
Accom.
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Enclosures:
/Function Prospectus
. Notice
. Poster / Brochure
. Correspondence trail
rr flttendance Sheet (Wherever applicable)
.4ao Feedback
. Remuneration paid if any
.t/Photographs of the event

Name and Sign of Event Coordinator

\ '..
) *, rt\

\ ,1

Dr. Seema Zagade
PFFNNCIPAL

(BHlvlcT)
Maharashira State Institute of

Hotel Managenreitl 6 'laleflng Technolog4o

Shtvailr,a!;", , r iriie-411016
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REF: MS IHMCT/UG-P Gl SS t2o22t l2-8
Date: /r lrrlzorz_

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event , Vis il
no.0

Year :

I o I'L1,1"

Proqramme : u6rl MHMCT

Tvpes of Function: . Meeting . Interview . (G"tlecture . Workshop

. Seminar ,.1,"n . Others (Please Specify) -

Guest prorire / Name: J4n NO,rUnrlSra [,LLola ,

Facuttvcoordinatinq: Df,, V'rl1ct 
' , ROilo*-

(\
Venue:.Classroom.lris.Zaf'fran.Conference

. Assembly Hall . Board Room . PrincipalOffice

Sr. No. of SCA Registrar l3A

FOOD & BEVERAGE DEPARTMENT:

tl
I/'n.-It I I If w)Y\ | Ltwu,
d?:i;"- 

* 
Date of Event: 2l I tt I 2OZz

t

1st t 2nd t 3d tFir#p. pav: /lU, /",licttsn. u 1Year Time: lliOO .'l

'W,-bT fi'*.1!D



ROOM DIV]SION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Camera:

Special Instructioni /'

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:
--

Anv other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

1t\rr"/

"]

Faculty In-charge:

S. N. Name Siqn S. N. Name Siqn
4
l. Mr. S. Rayarikar -'w 14. Ms. S. Mantri i#n
2. Mr. V. Sarup 15. Ms. U. Toke \g--
3. Dr. V. Kadam 16. Mr. S. Jagade 1'/'f-p-/
4. Mr. D. Joshi N\L 17. Mr. D. lshte ;t&
6 Mr. A. Manolkar Afd,P

-18. Mr. P. Padvekar 4-
l'1 Mr. C. Sahasrabudhe (Vu 49. Mr. S. Deshmukh fr\^.4Lul
7. Ms. S. Paranjpe # 20. Mr. V. Kaware \A,rt'y*
o- Mr. D. Janvekar w> 21. Ms. S. Deokar {-'\lJt!'t,
q Ms. P. Pawar (6tu 22. Mr. S. Rathod \ER
10. Ms. A. Manna -> 23. Ms. Surekha R. +34<s t

11. Mr. R. Gade t-+ 24. Ms. K. Pawar qlWr I

12. Ms. D. Marne fv- 25. Mr. S. Bedse (.LOjco
13. Ms. N. Dimble @

WY-
Regf{o. }tAHt699/I09tpum

Dt. f1/06/20m
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(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmcttpo@gmail.com , web site: msihLnctrs.in
+lI{ rI{C 4ilt

FINAL YEAR - 2022-23 Even Sem

EVENr:- Viort Fo tl(bote mo.Ir Date:-1t,tt'2-2-

mnr irri':p.rii+ jFj

ilt'';;*;* ''

Sr.
No.

Roll No. Student Name Sign

{

1. 201902 Baohel Sachin D. P

2. 201 903 Barkade Ritika S o
I

? 201910 Borse Shruti M. r
4. 201911 Chavan Rajeshwari U. I
5. 201912 Chavan Sakshi G. r
6. 201915 Choudhari Kasturi P. r
7. 201917 Deshpande Madhav S. P

8. 201 91 8 Deshpande Sakshi V. ?
o 201 91 9 Dimbar Aditya S P
10. 201920 Gaikwad Joel R. P
11. 201925 Hadke Shlok ?
12. 201 931 Jog Nandini N. P
13. 201932 Kadam Manaswini M. ?
14. 201 933 Kadam Mrunalini M. P
15. 201934 Kadam Shivratna S. P
16. 201 936 Karandikar Shrinidhi K. P
17. 201940 Kopulwar Tanvi N. A
18. 201548 Naik Purnima S. P

19. 201951 Nandoude Akshat R. r
20. 201952 PardeshiAtharv J. A
21 201954 Pawar Shripad D. +
22. 201 956 Phadtare Vedant S. P

23. 201 963 Shete Ritika D. P

24 201 965 Thikekar Vighnesh S. P

25. 201 966 Timande Dinesh P. P
26. 201967 Ware Rutuja D. P
27. 201970 Dhavale Vinit P

28. 201971 Khirid Abhishekkumar A-";-.1:,riflli
29. 201964 Shewadkar Atharva S.

'61
g I r;rc"i!,i. iiitl
5', ilr i
v,,''

-rr 1.,
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Industry experU Guest lecturelDernonstrator feedback t

Date jlA Nlovemb,z 2oZ2

S,ho6 Ft<t'o+el* Oecigner FrrniluaNAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR '

DESIGNATION

Please circle the relevant score

(

Signature of facilitator

Sr. No CRITERIA SCORE

1 Students grooming standards and body
lanouaoe

4 z I

I Spoke loudly and clearly 5,./ 4 z 1

? Students were aware of practical.and
operational knowledoe and skills of the topic

5vl 4 z 1

4 Students possess knowledge of technological
advancement in the industrv

5V 4 I 1
I

5 Showed dynamism and enthusiasm 5-/ 4 a 1
I

6 Questioning frequently related to the topic 5-/ 4 2 1

7 Able to understand the content delivered 5./ 4 z 1

R How do you rate the class overall?. 5'- 4 z I
I

TOTAL SCORE -$Ei-- OUT OF 40
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
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,.i,r.,..: Date: tl I lt | ?L

STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION / LECTURE /
{,' ,

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

MSrurqcr

'7ol93-l

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) 5./ 4 J 2 I
I

2 Content delivery of the resource person 5rz 4 3 2 1

3 Encourage students to ask questions 5/' 4 J 2 1

4 Was there any element of creativity 5/' 4 J 2 1

5 Subject matter knowledgelcommand on subject A 4 3 2 1

b Presented the subject clearly and
svstematicallv

q 4 I 1

7 Answered the doubts or queries of the students 5- 1 J 2 1

8 Time management 5.. 4 3 2 I

Would you recommend the instructor for other
class

6 4 J 2 1

10 How do you rate the class overall? 4 J 2 1

TOTAL SCORE -1-O--OUT OF 50

Signa
W
ture of Student
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MAHARASHTRA STATE,INSTITUTE OF HOTEL MANAGEMENT AND
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412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

& - 2561 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in
@

:..!i,,. Date: fl!, ILL lZolZ.

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE /

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

IqSTH }4CT

2ol9to

Visil *o I!xbola l\"d,

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) (, 4 J z I

z Content delivery of the resource person t' 4 3 z 1

J Encourage students to ask questions (9 4 z 1

4 Was there any element of creativity ry 4 3 z 1

5 Subject matter knowledge/command on subject I 4 2 1

o Presented the subject clearlY and
svstematicallv

l9 4 J 2 4
I

I Answered the doubts or queries of the students t9 4 J 2 1

8 Time management 19 3 2 1

9 Would you recommend the instructor for other
class

@ + 3 2 1

10 How do you rate the class overall? (, .+ J 2 1

rorAl scoRE f-l3ort oF 50

tu
Signatirre of Student
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CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

& - 25 67 6640 Email: rirsihmcttpo@ gmail.com, web site:m sihmctrs.in
@

Date: l\ I tt t ZZ

sruDENT FEEDBACK ON !VaBXSn-Op DEMONSTRATION / LECTURE /

[45f H {\4CA
NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT :

ENROLLMENT NO (|NST.) :

Please circle the relevant score

q9"L'

1a\qlo

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) \./ 4 J 2 1

2 Content delivery of the resource person €) 4 J z 1

3 Encourage students to ask questions (' 4 2 1

4 Was there any element of creativlty t' 4 2 1

5 Subject matter knowledge/command on subject (5J 4 J z 1

Presented the subject clearlY and
svstematicallV

(1 4 J z ,|

7 Answered the doubts or queries of the students a, 4 2 1

I Time management 5 l9 J 2 1

q Would you recommend the instructor for other
class

(9 4 3 2 1

10 How do you rate the class overall? (' 4 ? 2 1

TOTAL SCORE -Q-9-- OUT OF 50

Signature of Student
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(

/.)

l:'
:lfi:- Date: f llll l2o2Z

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE /

M. s.r, H .M.L.T .NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

2olstz

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) €J 4 z 1

z Content delivery of the resource person t9 4 J z 1

3 Encourage students to ask questions (9 4 J z 1

4 Was there any element of creativity t9 4 J z 1

5 Subject matter knowledge/command on subject (9 4 J z 1

Presented the subject clearlY and
svstematically

(t 4 J z 1

7 Answered the doubts or queries of the students \9 4 J z Î

8 Time management t, J 2
A
I

I Would you recommend the instructor for other
class

e, 4 J 2 1

10 How do you rate the class overall? (9 4 2 1

TOTAL SCORE -q-S-- OUT OF 50

t

,,iir

Signature of Student
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Visit to Jadhavgad
Type of the Event: Visit

Date of the Event : 1B October 2022

Conducted by: Mr. Biswajeet Biswan, General manager

Objectives:
. To understand about the management operations in the hotels

. To understand what are ecotels.

. To know the procedures which are followed for sustainable and eco friendly

practices.

rljt:;'
tlr :t:ri:-

Organised By: MSIHMCT

Event Coordinator Dr. Vidya Kadam Ms. Sampada
Paranjpe

Topic Covered : Management operations procedures in ecbtels

Venue Jadhavgadh Fort Time / Duration 7am onwards

Total Number of
Participants

Students Faculty Non-Teaching

62 60 2

Event Details MSIHMCT students visited Fort Jadhavgadh with Dr. Vidya
Kadam and Prof. Sampada Paranjape, experiencing a

heritage luxury hotel tour including historical museum,
themed restaurants, and insights on eco-friendly practices.

Type of Learning Outcome (Tick the appropriate option)

Contextualization
of Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

Learning Outcome Attendees learned from Mr. Biswajeet Biswan about the
history of Jadhavgadh, and also the insights of eco friendly
practices.

Mapping of the event with PO
and CO

Program Outcome

Subject
Code

Subjec
t Name

Course
Outcome**.-

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
9

P
10

P
11

P
12

t*".
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Enclosures:
. rz€unction P ros pectu s
. Notice
. Poster / Brochure
€Correspondence trail
. /Attend ance Sheet (Wherever applicable)
.4OO Feedback
. Remuneration paid if any
. '4hotographs of the event

Na-me and Sign of Event Coordinator

Hotel 1,1,,

$li',

(B!Jr\4CT)
fllghr1-q':tr I - i;r i.:slitUte df

Dr. Seema Zagade

SnmtplpAL

,.",i;f;*no'ot
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VISIT TO TNOHAVGAD HELD ON
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REF : MS I HMCT/UG-P Gl SS 12022/ q8 -f
Date: f l ltol2ozz

FUNCTTON PROSPECTUS CUM OFFICE ORDER

pateorEvent: f alf olzoz.

psy= Aut^o(u t1

Time: J;oO a"X

Name of the Event

-.--z Proqramme:

Venue: . Classroom

. Assembly Hall

Sr. No. of SGA Registrar I

FOOD & BEVERAGE DEPARTMENT:

Year

.fris.Zaffran.Conference

. Board Room . PrincipalOffice e
n4Lf

TVpes of Function: . Meeting . Interview . Guest lecture . Workshop

. Seminar v4rsn . Others (Please Specify) -

Guest prorire / Name: yl^ , Bit kl.u/ B bu* - 'fr''"^J Ao"oY4\ u 6)D
Facurtvcoordinatinq: Dt, Vllr4" 

tko rl,o^ qnol 
-yq'So,-Pcr{d 

r '

UI

"nt J4 othou iu* )aoh^'o'\c"0[

enM6 tMHMcr Year : ',* r r"'Y' tFi{

{,.,:irii*l

" 
-,o,fio' +if i{tfri}''il;f}0$tpune 

\'&
:'r::"'-' r.liilri?flr"c ,r,S



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

Camera:

Special Instruction:

STUDENT IN CHARGE:

-r'-

Food Production:

Food & Beverage Service:

Accommodation: --
Anv other instruction (For Students)

CIRCULATED TO ALL FACULry AND STAFF

Faculty ln-charge:

S. N. Name Sion S. N. Name Sign
1 Mr. S. Rayarikar

-?ft'?
14. Ms. S. Mantri $nA

2. Mr. V. Sarup -.--- 15. Ms. U. Toke \M
3. Dr. V. Kadam 16. Mr. S. Jagade fft?
4. Mr. D. Joshi I'SL- 17. Mr. D. lshte si,ry

Mr. A. Manolkar W 18. Mr. P. Padvekar &
6 Mr. C. Sahasrabudhe (''y.' 19. Mr. S. Deshmukh dAr'ilkl
7. Ms. S. Paranjpe ffi 20. Mr. V. Kaware ffi;*
B. Mr. D. Janvekar w> 21. Ms. S. Deokar €frtrr
9. Ms. P. Pawar

6$A( 22. Mr. S. Rathod \ 9R
10. Ms. A. Manna 23. Ms. Surekha R. E6Nc 1

11. Mr. R. Gade < 24. Ms. K. Pawar 6Tffi
12. Ms. D. Marne tY 25. Mr. S. Bedse S'BpAs.e
13. Ms. N. Dimble 6V,

**'*';l''ifr 
*ll/'r?oe/Fu 

n e







Dr. Seema Zagade <principal@msihmctrs.in>

Regarding study visit at Jadhav Fort
1 message

Dr. Vidya Kadam <iqac@msihmctrs.in>
To: gm@fortjadhavgadh.com
Cc: principal@msihmctrs.in

Dear Mr. Biswas ,

13 October 2022 al1O:14

Greetings from M.S.I.H.M.C.T. !!!

Every academic session at the Maharashtra State Institute of Hotel Management and Catering
Technology shivaji nagar, we organise industry visits for students to acquaint them with the actuality of
operations.

We would like to show the Final year Accommodation Specialization teams consisting of 29 students the
property and operations in your Heritage Hotel.

Do let us know if we could visit the site on any weekday of October and November . Students have a

tentative Diwali vacation from 21st to 31st October.

We would also request you to organise lunch and tea for the students at your venue. Let us know the
package for the same. . t

Look forward to your continued support and understanding.

Regards

Dr. Vidya Kadam,

Asst. Professor,

M.S.t.H.M.C.T.,

Pune

mob.9823071682

Dt. ritildr?Ufi9

f llt$tii'



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCFI SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND C,ATERING TECHNOLOGY
(UG & PG - Degree Programme)

412- C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
@- 25676640 Email: msihmcttpo@qmail.com , web site: msihmctrs.in.

REF: MSI H MCTRS/BH MCT l2022lo(tZ-

To,
Mr. Biswajeet Biswas
General Manager,
Fort Jadhavgadh,
Saswad, Pune- 01

M - 9987573979.

Dear Sir,

Greetings from M.S. l.H.M.CT. l!

It was great pleasure for our students to visit your hotel

experience the true hospitality, from your well experienced

valuable time that you shared.with our students.

They have learned a lot from this interactive session, which is the need of the hospitality

industry today.

We look fonruard to your continued association.

With regards

Date: '15.10.2022

on 18th October 2022 and

team. We appreciate your



MAI-IAIIASHTRA S1'A'I'1, INSTITUTE OF F]OTEL MANACEMENT AND CATERING TECHNOLOCY AND RESEARCFI SOCIETY'
PUNE

MAHARASFITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilchowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in
@

:ir,'; Date: \6 | t olft

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE /

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

lhstHmc,T

Ritrro" gt c.te-

?-o r163

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) ts 4 J 2 1

z Content delivery of the resource person (9 4 J 2 1

3 Encourage students to ask questions \9 4 J z 1

4 Was there any element of creativity t9 4 J z 1

5 Subject matter knowledge/command on subject t, 4 J z 1

Presented the subject clearlY and
svstematicallv

(t 4 J z 1

aI Answered the doubts or queries of the students (9 4 J z 1

B Time management (, 4 3 2 1

v Would you recommend the instructor for other
class

o 4 2 1

10 How do you rate the class overall? \t 4 J 2 1

TOTAL SCORE -5.0--- OUT OF 50

,rn'- 'dt .

lis

t r:; 'i,

\':r-..,. ,l:i....

, 
":,l, 'i_iilqi;.,::"*

. _,-_,*"* qfft$a;;;

;.;.,tr ii; 1u1 i-, rr,"l1li.{,r,r,r,., 
't'l;';:,,

;it j.i/+irit${ig 
.,.ijiJ

, r .,'t-15)" 'l -;- ffi:;"iti:"''

w
Signiture of Student



MAI.IARASHTRA STATE INSTITUTE OF F]OTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCFI SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & pG - Degree programme)

412 - c, K.M.Munshi Marg, Bahiratpatilchorvk, Shivajinagar, pune - 16.
@ - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in

@
Date:

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE
{'.

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (tNST.)

Please circle the relevant score

Yb"D'
Signature of Student

2_orqt6

Sr. No CRITERIA SCORE
1 Introduction given of both (self and topic) SJ 4 ? z 4

t

z Content delivery of the resource person rt 4 ? 2 A
I

? Encourage students to ask questions (t 4 z 1

4 Was there any element of creativity (9 4 z I

Subject matter knowledge/command on subpct t9 4 z 4
I

o Presented the subject clearly and
systematically

tt 4 J z 4
I

7 Answered the doubts or queries of the students t9 4 2 1

B tme management (, 3 2 1

Y Would you recommend the instructor for other
class @ { 2 .l

I

10 How do you rate the class overall? \3/ J 2 .l
I

TOTAL SCORE A7---OUT OF 50



MAI-IARASHTRA STATE INSTITUTE OF TIOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCFI SOCIETY,

PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

@ - 2561 6640 Email: msihmcttpo@email.com, web site:msihmctrs.in
w

:..''iir. Date: t8 lrof z t
STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE /

lnsrw rn cfNAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

w
Signature of Student

04v. Riar,utco+ Biar,ran
i.e i+

.16rq lq

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) tt 4 z 1

z Content delivery of the resource person (, 4 J z 1

J Encourage students to ask questions (' 4 z 1

4 Was there any element of creativity (9 4 z 1

Subject matter knowledgelcommand on subject o 4 z 1

o Presented the subject clearlY and
svstematicallv

o 4 J 2 1

7 Answered the doubts or queries of the students t9 I J 2 1

8 Time management (9 4 J z 4
I

v Would you recommend the instructor for other
class

(9 4 2 4
I

10 How do you rate the class overall? 19 4 3 2 1

TOTAL SCORE -5O-- OUT OF 50



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIEry, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, pune - 16.

E- 25616640 Email: msihmcttpo@gmail.com., web site: msihmctrs.in

f ndustry experU Guest lecturelDemonstrator feedbac k /

Date t8 lLolz?

NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

Sr. No CRITERIA SCORE
1 Studenls grooming standards and body

lanouaoe e 4 z 1

L Spoke loudly and clearly I 4 2 1

Students were aware of practical-and
operational knowledqe and skills of the topic

l9 4 az 1

+ Students possess knowledge of technological
advancement in the industrv t, 4 Z I

5 Showed dynamism and enthusiasm e 4 ) 1

h Questioning frequently related to the topic (9 4 2 1
I

I Able to understand the content delivered (, 4 I

How do you rate the class overall? 'a, 4 z 4
I

TOTAL SCORE -4TI-- OUT OF 40

W
Signature of facilitator



MAI,IARASHTRA STATE INSTTTUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

@ - 2561 6640 Email: rhsihmcttpo@gmail.com, web site:msihmctrs.in
@

,ii,, Date: l|ltotZZ

sTUDENT FEEDBACK ON WORKSHOP IDEMON€TRATION / LECTURE I
{".

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

flnsrurncT

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) €) 4 J 2 1

z Content delivery of the resource person @ 4 J z 1

J Encourage students to ask questions o 4 2 1

4 Was there any element of creativity (9 4 z 1

5 Subject matter knowledge/command on subject (, 4 J z 1

o Presented the subject clearlY and
svstematicallv

t9 4 J z 1

7 Answered the doubts or queries of the students o 4 2 1

8 Time management (, 3 2 'l

9 Would you recommend the instructor for other
class

5 (t J z 1

10 How do you rate the class overall? tD 4 J 2 1

TOTAL SCORE --I+9.. OUT OF 50

Signature of Student





MAHARASHTRA STATE TNSTITUTE OF HOTEL MANAGEMENT AND CATERINC TECHNOLOCY AND RESEARCH

Visit to Katraj Dairy farms
Type ofthe Event: Visit

Date of the Event: l9 'April.2023

Objective:

. To practically demonstrate the refrigeration, water conseruation and energy conservation at the processing plant.

. To understand processing ofall the dairy products and hygiene practices.

Enclosures:
. 

^ 
Function Prospectus

. Photographs of the event

Name S o fEvent Coordinator

agade

Organised under: Hotel maintenance
Event Coordinator Mr. Ajay Bidrve Ms. Pooja Pawar
Topic Covered: Refrigeration, Water conservation, Energy conservation

Venue Katraj Dairy farms Time / Duration | 0:30 arr - 1 :30 pm
Total Number of

Pa rtic i pa nts
Students Facultv Non-Teaching

93 2

EYent D€tails The Third Year BHMCT students from all the core specialisation were taken to the dairy to
understand the processing ofall the dairy products and the hygiene standards maintained. The
Katraj dairy which is ISO 22000 ce*ificated, also made the students aware ofall the food safety
practices followed by them along with bulk preparations of various types of milk, clarified
butter, cottage cheese, amrakhanda, etc.
The aim of the visit was from a Hotel Maintenance perspective ard was to show them the
various equipment's, refrigeration process and their energy conservation systems along with
the water systems- which was successfully fulfilled

Type of Learning Outcome (Tick the appropriate option)
Contextualization of

Knowledge
Praxis and
Technique

Critical
Thinking

Research Soft Skills

The visit shed light on the major and minor equipment's used in the dairy farm. The students
were introduced to ISO 22000 standards and refrigeration (storage) of the perishable goods

like milk and other dairy.

Mapping ofthe event with PO and CO Program Outcome

Subject
Code

Subject Name
Course

Outcome
PI P2

P
3

P
4

P

5
P
6

P7
P
8

P9 P
r0

P
l1

P
t2

c605 Hotel Maintenance co2,3,4

PRri@IPAL
IBHIJICT)

rloherpql-t'.r i!1le lnstitute ol

Horelil;;, ;',.. r.:r'r':rgrechnolcgY

ShlvS"flJUJ'" r'ufle-'+ llu r(J

@
SOCIETY, PUNE

MAHARASHTRA STATE TNSTITUTE OF HOTEL MANAGEMENT AI{D CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat patil Chowk, Shivajinagar, pune- 16.
8 - 2567 6640 Email: msihmctrsoiliceaqmaii.com. websiie: nrsihmcrrs.in

Dr.

:,,i.Nl-rj 
t i' 

,i'l:\)"1;

93

Learning Outcome



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGE[4ENTAND CATERING TECHNOLOGYAND
RESEARCH SOCIETY, PUNE

TVIAHARASHTRA STATE INSTITUTE OF HOTEL MANAGETUENT
AND CATERING TECHNOLOGY

(UG & PG - Dcgree Programme)
412-C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, pune- 16.

@
G - 25616610 Email:msihnrctt rrail.c rveb site:msih rrctls. ino ( l-r'l

Roll No. Student Name Attendance
1 202001 Aacharya Hrishikesh Umesh
2 202002 Aher Gargi Darshan

202003 Aswar Sourav Ganesh
202004 Attar Afroj Salim P

5 202005 Babar AtharvaRajendra P
6 202006 P
7 202007 BaranguleSanika Vikas P
8 202008 BhegadeParthDnyanshwar P
o 202009 Bhosale HarshadaBaburao
10. 202010 Bhosale Jaya Prakash
11. 202011 Bodkhe PoojaDharmnath P
12. 202012 Borate Dhiraj Ajit
13. 202013 Borawake Abhishek Pandurang P
14. 202014 Budhe Aniket Subhash P

202015 ChandegraEshitaJitendra
202016 Chavan Omkar Sandip P

2020't7 Chaware Prajwal Kiran P

202018 Chincholikar RajShankumar P

202019 P

202020 Dalvi Pranjali Sumesh P

21. 202021 Deepake Sandesh Gautam
22. 202022 Dere Aakash Chandrashekhar
z). 202023 Dimble Diksha Vitthal P

202024 Dukare Swaraj Rajesh

202025 Dumbare Yash Vilas
26. 202026 Dusane Lokesh Rajesh
27 202027 Gadge Abhijeet Rajesh
lo 202028 Gadgil om Vinayak P

202029 Gadre Omkar Bapu P

30 202030 Gaikwad AniketPopat
Jt- 202031 Gaikwad AyushRaju P

202032 Gaikwad PandurangSandipan P

202033 Gaikwad Prabodh Vijay P

34 202034 Gaikwad Sakshi Suresh P

202035 P

ATTENDANCE FOR VISIT TO KATRAJ DAIRY F]\RMS FOR 19.04,2023

Sr. No.

P

P

4.

Baiglrram Samir

15.

16.

18.

19. Dalvi Akanksha Fulchand
)i

24.

25.

29.

Gaikwad Shravani Kailas

=L
trL-L-L-
l-

,,,tr-+



Sr.
No.

Student Name Attendance

202036 Gaikwad ShreyashAshish
3t 202037 Gaikwad Tanvi [t/ukesh

202038 Galinde Chetana Shekhar P
QO 202039 Gawali Jay Santosh

202040 Gawade Shweta Shivaji P

41 202041 Gosavi Aditya Jayawant P

42 202042 GudeRutwij Vijay
202043 Gujar lvlitesh Sanjay P

44 202044 Hatkar Suhani Amol P

45 202045 Hundiwale Vaishnavi Dhananjay P

46 202046 Jadhav Atharva Suhas P

202047 Jadhav Sakshi Pravin P

48 202048 Jalgi Siddhi Ramesh
James PremAashish

50 202050 Joshi Jayesh Jitendra
202051 Joshi Padmnabh Shashikant P

52 202052 Joshi Vipul Jayesh P

202053 Kagne Shankar Suresh P

54 202054
202055 Kamble Dayanand Utkarsh

Kanade Sakshi Santosh
Kate Atharva Ajti P

202058 Kathe SauravHarshal P

59 202059 Ketkar Mihir Prashant

60 202060 Kharat Omkar Sakharam
61 202061 Khemchandani Aryan Sunil
bl 202062 P

OJ 202063 Kondhalkar OmManoj

202064 Kulkarni Manali IVlillnd P

65 KumavatAtharvNanasaheb P

66 202066 Kunal Kishori Lal

67. KurveSharwari Rajesh P

68. 202068 Lohar Yash Kishor P

69 202069 Lokhande Pratham Ramakant P

202070 LokhandeSuchita Shashikant P

202071 Mali Smitraj Ashok P

202072 [randavkarRevati Maruti
11 202073 lvlaratheMayuraSachin

74 202074 Ir/ehdi tr/ohdTaqi P

75 202075 Mohite Ayush Rupesh

,,'.}-

t".

'- 
. ,.,.l'lt':i t"'

Roll No.

36. P

JO.

40.

43.

47.

49. 202049
P

Kahar Hrishikesh Rahul
P

56. 202056 P

202057

P

Kolambekar Atharva Narendra

64.
202065

202067

70.

72.



Sr.
No.

Roll No. Student Name Attendance

76 202076 More Yash Chandrkant P

77 202077 MulikAnuja Sunil P

78. 202078 NadafTaufeeq Saleem
202079 N aga o nk arS h arvay Shirish P

202080 Nemaniwar Vidhi Anil
8'1 202081 NiJampurkarAmey Amit P

NikamDhruvjeetDhanajirao P

OJ 202083 Panchwagh Sahil Vivek P

84 202084 Pardeshi tvlandar Prabhu

202085 PatangeRitesh Santosh
86 202086 P

87. 202087 Patil Utkarsh Udhav
88. 202088 Patil Vaibhavi Rajkumar
89. 202089 Patil Vedant Prabhakar P

90. 202090 PawarRevati Rajesh A
Pawar Shubham Kiran P

92. 202092 Pawar Somesh Baliram

202093 Pawar Sourabh Ajit P

202094 Pillewan Tanmay Surdas P

202095 PisalVedant Nitin P
OA 202096

202097 RajemahadikSanketVijaysing
202098 P

99. 202099
'100 2020100 Roopnoor Vaibhav Gopal
101 2020101 Sahsrabudhe Om Rajeev P
102. Sante Siddharth Sainath A
103 Sarode Aditya Ankush P
104 2020104 SarsarNirmitee Surendra P
105. Sartape Vaishnavi Satish P
106 2020106 P

2020107 Sathe Yukta Rajesh A
108 2020108 Savle Yash Abhi P

20201A9 Sharma Sahil Anand P
1 10. 2020110 Sharma Tanu P

2020111 ShataniAnsh Neera) P
2020112 SheteSuyash Sandee P

113 2020113 Shinde Aditya Anit
114 2020114 Shinde Aditya Ravindra

2020115 ManikraoShitoleRitura P

irlj _rr:jrirtli .j

70

80. P

82. 202082

A

Patil Prasad Pravin

P

91 202091
P

o2

s4.
o(

Rade Sanvi Sachin

98. Rathod Karan Ramesh
RengadeHarshwardhan Santosh

P

2020102
2020103

2020105
Sathe TejasSopan

,t a7

109.

111.
112.

1 1s.

. ,t:



Sr.
No.

Roll No. Student Name Attendance

116. 2020116 So nawa neN a adS idd heshwar
117 . 2020117 Suryawanshi Himanshu Sunil P
118. 2020118 Swami Kaivalya Rajendra P
1 19. 2020119 Tantak IVlanthan Pramod
120 2020120 TapaleTanay Harshad P
121 2020121 Thopte Shivani Vljaysinh P

2020't22 Tikhe Mukta Rajesh P

2020123 Torne Nachiket Ashok P
124 2020124 P
125. 2020125 Tulse Vikrant Vijay
126. 2020126 Tupkar Vaishnavi Balasaheb A
127 . 2020127 Uttekar Aditi Maruti P
128. 2020128 VidhateShivam Kishor
129. Vishwakarma Preet Nitin P

130. 2020130 Waghmode [Vlansi Tatyasaheb P

tJl. 2020131 Wani Sahil Sunil
132. 2020't32 Zalkikar Nishant Laxmikant P

2020133 Bhatkarl\ilayuresh Pravin P

134. 2020134 Khole Atharva Pradeep P

IJJ. 202013s Kumbhar ShubhamDilip P

136. 2020136 Lele lt/adhura Uday P
't37. 2020137 Pol Pradnya Sanjay A
138. 2020138 WaghAtulyavinodkumar A

Faculty Incharge

.; :!

" '',riirl

A

122.

123.

Tukshetti Shubham Ganesh

2020129

A

,1,



ST U D E I]T F E E D B A C K O I'J \^,! O F K S },I O P /D E T.]i O I] ST R AT I C i I / L E C T L! E E

ka.hor' Dc,-rir ftanr
a

NAA/E OF THE EVENT

0

{\

fr NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

Lo!4oL

;' 
j

4 J
-9.-lnlroduction given of both (sc)f and topic)

1P 4Content delivery of lhe resource person

1Encourage students to ask questions

,|
4

1:--- 4Subject matter knowledge/command on sub.]ect

4'Presented the subject clearly and
s stematicall

2

2 14Time management

,.y 4Would you recommend the instructor for other
class

9

2 1

J

35 J.-Ilow do you rate the class overall?

Signat eo f S tu(lerrt
.i. ;,'ll'Jl5iu )'ii;i

r.t -':i

,)- *r'

N4AHARASHTRA STATE }NSTITUTE OF HOl'EL N4 NACDMENT AND CATERING TECIINOLOGY AND RESE RCII SOCIETY,
Pt,{E

Mn IIAR,l\SIITRA S'Ir\'IE INSTITUTE OF tIOTEL MANACEIlENT nND
CATERING TECI INOLOGY (UG & PC - Degrce Progranrrne)

412 - C, K.M.N4unshi Marg, BahiratPatilChorvk, Shivajinagar, Punc - 16.
A- 2567664AEmail: msihmcttpo@gmaii.com , rveb site :msihmctrs.in

oare:,slAl23

NAI\4E OF ORGANISATION :

NAI\4E OF THE RESOURCE PERSON :

I Aa,- ,Sn-,i" 0.ia

\zrril fin
I C

U

r-l
'(

SCORESr. No C RITE RIA

2 11

J 22

4 J3

JWas there any element of creativity

a

IJ 2o.

135 J-7 Answered the doubts or queries of the students

8,

12

10

scoRE --!t-- out or soTOTAL



N4A}]ARASIITRA STATE INSTIl'UTE OI] ]]OTEL N4ANACI]'\4I]NT ,\ND CAI'ERINC 1'EC]]NOLOL']Y AND RLSEARC}i SOCIEI'Y,
PUND

)

MAHARAS}ITRA STATE INSTITUTE OF 1]OTEL MANACENIENT AND
CATERING TECFINOLOGY (UG & PG - Degree Programme)

472 - C, K.M.N4unshi Marg, DahiratPatilChorvk, Shivajinagar, Punc - 16.

B - 2567 6640 Email: msihmctlpoGDsmail.com rvcb site:nrsihmctrs.in

oate: tXli{ f z3

STUDEI'JT FEEDBACK ON V',!ORKSHOP lDEi!4ONSTRATICI'J / LECTURE

\-J
NAME OF THE EVENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Orrnlu thauarr
\ f1-Dla

(.\

\,i

L I

Sr. No CRITERIA

14 Jq
.:--1 lntroduction given of both (self and topic)

4 1\:9"Content delivery of the resource person)

15 3-
4 J54 Was there any element of creativity

14Subject matter knowledge/command on subject

225

s stematlcall
24L-Answered the doubts or queries of the students7

15Time management

124 JWould you recommend the instructor for other

235How do you rate the class overall?

TOTAL SCORE -9Q-. OUT OT SO

Signature of Student

r-)

NAN4E OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAI'/E OF STUDENT

l.:i.

SCORE

2

3

2JEncourage students to ask questions
.>

1

5

13o Presented the subiect clearly and

1

48

clas s
I

1
"4-10



N',AIIAIIASI ITRA STATE )NS.IITUI E OF ) lO rEI- N4AN CIIN4ENT AND CATERln\C TECIINOLOCY AND Rr:-c[ARCH SOCIETY,
PUNE

N4AHARAS}ITRA STATE INST]TUTE O}. }IOTEL IVIANAGEMENT AND
CATERING TECI INOLOGY (UG & PG - Degree Programrne)

412 - C, K.lvl.l\4unshi lvlarg, BahiratPatil
't - 2s61664

,: . ,:,
a

STUDENT FEFDBACK ON \''lORKSi-IOP /DEI.']OI.ISTRATIC]^" L ECTI.IRE I

NAME OF QRGANISATION :

NAME OF TFIE RESOURCE PERSON

NAME OF THE EVENT,

NAME OF STUDENT

ENROLLN4ENT NO (lNST.)

Please circle the relevant score

-J;q.+4,-JrrlPy ks

r. :'. :

{(
,r' i-.
t;" )I

Ka*rqi Dqir l eci nl
visit l.- kq trq D4

_t
Jqrarbh

rt
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VISIT TO ZAMPA GROVER VINEYARDS

Type of the Event : Visit

Date of the Event :2OlO2t2O23

Conducted by : Me Sushant Soni- Hospitality Manager- Grover Zampa Vineyards,
Ltd. Nashik

Objectives :

. Familiarize students with the process of winemaking, from grape cultivation
and harvesting to fermentation and aging, through a tour of Zampa Grover's
state-of-the-art winery facilities.'. Educate them on the art of food and wine pairing

. Enable guests to refine their palates and deepen their appreciation for wine
through a structured tasting session.

. Provide a vineyard visit experience, allowing students to explore where
Zampa Grover's grapes are cultivated.

&

Orqanised By: MSIHMCT
Event Coordinator Ms Sampada Paranjpe/Ms.

Anahita Manna
Topic Covered : Wine Production, Grape harvesting, Wine tasting
Venue Grover Zampa Vineyards,

Nashik
Time /
Duration
5am-10pm

Total Number of
Participants

Students Faculty Non-Teaching

160 154 4 2

Event Details A visit to the Zampa Grover Vineyards was conducted for the
second year BHMCT, Sp. TYBHMCT and Final Year BHMCT
students on20fi212023. The visit was aimed to show the students
the workings of a winery and to understand from an expert about
the food and wine pairing, a theoritical aspect that they have been
practising. To make the students understand the true appreciation
of wine, three of the popular Grover wines were tasted to make
students understand the mouthfeel and the technical know how's
of different types of wine.'

A day out in Nashik amongst the beautifulwinery was enjoyed by

the students.
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Tvpe of Learning Outcome (Tick the appropriate option)
Contextualization of
Knowledqe -/

Praxis and
technique

Critical
Thinkinq

Research Soft Skills

Learning Outcome The students understood the process of winemaking from
grape cultivation and harvesting to fermentation and aging.
Thev also learnt about wine pairinq.

Mapping of the event with
PO and CO

Program Outcome

Subject
Code

Subject
Name

Course
Outcome

P1 P2 P3 P4 P5 P6 P7 P8 P9
P
10

P
11

P
12

c-3o2)
f-.SArrt ( 7@

\f Br-rrp
and

aot g J €,e.rvi
Enclosures:

. Function Prospectus .

. Correspondence trail

. Attendance Sheet (Wherever applicable)

. 360 Feedback

. Photographs of the event

;!no-t^Jc'
Mor,rle

I

Coordinator
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F - 2567 6640 Emai I : msi hmctrsoffice@ gma il.com, web site: rnsihrnctrs.i n

REF: MSI HMCT/UG-PG/SS/2022I | 51

oate: r8f zf zs .

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event :

Venue:.Classroom.lris
. Assemblv Hall . Board Room

':
Sr. No. of SCA Registrar I 51

FOOD & BEVERAGE DEPARTMENT:

\-/ L/' l-/-
lst | znd I 3,d lFinal
eFu'

Year

Date of Event:

Day: nl,et+U-+Y ,

Time: S : ez>-a-t"'n

fr'1.$-g-.-o0^;. k.
At,*l)lo H,

. Zaffran . Conference

. PrincipalOffice

trierf fo l**,,,2s.,1 X"^+^ Ce*n"todt
Proqramme: BHMCT/MHMCT Year :

Tvpes of Function: Meeting

Seminar w4rsit
. lnterview a

a

Guest Profile / Name & Au*-l^tu* <e";
Desiqnation / Orqanization: e+

a

a

l.^A

4*luo'

Guest lecture . Workshop

Others (Please Specify) -

Meal Time Pax Venue Kitchen
Facultv

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

iteg.${o" ii.A}iifitsJ?O$SjFu* *
st^ ilJii$t.?rJ$}]



ROOM DIVISION FACULTY INCHARGE : A.>A

Venue and Set up

Linen

Flower Arrangement

Function Board

Escorting

Social Media In charge

Photography

Media update after event - Face Book l-l lnstagram [-l
STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Rooms Division

Social Media / Media

i-.

i-,

CIRCULATED TO ALL FACULTY AND STAFE

S. N. Name Siqn S. N. Name Siqn

1. Mr. S. Rayarikar 4r{f} 14. Ms. S. Mantri dnn'
2. Mr. V. Sarup _i.- 4tr Ms. U. Toke ,rWX

Dr. V. Kadam v. to. Mr. S. Jagade ffi{
4. Mr. D. Joshi iVC- 17. Mr. D. lshte l'Yr'-
5. Mr. A. Manolkar tu) 18. Mr. P. Padvekar g-
6. Mr. C. Sahasrabudhe &u 19. Mr. S. Deshmukh st "rjp

Ms. S. Paranjpe LU. N4+.4ff€w'are

U. Mr. D. Janvekar 21. Mr. S. Bedse 6. 6eASe

9. Ms. P. Pawar X,"4", 22. It4s"€-Rathcrd

10 Ms. A. Manna W zJ. ItAs'](.ffir
11 Mr. R. Gade 24. nas-+-X'agaw

12. Ms. D. Marne 0F 25. Me-ltt-*at
1? Ms. N. Dimble @
Socrlrl Media,updated

$o' iion.Uo. S4s,t'ri'lqgiif;l3ipu$] i"'-Ai i - tlt ri:ili;i?i!ilt J,.:f
aPw
ffi

on Signature





 



SECOND YEAR BHMCT

Roll No. Student Name Status
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202101 Agrawal Harsh Bipin P

202102 Ahiwale Yash Ashish P

202103 Aswar Swajit Shivaji P

202104 Bade Bhagwat Balkrushna P

202106 Barshikar Aman P

202107 Belhekar Aditi Sandeep P

202109 Bhosale Patil Yugandhara P

202110 Bhosale Sarthak Shailendra P

202111 Bhosale SwarajAnand P

202112 Borade Sudhanshu Sandip P

202113 Chaudhari Paraq Pundlik P

202114 Chaudhari Sujeet Krishna P

202115 Chaudhari Swaonil Bhaskar P

202116 Chavan Swapnil Satish P

202117 Chendke Oias Prashant P

202119 DalviAtharva Rajendra P

202120 Dengavekar Aditya P

202121 Deoghatole Shantanu Sunil P

202122 Deolalikar Krushna Satven P

202123 Desale Lokesh Shashikant P

202124 Deshoande Sakshi Shailendra P

202125 Deshoande Vaishnavi Prashant P

202126 Dhage Sachin Amogsiddh P

202127 Dhaoe Varun Sunil P

202128 Dhede Manasi Sanjay P

202129 Dhumal Anand Viiavabhinandan P

202130 Dhumal Utkarsha Prasad P

202131 Dimber Shreya Manohar P

202133 Duroule Rohan Rahul P

202134 Edke Shweta Ashru P

202135 Falak Dipti Govinda P

202136 Gaikwad Arnav Abhijeet P

202137 Gaikwad Atharva P

202139 Gawade Aditya Harshad P

202140 Gedam PranaliSavaii P

202141 Ghodake Nimai Sanjay P

202142 Gole Rudra Vikas P

202143 Gore Manali Laxman P

202144 GunialJav Balkrishna P

202145 Hirve Anushka Prashant P

202147 Jagtap Shrineel Nitin P

202148 Jagtap Siddhi Gorakh P

202150 Janoam Sarvsh Deepak P

202151 Kadam Ajay Ravindra P

202152 Kadam Atharva Laxman P

202153 Kamble Yash Anand P

202154 Karnik Radhika Rohit P

202155 Kasbe Harshada Nilesh P



Roll No. Student Name Status

202156 Kataria ShrutiYogesh P

202157 Kendurkar Tejas Hemant P

202158 Khade Samrudhi Satish P

202159 Kharade Tanava P

202160 Khatkhate Atharv Raiiv P

202161 Khetre Samiksha Dashrath P

202162 Kirve Kaushal Raiendra P

202163 KoliAbhishek Narsinh P

202165 Kulkarni Moksh Vishwanath P

202166 Kulkarni Swapna Prasanna P

2A2167 Lachake Ojas Mahesh P

202169 Mahadule Sarang Suresh P

202170 Mahaian Abhishek Ravindra P

202171 Malge Trishala Ramesh P

202173 Mane Niranjan Shankar P

202174 Mane Siddesh Raosaheb P

202175 Mankar Mohit Subhash P

202177 Mohite Amruta Ashok P

202179 More Sankalp Sanjay P

202180 More Soham Rajendra P

202183 Nanakshahi Drishti P

202184 Navale Pritesh Arjun P

202185 Nemade Vinit Kiran P

202186 Neware RoshniJitendra P

202187 Nikam Prathamesh Vasantrao P

202188 Pandure Darshan Dnyaneshwar P

202189 Pansare Om Nilesh P

202191 Patange Nandini P

202192 Patankar Kushagra Abhijeet P

202193 Pathak MrunalJayant P

202194 PatilAditi Dilip P

202195 Patil Samiksha Sanjay P

202196 Pawar Adwait Ramnath P

202198 Phatak Dhanushree P

202199 Pohokar Swayam Prashant P

2021100 Pulawale Anurag Navin P

2021101 Ranade Omkar Manoj P

2021102 Rao Mitra Deviorasad P

2021103 Renqade Shrushti Kisan P

2021104 Renuse Niraj Sanjay P

2021105 Rupade SwapnilSantosh P

2021106 Ruparel Parth Bharat P

2021107 Sadanshiv Abhishek Sadanand P

2021148 Sangle Shubham Rajaram P

2021109 Sanket Santar P

2021110 Sardesai Shreeyans Vinay P

2421111 Sargar Aditya Paraji P

2021112 Sasane Atharva Ashok P

2021113 Seha Piyush Rohit P

! J;.tlr. :i:iii l.iijii *



RollNo. Student Name Status

2021114 Shelkande Shreyash Durgadas P

2021115 Shelke Prathmesh Subhash P

2021116 Shenolikar Prutha P

2021119 Shinde Sanyukta Indrajeet P

2021120 Shinde Siddharth Jyotiram P

2021121 Siddha Surbhi P

2021123 Sorte SahilAnand P

2A21124 Suryawanshi Siya P

2021125 Sutar Tanmayee Milind P

2021126 Tanty Tapaswini Satrughan P

2021127 Tavdare Tejaswi Ravindra P

2021128 Tembe Pratik Ramesh P

2021130 Tupsagar Anuja Vithal P

2021132 Untwale Rishabh P

2021133 Vaidya Shriraj Harish P

2021136 Waikar Om Santosh P

2021138 Washivale Shravani Laxman P

2021139 Zad Arnav Ajay P

2021140 Deshmukh Vishruti P

2021142 KattiYash P

2021143 Shinde Gautam P
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FEEDBACK ANALYSIS
Zaapa Grover 2023

How willycu rate the session?
78 re€por$eg

*t)

4t)

Was the session relatable to the syllabus taught?
7B reGponGe$

# Yes

& hio

On a scale from 1 to 5, how informative was the lecture?
78 respofls€$

j0

3li

20

What was the take-away from the session?

o Different grapes variety, the grapes they harvested and the wine tasting and also process
how wines are made white, red and rose wine

. Actualviticulture and wine making process was shown. Helped to understand deeply about
the equipments and grape harvesting.



Industry expert/ Guest lectu relDemonstrator
feedback
Zamna Glov;

The respondent's email {sushant.soni@groverzampa.in) was recorded on submission of this form.

Email*

sushant.soni@groverzampa.in

NAME OF THE FACILITATOR *

Sushant N Soni
q

DESIGNATION *

Hospitality Manager

NAME OF HOTEL/ ORGANISATION *

Grover Zampa Vineyards Ltd Nasik



Students were aware of practical and operational knowledge and skills of the topic. (1 being not *

agree and 5 being strongly agree )

,4

n1

Students possess knowledge of technological advancement in the industry (1 being not agree

and 5 being strongly agree )

#1
{32

#3
#4
Ws



Students showed dynamism and enthusiasm (1 being not agree and 5 being strongly agree ) *

*

{}

#
#
ttu2

Students were questioning frequently related to the topic (1 being not agree and 5 being

strongly agree )

*

#
*

#



*

#
#
ffi

@

'students were able to understand the content delivered (1 being not agree and 5 being strongly

agree )

1

2

3

4

5

How do you rate the class overall? (1 being not agree and 5 being strongly agree ) *

1

z

3

4

5

\
1

Any other suggestions *

Besides theoretical Knowledge the student should be take to manufactqring units to better understand the
product"

This content is neither created nor endorsed bv Gooqle.

LJ

fffi)

Google Forms
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MAHARASIITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHINOLOGY AND 
RESEARCH SOCIETY, PUNE 

Type of the Event: Theme lunch-Formal Banquet 

Date of the Event: 1gth April, 2023 

Conducted by: Specialization year 
Objective: 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY 
(UG& PG-Degree Programme) 

Organised By: TYBHMCT 
Event Coordinator 

Store. 

To introduce the formal banquet service -Synchronized service to the students. 
To enhance the skills of the students in the respective specializations. 

Venue 
Total Number of 

Participants 
120 

Topic Covered: European cuisine, Nouvelle cuisine, Appetizers, Formal Banquet (Synchronized Service), Function Catering, 
Personnel Management in F&B service, 

Event Details 

Budgetary Control, Flower Arrangements and Horticulture, Budgets, Designing of Brochures & Tariff cards, Purchasing and 

Contextualization of 

Knowledge 

Learning Outcome 

Enclosures: 

Subject Code 

412-C, K. M.MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune- 16. 
-25676640 Email: msihmctrsofficeagmail.com, web site: nsibnctrsin 

CS601A/B/C 

Function Prospectus 
Attendance 
Menu 

Mr. Darshan 

Mapping of the event with PO and CO 

Dr. Seemà Tagade 

PRINCIPAL 
(BHMCT) 

aharashtra State Institute of 
nagetent& Catering Technology 
hivalnaga, Pune-411016 

Photographs of the event 

CASA AZZURA 

MSIHMCTRS 

Students 

||4 

Name and Sign of Event Coordinator 

Ms. Sampada P 

Subject Name 

Sp. Operations 

Type of Learning Outeome (Tiek the appropriate option) 
Praxis and 

Technique 

Time / Duration 

This Theme lunch was organized by the TYBHMCT specialization students and faculty for 15 
invitees. The cuisine served was Nouvelle Italian. An elaborate 7- course menu was planned and 
served following the etiquttes of synchronized service with the toast-master explaining each course 
to the guests. 

Darthen 

Ms. PoojaP 

Faculty 

Critical 

Thinking 

The students gined practical experience in plating. picking, and serving 15 plates simultaneously, 
sharpening their time management and coordination skills. The emphasis on symmetrical service 
and clearance enhanced their attention to detail and aesthetic sensibilities. The event provided 
valuable lessons in menu planning, budget control, and effective storage of ingredients and 
equipment, imparting essential knowledge. Furthermore, students were actively involved in 
planning the set-up, including suitable décor and linen selection, fostering creativity and event 
management abilities, 

8:30 am 

Research 

4:30 pm 

PI P2 P3 P4 P5 P6 P7 

Non-Teaching 

Programn Outeome 

AND CATERI 

Soft Skills 

Reg No. hC920OIPune 

P P9 P 10 P11 P 
12 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND 
RESEARCH SOCIETY, PUNE 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY 
(UG & PG-Degree Programme) 

Sr. No. 

1. 

2 

3 

4 

5. 

6 

7 

8 

9 

10. 

11. 

12. 

13. 

14. 

15. 

16. 

17. 

18. 

19. 

20. 

21. 

22. 

24. 

25. 

27. 

28. 

29. 

30. 

31. 

32. 

33. 

35. 

36. 

37. 

Roll No. 

38. 

202001 

39. 

202002 

40. 

202004 

202005 

202006 

202007 

202008 

202009 

23. 202025 

202010 

202011 

202012 

202013 

202014 

26. 202028 

202015 

202016 

202017 

202018 

202019 

202020 

202021 

202023 

202024 

202026 

202027 

202029 

202030 

34. 202037 

202032 

202033 

202034 

202035 

202036 

202039 

202040 

202041 

202042 

202043 

202044 

41. 202045 

412-C, K.M.MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune- 16. 
25676640 Email: msihmctrsoffice@gmail.com , web site: msihmctrs.in 

ATTENDANCE FOR CASA AZZURA 18/04/2023US 

Student Name 

Aacharya Hrishikesh Umesh 
Aher Gargi Darshan 
Attar Afroj Salim 

Babar AtharvaRajendra 
Baig Irram Samir 

Barangule Sanika Vikas 
BhegadeParthDnyanshwar 
Bhosale HarshadaBaburao 

Bhosale Jaya Prakash 
Bodkhe PoojaDharmnath 
Borate Dhiraj Ajit 
Borawake Abhishek Pandurang 
Budhe Aniket Subhash 

ChandegraEshitaJitendra 
Chavan Omkar Sandip 

Chaware Prajwal Kiran 
Chincholikar RajShankumar 
Dalvi Akanksha Fulchand 

Dalvi Pranjali Sumesh 
Deepake Sandesh Gautam 
Dimble Diksha Vitthal 

Dukare Swaraj Rajesh 
Dumbare Yash Vilas 

Dusane Lokesh Rajesh 
Gadge Abhijeet Rajesh 
Gadgil Om Vinayak 
Gadre Omkar Bapu 

Gaikwad AniketPopat 
Gaikwad PandurangSandipan 
Gaikwad Prabodh Vijay 
Gaikwad Sakshi Suresh 

Gaikwad Shravani Kailas 
Gaikwad ShreyashAshish 
Gaikwad Tanvi Mukesh 

Gawali Jay Santosh 
Gawade Shweta Shivaji 
Gosavi Aditya Jayawant 
GudeRutwij Vijay 
Gujar Mitesh Sanjay 
Hatkar Suhani Amol 

Hundiwale Vaishnavi Dhananjay 

Attendance 

P 

P 

P 

P 

P 

P 
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A 

P 

P 

P 

P 

P 

P 

P 
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P 

P 
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A 

A 

A 

A 

P 

P 

P 

P 

P 

P 

P 

A 

P 

P 

P 

A 

P 

P 

Rog.ito. tsr2039/Pune 
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47. 
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49. 
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53. 
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55. 
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58. 

59. 

60. 

61. 
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63. 

64. 

65. 

66. 

67. 

68. 

69. 

70. 

71. 

72. 

73. 

74. 

75. 

76. 
77. 

78. 

79. 

80. 

82. 

83. 

84. 
85. 

86 

87. 

88. 

89. 

90. 

202046 

91. 

202047 

202048 

202049 L0S 
202050 

202051 

202052 

202053 

202054 

202055 

202056 

202057 

202058 

202059 
202060 
202061 
202062 

202063 

202064 
202065 

202066 

202067 

202068 
202069 

202070 
202071 

202072 

202073 

202074 

202075 

81. 202085 

202076 

202077 

202078 
202079 

202080 

202081 
202082 

202083 

202084 

202086 

202087 

202088 
202089 

202090 

202091 

202092 

202093 
202094 
202095 

Jadhav Atharva Suhas 
Jadhav Sakshi Pravin 

Jalgi Siddhi Ramesh 
James PremAashish0 
Joshi Jayesh Jitendra 
Joshi Padmnabh Shashikant 

Joshi Vipul Jayesh 
Kagne Shankar Suresh 
Kahar Hrishikesh Rahul 

Kamble Dayanand Utkarsh 
Kanade Sakshi Santosh 

Kate Atharva Ajti 
Kathe SauravHarshal 
Ketkar Mihir Prashant 

Kharat Omkar Sakharam 

Khemchandani Aryan Sunil 
Kolambekar Atharva Narendra 
Kondhalkar OmManoj 
Kulkarni Manali Milind 

KumavatAtharvNanasaheb 
Kunal Kishori Lal 

KurveSharwari Rajesh 
Lohar Yash Kishor 

Lokhande Pratham Ramakant 

LokhandeSuchita Shashikant 
Mali Smitraj Ashok 
MandavkarRevati Maruti 

MaratheMayura Sachin 
Mehdi MohdTaqi 
Mohite Ayush Rupesh 
More Yash Chandrkant 

MulikAnuja Sunil 
NadafTaufeeq Saleem 
NagaonkarSharvay Shirish 
Nemaniwar Vidhi Anil 

NijampurkarAmey Amit 
NikamDhruvjeetDhanajirao 
Panchwagh Sahil Vivek 
Pardeshi Mandar Prabhu 

PatangeRitesh Santosh 
Patil Prasad Pravin 

Patil Utkarsh Udhav 

Patil Vaibhavi Rajkumar 
Patil Vedant Prabhakar 

PawarRevati Rajesh 
Pawar Shubham Kiran 

Pawar Somesh Baliram 

Pawar Sourabh Ajit 
Pillewan Tanmay Surdas 
PisalVedant Nitin 
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P 

P 

P 

P 

P 

P 
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P 
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s 601 B 
S 601 C 

93. 

94. 

95. 

96. 

97. 

98. 

99. 

101. 

103. 

106. 

107. 

100. 2020104 

202096 

110. 

202097 

102. 2020106 

202098 

202099 

2020100 

104. 2020108 

2020101 

105. 2020109 

2020102 

116. 

2020103 

117. 

2020105 

119. 

108. 2020112 

2020107 

109. 2020113 

121. 

2020110 

111.2020115 

2020111 

112.2020116 
113. 2020117 
114. 2020118 

2020114 

115. 2020119 

128. 

118. 2020122 

2020120 
2020121 

120. 2020124 
2020123 

2020125 

122. 2020126 
123. 2020127 
124. 2020128 
125. 2020129 
126. 2020130 
127. 2020131 

2020132 
129. 2020134 
130. 2020135 
131. 2020136 
132. 2020137 
133. 2020138 

ACULTY NCHARGE 
CS 601 A -

Rade Sanvi Sachin 

RajemahadikSanketVijaysing 
Rathod Karan Ramesh 

RengadeHarshwardhan Santosh 
Roopnoor Vaibhav Gopal 
Sahsrabudhe Om Rajeev 
Sante Siddharth Sainath 

Sarode Aditya Ankush 
SarsarNirmitee Surendra 

Sartape Vaishnavi Satish 
Sathe TejasSopan 
Sathe Yukta Rajesh 
Savle Yash Abhijeet 
Sharma Sahil Anand 

Sharma Tanu 
ShataniAnsh Neeraj 
SheteSuyash Sandeep 
Shinde Aditya Anil 

Shinde Aditya Ravindra 
ShitoleRituraj Manikrao 
SonawaneNaadSiddheshwar 
Suryawanshi Himanshu Sunil 
Swami Kaivalya Rajendra 
Tantak Manthan Pramod 

TapaleTanay Harshad 
Thopte Shivani Vijaysinh 
Tikhe Mukta Rajesh 
Torne Nachiket Ashok 

Tukshetti Shubham Ganesh 

Tulse Vikrant Vijay 
Tupkar Vaishnavi Balasaheb 
Uttekar Aditi Maruti 

VidhateShivam Kishor 
Vishwakarma Preet Nitin 

Waghmode Mansi Tatyasaheb 
Wani Sahil Sunil 

Zalkikar Nishant Laxmikant 
Khole Atharva Pradeep 
Kumbhar ShubhamDilip 
Lele Madhura Uday 
Pol Pradnya Sanjay 
WaghAtulyaVinodkumar 

PRINCIPAL 
(BHMCT) 

Maharashta Srale insttute of 
Hotel Manhageenl Caleng Technology 

Shivajnagai, Pune-411016 
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, 

NAME OF THE EVENT: 

YEAR OF THE EVENT 

NAME OF STUDENT 

ENROLLMENT NO (NST.) 

Sr. No. 

Please circle the relevant score -

1. 

2 

3. 

4 

5 

6 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 

CATERING TECHNOLOGY (UG & PG� Degree Programme) 

412-C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16. 
&-25676640 Email: msihmcttpo@gmail.com , web site:msihmctrs.in 

STUDENT FEEDBACK ON EDI START-UP ACTIVITY 

7 

8. 

10. 

Effectiveness of teamwork 

Adequacy of resources 

CRITERIA 

Clarity of Instructions 

Time Management 

skills 

Contribution of activity towards learning new 

Practical Applicability 

Extent to which creativity was promoted 

Level of autonomy 

PUNE 

Support of facilitator 

Overall satisfaction with the activity 

Learning Outcome: 

Signature of Student 

cA SSA p22uRRA 
2023 

VIRoantdse 

202o2 

5 

5 

5 

(5) 

5 

5 

5) 

5 
5 

4 

4) 

Di. 1v06:2009 

4 

4 

4 

4 

(4) 
4 

4 

Date: 

4 

Reg.No. MAHIKO9/2099/Pune 

SCORE 

3 

3 

3 

3 

3 

3 

3 

3 

3 

1sl|23. 

3 

2 

2 

2 

2 

2 

TOTAL SCORE---0UT OF 50 

2 

2 

2 

2 

2 

1 

1 

1 

1 

1 

1 

1 

1 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH Soc 
PUNE 

NAME OF THE EVENT: 

YEAR OF THE EVENT 

NAME OF STUDENT 

ENROLLMENT NO (|NST.) 

Sr. No. 

Please circle the relevant score -

1 

2 

3 

4. 

5 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 

CATERING TECHNOLOGY (UG & PG- Degree Programmne) 
412-C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16. 

2-25676640 Email: msihmcttpo@gmail.com , web site:msihmctrs.in 

STUDENT FEEDBACK ON ED / START-UP ACTIVITY 

6. 

7 

8 

10. 

Effectiveness of teamwork 

Adequacy of resources 

CRITERIA 

Clarity of Instructions 

Time Management 

skills 
Contribution of activity towards learning new 

Practical Applicability 

Extent to which creativity was promoted 

Level of autonomy 

Support of facilitator 

Overall satisfaction with the activity 

Learning Outcome: 

Signature of Student 

CASSA AZVRRA 
2023 

ShuhamTaishl 
2020124 

5 

5 

5 

TOTAL SCORE 

4 

tARNAEEMERT AND 

4 

4 

4 

4 

4 

4 

Date: 

1 

SCORE 

3 

Reg.No. AIE992009/Puna 
Dt. in62009 

3 

3 

3 

3 

3 

3 

3 

3 

3 

OUT OF 50 

2 

2 

2 

2 
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2 

2 

2 

2 

1 

1 

1 

1 

1 

1 

1 

1 

1 
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, 

NAME OF THE EVENT: 

YEAR OF THE EVENT 

NAME OF STUDENT 

ENROLLMENT NO (INST.) 

Sr. No. 

Please circle the relevant score -

1. 

2. 

3. 

4. 

5. 

6. 

7. 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 
CATERING TECHNOLOGY (UG & PG� Degree Programme) 

412- C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16. 
G-25676640 Email: msihmcttpo@gmail.com , web site:msihmctrs.in 

STUDENT FEEDBACK ON ED I START-UP ACTIVITY 

8 

9. 

10. 

Efectiveness of teamwork 

Adequacy of resources 

CRITERIA 

Clarity of Instructions 

Time Management 

skills 

Practical Applicability 

Contribution of activity towards learning new 

Extent to which creativity was promoted 

Level of autonomy 

PUNE 

Support of facilitator 

Overall satisfaction with the activity 

Learning Outcome: 

Sighature of Student 

CASSA 
2023 

yash 
2020l6 

5 
5 

RAGLMERT ARe 

5 

5 

5 

4 

DI. 11/06/2009 

onMo Ye 

4 

Reg.No. tMHI639/20 09/Pune 

4 

4 

4) 

4 

4 

4 

Date: 
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A22uRRA 

SCORE 

3 

3 

3 

3 

3 

3 

3 

3 

Isl4|2s 

3 

3 

2 

2 

2 

2 

TOTAL ScORE-1 oUT OF 50 
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2 

2 
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1 
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1 
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCery 

PUNE 

NAME OF THE EVENT: 

YEAR OF THE EVENT 

NAME OF STUDENT 

ENROLLMENT NO (NST.) 

Sr. No. 

Please circle the relevant score -

1 

2 

3. 

4 

5 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 

CATERING TECHNOLOGY (UG & PG- Degree Programme) 

412-C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16. 

-25676640 Email: msihmcttpo@gmail.com , web site:msihmctrs.in 

6 

STUDENT FEEDBACK ON ED /START-UP ACTIVITY 

7. 

8 

9. 

10. 

Effectiveness of teamwork 

CRITERIA 

Adequacy of resources 

Clarity of Instructions 

Time Management 
Contribution of activity towards learning new 
skills 
Practical Applicability 

Extent to which creativity was promoted 

Level of autonomy 

Support of facilitator 

Overall satisfaction with the activity 

Learning Outcome: 

Signature of Student 

Cassa Aazussa 

202095 

5 

5 

5 

5 

5 

0 

4 

4 

Dt. 11/06/209 

ARs CATERIhe 
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4) 
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4 
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SCORE 

3 

3 

3 
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3 
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, 

NAME OF THE EVENT: 

YEAR OF THE EVENT 

NAME OF STUDENT 

ENROLLMENT NO (INST.) 

Sr. No. 

Please circle the relevant score -

1. 

2. 

3 

4. 

5 

6 

STUDENT FEEDBACK ON ED/ START-UP ACTIVITY 

7 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 
CATERING TECHNOLOGY (UG & PG- Degree Programme) 

412-C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16. 
2-25676640 Email: msihmcttpo@gmail.com , web site:msihmctrs.in 

8 

10. 

Effectiveness of teamwork 

Adequacy of resources 

CRITERIA 

Clarity of Instructions 

Time Management 

skills 

Practical Applicability 

Contribution of activity towards learning new 

Extent to which creativity was promoted 

Level of autonomy 

PUNE 

Support of facilitator 

Learning Outcome: 

Overall satisfaction with the activity 

Signature of Student 

CASA A22ura 
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2020lQl 

Cm 5abosvabulhe 

5 
5 
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5 

5 

5 

5 

5 

YZIHSVIESY 

5 

TOTAL SCORE 

4 

4 

4 

4 

4 

4 

4 

4 

4 

Date: 

4 

SCORE 

Reg.No, MHIS297209/Pune 
Dt. 10G2003 

3 

3 

3 

3 

3 

3 

3 

3 

3 

3 

2 

2 

OUT OF 50 

2 
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2 

2 

2 

2 

1 

1 

1 
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1 
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1 

1 
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCe 

PUNE 

NAME OF THE EVENT: 

YEAR OF THE EVENT 

NAME OF STUDENT 

ENROLLMENT NO (INST.) 

Sr. No. 

Please circle the relevant score -

1 

2 

3 

4. 

5. 

6 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 

CATERING TECHNOLOGY (UG & PG- Degree Programme) 

412- C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - l6. 

2-25676640 Email: msihmcttpo@gmail.com , web site:msihmctrs. in 

STUDENT FEEDBACK ON ED / START-UP ACTIVITY 

7 

8. 

9. 

10. 

Effectiveness of teamwork 

Adequacy of resources 

CRITERIA 

Clarity of Instructions 

Time Management 

skills 

Contribution of activity towards learning new 

Practical Applicability 

Extent to which creativity was promoted 

Level of autonomy 

Support of facilitator 

Overall satisfaction with the activity 

Learning Outcome: 

Signatare of Student 

CASsA Az2URRA 
022 

Nachike! AShak Toxne 
2020123 

5 

5 
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5 

5 

5 

5 

5 

5 
5 

AAEIERT ARO 

4 

4 

Dt. 11/06:2099 

4 
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4 

4 

(4 

Date: |&/4|23 

4 

Reg.No. MHIR99/2009/Puna 

SCORE 

3 

3 

3 

3 

3) 
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TOTAL SCORE -S. oUT OF 50 
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1 

1 
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-Casa Ctzura 
Course Menu 

APERITIVO 

Arancini di riso 

CHICKEN STUFFED DEEP-FRIED RIsOTTO BALLS LACED WITH MARINARA SAUCE 

MINESTRA 

Zuppa Alla Pavese 
BROTH, PAIRED WITH cURED Eoo YOLKS, & REAL PARMIGIANO REGOIANO 

PASTA 

Zallerano & Gamberi Ravioli 
PRAWNS RAVIOLI sTUFFED wITH SPINACH PUREE & CHARCOAL PoWDER 

PORTATA 

PRINCIPALE 

Pollo Alla Parmigiarna 
BREADED CHICKEN COVERED IN TOMATO SAUCE & ALAYER OF MOZZARELLA 

ACCOMPANIMENT: ARUGULA & GRILLED FIG SALAD 

SORBETTTO 

Anguria e Limone Granita 
WATERMELON ICED AND CRUSHED wITH LEMON AND MINT 

DOLCE 

Cannoli Sicillana 
PASTRY FILLED WITH A CITRUsY ORANOE & CREAM CHEESE FILLINO 

I8th April 2023 

ag.No. HHA20US/Pune 
DL 12009 



-Casa CAezurta 
Course Menu 

APPETIZER 

Arancini di riso 

MOIIARELLA STUrrtD DEEPp-FRIED RIsoTTO BALLS LACtD WITH MARINARA SAUCE 

SOUP 

Zauppa Alla Pavese 
BROTH PAIRED WITH REAL PARMIGIANO REOGIANO 

PASTA 

Barbabietola Ravioli 
BEETROOT RAVIOLI STUFFEDD WITH A SPINACH PUREE & PARSLEY POWDER 

MAIN COURSE 

Melanzana Parmigia1na 
EOGPLANT SLICES COVERED IN TOMATO SAUCE & A LAYER OF MOZZARELLA 

ACCOMPANIMENT: ARUGULA & GRILLED FIG SALAD 

SORBET 

Anguria c Limone Granita 
WATERMELON ICED AND CRUSHED WITH LEMON AND MINT 

DESSERT 

Cannoli Sicilian 
PASTRY, FILLED WITH A CITRUSY ORANGE & CREAM CHEESE FILLING 

I8th April 2023 

CAE 

egho t699/20e9/Pune 



Maharashtra State Institute of Hotel Management and Catering Technology and Research Society Pune 
Maharashtra State Institute of Hotel Management and Catering 

Technology (UG & PG -DEGREE Programme) 
412 -C,K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune-16 

CASSA AZZURRA 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY 
AND RESEARCH SOCIETY, PUNE 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 
CATERING TECHNOLOGY (UG & PG- Degree Programme) 

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16. 
-25676640 Email: msihmctrsoffice@gmail.com, website: msihmctrs in 

Report on "Laundry Visit" 

Title: A visit to Deluxe House Laundry was organised for the final year students 

Date: 27 August 2018 

Time: 2pm onwards 

Report: 

Objective: To gain insights into Deluxe House Laundry's meticulous cleaning processes and operations, 
fostering appreciation for quality laundry care. 

On August 27th, 2018, students had a visit to Deluxe House Laundry, located in Navi Peth, Pune. 

With over 5 decades of experience, Deluxe has become synonymous with quality laundry services across 
Pune. From their humble beginnings in 1960, they've grown to encompass 17 outlets and a cutting-edge 
processing unit. 

The visit, commencing at 2 pm, was an eye-opener as the associate warmly shared insights into their 
cleaning processes. From bleaching powder to chlorine bleach, each cleaning agent plays a vital role in 
their meticulous spot cleaning procedures. 

The laundry cycle, from sorting to storing, was explained with clarity, highlighting their dedication to 
precision and eficiency. 

Machines from STAHL, a renowned German company, power their operations, ensuring top-notch 
results. As the visit concluded, the students expressed gratitude for the knowledge shared, leaving with a 
newfound appreciation for the art of laundry care. 

PRINCIPAL 
(BHMCT) 

Maharashtsa State Institute of 
Hotel Managenieat & Catering Technologh 

Shivajinagar, Pune-411016 

ANTEL MANARERnENY AND CATERINS 

Reg.No. MAH699/2089/Pune 
Dt. 11/06/2009 

EARCR 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY 
AND RESEARCH SOCIETY, PUNE 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 
CATERING TECHNOLOGY (UG & PG- Degree Programme) 

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16. 
-25676640 Email: msihmctrsoffice @gmail.com, website: msihmctrs. in 

DeLuxe vRSAOAYAMRN 

Laundry Visit 
Date: 27th August 2018 

NT AND CATRINE 

Reg.No. MAHM699/2089/Pune 

Dt. 11/06/2009 

INDA ACIgUs 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY 

Sr. 
No. 

EVENT:- Laundny Visit 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9 

10. 

11. 
12. 

13. 

14. 

15. 

16. 
17. 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY 

(UG & PG-Degree Programme) 
412-C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16. 

R-25676640 Email: msihmettpo@gmail.com, web site: msihmetrs.in 

Roll No. 

201503 

201507 

201511 

201516 

201520 

201521 

201525 

201529 

201535 

201542 

201547 

201550 

201552 

201556 

201408 

AND RESEARCH sOCIETY, PUNE 

201413 

201260 

FINAL YEAR - 2018-19 

Student Name 

Alhat Snehal 

Badigar Akash 

Bhujbal Rutuja 
Deshmukh Shivani 

Gaikwad Prakash 

Gandhi Shubham 

lyer Rasika 

Joglekar Jaee 

Karpate Rohan 

Muley Shweta 

Pardeshi Shivanjali 

Raina Priyanka 

Raut Manali 

Shinde Shriram 

Borate Sai 

Dhawale Nitish 

Rajput Ashwin 

Status 

A 

P 

A 
p 
P 

A 

P 

P 

Date: 27 J%/18 

NUANAGEMENI AND 

Reg.No. MAIM899/2099/Pune 
Dt. 11/06/2009 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY 
AND RESEARCH SOCIETY, PUNE 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 

Report on �Demo of KARCHER Company" 

CATERING TECHNOLOGY (UG & PG � Degree Programme) 
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16. 
-25676640 Email: msihmctrsoffice @gmail.com, website: msihmctrs. in 

Title: A Demo of KARCHER Company was organised on 24th August 2018 

Time: 

Date: 24 August 2018 

Report: 

Objective: To introduce Karcher's cleaning equipment to enhance practical understanding for students 
and faculty at MSIHMCT. 

On August 24th, 2018, representatives from Karcher Company visited the Maharashtra State Institute of 
Hotel Management And Catering Technology to introduce students and faculty to a range of cleaning 
equipment commonly used in the industry. 

Karcher, a renowned German family-owned company known worldwide, showcased electronic mops, dry 
and wet vacuum cleaners, and jet spray machines. 

The demonstration took place in the porch, where everyone gathered to learn about the equipment's 
features, prices, and usage. Students and faculty had the opportunity to handle the machines firsthand, 
gaining practical knowledge of their functions. 

This hands-on experience undoubtedly enhanced their understanding of cleaning equipment and its 
importance in hospitality and catering settings. 

PRINCIPAL 
(BHMCT) 

Maharasthlra State lnstitute of 

Hotel Management & Catering Technology 
Shivajinaga, Pune-411016 

AND CATZRINS TRCRNGLOS 

Reg.No. MAHMS99/2009/ Pune 
Dt. 11/06/2009 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY 
AND RESEARCH SOCIETY, PUNE 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 

CATERING TECHNOLOGY (UG & PG� Degree Programme) 
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune- 16. 

-25676640 Enmail: msihmctrsoffice@gmail.com, website: msihmctrs. in 

Demo of KARCHER Company 

Date : 24th August 2018 

Rag.No. MA699/2089/Pune 
Dt. 1i/06/2009 



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLoGY 

Sr. 
No. 

1 

EVENT: Karcher Company Demo. 

2 

3. 

4. 

5. 

6. 

7. 

8. 
9 

10. 

11. 
12. 

13. 

14. 

15. 

16. 

17. 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY 
(UG & PG- Degree Programme) 

412-C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16. 
-25676640 Email: msihmettpo@gmail.com , web site: msihmetrs.in 

Roll No. 

201503 

201507 

201511 

201516 

201520 

201521 

201525 

201529 

201535 

201542 

201547 

201550 

201552 

201556 

AND RESEARCH SOCIETY, PUNE 

201408 

201413 

201260 

FINAL YEAR - 2018-19 

Student Name 

Alhat Snehal 

Badigar Akash 

Bhujbal Rutuja 
Deshmukh Shivani 

Gaikwad Prakash 

Gandhi Shubham 

lyer Rasika 

Joglekar Jaee 

Karpate Rohan 

Muley Shweta 

Pardeshi Shivanjali 

Raina Priyanka 

Raut Manali 

Shinde Shriram 

Borate Sai 

Dhawale Nitish 

Rajput Ashwin 

Status 

A 

P 

P 

P 
A 
A 

Date: 2418| 16 

AARAGEMENT AND 

Reg.No. MAIM699/2089/Pune 
Dt. 11/08/2009 
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MAIIARASHTITA STATE INSTI II]IL, OT HOTLL N,IANACEMENT AND CATERINC TECIlNOLOCY ANI)
RESEAIIC'H SOCIE IY, PUNI

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG Degree Programme)
412 C, K.NI.N'lulshi iUarg. Bahirat Patil Chou'k, Shivajinagar. Pune 16.

8- 25676640 Email: rnsihnclrsolllcefa gmail.conr. $'eb site: msihmctrs in
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lntroduction to convenience food for business prospect.

Type ofthe Event: Start up and lnnovation

Date of the Event: 10 April 2023

Gonducted by: Chef Raviraj Gai from Veeba Foods Services Pvt. Ltd

Objectives:
. To provide an overview of convenience food, its definition, types, and its

significance in the food industry.
. To focus on advantages of using convenience food, such as time savings,

convenience, versatility, and reduced food waste.
o To incorporate convenience food into meal planning and preparations.

s

(*)

o anised B Start u and innovation cell
Event
Coordinator

Ir/r. Abhay Manolkar Ivls. Pooja
Pawar
Time /
Duration

Venue QTK

Non-TeachingTotal Number of
Participants

Students

98 02 02
Event Details The session was covered under start u

e of Learni Outcome ck the a riate o tionI ro
Soft SkillsContextualization

of Knowledge
Praxis
and
technique

Critical
Thinking

Research

Learning
Outcome

The students gained insight on convenience food, including its
definition, types, and common characteristics. Also came to
know various cooking skills and techniques used when

convenience food into their meals,rnco ratin

Program Outcome

P
11

P
12

P
1

P
2

P
4

P
5

P
6

P
7

P
I

P
I

P
10Start up and innovation

***;TiTl33fff$**

01 hour

Faculty

94
and innovation cell

Mapping of the event with PO and
co

P
3
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Name and Sign of Event Coordinator

Dr. Seema Zagade

frwwqblpal
(BHr.4CT)

Maharashka Siele insfitute Bf
Hotel Man;:ge,len r .,. .,:,ering Technology

sntvalrnagar, pune.4 
I 101 6

Enclosures:
o Function Prospectus
o Poster / Brochure
. Correspondence trail
o Aftendance Sheet
o 360 Feedback
o Photographs of the event

I

Reo:No. MAH,699lm09'Pune
0t' 11106'2009
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I lr(ll l\OLOCY,\N D Ii I rSl:.\ RLI I I SOCI h-l\'. I'Ll\l -

\1,\11,,\RASIITRA STA tll INS llTIJTE OF HO'l I.l- N'1r\N,\CE\1ENl A\l)CA'lLRlNG
llr( H\Oi.O(iY (L,C & I'C l)cgtec Progtrrrrrrrrc)

-ill C.li.\i.\'lirn:hi Nlol. il.ririi-.lt l:'irtllf ir,rik. -\irirriirtrrrrr. i'Lr-rt i6.
E- Ii6l66l0 Emai I : msihmctr'so{flce@ gnrail.com , web sile: msihmctl s.ir.r

REF: lVSl Ht\lCT/UG-PG/SS/2023/ 28 5
cate: lO{P Afw *OAA

FUNCTION PROSPECTUS CUM OFFiCE ORDER

lrl-"d-ri;oj.- -lo *-Qu-n eLLu/tcL PdName of the Event :

Classroom

Assembly Hall

*w. gra.rj"r+, {r*ryr}
v Date of Event:

elht- dL)
t0tAr&u {r/.1

w% l"10HD'4ry'
v- Lu.d-at- elalL "{v I L."'w

Proqramme: BHI4CT / IT+Hft,{gI Year : 1"t

. tJleeting

. Seminar

3'd / Final Dav:

Time lli B0 aJ^,.-.Yea r

. lnterview

. Visit

V@A, u.Lef

. Guest lecture . \lJorkshop

. Others (Please Specify) -

lt+\A-l-RAa Cba-t'- -

ASFr^\,Y, I rao.lA, F

lris

Board Room

Zaffran

P rincipa I Office

Conference

Co'r!)*-
Sr. No. ofSCA Registrar lYq

FOOD & BEVERAGE DEPARTMENT

Faculty
Service StaffMea I Time Pax Ven ue Kitchen

Food Prod.

B rea kfast

Tea

o"i"-lawiS. +*.f.i ts' , l'1 ' P"-o^.o 
"l 

-
Lunch

PMT

Takeaways @

Reg.No. lt{AHISgSlm0$Pme
Bt. 11/01itma9

iL::l

i:!
€;

Guest Profile / Name &
Desiqriation / Orqanization :

Facultv ln - Charqe:

Ven u e:

Tvpes cf Functicn:



Venue and Set up

Linen

Flower Arrangement

Fu n ction Board

Escorting

Social Media ln charge

Photography

r'{\

Pe-ueal,:f,
Cf^ir,,.ltO.^^^al[

L$/
,s

I\,ledia update after event - Face Book lnstaoram

STUDENT IN CHARGE

Food Production

Food & Beverage Service

Rooms Division

Social Media / Media
qJ^, . l'1 o.r..t\,lLcrl^-$l

50 edia pdated on
ldf,

gr$.no. MAHtOgeB00gIpu
*t. l f06;?009

!l r)
) lnsiiiute of

trr \'i

" *'iil;:"---

S.N Sign Na me Siqn
1 Ivlr- S. Rayarikar --tr1:Z 13 l\ils. N. Dimble t.P,

lt/ r. V. Sarup <.-'7T71- 14 Itls. S. lVlantri *w\
3 Dr. V. Kadam 1lL 15 t\ils. U. Toke WF.-
4 Ir.4 r. D. Joshi N$_- 16 l\,4r. S. Jagade IAY
5 l\r1r. A. [r,4anolkar &6raY 17 4Y
6 Ivlr- C. Sahasrabudhe N7- ,18 I\ilr. P. Padvekar :q,&
7 Ivls. S. Paranjpe & 19 l\,4r. S. Deshmukh CIh+4-

lt4r. D. Janvekar W lVlr. S. Bedse 5.Ie.lse

\A*->ry
8

9 lr,4s. P. Pawar !3t( 21 I\,4 r. V. Kaware

10 l\4s. A. l\4a nna N4z 22 It4 s. Aarti Babar Ar4o( t

11, It/r. R. Gade 22 t\,4s. Varsha Rathod \MT
12 l\/ls. D. I\/arne {- IJ

ole

I !l .i1Pgrr"1 Technology
'r"y{.411016

rrlq I zozg Signature

ROOM DIVISION FACULTY INCHARGE :

?t^^lo
!^tor.ittl ATEn ta\ At I E /^t 'rv   tth c'r^ EE

Name S. N.

Ir,4 r. D. lshte

@4-
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MAHARASHTRA STATE INSTITUTE OF HOTEL NNANAGEIV]ENT AND CATERING TECHNOLOGY AND RESEARCH

SOCIETY. PUNE

NJAH:\RASIITR.\ STA'llr L.'S l l f UTE. OF IIOTEL lv'IANA(,Ei\4EN'l ANI)
CIATLRING TECI l^'OLOG\' (UG & PG - Dest'ce Prout'amtre)

412 C. K.\l.Nlunshi NIarg, Bahirat I'atilChorlk, Shiva.iinagar. PLrnc 16.

@ - 25676640 Email: msihmcttpo qmail.com . u,eb site:115jluI!-tlljll

Date '10 April 2023

Name of the event

Attendance for

: lntroductlon lo convenience food for business prospect

: Second year

Student Name Attendance RemarkSr. No.

P1 202102 Ahiwale Yash Ashish
P2 202103 AswarSwajit Shivaji
P3 202109 Bhosale Patil Yugandhara Dhawal

Bhosale Sarthak Shailendra P4 202110
P5 202115 Chaudhari Swapnil Bhaskar

Chavan Swapnil Satish P6 202116
7 202117 Chendke Ojas Prashant
8 202118 Chitale Shakti Mahendra P

I 202119 Dalvi Atharva Raiendra P

10 202120 DengavekarAditya Prasad P

11 202121 Deoghatole Shantanu Sunil P

12. 20212s Deshpande Vaishnavi Prashant P

13. lvz I to Dhage Sachin Amogsiddh P

14. 202128 Dhede I\,4anasi Sanjay P

202129 Dhumal Anand Vijayabhinandan P15.

Dhumal Utkarsha Prasad PIO 202130
D17 202131 Dimber Shreya lvlanohar

1B 202133 Durgule Rohan Rahul P

19 202134 Edke Shweta Ashru P

202135 Falak Dioti Govinda P

202137 Gaikwad Atharva Sanjay P21

Gaikwad Prathamesh Rahul P202138
Pa.) 202139 Gawade Aditya Harshad

202140 Gedam Pranali Sayaji P

202141 Ghodake Nimai Sanjay P

Gole Rudra Vikas P

P27 202143 Gore Ir,4anali Laxman
ZO 202144 Gunjal Jay Balkrishna P

202147 Jagtap Shrineel Nitin P

30. 202148 Jagtap Siddhi Gorakh P

202149 Jamdar Prathamesh Sa ntosh P31.
D202150 Jangam Sarvesh Deepak

202151 Kadam Ajay Ray|n{.ra.

R,ro.No. tdAHl69912009lPwe
Dt. ills612009

L

Roll No.

P

20.

24.

25.

202142ZO

,o

P
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Roll No. Student Name Attendance Remark

34 202153 Kamble Yash Anand P

202154 Karnik Radhika Rohit P

5tt 202155 Kasbe Harshada Nilesh P

37. 202156 Kataria Shruti Yogesh P

JO. Kendurkar Tejas Hemant P

202158 Khade Samrudhi Satish P

40 202159 Kharade Tanaya Nandan P

41 202164 Kuchekar tvlahesh Rajendra P

42 202165 Kulkarni lvloksh Vishwanath P

43 202166 Kulkarni Swapna Prasanna
44 202169 Ivlahadule Sarang Suresh
45 202170 Irilahajan Abhishek Ravindra P

202171 Itilalge Trishala Ramesh P

47. 202173 Irilane Niranjan Shankar P

48. 202174 l\rlane Siddesh Raosaheb P

49. 202175 [/]ankar [/]ohit Subhash P

50. 202176 It/lohd. Faizal P

51. 202179 lvlore Sankalp Sanjay P
q) IVlore Soham Rajendra P

202181 Ir/ulik Sanket Ajit P

202183 Nanakshahi Drishti Teghbahadur P

202184 Navale Pritesh Arjun P

56. 202185 Nemade Vinit Kiran P

57 202186 Neware Roshni Jitendra P

58 202187 Nikam Prathamesh Vasantrao P

Pandure Darshan Dnyaneshwar P

202190 Parve Sahil Dadarao p

61 Patange Nandini Om
202192 Patankar Kushagra Abhijeet P

63 202193 Pathak IVlrunal Jayant P

64 202196 Pawar Adwait Ramnath P

65 202197 Pawar Ritik Shyam P

202198 Phatak Dhanushree Vishwajit p

67 2021100 Pulawale Anurag Navin P

oo 2021101 Ranade Omkar Itrlanoj P

69 2021102 Rao I\,4itra Deviprasad D

70 2021103 Rengade Shrushti Kisan P

2021104 Renuse Niraj Sanjay P

t_

..,..,

*

Sr. No.

202157
39.

P

P

46.

202180

54.

EO 202188
60.

202191 P

62.

btr.

71.

', :fli

il.rg.No. [4At{6991?0g$Fure
0r. 1't,06i201i9



t

Sr. No Roll No. Attendance Remark

72 2021105 Rupade Swapnil Santosh P

t3. 2021106 Ruparel Parth Bharat P

74. 2021108 Sangle Shubham Rajaram P

2021109 Santar Sanket Rajendra P

76 2021110 Sardesai Shreeyans Vinay P

77 2021111 Sargar Aditya Paraji
7B 2021112 Sasane Atharva Ashok P

2021113 Seha Piyush Rohit P

2021114 Shelkande Shreyash Durgadas P

81 2021117 Shete Varun Suresh P

Shewale Aadesh Babasaheb P

OJ, Siddha Surbhi Satish P

Suryawanshi Siya Umesh P

Sutar Tanmayee IVlilind P

2021126 Tanty Tapaswini Satrughan P

2021127 Tavdare Tejaswi Ravindra P

2021129 Thorat Rupesh Bhanudas P

2021130 Tupsagar Anuja Vithal P

90 2021132 Untwale Rishabh Sandiprao P

91 2021134 Vaishampayan Kunal Umesh P
o, 2021135 Waghunde Ankush Prakash P
o? 2021136 Waikar Om Santosh P

94 2021137 Walwe Asmi Rajan P

L
Name and signature of the faculty

:-WolL
P INCIPAL

,lu,

Dl. -r .a 2".i

ria;

Aeltr+q M.h\h{o{ro H< (BHl\/CT)
Maharashtra State institute of

Holel Managemenr & Catering Technolog,,
Shivaiinagar, Fune.41j01 6

Student Name

P

79.
80.

82. 2021118
2021121
202112484.
202112585.

86.

87
88.

89.
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Feedback of Chef Raviraj Gai

to convenience food for buslnsss p,ospect

Ero;1"

ra!irals3i6!ma I.com

NAlvlE OF THE FACILITATOR '
Chef Ravraj Gai

DESIGNATION }

Area chef for Pune rcgion

OTELI ORGANISATION *

Veeba foods P\,t Ltd

Sludenls v/ere aware oi knowledge ar,d skil,s of the lopic. (1 being not agree and 5 be ng stlongly agree ) "

f-l r

,6s

Students showed dynamism and enlhusiasm (1 being not agree and 5 beirg strongly agree )'

{\3

@t
,lftr

-@
PRTNTCIPAL

iPtll! CT)

Maharashtia llnli lns .i
Dr. 1it$6i?00,J

Reg.No.

Hotel Man:"eli.,: 1 :.1 u;rt;, TechnOlogy

Shivaiinagai, Pune'411016 * $q{

L
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Students v,/e'e quest oning irequently related io ihe lopic (1 being nol aEree and 5 being strongly agree ) '

\)3

lla

Students !.rere able lar unde.stand the conteni delivereC (l be ng not agree and 5 being strongly agree ) "

i)3

@s

Ho\! do you rate the class cverell? (1 boing nc't agree aod 5 being sirongly agr'ee ) "

(tz

Any other suggestions 1

,.r,..1'{','o,d d-v.d, .dna"son,rIonnm.r,,.".i,L

*

L

:n: l.$ if:.i.iie.l,s a. rrrl-r€ii:r'. 1l:rr. lisrlllr cl ilc., ta..r!.mii.i.:d i)ai.ri.t liilninl.:;, Pinrt
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MAHARASHTRA S'TATE I},JSTITUTE OF HOTEL I./ANAGLMENT AND CATERING TEC}lNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL I\4ANAGEMENT
AND CATERING TECHNOLOGY

(lJG & PG Degree Programme)
41,2 - C, K.M.Nlunshi Nlarg, Bahirat I']atil Chorvk, Shivajinagar, Pune 16.

@ - 256'76640 Ernail: msihmcttpq@gmail.conr rveb sitc: msihnrclrs. inffi
Date:

Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVEN?

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

.T

i\ovl^ro-i Qa,^
-If nI'l rrior-nt Pn^l [1, sv S

) 4L

Zn2-\\

t

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) vJ 4 3 1

2 Content delivery of the resource person ,/J 4 J 2 1

Encourage students to ask questions 5 4 3 2 1

4 Was there any element of creativity 5 4 3 2 1

5 Subject matter knowiedge/command on sub.ject 5 4 3 2 1

6 Presented the subject clearly and
systematically

5 4 2

7 Answered the doubts or queries of the students 2 1

8 Time management 5 4 3

I 5 4 3 )

How do you rate the class overall? 4 3

TOTAL SCORE -.----- OUT OF 50

.0 ll

Signature of student PRINCIPAL
(P!licT)

lilaharasi]iiii iilais ifl xtihjte of

Aeg. o 699/?00Slturre

Hotel Marragene;:r & 1;aieiing iechnol

{,.

Dr. 't 1 /06/2009

\

dwr\

2

3

1

4

2 1

Would you recommend the instructor for other
class

1

10 1



RESEARCH SOCIETY, PU}.]E

MAHARASHTRA STATE INSTITUTE OF HOTEL I\4ANAGEIVENT
AND CATERING TECHNOLOGY

(llc & PG - Dcgree Programmc)
412 - C, K.I'4.Munshi N4arg. Bahirat Patil Chorvk, Shivajinagar, l)une - I (r.

g- 256'16640 Email: n s ihmtltpt{@gmai l.qem *'eb site: msihmctrs.in

,.F, \
\.-;/.tJ-..r2'ss_-.-

Date:

Student feedback on workshop/demonstration/lecture

\ EERANAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVEN?

NAI/E OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Signature of student pR{;1lClpAL

nr -D oO\ he,+-K6.lx (\11 t ( )al
U

202\oq

-y
*, ffiiJ:Ij:' #.Tyj,,i1,,,,

.1t!

Sr. No C RITE RIA SCORE

1 lntroduclion given of both (self and topic) d 4 3 2 1

Content delivery of the resource person 4 3 2 1

3 Encourage studenls to ask questions .* 4 3 2 1

4 4 3 2 1

5 Subject matter knowiedge/command on subject 4 3 2 1

6 Presented the subject clearly and
systematically

5 4 1

7 Answered the doubts or queries of the students 5 .r 3 2 1

8 Time management 4 3 1

I Would you recommend the instructor for other
class

5 l' J 2 1

10 How do you rate the class overall? 5 4 3 2

151

Dr.,tfi,et20ts

N,{AHARASIII RA STATE I}.ISTITUTE OF HOTEL N/]AI.]AGEMENT AND CATERING TECHNOLOGY A},iD

\ \4.\.^-lu L'n o
I

-.5

Was there any element of creativity

1

TOTAL SCORE 1-i!--- 6tJ1sp 5s

Rcg.l'io.



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

ruG & PG - Degee Progamme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@ - 25 67 6640 Email: msihmcttpo gmail.com , web site: msihmctrs.in

Date:

Student feedback on workshop/demonstration/lecture

\/Ftrgll
aL,?-L Zo,rinri, /,i

U
U,loilerloa

--_____-t4ols t, Y<,)

Qr:9-\€E

Sr. No CRITERIA SGORE

1 lntroduction given of both (self and topic) r 4 3 2 1

2 Content delivery of the resource person { 4 2 1

J Encourage students to ask questions 5. 4 2 1

4
/

4 J 2 1

5 Subject matter knowiedge/command on subject t 4 3 2 I

f) Presented the subject clearly and
systematically

E 4 J 2

7 Answered the doubts or queries of the students 2 4 3 2 1

8 Time management .),, 3 2 1

I Would you recommend the instructor for other
class

t 4 3 2 I

10 How do you rate the class overall? .5 4 3 2 1

TOTAL SCORE 6d OUT OF 50

Sffi* of student PRII{CIPAL
iEnFCT)

Mdlria$tir, itlie ie$iifi.lte Of
l{Otel lylalrrijiiri,';i i i.rlr:irrtr Iechnolodr

A
':rii

1e,r!.i'lo

L-

NAME OF ORGANISATION

NAIVIE OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

L

Was there any element of creativity

1

4

ir\



@
MAHARASIITRA STATE INSTMUTE OF HOTEL MANAGEMENT AND CATERING TECTINOLOGY

AND RESEARCH SOCMTY, PI]NE
MAT{ARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

(IJG & PG - Degree Programme)
412 - C, K.M.MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune - 16.

tE - 2561 6640 Email: msihmctrsoffi ce@gmail.com web site: msihmctrs.in

Under The Startup and Innovation Cell of MSIHMCTRS @egree) Pune, A Workshop on Introduction to
Convenience food for business prospect was Organized For SYBHMCT Students On 10th April 2023.

The workshop was conducted by Chef Raviraj Gai from Veeba Foods Services Pvt. Ltd.

I
IT*

iit n.

PRIISCIPAL
{BLi,rlCT)

[,4aharasi']if, ;Bte inslit$te of
a^^l..^t^^!.

W

{
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I
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Demonstration session by
Chef Raviraj Gai
Time- 10.15 pm to 1 .15pm

Organised by
Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management
and Catering Technology (MSIHMCTI, Pune

About lnstitute:
The II/SIHIVICT&RS is a pioneering lnstitute of Hotel Management & Catering

Technology in Maharashtra. Our lnstitute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel

l\4anagement & Catering Technology (BHt\4CT) affiliated to Savitribai Phule Pune

University and recognized by the AICTE. Vle are also pioneers in starting the Two
years N4asters Programme in Hotel ltlanagement & Catering Technology (MHtVCT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

first Masters Programme in Hotel Manaqem

-0r
ent in Maharashtra and probably in lndia.
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The institute also regularly conducts Short-term programmes in Bakery, Cookery and

Hospitality Services.

About Start-up and lnnovation Gell
We are proud to have initiated the Start-up and lnnovation cell of Maharashtra State

lnstitute of Hotel Management and Catering Technology, Pune, under the guidance

of Centre for lnnovation, lncubation & Enterprise of Savitribai Phule Pune University,

to promote the culture of Start-ups and innovations. The activities conducted

under this cell are talk sessions by lndustrialists / start-up owners, Start-up idea

generation competition, projects on creative thinking and innovative ideas, etc

TALK SESSION OVERVIEW

About Veeba Food Products Pvt. Ltd -
Veeba is one of the leading Condiments & Sauce company in lndia. Having strong

focus on Quality, lnnovation and 'Better for You' products have helped them stand

out in a very cluttered retail market. With a Pan lndia distribution network reaching

both General Trade and Modern trade shops Veeba offer consumers the freshest

and the most authentic flavours in the comfort of their homes. Extreme focus is put

on procuring the finest and most authentic ingredients from across the globe and

then manufacturing in a world class FSSC22000 certified manufacturing facility.

About today's speaker

CHEF Raviraj Gai - is a area chef for VRB Consumer Products (Formerly Veeba

Food Products) and is responsible for demonstrating the company products such as

Sauces, Gravies, Syrups, Seasonings, Premixes in rest of Maharashtra. He is solely

responsible for training the customers for proper application of the related products.

He has also worked for various FMGC events for the company all over lndia. Chef

Raviraj has 15 years of experience worldwide.

I it{t,
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