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3.5.1. Number of functional MoUs/linkages with institutions/ industries in India and abroad for
internship, on-the-job training, project work, student / faculty exchange and collaborative research
during the last five years
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MEMORANDUM OF UNDERSTANDING
between
Maharashtra State Institute of Hotel Management and Catering Technology (Centre of
Excellence for Bakery and Confectionery)
and
Rich Graviss Products Private Limited.

- Objective of MOU - To develop students from the lower strata of society and induct
' 4 them into the mainstream of society by providing training on Bakery and Confectionery
so that they can be maore self reliant and an asset to the sociely [ industry. The course

will as=ist in capacity building for the bakery industry.

Salient features of the MOU

1) MSIHMCT to partner with Rich Graviss Products Pvi. Ltd. To design, develop and
implement a short term Certificate coursa, Duration 2 months in Basic Bakery and
Confactionery.

v 2) The course o broadly cover
a) Equipments and Tools of the trade — use, care and Maintenanca
b} Ingredients - categories and role
c:} Product line followed in medium scale bakerles

o ;d‘] Hyoiene - personal and work area

""._r Fa

T
E / 3) MSIHMCT will frame a detailed syllabus with the RGPPL team to finalize the terms

- of the course.
g{/;",“,ms 3l
Rich Graviss Products Pvt. Ltd. ii
(Formenly krsewn as Rich Hwalty Prodiscis Pyt Lid,)
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Role of MSIHMCT

@) Design the course structure

b) Provide infrastructure support and amenities required for the course in terms of
Bakery kitchen, Classroom, Technical, Practical and Theoretical support,

¢) Provide teaching aids and faculty.

d) Conduct Assessments of the course and exams.

Role of Rich Graviss Products Pvt. Ltd.

a) Advertising in local f vernacular print media to popularize the course.
b} Spread the word with NGO's, Bakeries and Govt, schools aboul the courss so
that there is a good enroliment -
¢} Rich's product (up to an agreed amount) for consumption in training the students.
d) Rich's apron and cap to all students
) Rich's faculty to instruct the session on western cream cakes and desserts.
) Small tools as part of starter kit for students,
gl Placement suppor for students
{ hy Field visit to Bakery.

4} MSIHMCT and RGPPL will joinily issue the certificate of completion to students.

-

-

T
: f_'/ 5) Course duration is 2 months,

[I:"IW‘*‘E} Each trainee to be charged Rs. 10,000/,

i

7) Copy right of training material — Training module and material issued by

MSIHMCT will not be circulated or copied for personal use without prior permission

of MSIHMCT.
Rich Graviss Products Pvt. Ltd. "
(Farwsrly knwn a5 Bich Kmality Products Pyl Lid)
;. i | | i I+ M 058,
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8) Minimum batch weuld be of 10 students,
g) Indent for the course to be arranged through the coflege with their vendors.

10)The training arrangements can be terminated by sither party with an advanced
notice of 1 batch.

For Rld%hsﬁnduntﬁ Pwt, Ltd

Ashutosh Goel i
GM Marketing

Ry . u;,|n,'i.'.‘-!|l3l.l|'ﬂﬂ"|-|'|'l- !'E
o, s
l I ; %‘l - ﬁ
._-._._.___..--".

Fur 'ﬂ.HmHMrn State Institule of Hotel Management and Catenng Technology and
m Society's Moharashire Siale instiute of Hetal ianagomaont and Catenng
m {Gm of Excellence for Bakery and Confectionery)

Pvt. Ltd. 4

= WORRT RAETONTCNY W LR BDAD, AMTRR (LA T T TR ALY VI - S
, Fam FEET, WawsiTe: wrm e Rl b
mmlmFleﬂl.HJEf BealliAN, PURE - &11 004 FOIE RGLETIREE

scanned with CamScanner



Rational




Rutionil Conking Live Tie U § Land
RATIONAL OVEN LOAN AGREEMENT

I/'We Maharashtra State Institute Of Hotel Management & Catering Technology 412- C, Senapati
Baput Rd, Shivajinagar, Pune, Moharashtra 411016, (“the User™), HEREBY ACKNOWLEDGE receipt
of an oven, the details of which are set out in the schedule hereto ("the Cven”) on loan from RATIONAL
INTERNATIONAL India Private Limited - of (the Owner) for the period set out in the schedule and
acknowledge that the Oven is to be used and retuined in the premises detniled in the schedule 1 ("the
Property™) and in consideration of such a loan the User hereby!-

R

ACENDWLEDGES:-

) That the oven belongs 1o the Owner as the sbsolute owner and that title to the Oven is retained by
the Ovwreer ot all times,

b) That the Owner has & Registered office in Gurgson by the name of Rational Intemational India
Private Limited (“Rational India™) having office at Unit 20 German Centre 12* Fioor Building
98, DLF Cyber City, Phase 111 Gurgaon 122022 and the Oven is imported in the name of the
Rational Internationa] India Private Limited and supplied to the User from thereon by Rational
International India Private Limited.

¢) The Owner's right at any time and from time to time, vpon 48 hours pricr notice, to enter upon the

Progerty for the purposs of inspection and upon 30 days prior notice for purpose of removing the Oven
from the Property and detaching the Oven from the Property if it is necessary to do so.

AGREES:-
Whether or not the Owven is attached to the Propery that the Oven shall not form part of the Propesty
and shull be deemed to be sepurate from the Property and to be incapable of attachment to the

Propesty.

UNDERTAKES:-

Not to ereate any charge or encumbrance over the Property without giving the Owner prior nolice in
writing and taking specific approval in writing and not to sell, lease or otherwise dispose of the
Property without first notifying the Owner and taking specific approval in writing from the Owner.

FURTHER AGREES:-

a) That the Oven will be used in accordance with the Owner’s instructions and that the User will not
in any way tamper with the Oven or any mechanisms attached there to.

b To alfix and keep affixed to the Oven a clearly visible and legible notice that the Oven is the
Propenty of the Owner,

€) To keep the Oven insured in the Insured amount against all risks for loss or damage and to cary
public Kability insurance in the insursd amounts, both for personal injury and property damage
covering the Oven and it's use.

d) To permit the Owner access to the Property to inspect and use the Oven.
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[RATIONAL

e) To make good any damage coused 10 the Oven caused by negligence or deliberate acts by the
staff of the User.

] ThnUm:hnHmtummnmnwsﬁmmwuﬁmdm&:gu{wﬂhpﬂmhAq
wthcuua:ufn\'cnhythummr.Thcmmﬂndﬂﬁmﬂhmﬂbntmd:Ummdm
Dum:r*aﬂ.tuiunnlﬂﬂﬂh-llmpnmﬂupdnmdunmmgnlﬂlhuhmnﬂl.lnld.urlﬂmnl'm
event uluﬂ.nnmiuwﬂlh:hdmmlﬁm—!ﬂﬂﬂ birs. It shall be possible 10 agree variations 1o
this errungement if required.

g) On the agreed date the Owner will use the demonstration kitchen in the User's premises from
approx. 1500 hrs until approx. 1800krs. The waﬂlmﬂnmmmmm&m

i EhmpiurmmnMn[mnwmfntpupqmﬁmmuwm

h} ﬂHUﬂrﬂmﬂmummrdﬁﬂlmﬂmdﬁuhmMiﬂmﬁuﬂuﬂmﬁ:m
:ccmdin.glnﬂumatpduﬂumﬂlym

i Thl:Um;hﬂlphﬂnluw]d-ﬂmwfﬂiﬁnﬂlh:ﬂww'ﬁdiﬂmﬂfmﬂﬂmw
uffuuduluf'fmTheﬂww‘luhnfﬂullbupumﬁmdmmthismvdﬂduﬂthlhu‘n
facility. \

i The owner shall relmburse the user for providing the ingredients, with Cleaning and Care tablets
fur every 10 sessions.

k) The User shall be entitled to use the conpected units free of charge during periods when no cvent
ks taking place. The UlimmmuﬁnunﬁhwiiihhnﬂdmmﬁHmmdmmﬁm
by trained personnel and properly cleaned after use, exclusively with original RATIONAL care
and cleaning prepartions, in sccordance with the operating instructlons.

1) The units are covercd by mum';mmmlwwmmmnmhmmm
entry. 1t is, however, the User’s responsibility to protect the units against simpile theft ("loss" of
fhe units without visible signs of a break-in) and the User shall be fully liable for any damage
resulting from such simple theft, The User shall also be responsible for normal wear and tear of
mhunil:rgﬂmunlnmmddmﬂmtnhrﬂurﬂm.

) Within the frumework nfth:muﬂlrmﬂmmdmmakimmuufm undertake to record
mtmmtmm&mndamwdh}“ﬂ:umm:mﬂhmﬂmmUler‘nmhﬂmiul}n
forms provided by us, to dgnﬂm:mmnunimﬂyhinﬁn].wmdumwm.

n} Both purties shall enjoy the right 10 give 15 days' notice of cancelation of this sgreement from the
end of o calendar month, Such written notice shall require no special form.

ACCEPTS
That this arrangement may not be assigned or changed, as it is personal to the User

ACKNOWLEDGES AND AGREES:-

That the Owner may at any time, whether during the period of the loan or afterwards, in the event
that the User defoults in any of the obligations hereunder or being an individual becomes bunkrupt or
has 1 receiving order made against him or compounis with his creditors or allows his goods to be
taken in execution in execution or being a company enters into lquidation (whether compulsory or
volustary) save for the purpose of amalgamation or reconstruction or if a receiver is appointed THAT
duﬂwurnur*uﬂhumdumdwleplmm.nmrmm Praperty and take possession of and'
remove the Oven and the User waives any and all rights to notlce and 1o judicial hearing with respect
to the repossession of the Oven by the Owner.
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7 DISPUTE SETTLEMENT:-

In cass of dispute between the parties (Rational International India Private Limited and Maharashtra
State Institute Of Hotel Management & Catering Technology the parties reserve their right to approach
{he lower cotirt luving jurisdiction in Gurgaon.

The Period of Loan is from 1 Jun 20180 318t harch 2019
GCHEDULE :  THE following nit and the following Ritional Accessaries, which ure the property o
the Qwigr, has been setup in the User's premises:

[E] Unit: | SCC WE 61 E bearing serial numbes EB15117032577484
M Stand:] UG 2 stand article no: 60.30.328

Maonaging|Dicestor
ternations! india Private Limited

Confirmed and Accepted by

...... %mmdk#-

Authorized Signatory:

Maharashira State Instilute Of Hotel Mansgement & Catering Technology Premier Automobiles
412- C, Senaputi Bapat Rd Shivajinagar, Pune

Maharashira 411016
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ihe deisike of Wi are sat out in the schedule hereto (*the Oven’) Bn loan
INTERNATIONAL Indiz Private Limited - of {"the Ownear} for the Pﬂhﬂutw F
umwltﬁgemat&mﬂmin,gh:uud;mnuindlnﬂﬁpmm:dmm 5 5
Property”} and in consideration of such a isan the User hereby:-

1.  ACKNOWLEDGES:~
a) That the oven belongs to the Owner as the absolute owner and that tite to the Owven is
retained by the Owner at all imes, _

bl mmﬁmrmiwmm_

i Ehmmm‘} 5

l:-‘lmPhuall
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Jwner actess to the Property to ins
2 Tummnwmammhmu
¥ thee staff of the User,
f The User shall be to use the connected units Free of |
purposes. The Uiser shall assure Us that the units will be handied «

-J- ﬂulnﬂﬂﬁiﬂng pﬁﬂum in accordance with the operating £
: gl Tmuﬁﬂﬂwgﬂumiimmm&fm{m Fre @ Ei
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The Period of Loan is from June_2019 1o May. 2022

pﬁmﬂb? e g

Wi € f
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Ralrmn Internacional India P
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BATIONAL OVEN LOAN AGREEMENT

IfWe ~ Maharashtra State Institute OF Hotel Management & Catering Technology 412-C , 2nd Floor
Senapati Bapat Rd, Shivajinagar Puna 411016 [“the User”), HEREBY ACKNOWLEDGE receipt of an oven, the
detals of which are set out in the schedule hereto ("the Oven™} on loan from A AL INTERMATICINAL
India Private Limited —of {"the Owner] far the period set out In the schedule and ac ge that the
Oven is to be used and retained in the pramises detalled in the schedule 1 {"the Property”) and in
consideration of such a Toan the User harebny:-

L

ACEN OWLEDGES: -

aj That the owen belongs to the Owner 83 the abaolute owner and that tithe to the Oven s retained
by the Qwmer at all trmes. ;

b} That the Owner has a Registered office In Gurgaon by the name of RATIONAL international India
Frivate Limited, Unit No. 507, 6th Floor, Worldmark 3, 3ector 65, Gurgaon, 122018 Haryana, India,
And thie Chien is imported in the narme of Raticnal International India Private Limited and supplied
o 1the User from thereon by Rational international india Private Limioed,

£l The Owner's right at any time #nd from time 1o timea, upon 48 hours prior notice, to enter upon
the Property for the purpose of removing the Oven from the Property and detaching the Oven
fram the Property IER s necessary 1o do so.

d] That the oven will be used anly for demonstration purpeses whether for demonstration display ar
demonstration cooking and in any case, It shalt not be used for commercial purposes.

MGREES: - .

Whether or not the Cwen is attached to the Property that the Oven shall not form part of the Property
and shall be deemed to be separate from the Property and to be incapabie of attachment to the
Proparty.,

UNDERTAKES: -

Mot to create any charge or encumbrance over the Progerty withoul gving the Dwrer prior notice in
writing and taking specific approval in writing and not tosell, l=ase or otherwise dispose of the Property
‘without first notifying the Owner and taking specific approval in writing from the Owner.

FLIRTHER AGREES: -

2} That the Oven will be used for demonstration purposes only and in accordance with the Owner's
ngtructions and that the User will not in any way tamper with the Cven or any mechanims
attached thera to,

b} Toaffixeand keep affived to the Dven a clearty visible and legitle notice that the Oven I= the Property
af the Cwner.

_' c) Tokeep the Oven insured against all risks for loss or damape and to carry public liability insurance

i the irsured amodnts, both for personiz] iInjury and property damage covering the Oven and ity
LiE

= Pasia § ol §
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d) Topermit the Ownet access to the Property 1o inspect the Oven, J

¢] Tomake good any damags caused o the Cryen caused by negligence oF deliberate acts by the staff
of the Lisar,

f) The tser shali be entitled to Use the connecied units free of charge for demonsiratihn purposes.
Tha User shall assure us that the units will be handied with dum care and sttenthon by trained
personned and propetly cleaned after use, Erclusively with priginal RATIONAL care and cleaning
preparations, in accordance with the cperating fnstrueTiong,

gl The units are tovered by the Cwner's msurance policy against fira and theft through break-in and
aatry, It is, however, the User's responsibility to protect the units againgt simple theft {"loss" of
the units without visibke signs of @ break-in) and the User shalt e fully liable for any damage
resulting from such simple thaft. The User shall ako be responsible for normal wear and tear of
such uhits ghven on loan and shafl not charge thi Cwner,

hi ‘Within the framework of the annualty conducted stocktaking, the User shall undertake to record
the current stocks of goods awined by the Cwner ainl socated on the User's premises using the
forma provided by us to sign these documents as legally binding, and send them to us.

1 Both parties shall enjoy 1he right to give 15 days’ notice of caneelation of this agreement from the
end of a calendar manth. Such written notice shall require na special form.

ACCEFTS
That this arrangemunt may not be assigned of changed, as it is personal to the Liser

ACKNOWLEDGES AND AGREES: -

Thigt the Cweer may at any Hme, whether during the period of the loan or afterwards, in the event
that the User dafaults irs ary of the obligations herpunder pe bekng an individual becomes. bankrugt o
has a receiving order mm;plmhmmmmpnumuﬂhhb creditors or aliows his goods o ba taken
in execution in exscution or being @ company anters into liguidation [whether compulsary or
wnlunitany) save for the purpose ol amalgamatien or reconstruction or if & receher s appointed THAT
tha Chamar mily, without demand or legal process, Bfter Lpan tha Property and take possession ol ard
remove the Oven and the User waives afy and all Tights to noticg and to judicisl hearing with respect
te the pepossession of the Oven by the Owner.

DISPUTE SETTLEMENT: -

In casa of dispute between the parties lof Rationat inrernational ladia Private Limnitbed {"Rational india”}
hawing office RATIONAL International India Privats Lirmited Unkt 601, Gth Floar, wWorldhark 3,
Sector-65, Gurgaon, 122018 Haryana, india and taharazhira State Institute OF Hotel Management &
Catering Technalogy 412- C, 2nd Floor Senapati Bapat Ad, Shivajinagar Pune 411016, Parties resenve
their right to approach the lower court having jurisdiction in Gurgaon.

Fﬂ!d’
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Ms. Anita Moodaliar QUALITY OF LIFE SERYICES
Principal

LG & PG - HMET
MSIHMCT,
Pune

Dear Ms. Moodaliar,
Sub: General Guideline for use of COE

It is our pleasure to reinitiate our association for the use of your institution for training our
employess. Please find below the general guideline for the use of your Institution as a Centre of
Excellence.

1] The facility in tarms of infrastructure and skills of staffwill only be use to impact planned
training interventions the employees of Sodexo in Pune and ROMG region.

1] Training plan and calendar will be communicated to you at [east 15 daysin advance.

- 3} Each communication will be specific with regards to reguirement (Infrastructure, AY
support, Trainer Suppart, content Support and support of lab Assistant),

4} The specific communication mention in point number 3 is to facilitate the raising of the
invoice post completion of the training program without any disparity in opinian,

&} Al invoice raised after completion of the program will be settled in accordance to policy
followed at Sodexo,

6} The regional trained will take into consideration the academic requiremeant of the institute
before planning the training program,

7} The Regional Trainer would give at minimum 3 day notice before camcelling any program. No
invaice should be raised If the said time line adhered to.

B) The Reglonal Tratner will ensure that all participants follow the rules and regulation of
FASIHMCT,

%) The Regional Trainer will inform at least 3 days in advance the specific requirement for
Food/ Beverage and also share a copy of the attendance sheet after the completion of the
traiming.

10} MSIHMCT will suppart Culinary Training program in terms of arranging the indent through

ki their vendors, at the same rate as given to MSITHMCT, (indent reguirement will be share by
Regidnal Trainer 2 days prior to program), The invoice for the same needs to be rafsed on
actual.

11} The Training arrangement can be terminated by either party with an advanced noite of 1
month period citing the reason for the same

12} Please find attached the copy of agreed terms and conditions.

13) The Validity of this agreement will be till 317 August 2019,

Tharnk you

. e

¥ 5§ | . |
ours Brely H. 9. =0, v . 2l |

For Sodexo Foogd Solutions India Private limited (et = e e
Amrfeer, gir-411 016 |
T T e ..-5,,. )

Gaurish Wa Elhn.--ﬁil.lb.l a8

General Mandger - Learning & Developmeant

fj.-w"?
m'l\rﬁudm Faod Solutians India Private Lirmited ‘___,,-“'

jﬁrgl stered Qffice
151 floor, emstar Cormnmeroal Complex, Ramchandra Lane Extr, Konchpada, Malod [West], Mumba - 400 064, india,
Tel: #97 22 L&2T LAZT | Fowd +57 22 5427 &422 | CIN: LUS9999MH19048PTOLBEG43
W sodexo.com M‘}*ﬂ



.*
s sodexo

Ms. Anita Moodhar QUALITY OF LIFE SERVICES
The Principal

UG B PG — HMCT

MSIHMEIT, Pune

Dear Ms. Moodliar,
Sub : Geperal Guideline for use of COE

It is our pleasure to reinitiate our association for the use of your institution for training our employees.
Please find below the general guideline for the use of your institution as a center of Excellence.

1} The facility in terms of infrastructure & skills of staff will only be used to impact planned training
Interventions the employees of Sodexo in Pune and ROMG region.

2} Training plan & Calendar will be communicated to you at least 15 days In advance.

3} Each communication will be specific with regards to requirement {Infrastructure, AV, Suppaort,
Trainer support, Content support and support of lab assistant. |

L 4} The specific communication mentioned In paint no. 3 i5 to facilitate the raising of the invoice post

completion of the training program without any disparity In opinion.

5} Allinvoices raised after the completion of the program will be settled in accordance to policy
followed by Sodexo.

B8] The regional Tralner will take into consideration the academic requirement of the institute befare
planning the program.

71 The Regional Trainer would ghwe at minimum 3 days notice before cancelfing any program. No
invoice should be raised if the said timeline is adhered to,

8] The Regional Tralner will ensure that all participants follow the rules & regutations of MSIHMCT.

9) The Regional Trainer will inform at least 3 days in advance the specific requirement for
Food/Beverage and also share a copy of the attendance sheet after the completion of the training.

10) MSIHMCT will support Culinary Training program in terms of arranging the indent through their
vendars, at the same rate as given ta M5IHMCT, {Indent requirement will be shared by Regional
Trainer prior to program}. The invoice for the same needs to be raised on actuals,

11} The training arrangement can be terminated by each party with an advance notice of 1 maonth
period citing the reason for the same,

- 12} Piease find the attached copy of agreed terms and conditions.
13} The validity of this agreement will be till 1* Sept. 2020

Thank You

Yours sincerely

For Sodexo Food Solutions India Private Limited

: o
Ehrw VON, =
. I 3, O oH A

Regional Head (Human Resaurces | g7 9)
m." ' el ®a7, TWi-¥9909%.
f,f'"" T S B0 e
v Sodext FI’.-.IJ.";-..-'uiIL-I-- Il Privere Lirmited | i 111ﬂll_}_ﬁlﬂ£
‘%/ '.| {! :.--'.'- Fs il 13 B =l “trriple T hardm Lane Exir chpadn, Mood [West) Fismhal - 00 D6 1
\;‘ Bl 9T 22 AET AADT | Fae #0820 LA LGZD | fe U000ooMHIOOLEITORIS:N
:- -;-; iyl ! ] } Bramburde G 1 H Rood, Shivog Magar. Pue -4 1
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QUALITY OF LIFE SERVICES
13,10:2021

Tix,

s, Bnita Moodliar
Principal, UG & PG — HMCT
MEIHEACT, Pufi

Dear Ma Moodliar,

Subject : Ganaral Guldetine for yse of COE

It I our pleasure to reinitiste our association for the wie of your institution for training our employees. Please find befow
the general guideling for the use of your institution a4 a canter af Excellence.
1) Thefacility in terms of infrastructure & skitls of stafl will only be used to impact planned training interventions the
— efployesas of Sodexn in Pune and ROMG region.

2] Training plan & Calendar will be communicated o you at least 15 days in advance.

31  Each communication will be specific with regards 1o requirement [Infrastrecturs, AV, Support, Trainer support,
Content support and support of lab assistant.)

4| The specific communication mentioned in point no. 3 is to facilitate the raising of the nvoice post completion of the
training program without any disparity in opinion

5} - Al inwoices ralsed after the completion of the program will be settled in accordance to policy followed By Sodexo,

& The regional Trainer will take Into consideration the academic requiremeant of the institute befare planning the
Prograrm,

7} The Regionsl Trainer would glve at minimum 3 days notice before cancelling any program. No invoice should be
ralsed |1 the said timeline |s adhered to

BRI  The Reglonal Tralmer will ensure that &l particpants lollow the rules & regulations of MSIHMET

9) The Regional Trainer will inform at least 3 days in advance the specific requirement for Food/Beverage and #so
chare a.copy of the attendance sheet after the completion of the training

10} MSIHMET will support Culinary Tralning ptagram in terms of arranging the indent thraugh their vendors, at the
same rate as given 1o MEIHMIT. (Indent requirement will be shared by Regional Trainer prior to peagram). The
invoice for the same needs to be rased on actuals.

11] The training arrangement can be Lerminated by each party with an advance notice of 1 manth period citing the
regsan for the same,

12| Ptease find the attached copy of agreed terms and condiiions,

13} The validity of this agreement will be till 17 Sept. 20232

Thank You,
Yours shncerely

For Sodexo India

Sodevs indiz Services Private Lesiied

[Formery Known as Sodexo bm“t-i bl e pmmived)

Registered Office: es sty » per;

1* Floor, Gemstar Commercial Com{ilE Riicling eabaiidaer 0. Fanchpada, Malad (W), Mumbal - S000642, ndha
Tl +91 22 4421 4421 | Fax: 01 204435 4427 a0l MQRERE M H 1954PTCORISA3

www sodexo.com L e,

ﬁfﬁq I'-'p.-'n'l-"u-f W
ey
F'_'_."""J



*
[ES00R= ot | sodexo

QUALITY OF LIFE SERVICES

Ma. Anita Moodlior
Principal

UG & PCH— HMCT
MEHMET, Puns

Dear Ms. Moodlinr,

Sul : lime

38 gumr pleasure to extend our associztion further for the e of vour Instinition for training our emplovee of H, K. & F.
B. service Department as well. Phease fined bellow the general guldelines for the use of yaur Institwion as & Centre of

Esicellence,

1} The facility in terms of infrastructure and skills of stafl will only be used to impact planned training nterventions the
employee of Sodexo in Pune and ROMG region.

2} Training plan 2nd Cabendar will be communicated tovou-at least 15 devs in advance,

3} Each communication will be specific with regards to requirement (infrastructure, AV, Suppert, Trainer support,
Contert support and support of lab assistant)

4} The specific communication mentioned in point on 3 is to Taciiitate the ralsing of the Invoice post completion of the
tralning program withowt any disparity in opinion.

3b  Allinvoice raised after the completion of the program will be settled in accordance to poficy followed by Sodexo

6} The Regional Trainer will take Into consideration the scademic requirement of the institution before planning the
Program,

7] The Regional Trainer would give at least minimum of 3 days’ notice befare tancelling any program, No invoice
should be raised if the said timeline is adhered to,

B) The Regional Trakrer will ensure that all participants follow the rules and regulations of MSIHMCT,

9) The Regional Trainer will imform at loast 3 days [n advance the specific requirerment for Food / beverage and also
share a copy of the attendance sheet after the completion of the training.

10)  MSIHMLT will support Training Programs in the following departments — Housekeeping and F & B senvice, The
training program would include arranging the cleaning agents and misceManeous materials and through their
vandors, at the zame rate as given to MSIHMCT, [Requirement will be shared by Regional Trainer priar to program|,
The invaice for the same needs to be ralsed on actusls,

11} The training arrangement can be terminated by each party with s advance notice of 1 menth period citing the
rezson for the same,

12]  Piease find the attached copy of agreed terms and canditions,

13] The validity of this agreement will be 1% January 2027 to 31 December 2027,

Yours zincerely

For Sodexo Indis Seryicgs b, L immifed.

Karthik Masilamoni »
Regionnl Head ( Human Ros

Sodexo India Services Private Limited
rly Known as Sodexa Food Solutions India Private
rited) Registersd Office:

L% loor, Gemstar Commercial Complex, Ramchanidra Lane Extenslon, Kanchpada, Malad (W}, Mumbal - 400064,
W
i
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MEMORANDUM OF UNDERSTANDING

Preambila.

The: role of entreprensurship as the driwng force of economic growth is well respacted the
woridover Entreprengurs  shape the economic desting of nations by creafing wealth and
employment offering products and senices and genaerating taxes for govemmenis Most of the
studies on the role of entrepreneurship in economic growth sugoest that there is a strong
refationship between the level of entreprenourial ackvities inoa region and its rate of economic
growth (Camree and Thurik, 1568 and 2002)

In grder o promobe enfrepreneurship, build enbrepreneurial culture & to enable the aspiring
students of Maharashira State Insiifute of Hole! Management & Cafering Technology and
Rasearch Society for starting ther own businesses, the propaosed MOU is being made.

deAsra Foundation:

Dr. Anand Deshpande, 8 Founder of deAsra Foundafion wall-racognized this gap m the collectve
eifortand necessitybo koin all the contred poimls which may In-furn result in estabfishing an
acosystem to promabe enlreprenasunial cullue, develop enirepgrenaurs & help them to nourish thew
sustainablie enterprises To address this gap Dr. Deshpande promoted a ned for profit campany
regislered under Section 25 namely deAsra Foundationlo conbribute to social welfara by anabling
entrepreneurghip, which would in turn create employment cpporfunilies. deAsia's target is o
generate 1,00,000 jobs in the nexd fve years (2014-2015 to 2018-2020) by faciltaling the creation
of 25004 enterprises grouped into 250 Business types, with 100 Businesses of each iype.each
employing an average of 4 people per Business, Pafnerships with inancial institutions, skill
development & tramning instiules, iz & main component of the strategy of deAsra o achieve this
target As pes this strategy, defsra Foundation proposed, Pune to join hands 1o stineve thee
target

Maharashira State Institute of Hotel Management & Catering Technologyand Ressarch
Society, Pumne:

The Hospitality & Tourlsm industry in India is expected to grow at a rapid place betetcn now &
202%. The diversity of experience in Hobtel Management & Toursm & greater than in any ofner
profesaion. Agains! this encouraging growth scenario. the Maharashtra State Institufe of Hotel
Management & Catermg Techrology offers a professional edge for aspirants, who want io enfer
manageria posts in this field, In India & Abroad

Since 2003, the Maharashtra State Inslitute of Hotel Maragament & Catering Technology &
Research Sociely’s, Maharashira State Institule of Holel Management & Catering Technoiogy,
Pune has been successtully running a four year Bachelor Programme in Hote! Management &
Catering Technology, affiiated to the SavitribaiPhule Pune University and approved oy the All
india Council of Technical Education, New Delhi The insbiute has bean successiul in placng is
students in star propearties nol only acrogs the country, but also in star holels across the world

From the academic yaar, 2012-2042 the Institute s prowd to be the first 10 launch the Master's in
Hotal Managameant & Caternng Technology MHMET) in Maharashira which 5 afflisted (o the
SavitribaiFhule Pune Universily & approved by the All India Councll of Technlcal Education, New
Dedh
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The programme is spread over four semesters, with two months of Industrial Training with a
spacialization. The curricuium seeks to equin students with a knowledge & skills-sel necessary for
supervisory & managenal positions. The course aims to develeg student's abiity o apply
leadership strategies (0 hospiality indusiry-speciic sltuations

BETWEEN

Maharashtra State Institute of Hotel Management & Catering Technology,and Research
Soclety, Pune having its registered office at 412 C K. M. MunshiMargh, Model Codony Shival
Magar Pune 411016represanted by Ms Anita Moodliar hereinafter reforred o as MEIHMCTA
RS{which expression shall unless repugnant, inciude ©5 =ssigns, ana  authorized
reprosentatives Party of fha first par

AND

deAsra Foundation,a not for proft company registered under Seciion 25 of the Companees Acl,
1688, having I's regietered office at 101, Vanashree Aparmert, B4/20 Erandwane. Prabhat
Reoad, Lana No. 11, Pupe — 411004 represanted by dsCEOMs PradnyaGodbale herelnaher
rafarmed to a5 deAsralwhich expression shall unless repugnant, include its assgns and
authosized representatives). . Party of the sacond part

Dbjectives. In accordance with the mutual desire |0 promote cooperalion between MSIHMCTE
RSand deAsra, pardies are entering into a formal agreement in tha form of MOUwith the objective
of promofing enfreprensurship

The main cbiectives of the association ara,

Bullding entreprenaurial cullure

Promating entreprenseurship

Igentifying and selacting these who can be developsd inld enrepreneurs,
Doveloping their entrepreneunal capabilities, domain & businass skills,

o T S ]

Following are tha terms and conditions of the agreement.

« deAsra lo collaborate with MSIHMCTS RS to promote self-employment and hefp students
aspifing to et up thedr own businesses

« deAsr to prowide such aspiring students gusdance e develop a viable business plan,
faciitate furding & registrations, and help with set up and axecuton

s MSIHMCTA RS to share course schedule and invite defsra to present to stedents &l the
conciuding session of these courses

= MEIHMCTE RS to provide access lo alumnl, and list of curment studerts nearing the end
of thesr courses from vadious courses baing conducted by the Institute.

s MSIHMCTE RS to invie deAsrs 1o participats in any events or seminars being carried aut
to promote seif-employmeant for current students or alemni

¢ MSHMCTE RS will consiger subscribing suitable no. copies of dehsra magazing
“¥ashaswilldyojak"

«  MSIHMCTE RS will aliow dsplaying of dedsra posters/banners within premises of their
ingtiules

« MSIHMCT & RS agrees trat defsra will provide, meluding bol not limited lo. its
guidance, expetse, [nformation as pad of his MOUfor  promoting busineas
entreprenaurship in the community end this information, expertise, documents aic, shall
be used only for this purpose defsrashall not be held responsible for any ciaims,
fahbikhies arising under this MOU

Page 2ol §
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Each party wouid bear its own expenses and cost incurred in connechon with all the activities
redatng to the MOU. Any exception i this clausa would be based on prics writken consant of
bath the parties

Canfidentiality. In terms of this MOU, edher party will acquire or develop confidential and
propristary inforrnabion conceming the other's customer and [ts deslings and mathods of
dealngs with its exdsting and prospeclive customens and wil develop relationships of special
trust and confidence with existing and prospactive customens and employees of the alher
{collectively "Confidential Matter™). Parties agree that such Confidential Matter is for the ather
pany's exchssive benefif and thal, efher party will not directy or indirectly use or disticse any
Cenfidential Matter, excapt for specified purpose. Receiving party shell use the Confidentad
Matter of the olher party cnly to its amployess, directors and advisors on a “nedd 1o know”
bags Disclosing party doss nat give any warranly for accurecy of completeness of
Confidantial Mater Upes the termination of this MOU, recelving party will promptly redurn all
the Confidential Matter to the disclosing parly. The confidentaity obligations slaked Putsrairy
shaill surviva for two {2) years after lermination of this MOLL The obligations cortained in this
Ciause shall not apply to miormation in pubic domain or to information recehved from g third
party without restrichons or to information developed independantly of is in possession of the

FECEIng pany

Relaborshes of paries Relafonship betweon the parties 0 this MOU & tat of an
independent contractor, and nathing in this MOU will be construed (o creste 8 joint
partnenship. agency, or empioyer-employes relationship, Parties have the sole abligabon lo
(i) comply with applicable taws and (i) supervise, manage, conirac], dinect, procure, pedform
or cause b be pedormed its chligations sel forth in Bhis MOU, except as olhenise agresd
upon by the parties. Meither party has an authotily 1o make any commitment of
represantation for and on behalf of the other party under this MO

Subcontractidssgnment Negher party shall assign, subconiract or alhenwise transfer s
rights or obligations undar this MOU wilhout prior written consant of the olher pary, which
will not he unreasonably withhald,

Limitation OFf Lisbdity: NETTHER PARTY SHALL BE LIABLE TO THE OTHER FOR ANY
INDIRECT, SPECIAL, CONSEQUENTIAL OR INCIDEMTAL DAMAGES HOWEVER
CAUSED, EVEN IF ADVISED OF THE POSSIBILITY OF SUCH DAMAGES

Governing Laws and Arbidration: This MOU shal ba construed and govemed by (he laws. of
India Any coniroversy or ciaim arsing owl of or refated 1o this MOU, or breach thereod, shall
pe selled by arbitration, to ba held in Pune, India in accordance with the rules of the
Arbliration and Conciliation Act, 1986 and the decision of the arbitraior shall be bndng on
the partes

The term of this MOU shall commence on the Effective Cate and shall continee until the
gxpiry of 3 yoars from the Effective Dale This sgreament will have to be mutsally
renewed by both the Farties as par noed basis Either Party may terminate this MOL by
giving thirty (300 days written notice o the other Party

Pagadol s
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In the event of terminabon of MOL, the activibes! programs which are in progress shall be
honored by both the parties,

B Farties agres that the relationship contemplated herein shaf be non-exclusive. This MOU
may rot be extended, amended, or superseded except in wiiting between the parfies.
Thiz MOU may be execuled in one or mare counterparts {including scanned copies),
which taken together shall constitute single MO,

L The responsibiity of any accident / mishap, if occurred, on he premises of aither parties,

during the visit of representatives/ employses, shall be owned by the party deputing the
@mployest! representatives.

IN WITNESS THERECF, the parties herato have caused this MOU o be duly executed as of the
day-and year first writtan above

Page 4 of &
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Only Great Foods

Memorandum of Associabion between MSIHMCT, Pune and Only Great Foods LLP, Pune.

It i our pleasure 10 be associated with your institution for Collaboration the purposes for Product
Development and enhancement for various products of our company Only Great Foods LLP. Cur
mﬂndr':'.rnrutﬂlhisthntwnmmmivingmmyrﬂqmmmdmhpmwpndmardwefml
that collsborating with you will allow us 1o handl:hnthTh:hu&ufpm:imltnmmmnM
alsn do better work,

Please find below the general guideline for the use of your instination (MSIHMUT) as & Centre for
Development.

[} The facility in ferms of mfrastructure and skiils of staff will only be used to develop,
inqnm'iumdmhmt]seﬁ:gudmdlﬂnhm The Only Great Foods LLP asks for.

2] Each communication will be specific with regards i requirement {Infrasirocture, AV
sapport, Trainer Support, content Support and support of lab Assistant, Students SUppot,
techmical support).

3} In the case of any other expenses incurred during the trials then the institute will raise the
im'ﬂiﬁﬂﬂiﬁndl-ﬁﬂmuq:hﬁmﬂﬂumgmnm1lh:mﬂ:dmmmmam=mﬂupalin}'
agreeable by both the partics.

4) {hﬂyﬂmﬂFmdaLLPmﬂmmﬂm:uﬂurqrmﬁmﬂnhemmjm!mﬂm
rules and regulation of MSTHMCT.

ia bRt Fua
- Anﬂppnﬂmh}-fmyﬂurmdmﬁmwmk:ummhm&mwnhkmm,m:m

work they will be doing if and when they join indusiries as R&D Cheds.

« For successful products that are developed & that we commercialize, we can offer o three
yeur royalty of (.25-1.00% on all sales we do of this product. To support the Royvalty
Charges the company will submit the sudited statements of every six months and accordingly
the amount may be deposited in the form of Chegue drawn in favour of Principal
MEIHMCT, Pune or the electronic trans{er.

Cinly Ciresl Fagds LLP
8352 Boot Cun Hosd
P £51001, kdla
wesat anlygresiioods oom, <3 1-967 25D 062
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Only Great Foods
o Al materials expenses fur the product dovelopmmen will be covered by Only Great Foods
LI sl will provide yout students an opportunity for internction with our in-house and
comeultng oxpenta.
o Only Great Foods LLP agrees to pay Ra. 200/ as Lab Usage Charges per day.

What lostitute can Otler

o To dedicate sufficient academic expertise i guide development of products, and student
resouroes 10 the prototype and develop products within o span of 15 days.

®  We can send our in-house experts 1o the instiute 1o guide the students na well
®  Students can then submit research papers on conclusion of the project. This can also be used
i publish academic findmgs if this is of intorest 1o the institute,

Cioing from concept 1o first prototype can take maybe S0 trinls and this (s what the company s
expecting under your and our gudance.

Ench progect will be like a mini-applied-PhID, but given that we are a commercial organization
- sponsoring the study, we necd to have a quick tum-around and thesefore the process will need to be

Wt we will provide you (Al materialy, our m-house expertise and conversations with other
Industry experts as may be needed)

~ This MOU stands for Two year starting from 20% Mareh 2018 1o 19 March 2020 and will be

renewed every Two years with mutually sgreed modifications.

Signed by

o

ﬂ’ﬂi vl Foods, LLP

Cndy Gt Frocs LLP Hc‘l"" Mook EeRE's
K353 Boat Caub Riond
Pure 411001, ki

W ORIy Ao com 461 A6 04062
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Memorandum of Understanding [MolU}
Between

Maandi Foundabion, 303, Trendset Towen

Maharashtra State Institute of Hotel Management & Catering Technology

B

=

Naandi Foundation

For training students under Mahindra’s CSR Youth Employability Initiative

. This Memorandum of Understanding is made at Pune on 2™ july,2018
BETWEEN

Maharashtra State Institute of Hotel Management & Catering Technology, Pune
is hereinafter referred as MSIHMCT, Pune [WPhich term shall so far as the context

admits be deemed to mean and include its successors and assigns) of the First Part.

AND

Naandi Foundation, a Public Charitable Trust incorporated under the Indian Trusts
Act, having its registered office at 502, Trendset Towers, Road No 2 , Banjara Hills,
. Hyderabad — 500 034, Telangana, India represented through its authorized
signatory (herein after referred to as MPC which expression shall mean and include
its heirs, successors, executors, administrator, authorized representatives and
permitted assigns) on the SECOND PART. The Mahindra Pride Classroom (MPC]) is
a flagship Corporate Social Responsibility Livelihood program of the Mahindra

group and is fully implemented by Naandi Foundation.
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MSIHMCT, Pune and MPC hereinafter will be individually referrad to i Party and
collectively as ‘Parties’, as the context may require.

PURPOSE: The purpose of this Mol is with specific reference to Employability skill
building progrars for Final Semester students of MSIHMCT, Pune (Degree) gained

admission through Government merit scheme hereinafter called the ‘Project’.

WHEREAS:

1. MSIHMCT, Pune — Bachelor in Hotel Management and Catering Technology
‘ Programme is affiliated to Savitribai Phule Pune University and recognized by All
India Council for Technical Education.

2. MPC is a Training Partner for providing employability training to the students
under the Corporate Social Responsibility (CSR) initiative of the Mahindra
Group.

3. MSIHMCT, Pune is willing to enter into a Memorandum of Understanding (Moll]
with MPC to train its students under the aforesaid CSR Initiative Program that
will train to enhance the employability of the students aof MSIHMCT, Pune

NOW IT 1S HEREBY AGREED BY AND BETWEEN THE PARTIES HERETO A5 UNDER:

1. Duration of the MoU:
( This Mol is effective from 17 July,2018 of signing this Mol and shall remain in

force and effect for a period of 5 years, subject to the termination clause
hereinafter appearing. In case of any further extension, MSIHMCT will submit a
request to MPC,

2. Im entat the Project:

2.1 The Project shall be implemented for the final semester BHMCT students
studying at MSIHMCT who have gained admission through Government
scheme.

2.2 The skilling program shall be for duration of 26 hours per batch,
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2.3 The program will include Soft skills, Communicatign <KTTIE, Ehaulnral »

skills, Life skills for all Hospitality trades.
2.4 Date, Timing and Batch Size will be decided mutually.

3. to the Project
3.1 MSIHMCT shall undertake to do the following:

3.1.1 MSIHMCT shall be responsible to nominate one person with adequate
accountability and responsibility to coordinate the training program.
3.1.2 Connect with the Degree Course af MSIHMCT. Get the schedule of the

Training Program and also provide data in a prescribed format of all
G students who meet the criteria decided.

3.1.3 Ensure that the college agree to and facilitate the training time table
prepared jointly by MSIHMCT and MPC.

3.1.4 To provide all support services and facilities to MPC for conducting of
the training program.

3.1.5 To make available the infrastructure (including A. V. aids) required for
conducting of the Training Program. The infrastructure reguirements
such as LCD projectors, classrooms etc., are provided by MSIHMCT
based on the availability of resources.

3.1.6 To facilitate MPC in conducting the assessment.

{ 3.1.7 MSIHMCT will have the absolute right to dismiss a candidate if he /she
do not align with rules and regulation of the institute / University of
the state.

4. MPC’s obligation to the Project:
4.1 MPC shall undertake to do the following

4.1.1. Discuss with their pedagogic expert and arrive at the best curriculum
and lesson plans for the program.

4.1.2. Select capable and experienced trainers from their pool of trainers and
ensure that they are available for the program,
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4.1.3. Monitor the program by conducting periodic assossMENLs to ensure

that the trainers do a quality job.

5. Other Terms and Conditions in this Project
51 Fullmutng are the other terms and conditions of Mol:

5.1.1 Batch Size: The batch size would need to be a minimum of 30-40
students depending on the class strength.

5.1.2 Each student would be made available for the Training Program for
specified number of hours per day for the entire duration of the
Training Program.

5.1.3 The students enrolled should complete the training as scheduled.

‘ 5.1.4 Attendance will be the responsibility of MSIHMCT.

5.1.5 Training & Placement Officer's active support and participation is

required for smooth & efficient conduct of the program.

6. Commercials

This Training Program is free of cost. MPC shall not charge any fees on whatsoever
account/mname from the students or MSIHMCT for conducting the aforesaid
training program.

7. Certification:

Certificates shall be awarded by MPC to the students on successful completion of
the training and clearing of the assessment held post completion of the training

program.

( 8. Limitations and Warranties :

Both parties agree that it would be their endeavour to prevent any liability arising
out of default or non-compliance of the Mol terms by either party.

9. Termination

Each party shall be entitled to terminate this Agreement by giving thirty (30) days
notice in case of breach of any term of this Agreement by the other party,
provided that before issuing termination notice such issues shall be discussed
with senior officials of the Parties and if they fail to resolve such issues within a
period of fifteen (15) days, then it shall result in termination of this
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Agreement. Both parties also agree and undertake that despite Termination of ht

the Moll, the progress of the ongoing Training Programs would continue without
any hindrance and would be progressed for completion,

10. Entirety & Amendment:

This Mol contains the entire understanding between the Parties in relation to
the Training Program. If during the operation of the Mol, circumstances may rise
which call for alteration / modification to this MoU, such alteration / modification
shall be mutually discussed and agreed upon in writing, Such changes will be
formalized in writing as an 'Addendum’ to this MoU. Any changes/amendments
to this Mol not in conformance to this section shall be deemed to be void-ab-

ﬁ' initio.

11. Intell :

All intellectual or proprietary property and information, supplied or developed by
either Party shall be and remain the sole and exclusive property of the Party who
supplied or developed the same. Upon termination of this Mol and upon written
request, the Party in receipt of the requesting Party's intellectual or proprietary
property and/or information pursuant to this Mol shall return such information
to the requesting Party.

12. Confidentiality:

12.1 Business, product and service information, the terms of this Agreement and
related infarmation (“Confidential Information”) communicated among the
« Parties shall not be disclosed to third parties without consent of the other
Parties. Notwithstanding anything contained herein, this clause shall not
apply if /when Confidential Information:

i, is in or comes into the public domain, other than as a result of breach by the
recipient of the information of its obligations under this Agreement, or
i, is acquired by the recipient from a third party who owes no obligation of
confidence to the other Party to this Agreement in respect thereof, or
iii. was already known to the recipient at the time it received such infarmation
from the other Parties to this Agreement as shown by the recipient’s prior
written record.
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12.2 I either Party is requested or required by any legal or investigative process
to disclose any Confidential Information that it is not permitted to disclose,
that Party shall provide the other with prompt notice of each such request
and the information requested. The Party from whom disclosure is required
shall disclose only such Confidential Information that is legally required to
be disclosed.

12.3 Parties may use electronic media to correspond or transmit information and
such use will not in itself constitute a breach of any confidentiality
G obligations under this Agreement unless proved contrary.

12.4 Unless prohibited by applicable law, Parties may disclose Confidential
information to its allied and member firms and persons to facilitate
performance of the services, to comply with regulatory reguirements, to
check conflicts, or for quality, risk management or financial accounting
pUrposes.

13. General Provisions:
13.1 Force Majeure:

Neither Party will be liable to the athers for any act done or prevented from

S s0 doing by virtue of the occurrence of force majeure conditions but not
restricted to any event or chain of events which prevent any Party from
carrying out their respective obligations hereunder, such as war, general
mobilization of troops, strikes, lockouts/ closure of the concerned/ relevant
establishments, fire, earthquakes and floods, embargoes or stoppage of
deliveries by Government, sabotage, explosion, riots, civil uprising, strikes
and so on. However, the non-performing Party shall be extending their due
cooperation to the other Parties to minimize the loss, etc.

13.2 Amendments:

Either Party may request changes to this MoU. Any changes, modifications,
revisions or amendments to this Mol which are mutually agreed upon by
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and among the Parties to this MeU shall be incorperat®d E; written -

13.4
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instrument, and effective when executed and signed by authorized
signatory of all the Parties to this Mol).

Entire Agreement:

This MoU supersedes any and all agreements, either oral or in writing,
among the Parties hereto with respect to the Project, and contains all of the
covenants and agreements among the Parties with respect to the
implementation of the Project in any manner whatsoever. Each Party to this
Mol acknowledges that no representations, inducements, promises ofr
agreements, orally or otherwise, have been made by any Party, or anyone
acting on behalf of any Party, which is not embodied herein, and that no
other agreement, statement or promise not contained in this MaU shall be
valid or binding.

Relationship among The Parties:

Parties shall perform their obligations under this Agreement as an
independent party and not as employee, agent, partner or joint venture.
The Parties to this Agreement shall discharge their obligation by application
of professional knowledge, skills and experience in good faith. All parties
shall identily and communicate to the other, one person to closely monitor
the project.

Notices

Any notice to be made under this MoU must be in writing and may be given
by registered post or courier with proof of delivery or delivered by hand to
gither Party addressed as follows

To:
Kind Attention: Dr. Anita Moodliar,
Principal, MSIHMCT
To:
Kind Attention: Mr. Raj lyer-Director-Mahindra Pride Classrooms

Maand| Fourdation, 503, Trenduet Towen
Road No. ] Bargarabiils, Hyderabad 500034
Telangana, bndla $+91 40 21355 5451/92
A 914023556537 = infofnaandiorg
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Chief Youth Employment Officer
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13.6 Rules of Interpretation:
The headings to clauses are inserted for convenience only and shall not
affect the construction of interpretation of this Mol In this Mo, words
expressed inany gender shall, where the context S0 requires or parmits,
include the other geender, in this Mol words expressed in the singular, shall,

where the context so requires or permits, include the plural,
~ 13.7 Amendment:

Any amendment to this Mol shall become valid only if it is in

signed by all the Parties.

13.8 Survival of Clauses:
All terms, conditions and provisions of this Mall, which, by their nature, are
independent of the period of performance, shall survivie the cancallation,
termination, expiration, default or abandonment of this Mol

writing and

IN WITNESS WHEREOF, the Parties to this Moll through their duly authorized
representatives have executed this MoU on the date, month and year first above
written and certify that they have read, understood, and agreed to the terms and
conditions of this Mol as set forth herein.

Jor Naandi Foundation/Mahindra

Narme Seema Bhagwat

Designation: State Head Maharashtra
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MEMORANDUM OF
UNDERSTANDING (MOU)

BETWEEN

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

&

MALAKA SPICE
PUNE
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MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOU') is
entered Inta on this 23 day of March Two Thousand Nineteen (23 03 2019),

BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE 412 - C, K.M Munshi Marg, Bahirat Pati

_ Chowk, Shivajinagar, Pune - 16 - 25676640 Email msihmctipofgmalcom . web site:
. IJHJEH'.EELIB_,. the First Party represented hersin by its Name of Competent Authority |
epresentative Principal MSIHMCT, Pune (hereinafter referred as ‘First Party’, the institution

which expression, unless excluded by or repugnant to the subject or context shall include its
successors ~ in-office. administratars and aseigns)

AND
lu.l'll1_n_iu| E;:ma Pune, the Second Party, and represented heremn by its Zonal / Divisional Head, Mr
Shrijith Ravindran, CEQ, Malaka Spice, Pune, (hereinafter referred 1o as “Second Party’,
company which expression, unless excluded by or repugnant to the subject or cortext shall include
its successors — in-office. administrators and assigns)

(First Party and Second Party are hersinafler jointly referred to as 'Parties’ and individually as
IP‘ml}

WHEREAS:

A) First Party is a Higher Educational Institution named:

{1} MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY & RESEARCH SOCIETY, Pune

B First Party & Second Party beleve that collaboration and co-operation between
themselves will promote more effecive use of each of their resources, and provide
each of them with enhanced opporunities

The Parties intent to cooperate and focus their efforts on cooperation within area of
Skill Based Training, Education and Resaarch

Balh Parties, being legal entities in ihemselves desire to sign this MOU for advancing
their mutual interest

Hﬂa Spice, Pune, the Second Party is engaged in Business, Manufacturing. Skl
 Development, Education and RAD Services in the fields of — Hospitality and Fine
- Dine Restaurants- arvd related fields

Scanned_With CamScanner



Maliska Spice, Pune, the Second Party is promoted by Malaka Spice. Pune: Malaka
Spice, Koregaon Park, Pune Lane No. §, Opposite tn Oxford Properfies, Koregaon Park,
Pune 411001, Phone 7507408080 / B15806418A

Malaka Spice was establishid as an inspired Southeast culsine restaurant in the by

25;;? Kaoregaon Park, Pune by a couple - Praful and Cheery Chandawarkar in the year

F) Mr. Pratul had recently quit his successful caresr as an investmant banker and along
with Cheeru — his wife and a talenled chel he decided 1o embark on their dream of
opening up their own restaurant. Thay travelied extensively across Southeast Asia

and picked the best aspects of each region and tossed them togather into @ set of
caretully developed recipes.

‘ NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

CLAUSE 1 CO-OPERATION

1.1 Bath Parties are united by comman interésts and objectives, and they shall establish
channals of communication and co-operation that will pramete and advance their
respeciive ocperations within the Institution and its refated wings. The Parties shall
keep each other informed of potential opportunities and shall share all information
that may ba relevant to secure additional opportunities for one anaother,

1.2  First Party and Second Party co-operation will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them
In developing suitable teaching / training systems, keeping in mind the needs of the
Industry, the Second Party.

- The general terms of co-operation shall be governed by this MOU. The Parties shall
cooperate with each other and shall, as promptly as is reasonably practical, enter inta

hereof and shall supersede any pror understanding between (he
ne subject matter hereof,

 graduates from the mnstitutions could play a key role in technological up-
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gradation, innovation and competitiveness of an industry, Both parties belleve that
close co-operation between the two would be of major benefit to the studert
community te enhance thalr skills and knowledge,

22 Curriculum Design: Second Party will give valuable inputs to the First Party in
teaching / training methodology and suitably customize the curiculum so that the
students fit into the industrial scenario meaningfully.

23 Industrial Training & Visits: Industry and Institution interaction will give an insight
into the latest developments | requirements of the industries; the Second Party to
permit tha Faculty and Students of the First Party 1o visil its group comparnies and

‘ also involve in Industrial Training Programs for the First Pary. The industrial training
and exposure provided to students and faculty through this association will bulid
confidence and prepare the students to have a smooth transition from academic 1o
working career. The Second Party will provide its Labs / Workshops { Industrial Sites
for the hands-on training of the learmers enrolled with the First Party

24  Internships and Placement of Students: Second Party will actively engage to help
the delivery of the Internship and placement of students of the First Pary into
internshipsfobs, as per AICTE intemship Policy. The Second Party will also register
itself on AICTE Internship Policy Portal for dissaminating the Internship opportunities
available with them.

25 Research and Development: Both Parties have agreed fo carry out the joind
research activities in the fields of restaurant Operations and support functions

28  Skill Development Programs: Second Party to train the students of First Party on
tha emerging technologies in order 1o bridge the skill gap and make tham industry
ready,

Guest Lectures: Second Fary fo extend the necessary support o deliver guest
lectures fo the students of the First Parly on the technology trends and in house

m Development Programs: Second Party 1o train the Faculties of First Party
h mparting industrial exposure/ fraining as per the industnal requirement
conskdenng the National Occupational Standards in concerned sector, f available

= e ———
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210 There Is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY &
RESEARCH SOCIETY, Pure the First Party to take up any program mentioned in the
Mall. If there is any financial considaration. it will be dealt separately

CLAUSE 3 INTELLECTUAL PROPERTY

3.1 Nothing contained in this MOU shall, by express grant, implication, Estoppel of
otherwise, create n either Party any right, tithe, interest, or license in or to the
intedlectual propery (including but not limited to know-how, inventions, patenis, copy
rights and designs) ef the ather Party

CLAUSE 4 VALIDITY

41 This Agreement will ba valid untl it is expressly terminated by either Party on
mutually agreed lerms, during which period Malaka Spice, Pune, the Second Party,
as the case may be, will take effective steps for implementation of this MOU, Any act
on the part of Training Partner or Malaka Spice, Pune, the Second Party after
termination of this Agreement by way of communication, corespendence stc, shall
nat be consinued as an extension of this MOLU

42 Both Parties may terminate this MOU upon 30 calendar days' notice in writing. In the
even! of Termination, both parties have o discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

51 Itis expressly agreed that First Party and Second Party are acting under this MOU
as independent contractors, and the refationship established unded thes MOU shall
not be construed as @ partnership. Neither Party is authorized to use the other Party's
name in any way, to make any representabons or ceate any obligation or liabslity
expressed or implied, on behalf af the other Party, without the prior whitten consent of
the other Party Naither Party shall have, nor represant itself as having, any authonty
under the terms of this MOU to make agreements of any kind in the name of or
binding upon the other Party, to pledge the other Pary's credit, or to extend credit on

behalf of the other Party.
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Fo Sty Second Pary

Any divergence or difference derivad from the interpretation or application of the Mol

shall be resolved by arbitration between {he parties as per the Artatration Act 19‘9@
The place of the arbitration ehall be at District Head Quarters of the First Party. This

undertaking is to be construed in accordance with Indian Law with extlusive
Jurnisdiction in the Courts aof Pune City.

' .
For MAHARASHTRA STATE INSTITUTE
OF HOTEL MANAGEMENT AND rant B Foods Pyt Lid

TERING TECHMOLOGY & RESEARCH
IETY. Puna A

¥ : WMalaka Spice Corporate Office,
4[;]11;“ Gls:ﬁ':j'iml !;S:: E_am;g Fglﬂiraniaw Restaurant & Foods P Lid,

irgt Floor, Anushka Complex .

k r. Mo: 262 . Opposite Oxford
perties, Lane No-5,

Koregaon Park. Pune - 411001

Contact Details
E-mails

Mah— wmu.malaka;pi:e- i)
' |

Scanned with CamScanner



The Pride, Pune




-

MEMORANDUM OF
UNDERSTANDING (MOU)

BETWEEN

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

&

THE PRIDE HOTEL PUNE.



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOU') is
entered info on this 26" day of March Two Thousand Nineteen (26.03.2018),

BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE, MAHARASHTRA STATE INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY PUNE, 412 = C, K.M.Munshi Marg,
Bahirat Patil Chowk, Shivajinagar, Pune — 16. 8- 25676640 Email: mgihmetipo@amail.com , web
site: www.msihmetrs.in  the First Party represented herein by its Name of Competent
Authority | Representative Principal MSIHMCT, Pune (hereinafier referred as ‘First Party’, the
instituion which expression, unless excluded by or repugnant to the subject or context shall
include its successors — in-office. administrators and assigns).

AND

THE PRIDE HOTEL, PUNE, the Second Party, and represented herein by its Zonal / Divisional
Head Mr. Laxmikant Joshi, Human Resource Manager, The Pride Hotel Pune (hereinafter refermed
to as “Second Party”, company which expression, uniess excluded by or repugnant to the subject
or context shall include its successors — in-office, administrators and assigns)

{First Party and Second Party are hereinafter jointly referred to as 'Parties’ and individually as
‘Party'}

WHEREAS:

A First Party is a Higher Educaticnal Institution namad:

m MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune

B) First Party & Second Party balieve that collaboration and co-operalion between
themselves will promole more effective use of each of their resgurces, and provide
each of them with enhanced opportunities.

C) The Parties intent to cooparate and focus their efforts on cooperation within area of
Skill Based Training, Education and Research

B )] Both Parties, being legal enfities in themselves desire to sign this MOU for advancing
their mutusad interest;

E) THE PRIDE HOTEL, PUNE the Second Parly is engaged in Business
Manufacturing, Skill Development, Education and R&D Services In the flelds of -
Hospitality and Fine Dine Restaurants- and related fislds



Fi

THE PRIDE HOTEL, PUNE, the Sacond Party is promoted by The Pride Group of
Hotels owes its genesis and successful growth 1o Mr. 5. P, Jain—A young Chartered
Accountant fram a remote town in Madhya Pradesh who arrived in Mumbai in the year
1675 with a vision, ambition. And determination to make it big. He vaniured by starting &
Management Consullancy Firm, 5. P, Capital Financing and later diversified into
construction.

Mr. Jain stesred hie conglomerate into the Hospitality Sector, after carrying out a
thorough study in the year 1988 by inaugurating the group’s first hotel in Pune,
Maharashtra.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

CLAUSE 1 CO-OPERATION

11

1.2

1.3

Both Paries are united by comman interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance their
respactive operations within the Institution and its relaled wings. The Parties shail
keep each other informed of potential opportunities and shall share all information
that may be relevant to secure additional opportunities for one ancther,

First Party and Second Party co-operation will facilitate effective utilization of the
intallectual capabilities of the faculty of First Party providing significant inputs to them
in developing suitable teaching / training systems, Keaping in mind the neads of the
industry, tha Sacond Party

The general terms of co-operation shail be governed by this MOU. The Parties shall
cooperate with each other and shall, as promptly &5 s reasonably practical, enter into
all relevant agreements, desds and documents (the ‘Definitive Documents’) as may
be required to give effect to the actions contemplated in terms of this MOU, Tha tarm
of Definitive Documents shall be mutually decided between the Parties. Alang with
the Definitive Documents, this MOU shall represert the entire understanding as io the
subject matter hereof and shall supersede any pnof understanding between the
Parties on the subject matter hersafl.

CLAUSE 2 SCOPE OF THE Mol

2.1

22

The budding graduates from the institutions could play a key role in technolaglcal up-
gradation. innovation and competitiveness of an industry. Eoth parties believe that
close co-operation between the two would be of major benefit to the student
community to enhance their skills and knowledge.

Curriculum Design: Second Party will give valuable inputs to the First Pary in




23

2.4

2.5

26

2.7

28

2.8

210

teaching / training methodology and suitably customize the curriculum so that the
siudents fit into the industrial scenario maaningfully,

Industrial Training & Visits: Industry and Institution interaction will give an insight
into the latest develspments [ requirements of the industries: the Second Parly to
parmit the Faculty and Students of the First Party to visit s group companies and
alsn Invelve in Industrial Training Programs for the First Party, The industrial training
and exposure provided to students and faculty through this association wil build
confidence and prepare the students 1o have & smooth transition from academic to
working career, The Sacond Party will provide its Labs / Workshops |ndustrial Sites
for the hands-on fraining of the leamers enrolled with the First Party.

Internships and Placement of Students: Second Party will actively engage to help
the delivery of the Internship and placement of students of the First Party into
intarnzhips/jobs, as per AICTE internship Policy. The Second Party will also register
iteelf on AICTE Intemship Policy Portal for disseminating the Internship opportunities
awvailable with them.

Research and Development: Both Parties have agreed to carry out the joint
research activities in the fields of Industry specializations activities and services.

Skill Development Programs: Second Party to train the students of First Party on
the emerging technologies in order to bridge the skill gap and make them industry
ready

Guest Lectures: Second Parly to extend the necessary support to deliver guest
lectures to the students of the First Party on the technology trends and in house
requiraments.

Faculty Development Programs: Second Party to frain the Faculties of First Party
for imparting industrial exposure/ training as per the industrial requirement
conskdering the National Occupaticnal Standards in concerned sector, if available.

Both Parfies to obtain all internal spprovals, consents, permissions, and licenses of
whatsoever nature required for offering the Programs on the terms specified herein

There ks no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune the
First Party to take up any program mentioned in the Moll. If there is any financial
consideration, it will be dealt separately.




CLAUSE 3 INTELLECTUAL PROPERTY

3.1

Nothing contained in this MOU shall, by express grant, implication, Estoppel of
otherwise, create in either Party any right, title, interest, or license in or to the
intellectual property (inciuding but not imited to know-how, inventions, patents, copy
rights and designs) of tha other Party.

CLAUSE 4 VALIDITY

4.1

42

This Agreement will be valid until it is expressly terminated by either Party on
mutually agresd terms, during which period The Pride Hotel, Pune, as the case may
be, will take effective steps for implementation of this MOU. Any act on the part of
Training Partner or the Second Party after termination of this Agreement by way of
communication, correspondence etc., shall not be construed as an extension of this
MOL.

Both Parties may terminate this MOU upon 30 calendar days’ notice in writing, In the
event of Termination, bath parties have to discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

2.1

It is expressly agreed that First Party and Second Party are acting under this MOU
as independent contractors, and the relationship established under this MOU shall
not be construed as a parinership. Neither Party is authorized to use the other Party's
name in any way, to make any representations or create any obligation or liability,
expressed or Implied, on behalf of the other Party, without the prior written consent of
the other Party. Neither Party shall have, nor represent itsell as having, any authority
under the terms of this MOU te make agreements of any kind in the name of or
binding upon the ather Party, to pledge the other Pany's credit, or to extend credit on
behalf of the other Party,

,F,f
First Party Second Party

vl
osdlios 2

Any divergence or difference derived from the interpretation or application of the Mol
shall be resolved by arbitration betwean the parties as per the Arbitration Act, 1986
The place of the arbitration shall be at District Head Quarters of the First Party. This
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jurisdhction in the Courts of Pune City.

AGEEED.

For MAHARASHTRA STATE INSTITUTE Eor THE PRIDE HOTEL, PUNE
OF HOTEL MANAGEMENT AND

| THE PRIDE HOTEL PUNE

412 = C. K.MMunsghi ~ Bahirat Palll 5, University Rd, Marveer Tanaji Wadi,
Chowk, Shivajinagar. F'l.lr'::g‘lﬁ. Shivajinagar. Pune, Maharashira 411005

66471471

‘E-mails - hrd punef@pndehctsicom
e - e pridehotel cor

Witness2 M
i o T ]
o B 1:-'?!"'“
o {r'-!:.
g .._6,"\]"-’___ 't'_i
Witnessd ‘k_ﬁ_: R
?‘Lﬂu ﬂqt-"l
ee> y
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MEMORANDUM OF
UNDERSTANDING(MOU)

BETWEEN

Maharashtra state Institute of Hotel
Management & Catering Technology &
Research Society.

&

Hyatt Regency, Pune




&

MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOU") is

entered into on this the Eﬂthda].r of - August - Two Thousand Nineteen
(28/08/2019),

BETWEEN

Maharashtra State Institute of Hotel Management & Catering Technology &
Research Society, Pune - represented herein by its Principal
MSIHMCT&RS(hereinafter referred as ‘First Party’, the Institution which
expression, unless excluded by or repugnant to the subject or context shall include
its successors - in-office, administrators and assigns).

AND

HYATT REGENCY, Pune and represented herein by its Zonal / Divisional Head,
Ms Deepa Singhal, Pune (hereinafter referred to as "Second Party”, company
which expression, unless excluded by or repugnant to the subject or context shall
include its successors - in-office, administrators and assigns),

(First Party and Second Party are hereinafter jointly referred to as 'Parties’ and
individually as 'Party")

WHEREAS:

A) First Party |5 a Higher technical Educational Institution named:




Bi

G

D)

El

F)

G)

H)

0] (i) Maharashtra State Institute of Hotel Management & Catering
Technology & Research Society, Pune

First Party & Second Party believe that collaboration and co-operation
between themselves will promote more effective use of each of their
resources, and provide each of them with enhanced opportunities.

The Parties Intent to cooperate and focus their efforts on cooperation
within area of Skill Based Training. Education and Research,

Both Parties, being legal entities in themselves desire to sign this MOU for
advancing their mutual interest,.

Maharashtra State Institute of Hotel Management & Catering
Technology, & Research Society, Pune -, the First Party is engaged in
Hotel Management Education and related flelds

- Maharashtra State Institute of Hotel Managemenl & Catering
Technology & Research Society, Pune - the first Farty is promoted by 2
Society registered under charity Commisioner, soclety Act & is an
Educational Institute in the field of Hospitality Education & Research
having its registration office at 412 € KM Munshi Marg, Model Colony, Pune
411 016 and operating out of an new extension bullding at ; 412 = A
Eahirat Patil Road, Pune - 411016,

— HYATT REGENCY, Pune - , the Second Party Is engaged in Business,
Manufacturing Skill Development, Education and R&D Services In the felds
of - Hotel Operations & Management - and related fields

- HYATT REGENCY, Pune - the Second Party is promoted by HYATT
Group; Kalyani Nagar, Pune-engaged in Hotel Operations & Management in
Kalyani Nagar. Pune.

Hyatt Regency is a 5 Star Hotel engaged in Hotel Management & Operations
in Kalyani Nagar Pune. The Hyatt group owns & operates various brands




related to various segments of the Hospitality Industry in Pune. This
company has a good market positioning in all the segments it operates.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET
FORTH IN THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

CLAUSE 1 CO-OPERATION

1.1

1.2

1.3

Both Partles are united by common interests and objectives, and they shall
establish channels of communication and co-operation that will promote
and advance their respective operations within the Institution and its
refated wings, The Parties shall keep each other informed of patential
opportunities and shall share all information that may be relevant to secure

additional opportunities for one another

First Party and Second Party co-operation will Facilitate effective utilization
of the Intellectual capabilities of the faculty of First Party providing
significant inputs to them in developing suitable teaching / training
systems, keeping in mind the needs of the industry, the Second Party,

The term of Definitive Documents shall be mutually decided between the
Parties. Along with the Definitive Documents, this MOU shall represent the
entire understanding as to the subject matter hereof and shall supersede
any prior understanding between the Parties on the subject matter hereof

CLAUSE 2 SCOPE OF THE Mol

2.1

The budding graduates from the Institutions could play a key role in
technological up-gradation, innovation and competitiveness of an industry.
Both parties believe that close co-operation between the two would be of
major benefit to the student community to enhance their skills and

knowledge.

—
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22 Curriculum Design: Second Party will give valuable Inputs to the First
_ Party in teaching / training methodology and suitably customize the
J curriculum so that the students ft Into the industrial scenario

meaningfully.

2.4 Industrial Training & Visits: Industry and [nstitution interaction will give

an insight Into the latest developments / requirements of the industries; the

Second Party to permit the Faculty and Students of the First Party to visit Its

group companies and also involve in Industrial Training Programs for the

First Party. The industrial training and exposure provided to students and

¢ faculty through this association will build confidence and prepare the
students to have a smooth transition from academic to working career.

2.5 Internships and Placement of Students: Second Party will actively engage
to help the delivery of the Internship and placement of students of the First

Party into internships/jobs, as per AICTE internship Policy.

2.6Research and Development: Both Parties have agreed to carry out the joint
research activities in the fields of Hospitality & Tourism Management &

Operations.

2,75Kill Development Programs: Second Party to train the students of First
€ Party on the emerging technologies in order to bridge the skill gap and make

them Industry ready.

2.8Guest Lectures: Second Party to extend the necessary support to deliver
guest lectures to the students of the First Party on the technology trends and
in house requirements,

2.9Faculty Development Programs: Second Party to train the Faculties of First
Party for imparting industrial exposure/ training as per the industrial
requirement considering the National Occupational Standards in concerned

seCrar.
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2.10Both Partles to obtain all Internal approvals, consents, permissions, and
licenses of whatsoever nature required for offering the Programs on the
terms specified herein

2.11There is no financlal commitment on the part of both the first party , , and
the second party Maharashtra State Institute of Hotel Management &
Catering Technology, & Research Society, Pune & Hyatt Regency, Pune
to take up any program mentioned in the Mol If there is any financial
consideration, it will be dealt separately.

CLAUSE 3 INTELLECTUAL PROPERTY

3.1  Nothing contained in this MOU shall, by express grant, implication,
Estoppel or otherwise, create in either Party any right, title, interest, or
license in or to the intellectual property (including but not limited to know-
how, Inventians, patents, copy rights and designs) of the ather Party.

CLAUSE 4 VALIDITY

41  This Agreement will be valid until it is expressly terminated by either Party

on mutually agreed terms, during which period Hyatt Regency, the Second
Party, as the case may be, will take effective steps for implementation of

this MOU, Any act on the part of Tralning Partner or Hyatt Regency, the

Second Party after termination of this Agreement by way of
communication, correspondence etc, shall not be construed as an

extension of this MOU

42  Horth Parties may terminate this MOU upon 30 calendar days’ notice in
writing, In the event of Termination, both partles have to discharge thelr
nbligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

N




A

5.1 It is expressly agreed that First Party and Second Party are acting under this
MOU as independent contractors, and the relationship established under
this MOU shall not be construed as a partnership. Neither Party is
d authorized to use the other Party’s name In any way, to make any
representations or create any obligation or liability, expressed or implied,
on behalf of the other Party, without the prior written consent of the other
Party. Neither Party shall have, nor represent itself as having, any autherity
under the terms of this MOU to make dgreements of any kind in the name of
or binding upon the other Party, to pledge the other Party’s credit, or to
extend credit on behalf of the other Party,

¢ FirstParty SecondParty '

Any divergence or difference derjved from the interpretation or application
of the Mol shall be resolved by arbitration between tha parties as per the |
Arbitration Act, 1996. The place of the arbitration shall be at District Head

Quarters of the First Party. This undertaking is to be construed in |
accordance with Indian Law with exclusive jurisdiction in the Courts of |
Pune.

g
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Novotel , Pune




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
e TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 = C, k. M. Munshi Marg, Bahirar Paiil Chowk, Shivajinagar, Pune — 16.
G- 23676040 Email: exam@msihmetrs.in , web site: msihmetrs.in

LaR i T

THIS MEMORANDUM OF UNDERSTANDING (MOU) executed on this-"?Lday ETMI-T
2

BETWEEN

“The Novotel, Pune™ having its Registered Office/Situated at

Weikficld IT City Infopark, Survey No. 30¢3, Ramwadi, Viman Nagar Pune - 411014,
Maharashira, India

Through its Authorized Representative,

Ms. Roopal Tiwari,

Talent & Culiure Manager,
Movotel Pune, Nagar Road,

Pune —~ 4110014, India.
Telephone: +91 206705 6000
E-mail: roopal tiwari@accor.com

{Hereinafter referred to as *The Novotel, Pune’ which expressions shall include his successors,
heirs, administrators, execulors, assigns, representatives, elc)
e PARTY OF THE FIRST PART
AND
The “Maharashtra State Institute of Hotel Management & Catering Technology (Degree
wing)" having its Registered Office/Situated at:
412-C K M Munshi Marg, Shivajinagar, Pune 411016 Maharashtra, India

Throwngh its Authorized Representative,

Dr. Anita Ram Moodliar

Principal

Maharashira State Institwte of Hotel Management & Catering Technology, (Degree wing)
412-C K M Munshi Marg,

Shivajinagar, Pune 411016

Maharashira, India

Telephone: 9850907415

E-mail: principal.msi unefdiemahara V.
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(Hereinafier referred to as ‘MSIHMCT, Pune{Degres wing) which expressions shall include his

successors, heirs, sdministrators, execulors, assigns, representatives, elc)

e PARTY OF THE SECOND PART

AND WHEREAS the Novotel, Pune is an exatic Five-Star Hotel in the city i.e. Pune and the
associgtion of it with "MSIHMCT, Pune (Degree wing)” will provide an extensive exposure (o
the Students of the Party of the Second Part in regards to the world class ambience and
accommodation, scrumplious  dinning  arrangements and more  importantly, the warm

presentation of traditional Indian Hospitality.

NOW THIS MEMORANDUM OF UNDERSTANDING WITNESSES THAT:

1. That The Novotel, Pune and the MSIHMCT, Pune (Degree wing) are ready and willing to
build a mutual partnership so that the Students of the Party of the Second Part get the
maximum opportunity and exposure in the industry which will allow them to excel in
their career.

2. That the purpose of this Memorandum of Understanding (Moll} is to give a wide
exposure to the Students of the Party of the Second Part and will also help them in
developing their skills.

3. That The said purpese of this Memorandum of Understanding (MoU) is accomplished by
undertaking activitics as follow;

i.  Orientation visits for the students,
il.  Orientation for teachers and non-teaching staff,
iil.  Industrial Exposure in regards to the industrial training for the students,
.  Placement of the students,
v.  Panticipation of students in Outdoor Catering (ODC) at the property,
vi.  Educational Seminars for students,
vii.  Demonstration of various skills by the experts of the hotel,
vili.  Expert guidance from the hotel,
ix.  Participation as External Examiners for Practical examination and Viva.

X.  Any other relevant activity.
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4. That This Memorandum of Understanding (Moll} is at-will and may be modified by
mutual eonsent of authorized ofTicials from Novotel, Pune and MSIHMCT, Pune (Degree
wing)

5. That This Memorandum of Understanding (Mall) shall become effective upen signature
by the authorized officials from Novotel, Pune and MSIHMCT. Pune {Degree wing) and
will remain in force until modified or terminated by any one of the partners by mutual
consenl.

&, That in the absence of mutual agreement by the authorized officials from Novotel, Pune
and MSIHMCT, Pune (Degree wing) this Memorandum of Understanding (MolJ) shall
end on muiual consent.)

IN WITNESS WHEREOQF the parties hereto have executed these presents on the day, month and
.' year first above written,

pate: 0] om0 A

Place: Pune

WITNESSES: NAME AND SIGNATURE OF JAUTHORISED
SIGNATORY OF
1. Pratharfiesh Panchal 1. The Novotel, Pune

Learning & Development Manager
s

2. Kritika Chaturvedi E
Assistant Manager Talent & Culture EJ o

&

Ms. Roopal Tiwarl,
Talent & Culture Manager
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WITNESSES: NAME AND SIGNATURE OF /AUTHORISED
SIGNATORY OF

3, MSTHMCT, Pune (Degree wing)

Dr. Anita R Moodliar

IHMCT, Fune
(el NCIPAL

(BHMCT)
Maharashira Stale snetiite of

E I “W 1 bgs o ﬂw
. I Mr. Mﬁ’{i’ﬁ;f mﬂ:gi, pana-4 11018

Training and Placement Officer (MSIHMCT, Degree)

4

2. Dr. Apifpa Deshpande
Training and Placement Officer (MSIHMCT, Diploma)

aly vy o o= F W
(g revpeme v Mg
BFD P h-fop  vesicmsil
e KK .4

-
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Maharashtra Tourism Development

corporation -M.T.D.C.




MEMORANDUM OF UNDERSTANDING

Hetween

Maharashtra State Institute of Hotel Management and Catering
Technology and Research Society Pune's MAH ARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY

MAHARASHTRA TOURISM DEVELOPMENT CORPORATION
LIMITED

Faor

SKILL DEVELOFMENT, R & D SERVICES AND CO-OPERATION IN
THE FIELD OF TOURISM

17% August 2021, Mumbai



- Term programmes in Food Production and Huspitality Services for the society and the
service sector,

WHEREAS the Second Party s a Company mcorporated under the Companies Act
1956 bearing corporative identification number U9999MHI975SGC01R086 and is s
Government of Maharashtra Undertaking incorporated for systematic development of
tourism Infrastructure in the State of Maharashtra. Since inception, the Second Party has
been invalved in the development and maintenance of various resorts and lourists
centers in Maharashtra.

WHEREAS, the Parties intend to cooperate and focus their efforts on engaging the
First Party in Training and Refreshers Programmes for the employees and other
resources of the Second Party In core operational areas, {including but not limited to
housckeeping services, front office management, food and beverage services and
food production) and related interpersonal skills, communications skills s1e Both
Parties are united by commaon interest and objective. and believe that collaboration and
co-operation betwieen them will promote more effective use of each of thiir resourcis
and provide each of them with enhanced opportunitics

WHEREAS both Parties being legal entities in themselves, desire o memarialize certain
berms and conditions of their anticipated endeavor by signing this MOU thereby
advancing their mutual interests.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL FROMISES SET
FORTH IN THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

1. QBJECT .
1.1, This MOU seeks to establish strong, connection between the Parties to develop

synergetic collaboration in resource sharing and knowledge sharing activities in
Tourism and Hospitality Industry.




opportunities to Faculty and Students of the First Party to carry out research
activities in the resorts and offices of the Second Party without hindering their
operations and with appropriate permissions.

24. 5kill Development Programmes - Second Party to tramn the students of the First
Party on emerging mdu?ninpu in order to bridge the ckil]l gap and make them
industry-ready during their internship.

25. Guest Lecture - Second Party 1o extend the necessary support to deliver guest
lictures to the students of the First Party on the techmology trends and in-house
reguirements.

26, Co-operation between Parties - Both Parties belleve that close co-operation
between the two would be of major benefit to the employeos of the Second Party
and the students of First Party, to enhance their skills and knowledge.

2.7, Definitive Documents - The general terms of co-operation shall be governed by
this MOU. Parties shall co-operate with cach other and shall, as prompily as is
reasonably practical, enter into all relevant agreements, deeds and documents
(hereinafter referred to "Definitive Documents”) as may be required o give
vfféct to the actions contemplated in terms of this MOU. The terms of Definitive
Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOU shall represent the entire understanding as o

- the subject matter hereof and shall supersede any prior understanding on the
subject matter between the Partios.

3. OBLIGATIONS OF THE PARTIES
3.1 Both Parties are united by common interests and objectives, and they shall
oestablish channels of communication and co-operation that will promote and
advance thelr respective operaions within the Tourlsm and Hospitality

Industry and its related wings.




T

42 The costs of transport by train,/ car, accommaodation, food of the trainers of the
First Party travelling to the Resorts/ places of training of the Second Party, shall
be borne by the Second Party.

43, Second Party shall pay the mutually decided remuncration for lectures which
shall be paid at the end of the Month / completion of Training session. The
rimunerations mmmmmumﬁmrmuam by
the Partics, mutually. The remuneration shall be paid through E-Banking or
Cheque drawn in favour of ‘Principal, MSIHMCT, Pune (Degroc).

44. The terms of payments shall be mutually décided in case of on-site training
sesxion/s Le. at a particular resort and/or Office of the Second Party and the
mvﬂhgmﬁmyﬂﬂwmnpnm:hnllbchumbyﬂwﬁﬁnnd Party as
mentioned herein above.

5. DURATION, VALIDITY AND TERMINATION
5.LTH1HUUMmﬁnhﬁnﬁehr;puﬂndﬂlﬂﬁiﬁv#jrﬂuhumﬂwdiunl
Wwwwﬂﬂhmemmmﬂymml&my
of the Parties seck termination in writing,
3.2 Either of the Parties may terminate this MOU with at least one months’ Le 30
calendar days’ notice. given in writing and with the writhen consent of the
Heads of the Parties.

6. INTELLECTUAL PROPERTY
61.No rights in Industrial and/ or Imtellectual Property (including without
limitation to letters, patent, registered design, software copyrights, trademarks
and copyrights) uwnudh'ﬂwﬁrﬂﬂmthrdahﬂﬁmg this MOU and
independently developed on their part are hereby granted by the owning Party
to the other Party, nor shall any such rights be deemed to be granted excepi

specified by the owning Party in writing,




kind in the name of or binding upon the other Party, to pledge the other Party's
credit or to extend eredit on behall of the other Party.

Brncotos, | Jyord S

- -
FIRST PARTY SECOND PARTY
Ms. Anita Moodliar Mr  Ashutosh Salil
Principal PRINCIPAL Managing Director
of Hotel %mw Department Corporation
Catering Technology
FIRST PARTY ~ SECOND PARTY |
Maharashtra State Institute | Maharashtra Tourlsm |
PARTIES of Hotel Management & | Department Corporation Lid
Catering Technology, Pune. (MTDC), Mumbai.
412-C, KM Munshi 4™ Floor, Apeejav House, 3
Marg, Bahiral Patil Chowk, Linshaw Wachha Road,
ADDRESS | ghivajinagar, Pune - 411 Churchgate. Mumbal,
| 016, Maharashtra - 40X 020
EMAIL msihmettpofigmailcom | MDmaharashtratourism gov in
i
WEBSITE www. msihmctrs. in www. maharashtratourism.gov in
WITNESS Dr. Abhat Wagh Mr. Chandrashekbar S faswal
Diirecton, Technical DGM, MTDC
Education, Mumbal |




COCOA PATISSERIE




MEMORANDUM OF UNDERSTANDING (MOLU)

BETWEEN

FEAHARASHTRA STATE [RATITUTE OF HPTEL MARN A ERMERNT ARD CATERNC TECHERNOLOGY AND HESEARCH SOCIETY, FUKE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY PUNE

&

Cocoa Patisserie



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOU") is entered into on this
1™ July 2022,

BETWEEN

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

Maharashtra State Institute of Hotel Management and Catering Technology Pune, 412 — C, K.M.
Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Punc — 16,

The First Party represented herein by its Principal MSIHMCT, Pune {Degrec)
AND

The Second Party Cocoa Patisserie Pune, represented by its Proprietor.

(First Party and Second Party are hereinafter jointly referred to as ‘Parties’ and individually as
‘Party’)
WHEREAS:
About First party:

First Party is a Hotel Management Educational Institution named:

MSIHMCT - Pune is a pioncering Institute of Hotel Management & Catering Technology in
Maharashira, conducting Hospitality Programmes at different entry levels since 1974, The institute
offers 4 year Bachelor's Degree Programme and 2 years Masters Programme in Hotel Management
& Catering Technalogy, both the programmes are affiliated to Savitribai Phule Pune University and

recognized by AICTE, Delhi.
About Second party:

Cocoa Patisserie and Bakery was founded by Amrita Advani and Gayatri Shirke in 2014, Their
passion for baking and their love for the culinary experience since their school days, drove them
to train at Le Cordon Bleu London which eventually culminated into this creative venture named
Cocoa. Amruta Is a pastry chef and businesswoman born and brought up in Pune, Amrita
completed her bachelors from the prestigious Maharashira State Institute of Hotel Management
and Catering Technology and went on Lo study at the famous gastronomy school in London Le
Cordon Bleu from where she completed her Patisserie Diplome. She worked in Harrods pastry
department and went on to working at the | michelin star restaurant Y auatcha in London.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU., THE PARTIES HERE TO AGREE AS FOLLOWS:



PREAMBLE

First Party MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune and Second Parmy Abi'z Kitchen Pune, believe that

collaboration and co-operation, will promote more effective use of each of their resources, and

provide each of them with enhanced opportunities.

OBJECTIVE

Maharashtra State Institute Of Hotel Management And Catering Technology, Pune and Cocoa
Patisserie Pune, desiring to enhance leaming opportunities for students, maximum exposure in the
industry which will allow them to excel in their career and to promote mutually beneficial linkages,
dgree to the establishment of a parmership for students pursuing the degree in Hospitality

Management on the terms set out below.

CLAUSE 1 CO-OPERATION

1.1

1.2

13

Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance their
respective operations within the Institution and its related wings. The Partics shall
keep each other informed of potential opportunities and shall share all information that
may be relevant Lo secure additional opportunities for cne another,

First Party and Second Party co-cperation will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them
in developing suitable teaching / training systems, keeping in mind the nceds of the
industry, the Second Party.

The general terms of co-operation shall be governed by this MOL. The Parties shall
cooperate with cach other and shall, as promptly as is reasonably practical, enter into all
relevant agreements, deeds and documents (the ‘Definitive Documents’) as may be
required to give effect to the actions contemplated in terms of this MOU. The term of
Definitive Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOU shall represent the entire understending as to the
suhject matter hereof and chall supersede any prior understanding between the Parties
on the subject matter hereof.



CLAUSE 2 SCOPE OF THE MOU

2.1

4.2

2.3

2.4

.5

26

27

2B

The budding graduates from the institutions could play a key role in technological up-
gradation, innovation and competitiveness of an indusiry. Both parties believe tha
close co-operation between the two would be of major benefit to the student community
to enhance their skills and knowledge in the field of Hospitality.

Curriculam Design: Second Party will give valuable inputs to the First Party in
teaching / training methodology and suitably customize the curriculum so that the
students fit into the industrial scenario meaningfully.

Industrial Training & Visits: Industry and Institution interaction will give an insight
into the latest developments / requirements of the industries; the Second Party to permit
the Faculty and Students of the First Party to visil its group companies and also involve
in orientation, field work for the First Party, The industrial training and exposure
provided to students and faculty through this association will build confidence and
prepare the students to have a smooth transition from academic to working career. The
Second Party will provide its Labs / Workshops / Industrial Sites for the hands-on
training of the learners enrolled with the First Party.

Internships and Placement of Students: Second Party will actively engage to help the
delivery of the Internship and placement of students of the First Party into
internships/jobs, as per AICTE internship Policy and as prescribed by Savitribai Phule
Pune University. The Second Party will also register itself on AICTE Internship Policy
Ponal for disserminating the Internship opportunities available with them.

Research and Development: Both Parties have agreed to carry out the joint research
activities in the fields of - - Culinary Arts, Food and Beverage Operations and
Management, Accommodations Management and any other Support Functions that arc
usually found in hotels.

Skill Development Programs: Second Party to train the students of First Party on the
emerging trends and technologies in order to bridge the skill gap and make them

indusiry ready.

Guest Lectures: Second Party to extend the necessary support to deliver guest lectures
to the students of the First Party on the technology trends and in house requirements.

Faculty Development Programs: Second Party to train the Faculties of First Party for
imparting industrial exposure/ training as per the industrial requirement considering the
National Decupational Standards in concernad sector, if available.



2.9

2.10

Both Parties to obtain all intemal approvals, consents, permissions, and licenses of
whatsoever nature required for offering the Programs on the terms specified herein

There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune
the Firat Party to take up any progeam mentioned in the Moll, If there is any financial
consideration, it will be dealt separately.

CLAUSE 3 INTELLECTUAL PROPERTY

3.1

Mothing contained in this MOU shall, by express grant, implication, Estoppel or
otherwise, create in either Party any right., fitle, interest, or license in or to the
intellectual property (including but not limited to know-how, inventions, patents, copy
rights and designg) of the other Party.

CLAUSE 4 VALIDITY

4.1

4.2

This Agreement will be valid until it is expressly terminated by either Party on mutually
agreed terms, during which period The Cocoon Pune, the Second Party, as the case may
be, will take effective steps for implementation of this MOLL. Any act on the part of
Institute or Cocoa Patisserie Pune, the Second Party after termination of this
Agresment by way of communication, correspondence etc., shall not be construed as an

extension of this MOU

Both Parties may terminate this MOL! upon 30 calendar days' notice in writing. In the
event of Termination, both parties have to discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

3 |

It is expressly agreed that First Party and Second Party are acting under this MOL as
independent contractors, and the refationship established under this MOU shall not be
construed as a partnership. Neither Party is authorized to use the other Party’s name in
any way, to make any representations or create any obligation or liability, expressed or
implied, on behalf of the other Party, without the prior written consent of the other
Party. Neither Party shall have, nor represent itself as having, any authority under the
terms of this MOU o make agreements of any kind in the name of or binding upon the
other Party, to pledge the other Party’s credit, or to extend credit on behalf of the ather

Party.



First Party

Second Party

Any divergence or difference derived from the interpreiation or application of the Mol
shall be resolved by arbitration between the parties as per the Arbitration Act, 1996,
The place of the arbitration shall be at District Head Quarters of the First Party. This
undertaking is to be construed in accordance with Indian Law with exclusive

Jurisdiction in the Couns of Pune City.

AGREED:

For Maharashtra State Institute
Of Hotel Management And

Catering Technology, Pune

} ] =Wy
| 3" M. Amrita Advani

For Cocoa Patisserie,

LMo

Dr. Seema Zagade 5,
Principal Founder
Authorized Signatory ~_ Authorized Signatory
A "'-.-F_ —-——
PRINCIPAL e NIRRT Y Gt

(UG PG
Maharashtra State Institute of Hoted
Management & Caterng Technology

Reg o, BAMBYI00SPENL
O 1 0RF2 RIS

= vajinagar, Pune - 411 018
——{/‘jy}

IMAHARASHTRA STATE INSTITUTE
OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune

Cocoa Patisserie, Pune

412 - C, K.M.Munshi Marg, Bahirat Patil Chow

1136, saifee lane camp, Pune,

=

Shivajinagar, Pune — 16. B- 25676640 harashtra, 411001
020- 25676640 Phone: 8975226174
E-mails — msihmcttpod@gmail com, E-mails -

Web — www. msihmetrs.in

www, cocoapatissericandbakery.com




Sheri- Patio and Casa




MEMORANDUM OF UNDERSTANDING (MOU)

i
BETWEEN
BLAMAILASH TR A STATE INSITTLTE OF BOTEL MANAGIMENT ANEHCATRLIRI TECHRNOLCGY ANDRESEARTH SOCTETY, PUNE

Maharashtra State Institute of Hotel Management and Catering Technology, Pune. .
&

Sheri — Patio & Casa
A Unit of Vivansh Hospitality, Pune.



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding fhereumﬁer called as the "MOL") is entered into on this .
| 5™ September 2022,

BETWEEN

 MAHARASHTRA STATE INSTITUTE OF HOTEL MHH-'!LGEMFHT AND CAT E’Hl"‘«lﬁ
TECHNOLOGY AND RESEARCH SOCIETY, PUNE's,

Maharashtra State Institute of Hotel Management and Catering Technology Pune, 412 — I': KM
Munshi Marg. Bahirat Patil Chowk, Ehwa]mﬂgar Pune — 16,

The First Party rcpmsen.tﬂd herein by its Pnnnpal MSIHMCT, Pune {Degree)
AND

The Second Party Sheri — Patio & Casa Pune, repre.ser'tt&li by its Proprietor and Director of
Ciperations.

{First Pan}: and Second Party are hereinafter jointly refecred to as ‘Parties’ and individually as
‘Party’)

WHEREAS:

About First party:

First Party is a Hotel Management Educational Institution named:

MSIHMCT - Pune 15 a pioneering Institute of Hotel Management & Catering T«e::hnulln'g}' in

Maharashira, conducting Hospitality Programmes at different entry levels since 1974, The institute .

offers 4 year Bachelor’s Degree Programme and 2 years Masters Programme in Hotel Management
& Catering Technology, both the programmes are afﬁlmled to Savitribai Phule Pune University and

recognized by AICTE, Delhi.

About Second party:

Sheri — Patio & Casg Pune, a modern heritage Resto Bar and lounge, serving global flavours

with unigue culinary innovalions.



NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU. THE PARTIES HERE TO AGREE AS FOLLOWS;

PREAMBLE

First Party MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOCGY, Pune and Second Party Sheri -
collaboration and co-operation, will promote more effective use of each of their I'-ESEI'IJI'LH{ and

provide each of them with enhanced oppartunities.

OBJECTIVE

Maharashtra State Institute Of Hotel Management And Catering Technology, Pune and The
Sheri — Patio & Casa Pune desiring to enhance learning opportunities for students, maximum
exposure in the industry which will allow them to excel in their career and o promoie mutually
- beneficial linkages, agree to the establishment of a partnership for students pursuing the degres in

Hospitality Management on the terms set out belaw,

1.2

1.3

Hoth Parties are united by common interesis and objectives, and th_c:r' shall establizh
chanrels of communication and co-operation that will promote and advance theis
respective operations within the Institution and its related wings. The Parties shall
keep each other informed of potential opportunities and shall share all information that

may be relevant to secure additional opportunities for one another. -

First Party and Second Party co-operstion will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them
i developing suitable teaching / training systems, keeping in mind the needs of the .
industry, the Second Party,
The gcn'eml: terms of co-operation shall be governed by this MOLUL The Parties shall -
cooperate with each other and shall, as promptly as is reasonably practical, enter into all .
relevant agreements: deeds and documents (the °Definitive Da:um_t:nlé;‘j_as may be
required to give effect to the actions contemplated in terms of this MOU. The term of
Definitive Documents shall be mutually decided between the Parties. Along with the

Definitive Documents, this MOL! shall ‘represent the entire understanding as td the -
subject matter hereof and shall supersede any prior understanding between the Parties

on the subject maiter heneof,

Patic & Casa Pune, believe thar



CLAUSE 2 SCOPE OF THE MOU

21

2.2

2.3

2.4

2.5

2.5

27

28

2.8

The budding graduates from the institutions could play a key role in technological up-
gradation, innovation and competitiveness of an industry, Both parties believe: that
close co-operation between the two would be of major benefit to the student commu nity
to enhance their skills and knowledge in the field of Hospitality.

Curriculum Design: Second Party will give valpable inpuis to the First Party in
teaching / fraining methodology and suitably customize the curriculum so that The

students fit into the industrial scenario meaningfully.

Industrial Training & Visits: Industry and Institution interaction will give an ingight
into the latest developments / requirements of the industries; the Second Party to permit
the Faculty and Students of the First Party to visit its group companies and also involve
m Industrial Training Programs, orientation, field work for the First Party, The
industrial training and exposure provided to students and faculty through this
association will build confidence and prepare the students to have a 5-n1~:mlh. trgnﬁ'itiun
from academic to working career. The Second Party will provide its Labs / Workshops |
Industrial Sites for the hands-on training of the learners enrolled with the First Party.

Summer Internships and Placement of Students: Second Party will actively engage
1o help the delivery of Summer Internships and placement of students of the First Party.

Skill Development Programs: Second Party to train the students of First Party on the.
emerging trends and technologies in order to bridge the skill gap and make them
industry ready in the forms of workshops and demonstretions. .

Guest Lectures: Second Party to extend the necessary support to deliver guest leciures
te the students of the First Party on the t2chnology trends and in house requirements. .

Faculty Development Programs: Second Party to train the Faculties of First Party for .

imparting industrial exposure/ refresher training, research work.

Both Parties 10 obtain all intemal approvals, consents, permissions, and licenses of
whatsoever nature required for offering the Programs on the terms specified herein’

There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOKGY. Pune
the First Party to take up any program mentioned in the Moll. If there is any financial
consideration, it will be dealt separately. '



CLAUSE 3 INTELLECTUAL PROPERTY

3.1

Nothing contained in this MOU shall, by express. grant, implication, Estoppel or
otherwise, creale in either Party any right, title, interest, or license in or to the
intellectual property {including but not limited to know-how, inventions, patents, copy
rights and designs) of the other Party.

CLAUSE 4 VALIDITY ' !

4.1

4.4

This Agreement will be valid until it is expressly terminated by either Party on mutually
agreed terms, during which period The Cocoon Pune, the Second Party. as the case may
be, will take effective steps for implementation of this MOUL Any act on the part of
Institute or Sheri — Patio & Casa Pune, the Second Party after termination of this -
Agreement by way of communication, correspondence etc., shall not be construed as an
extension of this MOU '

Both Parties may terminate this MOU upon 30 calendar days’ notice in writing. In the
event of Termination, both parties have o discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

It 1s expressly agreed that First Party and Second Party are acting under this MOL as
independent contractors, and the relationship established under this MOU shall not be
construed as a partnership. Neither Party is :lulhr:lr’rtr:d 10 use the other Party's name in
any way, to make any representations or treate any obligation or Iiabﬂrt:.' expressed or
implied, on behall’ of the other Party, wﬂhnq[- the prior written consent of the other
Pﬁﬂ}'- Metther Party shall have, nor r;apresen[ itself as having, any authority under the
termis of this MOLU 1o make agreements of any kind in the name of or binding upon the
other Party. 1o pledge the other Party's credit, or to extend credit on behalf of the other
Party.,

First Party . Second Parly

Any divergence or difference derived from the interpretation or app]i:mibn of the Mall
shall be resolved by arbitration between the partics as per the Arbitration Act, 1996,
The place of the arbitration shall be at District Head Quarters of the First Pan:,e This
undertaking is to be construed in accordance with Indian Law with exclasive
jurisdiction in the Courts of Pune City.



AGREED:

For thnn-hlm Hinte Institute For Sheri - Pailo & Casa Pane,
: ']

VIVANSH F : SPITALITY

*RIETOR

Mr. Tushar Lonkar Mr. Rohit Awate

Principal Proprictor Director, Operations
Authornzed Signatory Authorized Signatory
MAHARASHTRA STATE INSTITUTE Sher! - Pathy & Casa Pune,
Ut HOTEL MANAGEMENT AND
UCATERING TECHNOLOGY, Pune

412 - €, K. M.Munshi Marg, Bahirat Patil Chowk "0 Hoad Budie
| Shivajinagar, Pune - 16. - 25676640
020 25676640 T

e ) ——

E-inails muhrnn.,':tpq:uu: h’I1I.I.I.F.1.uI'II.|_ | iiwail
Wb - worw misibmcirs. i
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" MEMORANDUM OF UNDERSTANDING (MOU)

MASLARASITIA §TATH INSTITTTE OF HOTEL MARSUEMENT unmmmmi'm;nmm.m _
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY PUNE

&
Cocoon Hotel Pune



MEMORANDUM OF UNDERSTANDING

This Mmouudiqn of Understanding (hercinafter called as the '"MOL”) Is entered into on this
™ September 2022,

BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND {.A{'Eltlhlﬂ-
TECHNOLOGY AND RESEARCH SOCIETY, PUNE's,

Maharashtra Stute Institute of Hotel Mm.lgu:rmu and Catering Technology Funm 412 - C, K.M.
Munshi Marg, Bahirat Patil Chowk, Shivajinagor, Pune - 16,

The First Party represented herein by its Prinecipal MSIHMCT, Pune {(Degree)
| AND
The Second Party COCOON HOTEL PUNE, represented by its General Manager

{(First Party and Second Party are hereinafter jointly referred to ns ‘Parties” and mdwdu-l!l;r ns
"Party’) :

WHEREAS:
About First pariy:

First Party is a Hotel Management Educational Institution msmed:

MSIHMCT - Pune is a pioneering Institute of Hotel Management & Catering Technology in §
Maharashira, conducting Hospitality Programmes at different entry levels since 1974, The institute
offers 4 year Bachelor’s Degree Programme and 2 years Mastets Programme in Hotel Management
& Catering Technology, both the programmes are affilisted to Savitribai Phule Pune University and
recognized by AICTE, Dethi.

About Second party:

Cocoan Hotel comes under the Mother Brand - Magarpatta Clubs & Resorts Limited (MCRPL).
Cocoon Hotel Stated in 2009, an exclusive all-suite hotel st Magarpatta City providing 4-star
facilities, having 118 rooms built inside an integrated township, with commercial and residéntial
7ones. Rooms are-provided with the ‘best in class’ amenities and facilities for discerning guests..
“The hotel has 1 Banguet, Bar, 24 Hour Room Service and Restaurant, ' ,



- NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN

THIS MOU. THE PARTIES HERE TO AGREE AS FOLLOWS:

PREAMBLE

First Pany MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune snd Second Party Cocoon Hotel Pune, believe thu
collaboration and co-opermtion, will promote more effective use of each of their resourges, and
provide each of them with enhanced opportunitics.

OBJECTIVE

Maharushtra Siate lnstitute Of Hotel Management And Catering Technology, Pune and The
Cocoon Hatel Pune desiring 1o enhance leaming opportunities for students. maximum cXposure in
the industry which will allow them to excel in their career and to promote mutually beneficial

linkages, agree to the establishment of o partnership for students pursuing the degree in H-._wpiulirr
Management on the terms set out below, 4

CLAUSE 1 CO-OPERATION

11 Both Parties are united by common interests and ohjectives, and they shall establish
channels of communication and co-operation that will promote snd sdvanee their
respective operations within the Institution dnd its related wings, The Parties shall
keep each other informed of potential opportunities and shall share all information that
may be relevant to secure additional opportunities for one another. -

1.2 First Party and Second Party co-operation will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them .
in developing suitable teaching / truining systems, keeping in mind the needs of the
industry, the Second Party. ' -

1.3 The general terms of co-operation shall be governed by this MOLU, The Parties shall
cooperute with each other and shall, as promptly as is reasonably practical, enter into all
relevant agrecments, deeds and documents (the *Definitive Documents') ds may be
required 1o give effect (o the actions contemplated in terms of this MOU. The term of
Definitive Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOU shall represent the entire understanding as to the
subject miatter hereof and shall supersede any prior understanding between the Parties
on the subject matter hereof,



CLAUSE 2 SCOPE OF THE MOU

21

2.2

, 23

.5

285

27

28

The budding graduates from the institutions could play a key role in technological up-
gradation, innovation and competitiveness of an industry. Both parties believe. that
close co-aperation between the two would be of major henefit 10 the student community
1o enhance their skills and knowledge in the field of Hospitality,

Curriculum Design: Second Party will give valuable inputs to the First hﬂf in
teaching / training methodolugy and suitably customize the curricolum so that the
students [it into the industrial scenario meaningfully. ;

Industrial Training & Visits: Industry and Institution Interaction will give an insight -
into the latest developments / requirements of the industries: the Second Puarty o permit

the Faculty and Students of the First Party to visi its group companies and also involve
i Industrial Training Programs, orientation, field work for the First Party. The
industrinl training and exposure provided to students and faculty through this
association will build confidence and prepare the students to have a smooth transition
from academic to working career, The Second Party will provide its Labs / Workshops /
Industrial Sites for the hunds-on training of the leamers enrolled with the First Party.

Internships and Placement of Students: Secand Purty will actively engage to help the
delivery of the Intemship and placement of students of the First Party .into
internshipsfjobs, as per AICTE intemship Policy and as prescribed by Savitribai Phule

Pune University. The Second Pany will also register itself an AICTE Intemnship Policy

Portal for disseminating the Internship apportunities available with them.

Reseirch and Development: Both Parties have agreed 1o carry out the joint research
activities in the fields of - - Culinary Ans; Food and Heveruge Operations “and
Management, Accommodations Management and any other Support Functions that arc
usually found in hotels.

ﬂmmmmumsmwmmmm“mﬁmmm
emerging trends and technologies in order to bridge the skill gap and make them

industry ready.

Guest Lectures: Second Party to extend the necessary support 1o deliver guest lectures
to the students of the First Party on the technology trends and In house requirements.

Faculty Development Programs: Second Party to train the Faculties of First Party for
imparting industrial exposure/ training ns per the industrial requirement mn:id:ﬂn; the
ol T T T ey N P I I P L L T T



29

210

Both Parties to obtain ﬂlﬂmmmmi%ﬂlﬂgﬂ
whatsoever nature required for offering the Programs on the terms specified herein

There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune
the First Party to take up any program mentioned in the Moll. If there is any ﬂuquul
consideration, it will be dealt separately.

CLAUSE 3 INTELLECTUAL PROPERTY .

31

Nothing contained in this MOU shall, by express grant, implication, Estoppel or
otherwise, create in either Party any right, title. interest, or license in or to the
intellectual property (including but not limited to know-how, inventions, patents, copy
rights und designs) of the other Party,

CLAUSE 4 VALIDITY

4.1

42

This Agreement will be valid until it is expressly terminated by either Party onmutually -
agreed terms. during which period The Cocoon Pune, the Second Party, ds the case may
be, will take effective steps for implementation of this MOU. Any sct on the part of
Institute or Cocoon Hotel Pune, the Second Party after termination of this Agreement
by way of communication, correspondence etc., shall not be construed s an extension '
af this MOU

Both Parties may teminate this MOU upon 30 calendar days’ notice in writing. In the
event of Termination, both parties have to discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

5.1

It is expressly agreed that First Party and Second Party are acting under-this MOLU as
independent contructors, and the relationship established under this MOU shall not be
construed as o partnership. Neither Pary is authorized 1o use the other Pariy's name n
any way, W make any representations or create any obligation or liability, expressed or
implied, on behall of the other Pany, without the prior written consenl of the diber
Party. Neither Party shall have, nor represent itsell as having, any authority under the
terms of this MOU to make agreements of any kind in the name of or binding upon the
other Party, to pledge the other Party"s credit, or 1o extend credit on behalf of the other
Party.
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MEMORANDUM OF UNDERSTANDING (MOL)

BETWEEN

MAFARASHTRA STATE PSSTITUTE OF HOTEL MAKAGEMENT ANTHCATERING TECHNOLONGY AND KEREARCH SOCTETY, FUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY PUNE
&

Flairology Bar School & Events Pune



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the '"MOL") is entered into on this
13" December 2022,

BETWEEN

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

Maharashtra State Institute of Hotel Management and Catering Technology Pune, 412 — C, K.M.
Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,

The First Party represented herein by its Principal MSTHMCT, Pune (Degree)
AND

The Second Party Flairology Bar School & Events Pune, represented by its General Manager

{(First Party and Second Party are hereinafter jointly referred to as ‘Parties’ and individually as
‘Party’)

WHEREAS:
About First party:

First Party is a Hotel Management Educational Institution named:

MSIHMCT - Pune is a pioncering Institute of Hotel Management & Catering Technology in
Maharashtra, conducting Hospitality Programmes at different entry levels since 1974, The institute
offers 4 year Bachelor's Degree Programme and 2 vears Masters Programme in Hotel Management
& Catering Technology, both the programmes are affiliated to Savitribai Phule Pune University and
recognized by AICTE, Delhi.

About Second party:

Flairology Bar School & Events Pune to develop the best bartenders, and have taken a step in that
direction by establishing bartending academy.

Flairology Academy was born, where place a high importance on teaching knowledge necessary to
become a complete and professional bartender. Flairology bar school Pune train the new generation
in cumrent mixology with sleek operational skills, keeping in mind the hospitality industry’s
requirement for fashionable, efficient, and inventive bartending talents.



NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU. THE PARTIES HERE TO AGREE AS FOLLOWS:

FREAMBLE

First Party MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune and Second Party Cocoon Hotel Pune, believe that
collaboration and co-operation, will promote more effective use of cach of their resources, and

provide each of them with enhanced opporunities.

OBRJECTIVE

Maharashtra State Institute Of Hotel Management And Catering Technology, Pune and The
Flairology Bar School & Events Pune desiring to enhance learning opportunities for students,
maximum exposure in the industry which will allow them to excel in their career and to promote
mutually beneficial linkages, agree to the establishment of a partnership for students pursuing the

degree in Hospitality Management on the terms set out below,

CLAUSE 1 CO-OPERATION

11

1.2

1.3

Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance their
respective operations within the Institution and its related wings. The Partics shall
keep each other informed of potential opportunities and shall share all information that
may be relevant to secure additional opportunities for one another.

First Party and Second Party co-operation will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them
in developing suitable teaching / training systems, keeping in mind the needs of the
industry, the Second Party.

The general terms of co-operation shall be governed by this MOLL The Parties shall
cooperate with each other and shall, as prompily as is reasonably practical, enter into all
relevant agreements, deeds and documents (the “Definitive Documents') as may be
required to give effect to the actions contemplated in terms of this MOU. The term of
Definitive Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOU shall represent the entire understanding as to the
subject matter hereof and shall supersede any prior understanding between the Parties
on the subject matter hereof.



CLALUSE 2 SCOPE OF THE MOU

2.1

2.2

2.3

2.4

2.5

26

27

The budding graduates from the institutions could play a key role in technological up-
gradation, innovation and competitiveness of an industry. Both parties believe that
close co-operation between the two would be of major benefit to the student community
to enhance their skills and knowledge in the field of Hospitality.

Curriculem Design: Second Party will give valuable inputs to the First Party in
teaching / training methodology and suitably customize the curriculum so that the
students fit into the industrial scenario meaningfully.

Industrial Training & Visits: Industry and Institution interaction will give an insight
into the latest developments / requirements of the industries; the Second Party to permit
the Faculty and Students of the First Party to visit its group companies and also involve
in Industrial Training Programs, orientation, field work for the First Party. The
industrial training and exposure provided to students and faculty through this
association will build confidence and prepare the students to have a smooth transition
from academic to working career. The Second Party will provide iis Labs / Workshops /
Industrial Sites for the hands-on training of the learners enrolled with the First Party.

Internships and Placement of Students: Second Party will actively engage 1o help the
delivery of the Internship and placement of students of the First Party into
internships/jobs, as per AICTE internship Policy and as prescribed by Savitribai Phule
Pune University. The Second Party will also register itself on AICTE Internship Policy
Portal for disseminating the Internship opportunities available with them.

Research and Development: Both Parties have agreed to carry out the joint research
activities in the fields of - - Culinary Arts, Food and Beverage Operations and
Management, Accommodations Management and any other Support Functions that are

usually found in hotels.

Skill Development Programs: Second Party to train the students of First Party on the
emerging trends and technologies in order to bridge the skill gap and make them
industry ready.

Guest Lectures: Second Party to extend the necessary support to deliver guest lectures
to the students of the First Party on the technology trends and in house requirements.



2.8

2.8

210

Faculty Development Programs: Second Party to train the Faculties of First Pany for
imparting industrial exposure/ training as per the industrial requirement considering the
National Occepational Standards in concerned sector, if available,

Both Parties to obtain all internal approvals, consents, permissions, and licenses of
whatsoever nature required for offering the Programs on the terms specified herein

There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune
the First Party to take up any program mentioned in the Moll, If there is any financial
consideration, it will be dealt separately.

CLAUSE 3 INTELLECTUAL PROPERTY

3.1

MNothing contained in this MOU shall, by express grant, implication, Estoppel or
otherwise, create in either Party any right, title, interest, or license in or to the
intellectual property (including but not limited to know-how, inventions, patents, copy
rights and designs) of the other Party.

CLAUSE 4 VALIDITY

4.1

4.2

This Agreement will be valid until it is expressly terminated by either Party on mutualby
agreed terms, during which period The Cocoon Pune, the Second Party, as the case may
be, will take effective steps for implementation of this MOU. Any act on the pant of
Institute or Flairology Bar School & Events Pune, the Second Party after termination
of this Agreement by way of communication, comespondence ete., shall not be
construed as an extension of this MOU

Both Partics may terminate this MOLU upon 30 calendar days’ notice in writing. In the
event of Termination, both parties have to discharge their obligations

CLAUSE § RELATIONSHIP BETWEEN THE PARTIES

Al

It is expressly agreed that First Party and Second Party are acting under this MOL as
independent contractors, and the relationship established under this MOU shall not be
construed as a partnership. Neither Party is authorized to use the other Party’s name in
any way, to make any representations or create any obligation or liability, expressed or
implied. on behalf of the other Party, without the prior written consent of the other
Party. Neither Party shall have, nor represent itself as having, any authority under the
terms of this MOU to make agreements of any kind in the name of or binding upon the
other Party, to pledge the other Party's credit, or to extend credit on behalf of the other

Party.



First Party Second Party

Any divergence or difference derived from the interpretation or application of the Mol
shall be resolved by arbitration between the parties as per the Arbitration Act, 1996,
The place of the arbitration shall be at Distriet Head Quarters of the First Party. This
undertaking is to be construed in sccordance with Indian Law with exclusive
Jjurisdiction in the Courts of Pune City.

AGREED:
For Maharashtra State Institute For Flairology Bar School & Events Pune,

Of Hotel Management And
Catering Technology, Pune

Dir, Seema Faga
Principal
Authorized Signatory

PRINCIPAL
(UG -PG)
Maharashira State institute of Hoted
Management & Catering Technobogy
Shivajinagar, Pune - 411 016

Reg. Ny MAHERRIIROGD, .
0. Mieaten

MAHARASHTRA STATE INSTITUTE Flairology Bar School & Events Pune
OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune

412 — C, K.M.Munshi Marg, Bahirat Patil Chowk,
Shivajinagar, Pune — 16. W~ 25676640

020- 25676640 0158757801
[E—mails - msthmcttpod@gmall.com, E-mails - infof@flairelogy.in

Ew-;b— wiww.msihmetrsin Web- www.flairology.in

Sth floor, Sohrab Hall, Opposite Jahangir
Hospital, Pune Station, Pune
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MEMORANDUM OF UNDERSTANDING {MOU)

BETWEEN

BEANARASIITRA ATATE R TITLTE OF NOTEL MANAQERENT AND CATERING TRCHNOLDNGY AND RESEARCH SMHTETY, FUME

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY PUNE

&

Saysha Holidoys



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafier called as the "MOLU") 33 entered into on this
4% January 2023,

BETWEEN

MAHARASHTRA STATEINSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, FUNE's,

Maharashira State Institute of Hotel Management and Catering Technology Pune. 412 - C, K.M.
Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,

The First Party represented hercin by its Principal MSIHMCT, Pune {Degree)
AND
The Second Party Savsha Holidays. represented by its Propriesor,

{First Party and Sccond Panty are hercinafler jointly referred 10 as “Parties” and mdividually as
.I_'[.n!r.-.:l

WHEREAS:
About First party:

First Party is a Hotel Management Edocational Institution numed:

MSIHMCT - Pune is a pioncering Institute of Hotel Monugement & Catéring Technology in
Maharshira, conducting Hospitality Programmes at different entry fevels since 1974, The institute
offers 4 yvear Bachelor’s Degree Programme and 2 years Masters Programme in Hotel Management
& Catering Technology, both the programmes are affiliated to Savitribai Phule Pune University and
recognized by AICTE, Delhi.

About Second party:

Saysha Holidays is a8 leading travel booking company based in India, dedicated to providing
exceplional services and unforgettable experiences to our clients. With a comprehensive mnge of
offerings, we caier to all your travel needs, including hotel bookings, camping adventures, [ight
ticket reservations, and group bookings.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH 1N
THIS MOU. THE PARTIES HERE TO AGREE AS FOLLOWS:



PREAMBLE

First Party MATIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pupe and Second Partyv Savsha  Holidavs, believe that
collshomation and co-operation, will promote more effective use of each of their resources, and

provide each of them with enhanced opportunitics.

OBJECTIVE

Maharashtra State Institate OF Hotel Management And Catering Technology, Pune and
Saysha Holidays, desiring to enhance leaming opportunities for students, maximum exposure in the
industry which will allow them 1o excel in their caregr and to promote mutually beneficial linkages,
pgree to the establishment of a pannership for students pursuing the degree in Hospitality

Management on the terms set out below.,

CLAUSE 1 CO-OPERATION

1.1

1.2

1.3

Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operstion that will promote and advance their
respective operations within the Institution and its related wings. The Parties shall
keep each other informed of potential opportunities and shall share all information thay
may be relevant to secure sdditional opportunities for one anather,

First Party and Second Pany co-operation will facilitme effective utilization of the
intellectual capabilities of the fsculty of First Party providing significant inpuots o them
in developing suitable teaching ¢ training systems, keeping in mind the needs of the
mnddustry, the Sccond Party.

The general terms of co-operation shall be governed by this MOLL The Parties shall
coaperate with each other and shall, as prompily as is reasorably practical, enter into all
relevant pgreements, deeds and documents (the ‘Definitive Documents”™) os may be
required 1o give effect to the sctions contemnplvted in lerms of this MOU., The teem of
Definitive Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOL shall represent the entire understanding as to the
gubject matter hereof and shall supersede any prior understanding between the Parties
on the subject matter hereof.



CLAUSE 2 SCOPE OF THE MOLU

21

2.2

2.3

2.4

25

2.6

2.7

2.8

The budding graduates from the institutions could play a key role in technological up-
sradation, inpovation and competitiveness of on industry. Both parties believe. that
close co-operation between the two would be of major benefit io the student conmmunity
to enhance their skills and knowledge in the field of Hospitality.

Curriculom Deskgn: Second Party will give wvaluable inputs 1o the First Party in
teaching / training methodology and suilably customize the curriculum so that the
students fit into the industrial scenano meaningfully.

Industrial Training & Visits: Indusiry and Institution mteraction will give an insight
into the Tatest developments ! requirements of the industries; the Second Party 1o permit
the Faculty and Students of the First Party to visit its group companies and also involve
in Industrial Troining Programs, orientation, field work for the First Pary, The
industrial training and exposwre provided to students and faculty through this
association will build confidence and prepare the students to have a smooth transition
from neademic 1o working career, The Second Party will provide its Labs / Workshops /
Industrial Sites for the hands-on training of the kamers enrolled with the Firs Parry.

Internships and Placement of Students: Second Pady will actively engnge to help the
delivery of the Internship and placement of students of the First Party into
internships/jobs, as per AICTE intemnship Policy and as prescribed by Savitribai Phule
Pume University, The Second Pariy will also regtster itself on AICTE Intemnship Policy
Poirtal for disseminating the Internship opportunities available with them.

Research and Development: Both Parties have agreed to carry out the joint research
metivities in the felds of - - Culinary Arts, Food and Beverage Operations and
Management, Accommaodations Management and any other Support Functions that are
usually found in hotels,

Skill Development Programs: Second Party to train the studenis of First Party on the
emerging trends and technologies in order 1o bridge the skill gap and make them
indlustry ready,

Guest Lectures: Sccond Party tooextend the necessary suppon 1o deliver guest lectures
{0 the students of the First Pany on the technology trends and in house requiremients,

Faculty Development Programs: Second Party to train the Faculties of First Party o
imparting industrial exposure/ training as per the industrial requirement considering the
Mational Oecupational Standards in concerned sector, if available,



2.9

210

Both Parties to obtuin all internnl ppprovals, consents, permissions, and licenses of
whatsoever nature reguired for offering the Progrmms on the terms specified heremn

There s no financial commitment on the part of the MAHARASHTRA 5TATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune
the First Party to take up any program mentioned in the Mol If there is any financial
considerstion, it will be dealt separate]y,

CLAUSE 3 INTELLECTUAL PROPERTY

3.1

MNething contained in this MOU shall, by express grani, implication, Estoppel or
otherwise, crente in either Pady any right, tinle, interest, of license in or o the
imtelbectual property (including but nod limited to know-how, invenfions, patents, copy
rights and designs) of the other Party.

CLAUSE 4 VALIDITY

4.1

4.2

This Agreement will be valid until it is expressly terminated by either Party on mutuatly
agreed terms, during which period , Savsha Holidays, the Second Party, as the case
may be, will 1ake effective steps for implementation of this MOL. Any act on the part
of Institute or Saysha Holidays, the Second Party afier termination of this Agreement
b wary of communication, correspondence eto., shall not be construed a8 an exiension
of this MOL

Both Partics may terminate this MOU upon 30 calendar days' notice in writing, In the
event of Termination, both parties have to discharge their ohligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

3.1

It is expressly agreed that First Party and Second Party are acting under this MOL! as
independent contractors, and the relationship established under this MOL shall not be
construed as a parinership. Neither Panty is authorized 1o use the other Party’s name in
amy way, to make any representalions or create any obligation or liability, expressed or
implied, on behall of the other Party, without the prior written consent of the other
Party. Neither Party sholl bave, nor represent itsell as having, any authority under the
terms of this MOL {o make agreements of any kind in the name of or binding upon the
oaher Party, to pledge the other Party's credit, or o extend credit on behalf of the other
Party



First Party Sccond Party

Any divergence or difference derived from the interpretation or spplication of the Mol
shall be resolved by arbitration between the parties as per the Arbitration Act, 1996.
The place of the arbitration shall be at District Head Quarters of the First Party, This
mdertiking 15 o be construed in sccordance with Indian Law with exclusive
jurisdiction in the Courts of Pune Clry. F

AGREFD;

For Maharashtra State Institute For Saysha Holidays,
Of Hotel Management And
Catering Technology, Pane

e

% &

Dr. Seema Zagade M Ms.

Principal Proprietor

Authorized Signatory Authorized Signatory

MAHARASHTRA STATE INSTITUTE SAYSHA HOLIDAYS . i

OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune

412 - C, KM Murishi Marg, Bahirat Patil Chowk Flat No. 01, Wing B2, Damu Park, Manpad

Shivajinapar, Pune — 16, - 25676640 romd Dombivall (Easi) 4212401
020- 25676640 Mab- 9527872602
E-munils — mﬂfl!;l!]'_ﬂ wilgmail com, E-miails = savaliwaikarD0ia gmail com

Web = www. maithmetrs.in Weh— nil




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

e MAHARASHTRA STATE INSTITUTE COF HOTEL MAMAGEMENT
¢ Y AND CATERING TECHNOLOGY
ﬁ Y (UG & PG — Degree Programme)
1'"‘-‘“'2#1'! 412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
T- 25676640 Email: msihmctrsoffice@gmail.com , web site: maibmclrs.in
REF: MSIHMCTRS/2021 & 1k Date:  8.08.2023%
To,
Ms. Sayali Waikar
Entrepreneur & Founder
Saysha Holidays,
Mumbai,

M — 8527872602

Dear Ms Sayali,
Greetings from M.S.LHM.C.TR.S. Il

On behali of the MSIHMCT team, we would lik= to extend a heartieit thank you for sparing your
valuable time and accepbing our invitation for the session on *Seamless Blend of Tourism -
Saysha Holidays, Synergy of Tour Management with Hotel Industry” on 8" August 2025,
This session was appreciated by the students. It was indeed a great session!

Thank you for all your support.

3 Laoking forward to your association in the future!

With regards,

Rego, BAMTOSEREPUR | =
[ TR R [ EERA ] :,3;-)
.'*-

% - &
Dr. Seema Zagade . HE’/

4, PRINCIPAL
HH'ET]

: State Institete of
#imer: & Catering Technology
$h|'--fl'!1q.,..- Funa- I'Hfﬂﬁ
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@

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY PUNE
(UG & PG DEGREE PROGRAMME)
412 - C, Shivaji Nagar, Pune - 15

‘B - 256TGA40 Email: m&ilmn:tm;g[l]::e@Eﬂ:lail.::gm
e L L R

Memorandum of Understanding ("Mou")
Between

Maharashtra State Institute of Motel Management & Catering Technalogy, Pune (Degree)
(hereinofter referred to as "MSIHMCT™)412 A/1, K.M. Munshi Road Shivajinagar Puna 411016

A

Tamara Lelsure Experlences Pyt. Ltd, 3 private limired company intorporated under the Companies
Act, 1956 having its registered office at 58, 1st Figor, 15th Cross. Znd Phase, | P Magar, Bangalore -
560078 (hereinafter referred to as *“Tamara” which expression shall, unless it be repugnant to the
context thereof, be deemed to mean and Include its affiliates, successors in interest and permitted
aAssigns).

MSIHMCT and Tamara shail hereinafter collectively be referred to as the “Parties” and Individually
a5 a “Party”,
Scope & Significance of the MOU:

This Mol has besn signed on 09.02.2023, for the Preferred Academic Partner Status by extending
Professional Suppert for Moulding the Hospitality aspirants with right Artitude, relovant
knowledge and Skills. Wherein, bath parties have been agreed upon to essociate on a ity
bheneficial manner for the fellawing.

L.a. Demonstrations, Lecture sestions by the Hospitality Professionals during the Induction,
orentation of the students at the beginning of every academic year.

Lb. Awareness programs to be arganised at the institute regarding expectations of ths indusgry,
qualities that valued for the efmployment,

1.c. Growth Prospects, and work culture ete, Industrial Yisits, Participation in the Theme hased
outdoor and indoor activities organised by the industry.

ld. Active participation and encouragement through jointly organising Professional annual
competitions wherein, the Program could be customised as MSIHMCT& Tamara upon mutual
consent.

l.e. Regular Guest Lectures and orientation Programs 1o the senior students to keep them updated
with emerging trends in the industry at present, at periodic intervals as may be mutually pgread o
bLetween the Parties,

L.£ Faculty Orientation program once in a year at the industry premisas,
1.g. Preference in Campus Recruitments/ Industrial training on merlt basis,

Lh. Any other programs which would draw attention of both parties in due course of time sublject to
mutuglly agreeable and beneficial manner shall be considerad as part of the association,

g



TAMARA

LEISURE EXPERIENCES

2. a. Validity of this MOU shall be for a p-mdﬂ!nm'fmmthldnnnmﬂmdduumluﬂ
shall be renewed on mutual consent.

2b. This MOU will be printed on the officlal letterhaads of the Institution, signed by the authorised
parsonnel and exchanged between both Parties.

3, Jurtsdiction and Arbitration: This Agreement wil be governed by and eonstrued in all FHT by
the Laws of Indla and Courts in Bangalore, India shiall have jurisdiction ta try and adjudicate any n;p:hﬂ:
arising hereunder to the excusion of all other cowrts. All disputes arking out in connection e
MOU shall be settied through arbitration In accordance with dndrt:ltrliﬂnn %:mm
Arbitrator to be appointed by the Parties within 15 (fiftean] days of the invocation
Clause by sither Party. The Arbitration shall be conducted as per the provisions of Indian Arhli':l:::
and Conciliation Act, 1996, and/or any statutory modifications thereaf. The prnmd::::. i
mmum:wammmmmm:ﬂ-mmﬂm Bangatore, ;

. the Parties shall equally bear the costs thereaf.
4. Amendment: This MOU may be modified or amended only if the understanding has been entered
Into writing and signed by both the Partied.
5 Relationship: Nothing contained in this Agreament chall be construed ar deemed to :matic any
NMﬂhMMwﬁqunﬁmﬂmmﬁw relationship in any
manmner whatsoever hebween 1he Farties
&. Confidentiality The parties hereta shall keep strictly confidential alf technleal, business and other

information including but, nat limitesd to that which may be discinsed or confided to It by the othet In
the course of the performance of its duties and abligations under this srrangement.

For Maharashtra State Institute of Hotel wlmhufmﬂm.m[hml

L principal %
ds TPAL

(EHL
Wrﬂ ""'":"‘-I?""Th.lu af
For ‘@ Lefsure Exper
miisy, Tl 511008

TAMARA LEISURE EXPERIENCES PRIVATE LIMITED
Formerly inown a5 Tamars Resl Estate Holding and Development Private Limited

" QEPTTOIT 101 | Weltnhie: wwa thetamara com | resenvationsdthetamara < om

; -ﬂ!ﬁaﬂmmhmwuhmwm”“, . Fabeuary 6, 2023

scanned with CamScanner



TAMARA

LEISURE EXPERIEMNCES

Contract Offer Lelter

MIFI-06-27
To,

Arpita Ravi Nagpure
D/ O:Ravi Nagpure-Gandhi Waard-dewhadi
P.O¥Dewhadi-Bhandara-Maharashtra-241913

Diear Arpita Ravi Nagpure
Grectngs from Tamara Leisure Experience Pyt Lid.

{Hereinafter referred to as the “Company™), With reference to your application and the
subsequent interviews you had with us, the management is pleased to utilize your services
on contract basis for the period mentioned under "Duration of Conkract”™. The terms and
conditions of contract are as follows:!

Designation intern - RHT
Department Human Resources
Business Unit The TEJT'IE!'B-"
Location Bangalore
Reporting Manager 1.ﬁ.m1msurdrhahar
Contract Start Dale Q000-00-00
“Contract End Date 0000-D0-00
Monthly Compensation INR {In digits) |g000
{In words) | Rupees Six Thousand Only. )

|, This offer is contingent on you agreeing o join the Company and clearing the background
checks and reference verifications by on or before
2. Your indicative compensation will be as mentioned above inclusive of all laxes and

benefits.
3, Upon acceptance of this affer, and execution of the Service Contract Letter, you will be

subject ko all the Company’s internal policies,
4. Please execute and return this document to us if you wish toaccept this offer of Contract.

W hope that you'll aceept this jobr offer and look forward 1o welcoming you aboard.

Yours Sincerely,

-
Fa” -
&
-— ARy Py -3
Shruti Shibulal g ot rier--naa] |
Chief Executive Officer )
TAMARS LEIS E LINUITED

fimpe. Ol H58, 1510 rass, 1P Nages 2nd Fhise, Nangtare - SEO0TH | Plei Bl S0 A0 55500 | Fas: 0] -80-2975- 5020
CiM - AT R M0SP TR 101 | ‘Wabsher www Ehetsmargcom | mesmationufiibetsmars.s o



BHAJIPALA, PUNE




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

E‘_“-u MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
{ ‘1**;” \% AND CATERING TECHNOLOGY

o ,,éy (UG & PG - Degree Programme)
\E‘;_r,: 412 = C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Punga — 16
— W 35676640 Email: msihmetreoffice@amail com | web site: msihmeirs.in

MEMORANDUM OF UNDERSTANDING (MOU)

Between

Maharashtra State Institute of Hotel Management and Catering Technolegy,
Pune (Degree) (hereinafter referred to as "MSIHMCT") 412 A/1, K. M. Munshi
Road, Shivajinagar, Pune 411016.

And

Bhajipala India Pvt Ltd, Pune



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOU") is
entered into on this 15th day of February 2023,
BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SCCIETY, PUNE | MAHARASHTRA STATE INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNCGLOGY, 412 AN, K. M. Munshi Road,

Shivajinagar, Pune 411016. ®&- 25676640 Email msthm O i . web sita:
mmhmetrsin , the First Party represented hersin by its Principal MSIHMCT, Pune (hereinaiter
referred as ‘First Party’, the institution which expression, unless excluded by or repugnant 1o the
subject or contaxt shall include its successors — in-office, administralors and assigns).

AND

Bhajipala India Pvt Ltd Pune, the Second Party, and represented herein by its Divisional Head Mr,
Prasad Gunbote , (hereinafter referred fo as "Second Party”. company which expression, unless
excluged by or repugnant fo the subject or context shall include its successors = In-office,
edministrators and assignz)

{First Party and Second Party are heresnafler jointly referrad 1o as Panies’ and individually as
'‘Party)

WHEREAS:

Al First Party is a Higher Educational Institulion named.

MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING
TECHNOLOGY, Pune Second Party Bhajipala India Pwt Lid, Pune believe that
collabaration and co-operation batwsen themsaelves will promote morna effective Lss of
each of their respurces, and provide each of them with enhanced opporfunibes:

B} The Parties intent to cooperate and focus their efforis on cooperation within area. of

okill Based Training, Education and Research,
L Both Farties, being legal enfilies in themselves desire to sign this MOU for advancing
their mutual interest,

About First party:

(5]} The MSIHMCT is & pioneering Insiitute of Hotel Management & Catering Technology
in Maharashira, conducting Hospitality Programmes at different entry levels since
1974, We offer a Three year Diploma, 4 yaars Bachelor Degree and 2 years Master's
Degree Programme in Hotel Management & Catering Technology affifiated to
Savitribal Phule Pune University and approved by AICTE. The institute also offers an
Adtonomous Dipioma in Travel and Tounsm and two Minimum Compstency
Vocational Courses in Bakery and Cookery affiliated to the Maharashtra State Board
of Higher Secondary Education,



About Second pariy:

Bhajipala india Pl Ltd Pune, tha Sezcond Party is engaged in Business,
Manufactunng, Skill Development, in the fields of = Mospitality and Fine Dine
Restaurants- and related felds

Bhajipala Indin Pyvi Lid Pune, the Second Party is promoted by J216 Hospitality services
Partner and having registered ofiice al Ealewsdi Phata Baner, contsct details
818822990718, The restaurant is situated st Baner HO.

E) Bhajipala India Pyt Lid Restaurant - Vegan Aisa Bhi Mota hai is what our Lovely
Bhajipala Family Members like to quote us with. Animal Crueity free India Revolution
was the Backing Peint to the Vision of Vieganism in India and Manchester as well.
Bhajipata India Put Ltd Director- Mr. Prasad Gunbate | a Strong Willed Person who
decided to be the firsl mover of veganism in the market, creating a luxuricus brand for
nat only vegan but vegetarian set of people today. A brand that is easily sccessibie
for people of afl age greups, This Mindset metivated him work together with Bhajipala
team overseas and takes a foot forward 1o Establish Bhajipala in Pune, India,
Bhajipala is not Just a Vegan Restaurant but the first one of its kind to have a Vegan
Bar as well A place with Indian Traditional touch 1o it made with & mission of
reinventing the idea of Vegetarian, to get people to love it and help them eat right-By
the Drectors.

NCW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU, THE PARTIES HERETO AGREE A5 FOLLOWS:

CLAUSE 1 CO-OPERATION

1.1 Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance their
respective operations within the Institution and It related wings, The Parties shall
keep each other informed of potential oppartunities and shall share all infermation
that may be relevant 1o secure additional opporunities for one another

1.2  First Paty and Second Party co-operation will faciitste effective utifization of the
intellectual capabilities of the facully of First Party providing significant inputs to them
in geveloping suitable teaching ! training systems, keeping in mind the needs of the
industry, the Second Party.

1.3 The general 1etms of co-operation shall be governed by this MOU. The Parties shall
cooperate with sach other and shall, as promptly as is reasonably practical, enter into
all relevant agreements, deeds and documenis (the '‘Definitive Documents’) as may



be reguired 1o give effect to the actions conlemplated in terms of this MOU. The term
of Definitive Documents shall be mutuslly decided between the Parties. Along with
the Definitive Dﬂpmﬂ&rrts. this MOL shall represent the entire understanding as to the
subject mafter herecf and shall supersede any pror understanding between the
Panies on the subject matter hareof

CLAUSE 2 SCOPE OF THE MaU

21

2.2

2.3

2.4

2.5

28

&l

The budding graduates from the institutions could play & key role in technological up-
gradation, innovation and competitiveness of an Industry. Both parties belisve that
close co-operation batween the two would be of major benefit to the student
comimunily to enhance their skills and knowledge.

Curriculum Design: Second Party will give valuable inputs to the First Pary in
teaching / training methodology and switably customize the curriculum so that the
students fit into the industrial scenario meaningfully,

Industrial Training & Visits: Industry and Institution interaction will give an insight
e the |atest developmenis / requirements of the industries; the Second Party to
permit the Faculty and Students of the Firsl Party to visi iis group companies and
alzo involve In Industrial Training Programs for the First Party. The industrial training
and exposure provided to students and faculty through this association will build
confidance and prepare the students to have 8 smooth frensitien from academic o
warking career. The Second Party will provide its Labs | Workshops [/ Industrial Sites
for the hands-on training of the learmers enrolied with the First Party

Internships and Placement of Students: Second Parly will actively engage to help
the delivery of the Internship and placement of siudents of the First Party into
internshipsfjobs, as per AICTE internship Policy and as prescribed by Savitripai Phule
Pune University. Tha Second Party will also register itself on AICTE Internship Palicy
Partal for disseminating the Internship opportunities availabls with them

Research and Development: Eoth Paries have agreed to camry out the joint
research activities in the fields of - - Culinary Arts, Restauranl Operations and
Support Funclions.

Skill Development Programs: Second Party to train the students of First Party an
the emerging technologies in order to bridge the skill gap and make them industry

ready

Guest Lectures; Second Pary to exiend the necessary support to debiver guest
leciures to the students of the Fust Pary on the technolegy trends and in house



28

29

2.10

reguiremeants.

Faculty Development Pregrams: Second Party to train the Facullies of First Pary
lor imparting industnial exposurel training as per the indusirizl requirement
considering the Naticnal Occupational Standards in concerned sector, if svailable

Both Parties to obtain all internal appravals, consents, permissions, and licenses of
whatsoever nafure required for offering the Programs on the tenms specified herein

There Is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune the
First Parly to take up any program mentioned in the Moll. If there is any financial
consideration, it will be dealt separately,

CLAUSE 3 INTELLECTUAL PROPERTY

3.1

Nothing contained in this MOU shall, by express grant. implication, Estoppel or
otherwise, create in ether Party any right, fifle, interest, or license in or to the
inteflectual property (including but not limited to know-how, inventions, patents, copy
rights and designs) of the other Pany

CLAUSE 4 VALIDITY

4.1

4.2

This Agreement will be valid until it is expressly terminzted by either Party on
mutually agreed tems, during which penod restaurant Bhajipala, Pune, the Second
Party, as the case may be. will take efiective steps for implementation of this MOU.,
Any acl on the part of Institute or Bhafipala, Pune, the Second Panty afier termination
of this Agreement by way of commumieation, comespondence elc, shall not be
construed as an extension of this MOU

Both Parties may terminate this MOU upon 30 calendar days' notice in writing. In the
event of Termination, both parties have o discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

5.1

It is expressly agreed that First Party and Second Party are acting under this MOU
as independent contraclors, and the relationship eslablished under this MOU shall
not be construed as @ partnership. Neither Party is authorized to use the other Party's
name in any way. to make any representations or creale any obligation or liability,
expressed or impfied, on behalf of the other Party, without the pricr written consent of
the other Farly. Neither Party shall have, ner represent itself as having, any autharity
under the terms of this MOU fo make agreements af any kind in the name of or



Binding upon the other Party, to pledge tha other Party's credit, or to extend cradit on
behall of the oiter Party

Firsel Parly Second Parly

Any divergence or difference derived from the interpretation or application of the Mat/
sholl be resolved by arbifration between the parties as per the Arbitration Act, 1986
The place of the artitration shall be at District Head Ouarters of the First Party. This
underaking |s to be consirued in accordance with Indian Law with exciusive

jurisdiction In the Courts of Pune City.

AGREED:
For MAHARASHTRA STATE INSTITUTE For Bhajipala, Pune,

OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY, Pune
Authorized Signatory

Reg.Ho. MAMESAZESEIPm ‘|E
D Flgda009

tate Instifute of Hotel Bhajipala, Pune

nt and Catering Technology, Pune e B ewadl Phala, ned
- ; i 135a, Baner Road, near Balewadi i
#1_2 N1| H. “- Mmﬁhl Rm, Ehuajlnﬂ'ar a PE'“IEI GHEIEEH mﬂdl F"'hEﬂil. Baner| Pune

Pune 411048, 'B- 25676640 hargg.hlmdﬂuﬂﬁ o
020- 25676640 | Contact Details- +81 98229 90718
-E-ﬂﬂl'ﬂj- msihmcirsoffice@gmail com, -1 E-m'a.ils-i:mlactembp@gml. cam

Wb — wew. msinmetrs in | Wet--

Withese2:

Wilnes=4:

Scanned with CamScannér



LINKAGES ACTIVITIES

AISSMS COLLEGE OF HMCT, PUNE




WA AT ASHTRA STATE IRSTITUTE OF BOTEL MANAGEMENT AND CAT ERTNG TECHROLOGY AND HESEARTH
SOCIETY, PLNE

(') MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 — €, K.M, Munshi Marg, Shivajinagns, Pune — 16,

B 15676640 Emall: exomi@muihmetrs.in 5 weh site: meilymetrs.in
REF- MSIHMC T/BHMCTISPPUEXAMZ0233A 8 Date 22 06,2023
To
Dr. Anuvradha Karmarkar
Aszst, Professor
AISSMS College of HMCT
Puna

Subject: Appointment as External Examiner for Assessment of S, P. Pune University
Practical examination of BHMCT programme = April / May 2023

Madam,

| hiave pleasure in inviting you to work as External Examiner for Assessment of 5. P. Pune
University Practical Examination for BHMCT programme of the following course to be
conducted on the date mentioned balow-

Sr. Date Time Course Course Code
1, |22 May 2023 | 10.00 am. | Sp. in Accommaodation Management = 11 CS801C
Thanking You,

e
(W .
Tm"‘ :1_—\_ s
iz
g il
Dr. Seema de Uni. Exam In = Charge

MSIHMCT, Pune — 16
A WERRIGES e AL
arashina Siols instibte of
H% R MRaod
(T 1 . 111 | h_a.-



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHROLOGY AND RESEARCH
SCIETY, JLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 - C, K. M. Musshi Marg. Shivaginagar, Puns— 1,
- 25676640 Emall: examigimsibmetrs.in , web site: maihmeirs.in

@

REF: MSHMCT/BHMC T/SPPUVEXANI2IZY 309 Date: 23.05.2023

To,

Dr, Arun Sherkar
Asanciate Professor
AISSMS College of HMCT
Fune

Subject:  Appointment as External Examiner for Assessment of S, P. Pune University
Practical examination of BHMCT programme — April / May 2023,

gir,

| have pleasure in inviting you lo work as External Examiner for Assessment of 5. P. Pune
University Practical Examinafion for BHMCT programme of the following course 1o b
conducted on the date mentioned below-

Sr. Date Time Course Course Code
: CS601A
X 239, 24%and | 4 oo Sp. Food Praduction Management - | (2019 Pattern)
» | 25% May 2023 | 00 P .| _CEA 601
Sp. Food Production Management - (2016 Pattern)
Thanking You,
() V) ,I
|\
Dr. ma Zagade Uni. Exam In — Charge
g Principal MSIHMCT, Puna - 16
IH
o ) Mﬁﬁ ’ﬁﬁﬂfﬁil_
hﬂ""' EWNE 'rulicin af
fartign 4 Techinplogy
LR —— e 1 HE LR

N



A sHTRA STATE IMSTITUTE OF HOTEL MANAGEMENT AND CATERING TEC] [HOLOGY AND RESEARCH
SOCIETY, FUNE

{“3#‘} MAHARASHTRA STATE INSTITUTE OF HOTEL MAN AGEMENT

AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 = ¢, K. M, Munshi Marg, Shivajinagor, Pune — 1h,
. ¥5676640 Email: examimsihmetrs.in , web site: mathmetrs in

REF- MSIHMCT/BHMC T/SPPLIEXAMZ023/ Fo Diate: 23,05 2023

Tao,

M=, Mohini Rasal
Assistant Professor
AISSMS CHMCT,
Funa

Subject: Appointment as External Examiner for Assessment of 5. P, Pune University
Practical examination of BHMCT programme — April | May 2023.

Madam,

| have pleasure in inviting you to work as External Examiner for Assessment of 5. P. Pune
University Practical Examination for BHMCT programma of the following course to be
conducted on the date mentionad below-

Sr. Date | Time Course i Course Code
10.00 Sp. Food & Beverage Service CSE01 B
L 20 Miay 2020 a.m. Management - | {2019 Pattern)

Thanking You,

Dr. Eéma %NE Uni. Exam In — Charge

ﬂ'l'i[" :‘gmlig:ﬁn%lftﬁ MSIHMCT, Pune =16

Mk zahtia Stas Ihdflute of
sgement & Cpteiing Technalogy

W-, inagar, Pune-411016
AR T MR

23] 5128

N



®

MAHARASITTIZA S TATE INSTTTUTE OF NOTEL MANACEMENT ANECATERMG TECHROLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

@F AND CATERING TECHNOLOGY, (UG & PG - HMCT)
Q 412 - C, K:MMunshi Marg, Shivajinagar, Pume — |6,

B 25676640 Email; examdimsihmeirs.an o web sie; mathmsnsian
REF- MSIHMO TEHMCT/SPPUEAANZIZE 4] Date: 25:05.2023

[

To,

Ms. Rasika Shahansa
Asgistant Professor
AISEMS CHMCT, Pune

Subject: Appointment as External Examiner for Assessment of S, P. Pune Universily
Practical examination of BHMCT programme — April / May 2023,

Madam,

| have pleasure in inviting you to work as External Examiner for Assessment of 5. P. Puna
University Practical Examination for BHMCT programme of the following course to be
conducted on the date mentioned below-

Sr. Date Time ' Coursa Coursae Caode

24" 25 and 26" , B
May 2023 10.00 a.m., | Accommodation Op. — [ C 403 (Batch 11}

Thanking You,

[
||" l' hl L
MY #L 5-
Co [Vae?
Dr. Seema Zagade Uni. Exam In = Charge
PrifeiRn 1 PA L MSIHMCT, Pune = 16
MEIHMET: #ane - 16
ashits - entiluda.of
Hoied 5 | o
RERLLE, - e dTI04E
ah



MATIARASHTEA STATL ANSTITUTE GF HOTEL MANAGEMENT AN CATERING TECTINOLOGY AND RESEARCH SOCITTY, FUNE

i MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

g{%ﬁ'; AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 - C, KoM Munshi Mare, Shisajinagar, Pune — 16

- 25670640 Email; examd@msihmetis.in o web site! msihmetoiin

REF- MSIHMC T/EHMC T/SPPUERAMZ0ZH 95 Dater 03-06 2043

To,
Dr. Rina Dongre
Asst. Professor

ALS.S5ME CHMCT
Pune

Subject: Appointment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programme = April / May 2023.

Madarm,

| have pleasure in inviling you to work as External Examiner for Assessment of 5. P, Pune
University Practical Examination for BHMCT programme of the following course to be
conducted on the date mentioned below-

Sr. Date Time Course Course Code
1, |1 2mand3Tdune | 400 pm. | Food Production~1l | C201(Batch| & Il
Thanking You,
Ili‘I h f -.'
Y '*[:’_'.]'..ﬁ” =
1
Dr. Szema Zagade Uni. Exam In — Charge
Principal MSIHMCT, Pune - 16

MEIHMGMFAL

U o
31 dferin r'e|:1'|,-||:‘aI

Qi
%J\E\Qj‘;
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCEH SOCIETY, PLINE

- MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
'Ff?’; AND CATERING TECHNOLOGY, (UG & PG - HMCT)

412 - C, KN Munihi Marg, Shivaiinagnar, Pure — |6,
B - 15ET66H Emnil: exnmimsimmet s i | web sitel msilinctrsin

-

REF: MSIHMCT/BHMCT/SPPU/EXAMZO25 f15 Date: 30.05.2023

To,

Dr, Sarika Joshi

Azsl Profassor

AlSSMS College of HMCT, Pune

Subject: Appointment as External Examiner for Assessment of 5. P. Pune University
Fractical examination of BHMCT programme — April / May 2023.

Madam,

| have pleasure in inviting you to work as External Examiner for Assessment of S, P. Pune
University Practical Examination for BHMCT programme of the following course to be
conducted on the date mentioned below-

Sr. Date Time Course Course Code
Accommodation Op. = I C 403 (Batch | §
1. fﬁ; 25;3“"‘* % 1000 2.m.
Acesmmaodation Op. — | | C 303 (Backlog)
Thanking You,

Or. Seama Zagade Lind, Exam In — Charge
Principal MSIHMCT, Pune - 16
MSIHNETRIRIE |

(BHMCT)
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COLLEGE OF HOTEL MANAGEMENT

AISSMS

AND CATERING TECHNOLOGY
';"T'f' NEW BEGIMNINGS, ENDLESS POSSILITIES
o An Autonomous College Under Savitribai Phule Pune University. Pune

S THIS CERTIFICATE IS AWARDED TO

Mr Sachin A Rayarikar

--------------------------------------------------------------------------------------------------------------

for attending Research Workshop, Scientific Approach to Writing
and Publishing Research Paper conducted on
30th July 2022 and 17th September 2022.

s
R

Dr Sonali Jadhav

Principal,
AISSMS CHMCT, Pune



AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

- “n e -
w4
- E
Y o
NEW BUEGISNINGS, DNDLESS MOSSIBIUITIES

An Autonomous Callege Under Savitribai Phule Pune Unwersity, Pune

R0 THIS CERTIFICATE IS AWARDED TO

Mr Abhay Manolkar

--------------------------------------------------------------------------------------------------------------

for attending Research Workshop, Scientific Approach to Writing
and Publishing Research Paper conducted on
30th July 2022 and 17th September 2022,

o’f“"“q"’)
e

Dr Sonali Jadhav
AN AR ATy
Principal, e /__\%
AISSMS CHMCT, Pune -"*/

T2 Moy No. MARISINIZONS/Pure
\%\ DA, 140622000
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COLLEGE OF HOTEL MANAGEMENT

‘ AISSMS

AND CATERING TECHNOLOGY

! NEW BEGINNINGS, EXDLESS POSSIILITIES
KXX X An Autonomous College Under Savitribal Phule Pune University, Pune

o THIS CERTIFICATE IS AWARDED TO

Mr Chintamani Sahasrabudhe

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

for attending Research Workshop, Scientific Approach to Writing
and Publishing Research Paper conducted on
30th July 2022 and 17th September 2022.

.............

Dr Sonall Jadhav

Principal,
AISSMS CHMCT, Pune
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COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, EXDLESS POSSHILITIES
An Autonomous College Under Savitnbai Phule Pune University, Pune

AISSMS

THIS CERTIFICATE IS AWARDED TO

Mr Darshan Joshi

--------------------------------------------------------------------------------------------------------------

for attending Research Workshop, Scientific Approach to Writing
and Publishing Research Paper conducted on
30th July 2022 and 17th September 2022.

--------------------------------------------------

Dr Sonali Jadhav

Principal,
AISSMS CHMCT, Pune




- AISSMS
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COLLEGE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY

NEW BEGINSINGS, EXDLESS MOsSiniITIES
An Autonomous College Under Savitribai Phule Pune University, Pune

THIS CERTIFICATE IS AWARDED TO

Ms Anahita Manna

--------------------------------------------------------------------------------------------------------------

for attending Research Workshop, Scientific Approach to Writing
and Publishing Research Paper conducted on
30th July 2022 and 17th September 2022.

L T P AT

Dr Sonali Jadhav

Principal,
AISSMS CHMCT, Pune




COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSEULITIES
An Autonomous College Under Savitriba: Phule Pune University, Pune

AISSMS

THIS CERTIFICATE IS AWARDED TO

Mr Devesh Janvekar

--------------------------------------------------------------------------------------------------------------

for attending Research Workshop, Scientific Approach to Writing
and Publishing Research Paper conducted on
30th July 2022 and 17th September 2022,

ot
s

Dr Sonall Jadhav

Principal,
AISSMS CHMCT, Pune A




AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

......... W DEGINNINGS, ENDLESS POSSINLITIES
T mmumcmmmwmmum . Pune

THIS CERTIFICATE IS AWARDED TO

Ms Sampada Paranjpe

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

for attending Research Workshop, Scientific Approach to Writing
and Publishing Research Paper conducted on
30th July 2022 and 17th September 2022.

-----------------------------

Dr Sonali Jadhayv

Principal,
AISSMS CHMCT, Pune




AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

[ ]
2
SEW BEGINNVINGS, ENDLISS POSSHULITIES

An Autonomous College Under Savitribal Phule Pune University. Pune

THIS CERTIFICATE IS AWARDED TO

Ms Pooja Pawar

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

for attending Research Workshop, Scientific Approach to Writing
and Publishing Research Paper conducted on
30th July 2022 and 17th September 2022

Dr Sonall Jadhav

Principal, s~
AISSMS CHMCT, Pune <
/2 g No. MAHISSIZD0SIPUNe

Ot. 110612009




Fwd: Agenda for Board of Examination Meeting Academic

Year 2023 - 2024

Chintamani Sahasrabudhe 10:31 (2
ranules aga)

I me

Respecled mambers,
Greelings from AISSMS CHMET.

Thiz is 1o inform you that the meeting calied by COE, Dr. Hamira] Patil, which was scheduled on
Tuesday, 3rd October 2023, at 3.00 P.M. has been pestponed due 1o unavoidables creumstances.

The revised date and time for the meeting is as follows - Day - Tuesday, Date - 10th October 2023,
Tima - 3.00 P.M.

Ay inconvenience is-highly regretied

Thark vou,

Regards,
AISEME College of Hotel Management and Catering Technology, Pune
Examination Cell - Old Building

Dr. Hemraj Patil, Dr. Prerna Bhautik, Dr. Manoj Suryawanshi, Ms. Mohini Rasal

On Fri, Sap 22, 2023 at 3:.42 PM Exam Cell <gxamcallifassmechmck i wrote:
Respected members,
Greatings from AISSMS CHMCT,

With respect to the subject, we would like to invite you for the Board of Examination Meeting for
Academic Year 2023 - 2024, Following are the details for tha meeting -

Day and Date - Tuesday, 03rd Oclober 2023
Time - 3.00 P_M.
Vanue - Examination Department, Okd Building,

Pleage find the copy of the agenda for the meeting. We request you to kindly confirm your
availability for the same.

Thank you,
ow, v, FRA
?;iﬂ:mﬂﬁ et}
Regards, Riverafrerrz, gi-411 e =]
AT m"'mw"”
Dr. Hemraj Patil e A0 L A0 L2l
Controller of Examinaticns (Autonomous)
Nt -
AISSMS CHMCTZ =77 -
. " W‘l‘g 1_?' L
4 © PRINCIPAL
Feg.No ;
- “ s re

Maharashira State Instiule of Hotel
Manpgement & Caterng Technology

M - mhﬂﬁ Ehivajmmagar, Pumng = 411 48



Linkages related activities with

Ritz Carlton Hotel, 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 - €, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
B- 25676640 Email: msihmetrsoffice@gmail.com , web site: msihmetrs.in

CORRESPONDENCE TRAIL

From: Redricks, Graydon <Graydon Rodricksf@ritzeariton.com=
Date: Tue, 15 Feb 2022, 1252
Subject RE: Guest Lecture for First Year BHMOT studenis on 177022022

Dear Or. Moodliar,

\Warm greefings from The Ritz-Carlton, Bangalara!

It is always a pleasure to inspire budding hoteliers and nurture them as they continue thesr journey in
Hospitality and Sarvice,

Looking forward 1o tha session on Thursday, the 17" of Fab, al 16:00 hrs.

Thank you.

Warm Repards,

Graydan



Sent: Monday, February 14, 2022 £:00 PM

To: Rodricks, Graydon <Graydon, Rodricks @ritzearlion com>; anita moodiar
<anita moodliarEgmail com=

Subject: Gues! Lecture for First Year BHMCT students on 17/02/2022

Dear Mr. Graydon,

Greatings from MSIHMCT, Punall

With reference to your discussion with Anahita Manna, we st MEIHMET, are very keen 1o have you
85 Guest Speaker for the First Year BHMCT studenis,

This lecture iz planned for helping them to understand the Imporfance of Communication Skills in the
Hotel Indusiry with respect to verbal or written skills, and how one can develop themselves to improve
their professional mage by the time they join the indusiry in 4 years.

PR ¥ ek B el -

We would be delighted If you could share your expeilences, ips and cks and also guide them 1o
understand the imporance of sharpening their interpersonal skilis ‘and what must one do to improve
thelr communication skHls, verbal and written. -

We propose to have this onling seszion for 40 minutes and the rest of the Ume we can have OEA
Sessions with the students to get their doubls clarified

Wa are requasting you to occupy the Thursday, 17/02/2022 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

di-2

Dr. Anita Moodliar
iy e 3 Rega. MAH M43/ A009Pune
ok st DL 19/0672008
Mahargehira Sl l'lE.’-II.?tE-uf .
Hotel Managemant & Satermg lechnology
Ehivajireagar, Pune-4 11018




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.Munski Marg, Bahirai Patil Chowk. Shivajinagar, Pune - 16.
e oy - 25676640 Email: msihmctrsoffice@gmail.com , web site: msihmetrs.in

THANK YO EMAIL

Forwarded message -

Date: Sat, 18 Feb 21}22 2{'4 1E
Subject: Thank you for your valuable time.
To: Rodricks, Graydon <Graydon Rodrcks@ritzcariion. com>

Oear Mr Graydon Rodricks,
Greetings fram MSIHMCT Pune!!
We thank you for accepting our invitation to be a guest lecturer for our FY BHMCT students held an

17022022 for the development and impravement 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 answenng the doubls and guestions which the students posed your way.

Your valuable knowledge and experiance coupled with your positivity to the students in these
unassuming tirmes will give them a stepping stone to thair progress shead.

We at MEIHMCT, look forward 1o a8 continuous and long assockation with you,

Requesting your valuable feedback on the following link to help us improvise n future
hitps. iidacs goagle. comiformsidie’t FAIpGLEdkdhmknpySr0eC4QELBDOcp TR hazNDKPyIOX R 3dR
khzoQiviewformusp=sf_fink

Regards;
dbeis.

Dr. Anlta Moodlar

'-‘FHIHE'.EF'AL
BHACT)
h; E'-!WMF
Hole! htan_—. wm iafering Technology

E]:-lr-.—..u.r- ; -|i.'f.--~r]1"Tb




THE RITE-CARLTDN

Oclober (9, 2021

Lattier of Confirmation

Dear M.]:plnlil
Greatings from the Ritr-Carion Pune!

We are pleased io confirm your Internship Training Program in ihe Food & Beverage Departmant wilh
The Ritz-Carlton Pure.

¥our training will commence from 18" October 2021 and will last for 5 duration of Gmonths During the
training you will be posted n Food & Beverage Departmant and will rapon 1o the Director of Food &
Beverage.

Dretails of stipend, benafits and allowsnoas and are mentioned in Annexure-1,

The kst of documenis mentioned in Annesure-1 has io be presenied on the day of joining, failing which
you may nod be permilied o commence the framing

Once again, Welcome 1o The Raz-Carlton, Pune. YWe endeavour thal your lgaming expenence will be
enjoyable and rewarding Feel free fo contact the undersigned far any queries

Piease send @ word of confirmation of acceplance of the terms of the offer

Far, The Rifz-Carllon Pune




Linkages related activities with

Westin Hotel, Pune
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October 15, 2016

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Akash Kailas Misal, from MSIHMCT, Pune has undergone his
Indusirial Tnternship at The Westin Pune Koregaon Park, Pune from May 27, 2019

to October 15, 2010,
Daring the course of this training, he has shown a very positive attitude towards the training
objectves.

We wish him & bright and successful career.

for The Westin Pune Koregaon Fark
(A unit 9f_ﬂ[|£§j§!£li!.ﬂ\!&_!_ﬂ:ﬂﬂ!ﬂ Pwi. Litd.)

i =it et
kRl can

LiF 'muesinint 5w

Priyanka Bhosle
Training Manager, Human Resources




Linkage Related Activities with

POONA HOTLIERS ASSCOCIATION
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POONA HOTELIERS
ASSOCIATION

%? Ez :/@b"s..ﬁ y

"Deg. (Vz'a{)'\l/g, x/'fag[am_L MsT-HpMmeT

Has attended the Seminar
"Best Practices in Human Resources, POSH and Labour Law"

By : Ms Vaishali Shahi - Human Resource Manager
Ms Kavita Sethi Jain - Company Secretary
Mr Shrikant Malegaonkar - Advocate

On : 20th August, 2019
At: The Central Park Hotel, Pune

O G >
27% {mv«o MAHIE9912009Pue \ Q// B NH 2-1_

Dt. 1410612009 A
Ms. Prapti Deshpande % N ‘eﬁ' ' Mr. Vineet Mishra Mr. Neerav Panchamia
Secretary General w Chairman - Seminar Committee President
AN A TN AN AN AN AN AN AN T AN AN AN AN AN AN
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PHA

POONA HOTELIERS
ASSOCIATION

Certificate of Vurticipation

M~y. Chintamant Sahasrabudhe. :
Has Participated in the Seminar
" Best Practices in Engineering Energy Cost Saving”
By : Mr Raghavendra Khot - Director of Engineering, The Westin

On : 05th December, 2019
At : JW Marriott, Pune

Goes

Ms. Prapti Deshpande Mr. Aditya Malla
Secrelary General Chairman - Seminar Committee ~

VANV IN

/ 02"‘".‘”/

\
DY, 1462003 =) Mr. Sharan Shetty

Prasident
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POONA HOTELIERS
ASSOCIATION
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Has Participated in the Seminar
v New Leadership Mantras For Enterprise And Personal Succ

By : MrArun Nayar - Director of Pride Group of Hotel

On : 27th April, 2022
At © Crowne Plaza Pune City Centre

.§d\$ Q“ﬂr
i !” L ?
Mr. Sharan Shetty

Mr. Vinay Nair

Chairman - Seminar Commiitee

ess'.

Ms. Prapti Deshpande
President

Secratary Ganeral
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Linkage Related Activities

YASHADA , PUNE
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AMAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT ANDHUATERING TECHNOLOGY AND

@&

[

RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (LG & PG = Degree Progranme)
417 =, KM Munshi Marg, Bahice Patll Chowk, Shbvajinagar, Puse — 16,

- 15676640 Email meihmetreofTicelgmuil eom, wel sife! muibmetrin

Ty,

English translation of the letter from Yashda dated 15/12/2022

Principal

Puna

Subject: Regarding appointment as Consultant...

Madam/5lr,

2.

Yashwanirao Chavan Develepment Administration Prabodhini [NMEERES] ojagihi Canteen
kitchen removation work is proposed.

It is understood that the kichen renovation ak CDAL has been done through you, on the same
Tines we request you to do the renovation work of Yashdas Kofaghd canteen,

Considering all the Design & Architecture as well 55 allthe existing materials for the renovation
of the said kitchen, if any new materials are to be purchased, it is requested to submit a
proposal to the Yashda Institute regarding the Specification & Procurement of the said
naterials,

Also, It Is requested that an expert consultant be appointed through your nstilute 1o
coordinate and guide this work,

Registrar

Yashda

P :IHH“_-;IEAL ot Qs W, IAMAINTOESP L 1'17.1

Maharashirn 5ot insnse of Dt WS AT

Horte! Munagnien & Catenng Technology Fo
Shiattinons:. Fune-411016 B ..-*ﬁ;‘ﬁ'
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MAHARASHTRA STATE IMSTITUTE OF HOTEL MANAGEMENT ARD CATERNG TECHNOLCKTY AND

®

RESFEARCH SOCIEDY, FUINE
MAHARASHTRA STATE TRSTITUTE OF HOTEL MANAGEMENT aND
CATERING TECHNOLOGY (UG & PG — Degree Programimis)
412 - C, KM Munshi Marg, Bahirat Pafil Chowk, Shivajinugar, Pune — [,
W/ 2567004 Emall: muimetrsofficeiiomail com. wib sie: méihmetrsin

Ta,

Enghish transtation of the letter from Yachda dated on 02/02,/2023

Dr, Seema Zagade
Principal,
Maharashtra State Institute of Hotel Management and Catering Technology,

Puifis

subject: Training of staff workers at Yashda, mystery audit and outdoor catering [ODC) experience
ot your students at Yashda

Ref: Hon. Meeting dated 22,/12/3022 with General Secretary’s letter Mo

Respectad madum,

ol

o,

a3,

04,

@5,

According to the discussion on abowe topics in the context mesting, the following matters ara
requested 1o be overviewed and arrangement of the same to be done accordingly.

HMCT 1o plan and conduct the training course for the cleaning staff of DAC department in
Yashday ae well a5 contractor workers of Kojagiel Canteen, mom cleaning - staff of MDC
department a5 well as cleaning staff working in DAC and MDC as well as the exscutives
warking in the department. The training eourse should be planned for approximately for 140
number of emplovees keeping In mind that day to day operations of Yashda is not disturbed
and the tralning is conducted smaoothly.

To plans and make surprise mystery visits to residential rooms of Yashda's DAC and MDC with
reference to cleaning and malntaining cleanliness and quality of food.

To plan and to be present with the students during special lunches, dinner and whenever
special dignitaries are supposed to visit Yashda so the students gt a practicsl knowledge of
outdoor catering services, For the same Yashda will inform you eight days in prior.

Howewver, it is requested that you agree to the above matters, and accordingly, provide a
detailed proposal from your office.

Registrar

Yashda
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MAHARASIITHA STATE INSTITUTE OF RO EL MANAGEMENT AND CATERNG TECHNOLOGY AND RESEARCH
SCIETY, MUNE

(«?ﬁ) MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

[

CATERING TECHNOLOGY (UG & PG - Diegree Programme)
412 - CK.M MunshiMarg, BahirstPatilChawk, Shivajinagar, Pune - 16,

W - 25676540 Fminil: Eﬂ!@m_,ﬂEE@EEEEPL weh gite! mgthmeirs, in
REF: HE’IHLH]TM—F‘E.H‘EIHEI 1iy Date! 03022023

Te

The Di‘_ur:tu'GmaﬂJ
YASHDA

Pune.
Sub:
Ref:

Your letter dated 2™December 2022

Respectad Sir,

This is with reference to your lettar dt 02272022 regarding conduction of training program for
your staff. Please find below the proposal for the same.

The training is for approximately 140 staff members as mentioned in your letter:

The training will be split in Class room sessian {theary) and Practical session each day.

The training for given department i.e, Food and-Beverage and Faciiity management (entry
lavel staff) will be of 4howrs per day (1 hour theory and 2 hour practicals), 4 days per week.

Timstable will be prepared and shared for the same.

Daily attendancea will be maintained and shared after the complefion of fraining
pregramme,

The training will be conducted in the premises i.e YASHDA

Training will be conducted by Faculty (Subject expans) of MSIHMCTRS

The training material shall be provided by MSIHMCTRS.

The trainees would be Bssested, after their training to determing the effectiveness of the
Program.

Their feedback on the individual sessions shall also be solicited,

Cerlification of the said trainees shall be done on successful completion of the training
program

* For the supervisory level team members. fraining will be organised for 3 daye with a similar
split of theory and practical sessions,

Mystery Audits

=  Mystery Audits shall be conducted by MSIHMCTRS faculty on Quarterly basis of your Food
production, Cafeteria or other dining areas and the Accommodation units in your premisa, A
detailed report shall be presentsd for your perusal within 15 days of compietion of the audit

|



Out Door Catering (ODCs)

= The Institute shall extend support through its students for Out Doar Catering for Food
Production and Food and Beverage Service, during events at YASHDA, The students shall
repert in their Chelf food and beverage service uniform and wil ke able to render services for &
hrs on a glven day. The safety and security of the studerits shall ba the responeibility of
YASADA during thesa events,

Commercials:

* Payment should be done in favour of “Principal MSIHMCT Pune” through cheque.

* The Institute will charge Rs.1500/- per hour per faculty for the training sessions

* The charges for the Lab Assistants will be Rs, 500/ peT day

= For the Audits, the Institute will charge Rs. 3500/~ per faculty par depariment.
Administrative and other charges Rs. 500/- per student.

= For the ODCs, the charges for the current financial year are Rs. 800/ for 8 hrs per student, to
be paid in cash directly to the students.

Plaase feel frae to contact Prod. Sampada Paranjpe on 9960893055 for any assistance regarding
the same.
Thank you.

Regards,

=

Dr. Seema Zagade

s "ﬁﬁ"—”\‘\h|
Wfe . FRINCIPAL M
(UG -PG) o -.

Maharasnirs Slate institute of Hodal ("—":1 Mg Mo BREHTSOmRP, e %
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MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMENLOGY AND
RESEARCH SOCIETY, IUME

* MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
Q CATERING TECHNOLOGY (UG & PG — Degree Progromme)
= 412 —C, KE.M.Munshi Marg, Buhirat Patil Chowl, Shivajinagor, Pube - 16,
- 22676640 Emall: mailimcirsefice@emil com, web site! nusibimctrs n

English translation of the lotter to Yashda dated on 04/02/2023

Registrar,

Yashra, Pune,

Raj Bhavan Mavar Baner Road,
Pune 41007

Subject of Expert faculty 1o conduct interview for Composite Facility Management
um-iq!.

Services

Respected Slr,

Pursuant to the above subjects, we would like 10 inform that we are sending the foliowing expert
professors from our institute to interview the staff for your Compodite Facility Managemant Services
{2022-24).

1, Shri, Abhay Manolkar Assl, Professor - 7249014701
2, Smit. Sampada Paranjpe Aszst, Professor - 9960893055

The said expert professor will be presant in your office on 07/02/2023 at 1.00 PM. It is also requested
ta vou to make arrangements regarding the travel of the said expert professors

Thank you,
Dr. Seema
"BEINCIPAL
(BHMCT)
Maharzahtra S1ata ins frute of /’f‘{:
I'h}ﬂauq"r.n it & Catering Tachnology a;“ i
Shivalinaba, Fuie-d 1148 £ Gng Mo, MAHEWTO0WPe | B
1 DL HA N '&6
i =
I . i

e i =



SAAHARASHTRA STATE [NSTITLTE OF HEFTEL MANALEMERT AND CATERMNG TECHMNOLOGY AND
RESEARCH SOCIETY, FUNE

("FF) MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & Pl — Degree Programme)
s 412 = C, K.M Munshi Marg, Nahirnt il Chowk, Shivajivagar, Pune — 16,

®. 73676640 Emaik musilimetrseffised gmail.com. we site; msihmetrsin

English translation of the latter to vashda dated on 20/02/2023

Reglstrar,
Yashela, Pune,
Raj Bhavan Awar Baner Road,

Pune 41007

waﬂﬂl--!u_“

Respected S,

pursuant to the above subjects, we would Ilke to inform that we are sending the following expert
profassor from our institute 1o Interview the staff for your Composite Faciity Management Services
[2022-24).

1. 5hri, Abhay Manalkar Asst, Professor - 7249014701

The said expert protessor will be present in your office an 0703/ 2023 at 1.00 PM. It s also requested
1o you 1o make arrangements regarding the travel af the said expert professors.

EERlcipaL

[BHICT) (= .
Maharasrirs State Insitte of (] oo, eleREACTI0NPYL, |
Hokel Manaparman A Satsrmg Technology i in. sz o0n f
Shivailsagy, Puoe-4 111E e é‘:
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RIAHATASHTRA STATE INSTITUTE OF HOTEL MANALEMENT AND CATERING TECHROLOGY AN
HESEARCH SOCIETY, PUNE

@. MAHARASHTRA eTATE INSTITUTE OF HOTEL MAN AGEMENT AND
(cg} CATERING TECHNOLDGY (UG & PG — Degree Programme)
_— 417 — C, KoM, Munshi Marg, Bahimt Patil Chowk. Shivajinngar, Pume - 1

- 25676640 Emait: prsihmetrsofficeifamail.oof. wib site: msfhmetrs.in

Ewhhumﬁ“laﬁunufﬂu jettor from Yashda dated on 02/o2/2023

To,

Principal,

anarashtra SEitE ViGNl MSRgEment 4nd Cateing Technolen)
¥ M. Munshi Road, Modet Colomy,

Shivajinagar, Puni 411015,

Lof expert facuiny anﬂﬁ;’ﬂlflﬂ-ﬂfurthemerﬁlwﬂftmpmim

followling is the list of employees in the tendar of Compaosile Facility Management services [2022-
2024) at Yashda, according 1o the albowe Topic-

[Sr.No_| Designation No. of post |
1 Sr, Supervisor . gEn
2 SUpErVisos 03 e
3 Receptionist 0d
4 Electrician 03
5 Mumber 0
& Carpenter 01
7 Mason cum pamier 0l
B Technical Assistant 0l
| 3 Classronm Assistant ol
10 foom attendants 20
11 FE&B Supervisor 01
12 Head cook [k}
13 Assistant cook o2
14 Helpers ¥
15 Clerners i
| 16 service boys 0d — -1

interviews for the above posLs are organized on o602/ 2023 at 11.00 AM in Yashda. Howewer,
according to the said post, itis requested that expert professors should be made available froam you
to conduct the interviesws.

Reglstrar -
|PAL
i (BHWCT]
ah prakhirD Slali Irﬂﬂm.%ll-ul
st & T
- Hg.his.m:._ auna-A 11018
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Imﬁmﬂmhwmmmm.mmFﬂny Management
mwm-zaﬂ}wﬁﬁmﬁﬁmmmmm.

ﬁ; Designation . No. of Post

. | Sr. Supervigor 01

2. | Supervisor 09

3. | Receptionist [

4 | Electrigian 03
| 5. | Plumber 1]

6. | Carpenter 01

7. | Mason cum Paiiner 0l i

& | Technical Assistant 0

9, | Classroom Assistant 04

10._| Room Astendants 0
11| F& B Supervisor 0l

12, | Head Cook [

L3, | Assistant Cooks 02

14, | Helpers 02
13, | Clenners {4
L_t6. | Service Bove 0§

N
Moer gl

= o r T
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CFMS Temder (022023
Thi, Feb 1D, 5137
e
P e, aimvitm, minoud e, A sdiwind, Vikos, Satish

Respected Sird Muclm,
Al e omset we uppreciate kg availible Shid 8 Radeikar for the consultaiion meeting hekd
o yushadn on 2nd Feb, 2022, The ouicome of the mecting is planned to be presented 10 e Flea, DG a1 11,30
AM an 1Tth Feb, 2022 ot hoard rewm yoshais, We will reiguest the presence of Shri 5. Ralrikar for ihe 2ame.

Thanks & Reparis .
Col: V. M, Suparckar
Directie

Fune. ;
CFMS Tender (2021-2023)
Vishwas Supnnekur T, Feb 140,

337 PM
Vo me, anits.moodliar, Asling, Vikas, Sallsh

Respected Sirf Muacdam,
AL the tnsel we appreciale miking aenilshle Shid, 8. Raivikar fior the consultation mecting held
. yushadi on 2nd Feh, 2022, The ouscome of the meeting is plimacd 1o be presented 1o our Hon, DGt 11,30
AM ga | lth Peb, 2022 at boand ron yashada, W will reipuest thie presence of Shri, 8, Rabeikar for the same,

Thunks & Repnnks
Puane, : .
PRINCIPAL
(BHICT)
Maharashira Stafa meblubs af

Hatel Man s nern Tachnology
Bhivalnanag. Funs-411018




MAMAASHTRA STATE BNSTTTUTE €7F HIOTEL MARAGERENT ANDTATER NG TECH DXV AN RPSEARCIE SOCHTY, LN

Doy MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
E&Z]}d E AND CATERING TECHNOLOGY (UG & PG - Degree Progrmmme)
—— 412 - C, K.M, Munshi Marg, Behirai Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmeitpol@gmail.com , web site: msihmeirs.in

MSINMCTRS/UG-PG/Yashda/2022/ VA Date: 11.03.2022
o

Pure

Ref.: DACR2021-22/B.G Nutanikaran dated 1502/2022 and maiked dated 02nd March
2022

Dear Sir,

With referénce (o the above we have deputed Mr Sachin Rayrikarand MrAbhay Manolkar
as a lechnical expert to assist you In up gradation of your kitchenWe thank you for providing
the opportunity to work with you for setting up the kitchen and back area for the canteen
kitchen KOJAGIRI,

The expert team visited your premises on 03rd March 2022 and has faken photographs of
the existing kitchen facilty, equipment's and storage facility, They have also observed the
mode of operations and understood your requirement of food proguction, storage and
processing. The team has come to & conclusion that the said kitchen facility would produce
meals for maxemum 250 people and in case of any special event up o 400 meals.

Coneiderng all of the above tha team has following cbservations
Civil cbservations

1) Floonng was found severely damaged in some places

2) Dado files were found damaged in some places,

3) Storage area was made with kaddappa shelves and hence was extremaly unhygienic

4) \itrified tiles are being wsed as floor finish in sarvice bay {corridor leading to the kitchen)
and back area.

81  Electrical fixtures and plumbing fidures were old.

B) Door opening on both sides was missing on the sernce bay line,

Technical ob ations " :
] Hli!ﬂlﬁ'l'r'l ,h“-“‘ W

P A
11 11&%&5.-‘3:1 the main kitchen
-2) Staff has to travel a long distance while carrying pots and pans from cooking are to pot
wash area.
31 Wegetable store and chapatti cooking drea were located in one place.
4) Unnecessary two different locations were found for salked plate and dish wash
5} Kitchen eguipment wara out dated and damaged.
B) Gas bank Is localed within tha kitchen struciura

" To the above cbservation the expert team would like to recommend following suggestions
which would help in maintaining the hygiene, individual efficcency and safety standards
during the operations;



i
g

.-"’.'rlfl

Suggestions

T

ol R

B

To: measure the entire kilchen and back area with digital measuring tape and
architectural iayouts to be prepared. This is reguired as thera are no anginal archifectural
documents, plans, blue prinis, and MEP drawings avaitable at the movement,

o efructural audit to be carmed oul before camying out any civil wark. If the awdit parmis

anly than the siruectural changes o be mede

We may require subsaquent changes in civil work for which we request your support and
professional invelvemant of cwvil enginaeriarchitect

Flooring of the enfire kitehen needs o be replaced with the Cota tiles.

Dado tiles needs lo be replaced

Electrical points and waler pipeline point’s needs to be redesigned a5 per the new layout
Guiter! drainage lines and drain gratings work (o be carried out prior 1o the flooring
Instead of exhaust fans, exhaust hoods and fresh air ducting would be the betler option
for maintaining healthy atmosphere in the kitchen

Gas bank must be localed outside the kilchen premise and new ppeling o be routed
appropriately.

10. Keddappa shelves to be replaced by 35 Shelves/ racks,

11. Re painting of the entire structure is reqguired.

12. Pol wash and plate wash (o ba re-designed and relocated.

13. Staff resting rooms to be relocated/separated from the kitchan,

Scope of MSIHMCTRS

i
-

3
4, Suggesiing appropriate matenals and finishes for the equipment.

To creata a plan which details the layout and appearance of sll installations with the help
of aute CAD designer,
Guiding for the tender process for the purchasing of the equipment from the shor listed

supplier.
Designing the technical specification of the equipment as pef the need of the operation,

Consultation fees:

Institute proposes Rupees one lakh as the total consultation charges which will ba payable
as folows

A
B

L i

Cnce the proposal is accepled Yashada to pay rupeas 50,000/ 1o the (nstifute.

Afier the complelion of tender process and at the time of Installation of equipment's,
Yashada to intiate Rupees 30,000/

After the installation and working repori generated by the technical experis of the
institute the final payment of Rupees 20,000/ to be released

Insittute expects this work 1o be camied out in 5-8 vigits by institute experts,

Kindly note alt the incidental charges such a8 conveyance, printing, hiring auto CAD
designer, civl enginear/architect atc. will be charged separately and as per the actuals

All the payments fo be made in the name of Principal, MSIHMET, Pune by chegus.

Regards {f%
(2 Ry Mo, mamoorT00SPuns "“r.‘

Cir. Amtm -:"4‘}‘-

w-ﬂ—

PRINCIPAL ‘“ ﬂ
(BHMCT) 2 o«y

Meharashns Srate Inefifuls .
Lr:_mum-um:? ,I'"F}-J--fla-l_ o a F e 7

Shnadnere Cune-d 11018

| %\-“'w



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

.,:‘igg MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
u AND CATERING TECHNOLOGY (UG & PG - Degree Programme)
-t 412 —C, KM Munzhi Maorg, Bahitat Patil Chiwk, Shivajinagar, Pune - 16.
- 25676640 Fmail: mshmetpo@ymail.com . web site: masilmetrs in
REF: MSIHMCTRS/UG-PG202Y 2 5e) Date; 27.04.2022

To
The Director General
Yitshada.

i

Sub.; Biopossl of MSIHMCT for the renovation of your Canteen Facility. (Kitchen Area)

Ref: 1) DAC/2021-22/B.G Nutanikaran dated 15/02/2022 and mailed dated 02nd March 2022,
23 MSTHMCTRSATG-PCG Yashd/ 2022/ Report of the physical visit conducted on 3rd
March 2022 for your canteen kitchen of KOJAGIRT up gradation. Dated 11.03.2022,
Diear Sir,

With reference to your lettér dated 2 March 2022 and our letter duted 1 1™ March 2022 which has
a detailed report of the visit carried out by the Instituie Representatives.

With reference 1o the above The Institute shall charge Rs, 4000/~ per visit and provide only the
Advizsory consultation in (he following areas:

1. To prepare a detailed list of Kitchen Equipments with the technical specifications.

2. To prepare a plan which details the lavout and appearance of all installutions wilh the help of
gt CAD desipner,

» This may requite few seasions with an Auto CATD designer to place Kitchen egquipments af
right place.
s  These lnyouts will nlso give details about water inlets and outlets.

3. We will provide guidance for the tender process for the purchasing of the equipment from the
short listed supplier.

4. We will advise on the suitnble drainage system that may be installed for better sunitation
facility,

5. Suggesting appropriate materials and finishes for the equipment, floor, wall finish, finish tor

the ceiling. ete, which will be suitable for smooth Food productions Operations.

» This may require several visits with the architect and the contractor.

We will advise Redesigning of Pot wash and Plate wash,

We will advise on planning of Gas Bank

We will provide guidance in Plunning of Exhaust and Fresh air Syslems.

»  For visits or any scheduled meetings arrangements for commuting will be made by
Y ashada,

e In gase of an Online meeting held by Yashada for any work progress will also be
considered as part of consultancy work and will attract the same fees Le. Rs. 3000/ per
visit! Meeting.

Should you need any other assistance please connect with the Institute.

LR

. Regards

o
s

L PG
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MAHARASHTILA STATE PSTITUTE OF HOTEL MANAGENMTNT ARD CATERIRG TECHNCLIXGY AND
RESEARCH SOCIETY, FUNE

i MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
‘;-_-J CATERING TECHNOLOGY (UG & PG — Degree Programme)
e 413 = C, XM Wk Marg, Bahiron Patil Chowk, Shivafinagar, Pune — L.

B 25576640 Emall; msibmetrpeifieetifamail.com, web gite: methmet. in

English translation of tha letter from Yashda dated 07/12/2022

To,

Principal

Subect - Meeting to finalize draft tender for renovation of Kojagini Canteen in Yashda,
References: 1. Letters dated 15/02/2022 and 20.8.2022
2. Your letter no. 188, dated 21.3.2022 and No. 289, dated 27/04/2022

Han. sir,

1. Letter dated 15/02/2022 in reference No. 01 abowe, you were informed about appeintment
of consultant through you for renovation of Kojagirl Canteen of Yashda, In Reference Mo. 02
dated 11.03,7022 you have informed about the appointment of Mr. Sachin Rairikar and Mr.
Abhay Manalicar as Technical Consultants.

2. Atender draft has been prepared for the renovation of the said food and, Mr. Director
General has organized a meeting on 12 Decernber 2022 at 12 noon to finalize the same.
Howewer, the technieal advizor is invited 1o attend the said meeting. It is requested To
finalize the said tender document by the technical consultant,

Registrar

Yashda

S A,
PRINCIPAL £ o penmtERtAPI (R A,

| __! ';EI:..“

(BT ! parh j
MaF — :I I|-|_-|P,,-n1 =11 m- Tl ﬁ
Hatzl Al i i .
Shivamaige, |- =14211016 “‘E‘;L_*_.fﬂﬁ



Linkage related activities

C- DAC, PUNE




pnwil:ar L Tue, Aug 1, .44 PM
{20 howrs ago)

bo ma, madhaw, Nishant, sachins
Dear Madam,

Greetings!

As the employee strength is gone up and students have alsc been added,
the number of canteen users has doubled.

We are looking forward your institute’s expertise precisely in respect of .
1. Modify the Layout of the rooftop kitchen/canteen.

2. Decide upon additional equipment to be purchased

3. Decide upon terms and conditions and help in drafting tender documents
4, Decide terms and conditions for drafting EOl Document for appointment
of contractor

5. Deciding rate list for items to be served In canteen

6. Deciding suitable mechanism for providing Quality Control

7. Provide Quality and Hygine Audit

Kindly arrange to depute an expert for attending a meeting for detailed

~iscussions - proposed to be held on 02/08/2023 at 4 pm

We will require a quote for professional charges for the role to be played by
the institute,

Regards,

shforars wrrEee weAEy | Shriniwas Sharadrao Pownikar

Tawmn uFw (swaera @A) / HOD Admin Services

ve S wftwrd | & CPIO

warE Hav e &% (d-3w) 1 Centre for Development of Advanced Computing (C-DAC)

gt arls, Swwdy, g, 997 / Innovation Park, Panchavati, Pashan, Puna

Ot Ssr A4 08an



Fwd: Minutes of the Meeting with Prof. Abhay Manolkar
Inbox

5

ABHAY MANOLKAR Wed, Sep 7, 5:05
PM (17 hours age)

[0 me

e Fopwarded message
From: msihmet tpo <msibmettpo@gmail. com=

Date: Tue, Sep 6, 2022 at 8:41 PM

Subject: Fwd: Minutes of the Meeting with Prof. Abhay Manolkar
To: ABHAY MANOLKAR <abhaymsihmet{@gmail.com=>

Dear Sir/Madam,

2. The minutes of the meeting are atlached for perusal and for comection if any,

2. Kindly arrange to provide quote for
5.’“"".""{

i Betting up the chiective type test for Canteen Manager's post |
ii. Conducting Interviews for Cantean Manager's post on 14/08/2022 and
150072022,
Since the time is short, you could start setting up the paper, The above matter was discussed
with Prof, Manolkar during the visit.
Thanks,
Per :
S Pownikar & W
Services, C-DAC [2(" sy, NAHESMIOIOPUTY &

- &
i #'ﬂ#}

. W T
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Minutes of the Meeting held on August 24, 2022

The meeting was held in the Canteen Committes, Chairman's office, 27 Fioor  following members were
presontt

1 g Sunil Misar, o
1 Praf . Ashay Manclkar MHC e Expeert nominsted by
3. Shif Shrinkhwas fawmikir HaD, Admin ... Mermber
4, Ma. Madbovi Pulelos Conwanes
Agenda was a5 follows:

1. Expansion of Canteen in the light of increass in number of 51aff and Students

2. Diseuss modalities of Selection Cafeteria Manager, Conduction of Cafeterls Manager walk n
Intarview.

3. Redesigning of Caletera structure at UG Floor and 6= floor.

4 Mechanism for continwal guality check

Experts from Catering college suggested the following

L Prof. Manolkar sugpested to buy state of the art combi oven of 10 trayvs, We have already 2
combl pven are avallabbe which are having 6 trays. He sumqu to'buy back the combd oven
and huy latst one which cost is As.10,00,000/- each approximately for 10 trays.

2 Prof. Manalkar alse suggested not to focus on nutrition /distican while selection of Cafeteria
fdanager as cur main purpose will not be served if we will facus on nutrition or dieticians, While
selection, this could be kept in mind, .

3. Prof, Manalkar visited to both the cantesn and suggested that kitchen should be at the ons
place i.e. on 6% floor, need to redesign of cooking and stofage area,
Asked to buy heavy duty combi oven approx. of 10 trays each 2 nos.

4,  Hesugpested 1o take written test while selection of cafeteria ranager; scrutinized all the
reaumes and documents of the candidats; 3 members panal (espectally studants of the catering
commitbee | will have the first interview and then the deserving candidate will appear for final
interyiow.

5, Written test (objective type] could be designed by Catering College. Catering Callege could
provide experts for conducting thie interview ta be held en 147 & 15% September.

B Onownsiting & floor Canteen Prof. Manalkar opined
i Shifting of Store room elsewhere

ii. Exparsion of cooking #fea

Ry Mo, MAHESI00PEns ©
i N TR T ] o

e



W, Addition en two combi ovens giving one as buy-back
7. Dn visiting UG Floor canteen Prof Manolkar suggested followling

i ot cases 1o he provided instead of providing combi ovens as there 4 net cutting =
prepacation arsa
fi, Providing canoples kind of sheltars on drive-ways on Narth side of canteen

E. Continoal hand-holding with periodic visits of Experts and Students of Catering Collage would be
benaficial,

4. Catering college may be asked to quate for 1, 3 and 4 agends points,

Meeting concluded with the vote of thanks.

[Madhavi Pulekar) [Shriniwas Pownikar) (Prof. Abhay Manalkar) [Surdl Wlisar)




inbox
spownikar Tue, Aug 23, 447 PM
{19 hours ago)

to me, sunil, gaurs

To

e, Anita Moodliar,

Principal

Maharashtra State Institute of Hotel Management and Catering
Technology

Dear Madam,

Your institute had provided expertise in setting up our/Smployee
gantesn st our roofiop. We are thankful for the same and appreciate
vour kind cooperation in this regard,

As the number of users of our canteen has gone up and is expected to
grow further, We are looking for expansion of our existing

Canteen. A meeting of all concerned is planned on 24/08/2022 at
3.30 pm.

Kindly arrange to nominate an expert for our guidance.

We will appreciate a line of confirmation in this regard,

Thanks,

W~
T
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20, 137 P Gnai - Aequesl for o madsing

M Gmail maihmet tpo <msihmecttpo@gmail.com>
Request for a meeting.

hmthﬁﬁmm Thui, Now 11, 2021 at §:24 PM
To: mﬂ!ﬂn&mﬂ.mm

Ce: anita.moodliarigrmall.com, Shiflfiwes SHarsd Pawrikst Sspownllaribodacin®. phspuns@omail com
Diear Prefl. Moodliar,

W are planning fo change the mode of operation of cur canteen io kabour only
cantract from fully culsourcad coniract, baing in use currantly. In this regard.
we hnd tekan halp of Prol, Sachin Rayarkar, last month o arrive at costing of
raw material and estimates for food wastage ate,

Ta help ws aut In cparating the canteen, we are contamplating 1o BEER your
institute's help on 8 continued basis. through an Moll, Wa foreses a need for
your institute’s help In few sspacis of canteen oparations Hke Manu, rw

material sslection and cantean staf traiming 1o name a few,

To discuss the scopa of MoU, out team would like 1o hee B B=masEling, Since we
have intoracted with Prof, Rayarikar earber and sinoe ne aware of our setup,

hiz presance during the meating will be desirable.

Looking forward to your respanse for scheduling 3 meating,

With

For assimilation and dissemination of knowledge, visll cokes.cdac.n

[ C-DAL |s on Social-Madia tno. Kindly follow us at.
Facabook: hitps:tieww fscebook com/CDACINDIA & Twitter: iRedasindia |

Tivis e-mad |5 for the scle use of the inlended recipiant{s) and may
contain confidential and privileged Information, IF you sre not the
intanded recipient, please contact the sender by reply e-mail and destroy
all coples and he original message. Any unautharized reviaw, use,
disclosure, dissamination, formarding, printing or copying of this amaidl

Is stricily prohibited and appropriste legal action will be talen.

o

PRINCIPAL
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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 — Degres Programme)
412 = G, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 18.

&- 25676640 Emall. msihmcttpo@amail com , web site: msihmelrs.in
REF: MSIHMCTRS/BHMCT/2018/ €33 Date: {'7/23] 2218

Ta,

Kind Attention: Shei. Shriniwas Pownikar, foint Director{Adinin)
Greetings from MSIHMCT, Pune!!

Reference to vour mail dated 30th August 2018 and subsequent meeting atlended by

Prof. Sachin Rayarikar at the Pashan Read facility of your organization, We thank you for
providing oppormumity to work with you for setting up of the Kichen and Bock Arca for the
Canteen Facility.

As per the scope defined by you we would be providing bur expertise in the following areas and
the consultation charges for the same would be escalasted aceordingly,

Scope of MSTHMOTRS as mentioned in the expository note:

|, Designing and modifying Layout of the roofiop Canteen

2, Deciding upen the equipment to be purchased for Canteen

3. Deciding Terms and Conditions and help drafting Tender document for purchase of Canleén
t-qIJIFII!'I'I.I:'l'lt

4. Deciding Terms and Conditions and help drafling Eol document for appointment of
contractor

5. Deciding Menu aind Rates for Canteen Food
6. Deciding a suituble mechanism for providing Quality Control
7. Provide Quality and Hygiene Audit
8. Advance / preparation support for Governmental License, ete. as required for Canteen,
g ﬁ e g! 9, Preparation for complying with requirements for obtaning licensz,
-3
= E_%: Az per :ubsaquﬂul discussions with Shri. Pownikar, we propose the following work schedule and
B57
_-lll_:l‘__ g’ g% Scope and The Rale of the Institute Institute’s
= (] Professional
— Charges
'ﬁ i 0 e T i
- For scope number 1 & 2 /£, J 2 "‘\:\_ Rs G0000-
: o o To execute this, we would be needing expertise from the field of ¢/ HIBH \z|

*Auvto-cad' for whom payment will h-c: done as on actual,

ﬂ F‘?-L.{ﬂ' 1..‘--""F'= ; /r _”.f
z JIF e a9
B2y T [02) 0!8



= Wemay require some assistance and subsequent changes in eivil work Tor
which we request your support and professional invelvement of civil
engineer! Architect. Their charges are nol included in institute’s purview.

Scope 3 ThaH Wt Rs 200004
« To execute this scope dve will provide technical inputs on selection of

appropriate equipments and the conditions to be included in tender

document which needs to be published.

Kindly note that the Preparation of the Tender Document, Processing
and overseeing the installations, ete, is not in Institute’s seope.

Scope 4 o Aephtts Rs.20000/-
o In this scope asr role would be o provide help in drafting EOI document

for the appointment of appropriate contractor. We would provide expert

opinions on terms and conditions so that the contractor will provide highest

possible standards of meals and services.

Scope 5 Bs, 20000/
= We would provide our expertise in designing cyclic menus with the

appointed eanteen contractor. We will suggest the selling price for various
meals.

Scope number & & 7 Rs. S0000/-
o  The mechanism for producing high quality meals would have to devised )
according to your requirement & the selected vendors ability,
¢ Similarly the hygiene standard’s check lists will have fo be drafted
according to processes and standards that we wish 10 achieve,

o To conduct hygiene audits and quality control checks Institute would Rs. 4000/~ per Visit
provide experts and will depute senior stndents who would infern visit the
canteen randomly and conduct the audits. : "f"l l‘f’mmm?t{d
! F miInmum one visit per
To Carry out these audits Institute and C-DAC will enter in a separate manth 10 ensure
MOU wihich muy be revised every alter Two Years. hygiene and quality
standards.
Seope number 8 and 9 WA

= Mot within the purview of the Institute & it necessarily requires lasolng
with municipal corporabion & other authorities,
Schedule of Payments: ":}
= Al the paymenis will be made in Two parts. 70% ol the total amount would be initiated
before starting the work on any scope and once it is completed the remuining 30% should be
released.
# Al the payments will be made by cheque in favour of Principal MSIHMCT, Pune.

=  Govt. Taxes will be as applicable.

Regards —
L pmmantia L SN
Principal e
MSTRACT, P | i
Msharashia Site inailits of . A i
h"h'.| B as g irm --"|I 'I'E p 'll-'{lﬂ'_lﬂ!. 4
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Linkages related activities with

Venkateshwara Hatcheries Pvt. Ltd
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Linkages related activities with

DR. D. Y. PATIL HMCT, PUNE




DPU

e, 10, Y, Pl Vodveeh Sockeiy’

Dr. D. Y. Patil Institute of Hotel Management & Catering Technology
Tathawade, Puna 411 033

This is to certify that Mr./Ms, '
hns pnmmpmﬁ in ﬂ:u:. Twn d.ymu level seminar mmm \
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AMAHARASHTRA STATE INSTITUTE OF BOTEL MANAGEMENT AND CATERNG TECHMNOLUGY ANDRESEARCH
SOCIETY. MINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

@.@ AND CATERING TECHNOLOGY, (UG & PG - HMCT)

o

i

i 412 - C, K M. Munshi Marg, Shivajinagas, Pune — 16,
W - 25676640 Email: gramiimsthmetrsin o web site msihmetrs. in

REF: MSIHMCT/BHMCTISPPUEXAM20230 T Date: 22.05.2023

o,

Ms. Ashwini Talaulikar
Assistant Professor

Dr. 0. Y. Patil Inst.of HMCT
Tathwade, Puna

Subject: Appointment as External Examiner for Assessment of 5, P. Pune University
Practical examination of BHMCT programme — April / May 2023.

Madam,

| have pleasure in inviting you to work gs External Examiner for Assessment of 5. P. Puna
University Practical Examination for BHMCT programma of the following course to be
conducted on the date mentioned below-

Sr. Date Time Course Course Code
Sp. In Food & Beverage Ser, Mgl — |1 CSBO1E
i
1. |22 May 2023 | 10.00 am. I o0 & Beverage Ser, Mgt — Il | CEB 801 B
Thanking You,
. .r ‘| oy
ril'l,r ,L : E
Dr SEEEITIB' Zagade L. E:u:am I = Chiasge

I PA MSIHMCT, Pune =16
MSIHMET 'Pum 16

e
(e~
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MATIA R ASHTIA STATE ENSTITLUTE OF 1IGTEL MANAGEMERT ARD CATERIMG TECIHOLOGCY AND RESEARCH
SOCIETY, UNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

{_.__“ :I AND CATERING TECHNOLOGY, (UG & PG - HMCT)
- 412 - C, K. M.Murshi Marg, Shivajinagar, Pune ~ 16,

B - 25676640 Email; gxamd@msinmetrs in 4 web site: musihmetrd.in

REF: MSIHMCT/EHMCTISPPUIEXAM2023 b0 Date: 25.05.2023

To,

M, Gigish Deone

Asst, Professor

Or. D. Y. Pafil coltege of HMCT, Pune
M - 8203453827

girideoi@gmail,com

Subject: Appointment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programme — April [ May 2023,

sir,

| have pleasure in inviting you to work as External Examiner for Assessment of 5. P. Puna
University Practical Examination for BHMCT programme of the following course to be
eonducted on the dale mentioned below-

Sr. Date Tima Course Course Code

g;;'fﬁ“ k2 iy 1.00 pm. | Quantity Food Producton 401 (Batch 11 )

Thanking You, \ 4 ][
%ﬁ N2
II - Ill v _'___ ':i' - ‘.1_

e

Dr. Seema Zagade Linl. Exam In— Charge

PN CIPAL MSIHMGCT, Pune - 16

MSIHMGTL Pune - 16

WERiTE St Inelibule ol

q;? it e nalogy
- 11015

N

Qo
(b



SEATUARASHTEA STATE INSTITUTE OF 1IOTEL MARKAGEMENT ANDCATERMNG TECHNOLOGY AND RESEARCH

SOCIETY, FUME
i MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
(L) AND CATERING TECHNOLOGY, (UG & PG - HMCT)

e $12 = £, KM Munsti Maoeg, Shivajinngar, Pune — 16
B - 25676540 Emnil; pxamiEimsibmens.in 4 web site: mailfmcies in

REF: MSIHMCT/BHMCTISPPLEXAM2023 13- Dale: 03-06-202.3

1

Mir. Pranav Shela
Aest. Professor

Dr. D. Y, Patil College
of HMCT

Funa

Subject: Appointment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programmea = April / May 2023

Sir,
| have pleasure in inviting you to work 85 External Examiner for Assessment of 5. P, Pune

University Practical Examination for BHMCT programme of the foliowing course to be
conducted on the date mentioned below-

Sr. Date Time Course Course Code
Basic Rooms Div. — I C 203 (Batch | &1l
#l i)
L | oy 00 ™ |930am, -
Basic Rooms Div. = | C 103 (Backleg )
Thanking You,
i
0 B
R
6|2 |
Or. Seema Zagade Uni. Exam In = Charge
Principal MSIHMCT, Punea - 16
MEIHM% AL
a% Madiaraghr Hﬂ mg
Catering Fachinalogy
-5-:\ Funl-lﬂmg.




MAHARASHTRA STATE INSTITUTE OF HOUTEL MAMAGEMENT AMDI CATERING TECHNOLOGY AXD
RESEARCH SOCIETY. PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)

452 = KM Mumshd S, Shivaginagss, Pune— 16
B 23aTen40 Email: pramidmsihmetrs.in . web siie: nsihnicirain

e

REF MSIHMCT/BHMCT/SOPLEXAMIZ02S &1 B Date: 30.05.2023

To,

Mr. Sandeep Maik
Asst, Professor

Dr. ©. ¥. Patil College
of HMCT

P e

Subject: Appointment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programme = April / May 2023,

Sir,

| have pleasure in inviting you to work as External Examiner for Asseszment of S. P. Pune
University Practical Examination for BHMCT programme of the following course to be
condicied on the date mentioned below-

L

Sr. Date Time Course | Course Code
4 2gh. 30 and 317 May 1,00 Cwiantity Food Production E_-Eiﬂ (Batch 1)
- | 2023 PP od Production — | C 101 (Backlog)

Thanking You,

o ¢ e ;‘L;

Sija
Dr. Seema Zagade Uni. Exam In = Charge
Princi " MEIHMCT, Puna — 18

MSIH A RAL
2 [BHIACT) {Ei‘ghﬂﬂ)



Linkage related activities

Abiz Kitchen




AHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT 4 _
Y TECHNOLOGY AND RESEARCH SOCIETY, puyng ND CATER g

MAHARASHTRA STATE INSTITUTE OF HOTEL MaNaG
AND CATERING TECHNOLOGY, EMENT
(UG & PG - HMCT)
412 — €, K.M_Munshi Marg, Shivajinoger, Pune - |,

- 25676640 Email: pusihmetipo@email.com s web site: maihmeys ;-
REF: MSIHMCT/BHMCT/SPPU/EXAMI2018/ 259 Dete: [5]0; 7y

To,
Mr. Abhizer Harnesswala

Director
%\ Degchi Catering Services
Fune i

Subject: Appointment as External Examiner for Assessment of S, P, Pune University
Practical examination of BHMCT programme = April 2019,

Sir,

| have pleasure in inviting you to work as External Examiner for Assessment of 5. P. Pune
University Practical Examination for BHMCT programme of the following course 1o be
conducted on the dales mentioned below-

Sr. Date Time Course Course Code
: Clua ntit:._r Food C 201
15" 16™ and 18" Production
1. : 01.00 p.m.
April 2018 ) 601
Adv. Food Production (2008 Pattern) |

Thanking You,

b

[
Or. Anita Moodliar

Fripgy . .
SHEAL -
Vil dns)| i
TN TI‘IHI‘HDM .‘_.a-" i:ﬁlmmﬂimﬂn
Shiveariag i, #ur-411015 g e nb% @
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Linkages releated activities with

SYMBOISIS school of Culinary Art, Pune




iy

INSTITUTE OF HOTEL MAMAGEMENT ANL CATERIMNG

MAHARASHTRA STATE :
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

()  MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOG Y, (UG & PG - HMCT)
412 = C, K. M.Munshi Marg, Shivajinagar, Putse — 16,
. 25676640 Email: examiimsilnnetirsin 5 web sitel mailimelesin

REF: MSIHMCT/EHMCT/SPPUEXAMIZ022/1 23 Datedd 12,2022

Ta,

Chel Shamal Mora

Chef Instructor = Bakery & Palisserle
Symbiosis School of Culinary Arls

Pune

Subjoct: Appainiment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programme November 2022,

Eir,

I have pleasure In inviting you to work as External Examinesr for Assesamenl for BHMCT

programime of the following course fo be conducted on following date.

5r. Date Time Course Course Code
1. 219, 22« and 237 | 1. Jm. .
et st 00 p.M. | pakery and Confectionery C 301
Thanking You,
Dr. 5 Zagade
c‘j?f Frincipal
j,‘égi: z‘ﬂmm CIPAL
(BHMCT)
klsharashira Stele Insffute of
Holel Menzgement & Jai o Tachnalogy ey
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