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Quality Service Management
Semester: VI

Course 0bjectives:
This course aims to develop students' understanding of service quality principles and their

application in the trorpitufii, industry.It focuses orimanaging guest experiences, training staff

for service e""e,enc"', and measuring performance using vu.iout tools' Students will gain the

knowredge and skills io1*pt.*"nt aird maintain high-quality service standards in hotels,

restaurants, and other hospitality settings'

course contents: :- rr^^-:4^r:r-, LH 6
Unit 1: Introduction to Service Quality in Hospitality

. Concept of service and service quality

. characteristics of hospitality services (intangibility, perishability, variability,

inseparabilitY)
. Importance of quality service in hospitality
. Service-profit chain and its relevance

Unit 2: Dimensions of Service Quality
. The Five Dimensions of SERVQU

Unit 5: Service Leadership andl Culture
. Role of leadership in service quality
. Building a service-oriented culture

VW

AL model: Tangibles, Reliability, Responsiveness,

t'

Assurance, EmPathY

. Understandingiustomer expectations andperceptions

. Service gaps model and quality gaps

.Measuringservicequalityinhospitalityorganizations

. Global benchmarks for evaluating service quality

Unit 3: Designing and Standardizing Quality Service

. Blueprinting service Processes

. Designing service delivery systems

. Standard operating procedures (SOPs) for quality assurance

. Role of physical environment and service design

. Importance of consistency in global brand standards

Unit 4: Guest Experience Management
. Stages of the guest experience joumey

. Personal izationand customizationof service

. Creating memorable guest experiences

. Managing emotions and guest psychology

. Service recovery and complaint handling

LIJ7

LH6

LH6

361Course Code:CoursendationFou
Lecture hours: 48

Full Marks: 100
Credit f{ours: 3

Pass Marks: 40
40,/"InternalAssessment 60'hU
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. Empowering employees for quality service delivery

. Internal marketing and employee engagement

. Leading by example: Hotel brands'approaches

Unit 6: Quality Management Tools and Techniques

. Tital Qualrty Management (TQM) in hospitality

. Quality circles, Kaizen, Six Sigma basics

. Benchmarking and best Practices

. Quality audits and feedback systems

Unit 7: Training and Development for Service Excellence

. Importance of service training in hospitality

. Designing effective service training programs

. Monitoring performance and continuous improvement

. cross_cultuial service training in diverse environments

LH5

LH4

Unit 8: Technology and Innovation in Service Delivery LH 5

. Role of technology in enhancing service quality

. Contactless services and mobile guest engagement

. Use of CRM and guest feedback platforms

. AI and automation in personalized service

unit 9: Quality Standards and certifications in Hospitality LH 4

. ISb and quality certification in hotels and restaurants

. Globul ,.*i."itundards (e.g., Forbes Travel Guide, AAA, HACCP for F&B, Michelin'

tripadvisor rating, google rating)
. Sustainable service practices and ecoJabels

. Quality.urug.*.rt in the context ofNepali hospitality industry

Suggested Readings:

CustomerFocusAcrosstheFirm(7thed.).McGraw-Hill.

ed.). Pearson.

ed.). Pearson.

Tools. Routledge

Nze,9
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Research Methodologies
Semester: VI

Course Contents:

. Definition and significance of research in the hospitality industry

. Types of researcli: Basic vs Applied, Qualitative vs Quantitative

. Role of research in global hospitality development

. Research and decision-making in hotel management

Unit 2: Research Process and Problem Formulation LH 6

. Steps in the research Process

. Identit/ing and defining research problems

. Setting objectives and research questions

. Revieiing literature: Purpose, sources, and strategies

. Hypothesis: Meaning, types, formulation

Unit 3: Research Design and Pro-posal Writing
. Meaning *iC.r of ..t",irtf, design (eiploratory, descriptive, causal, case study'

correlational, exPerimental, etc)

. Importance of a good research design

. Structure and components of a research proposal 
- -

. Writing ,.,.u*t, proposals for seminar papers and hospitality projects

Unit 4: Sampling and Data Collection Methods LH 6

. Sampling t.rr*iqu.s: probability and non-probability sampling

Course Objectives:
This course aims to introduce students to the principles and practices of research with specific

application in the t orfitutity industry. Students wili learn how to plan, design' conduct' and

report research relevant to hotel management and tourism' Emphasis is placed on preparing

students to conduct inaepend"nt reseath projects and seminar papers- aligne.d with global

hospitality standards and local context. Bi th. end of the course, students will be able to

critically evaluate research, collect and, aialyze data, andpresent findings effectively'

t'

. Sample size determination

. Meaning & imPortance of data

. Primary-data collection methods: Survey, interview'

. Secondary datasources in hospitality

. Tools for global hospitality data collection (e'g'' Tri

observation

pAdvisor, Statista)

Unit 5: Measurement and Scaling Techniques

. Variables, constructs, and indicators

4
o

Course F Code: 362BHMrseCou
Lecture hours:48

Credit Hours: 3
Pass Marks: 40

Full Marks:100 o//o40Assessment:Internal60'/"AssessmentU
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. Levels of measurement: Nominal, ordinal,Interval, Ratio

. Scaling 1."il;;;, lit .tt scale, semantic differential, ranking scales

. Desigiinghospitality-related questionnaires

Unit 6: Data Analysis and Interpretation
. arganizing and coding data 

.. - s^ ^t^^A^-A A. Descriptir" ,tutitii.,,"t't"un, median' mode' standard deviation

. Introduction to inferential statistics

. Use of sotwuieiools (Excel, SPSS, Google Forms) for analysis

. Interpretation and presentation of findings

Unit 7: Report Writing and Presentation L}J7

. Structure ofresearch rePorts

. Writing seminar papers and academic research reports

. Refereicing styles and avoiding plagiarism

. Presentation techniques for research findings in seminars

Unit 8: Ethics in Hospitality Research LH 4

. Ethical considerations in research

. Informed consent and confidentiality

. Cultural sensitivity in hospitality research

. Ethical issues in data collection and reporting

Unitg:ApplicationofResearchinthellospitalitylndustryLId4
. Uslng research for strategic decision-making in hotels

. Market research, guest sa=tisfaction studies, feasibility studies

. Case studies of hJspitality research globally and in fepal

. Emerging tre;ds: eig data, online.wi"*r, sustainability research

Suggested Readings: '- 
- -

SAGE.

McGraw-Hill. , . .

LH6

,tl
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Resort Management

Semester: VI

Course Contents:
Introduction to Resort Industry
Definition, evolution, and classification of resorts

Differentiating resorts from hotels

,rO*, of resois: Destination, eco, beach, mountain, spa' wellness' luxury' ski' etc

CfiUuf resort trends and key international players

Role of resorts in tourism economies

Unit 2: Resort Planning and Development
. Site selection and feasibility studies

. Resort master planning an{ layout design

,Zoning,architecture,andenvironmentalconsiderations
. Legal comPliance and licensing

LH5

Unit 3: Resort Operations Management LIJ7

Specialized services in resorts (spa, adventure, entertainment, wellness, etc')

Course Objectives:
This course provides students with a comprehensive understanding of resort management'

covering planning, operations, guest services, marketing, financial management, and

sustainability practicis in resort-s. Students *itt guin inslghts into global resort trends, destination

integration, and the operational challenges ,p.ri-fi. to resort.environments' By the end of this

course, students wiil be abre to uppty *unrg'lrial and operational principles to effectively run and

contribute to a resort property, uottr in Nepal and internationally.

Unit 1:
LIJ7

LH8

Guest cycle in resort settings

SOPs and quality control in remote/destination operations

Resort ffnlrf , Stlffing, training, and multicultural workforcernanagement

iipa"ir*rr challengis : S easonality, accessibility, weather, HR maragement

Unit 4: Resort Marketing and Sales

. Resort product and experience design

. Markef segmentation and targeting for resorts.

.onlinepresence,brandirrg,anddigitalmarketingstrategies

. Distribution channels: OTAs, GDS, DMCs, travel agents

. Promotions, loyalty programs, and Customer Relationship Management

hZ @ry

Code: BHM 363Course TYPe: Core; Course

Lecture hours: 48

Pass Marks: 40

Internal Assessment: 40'/,
University Assessment (Theory):60%

f.,,gp,:.t-

Credit Hours: 3

Full Marks: 100
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unit 5: Financial and Revenue Management in Resorts

. Budgeting and forecasting for resort operations

. ResJrt pri"ing strategies and packages

. Revenu" *#;;eit tectrniques in seasonal and all-inclusive resorts

. Cost control and profitability analysis

. Financial KPis 111ey Performance'Indicators) for resort performance

Unit6:SustainabilityandEnvironmentalManagementinResorts
. Sustainable resort design and eco-certifications

. En.rgy, wateq and waSte management practices

. Comilunity involvement and local sourcing

. Climate change impact on resort destinations

. Global best piacticis: Eco-resorts and sustainable models

LH5

LH6

LIJ4

LH6

Unit

Unit 8:

7: Resort Risk and Crisis Management

Identifl,ing risks: Natural disasters, health crises' security'

Crisis p."iu."dn"ss and emergency response planning

Insurance and liability in resoft management

Trends and Innovations in Resort Industry

Technologyinresorts:Smartrooms,mobilecheck-in'Alinguestservice
Wellness and experiential travel trends

All-inclusive vs boutique resort models

int.g.ution of local .uitur. and storytelling in resort experience

Futrire of resorts in the post-pandemic world

reputational threats
a

a

a

Suggested R:u9i1g^tt 
znt. A,fl,ju:- ; Gee, C. Y. (1010). Resort Development and Managemt

Organi s ational B ehavio'lzr' Routledge'

Hospitaiity Iniustry (toin ea')' Ylty' \r-,- -t D-.rrL^ A ^o,rr-i^

Publishers.
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Professional Seminar (By College)

Semester: YI

Course TYPe: Core; Course Code: BHM 364

Total Marks: 100

Professional Seminar Presentation Procedures and Evaluation

v*/

i;lTJ"fl:i,jlo# 
"",", 

Management (BHM) prosram provides students with an opportunitv to

develop essential ,.r"ur.f, un? p..."rrtutior, tiiffi tft,o'gh the Seminar Presentation conducted

during the 6th semester. This component enables students to gain comprehensive exposure to

Ji"".J. and emerging u..ur of the hotel, tourism, and hospitality industries'

2. Course Overview
The seminar course is an integral part of the BHM curriculum and carries 3 credit hours'

Students are required to prepare unO p..r.rt u r.po.t on a selected topic related to the tourism

i

and hospitality industry.

Upon prior approval from the office of the Dean, the College Administration will schedule the

seminar presentation dates.

3. Seminar PreParation
Students will participut" i, on" week of intensive classes designed to develop their

understanding of:
. The chosen seminar toPic
. Research methodologY
. Techniques of acadeilic writing and professional presentation

After completing the preparatory sEssions, each student must prepare a seminar papef on the

topic assigned by the concerned faculty member'

4. Seminar PaPer Requirements
The seminar Paper must:

. Be ZO to :O Pages in length

l. ConcePt and Introduction
2. Problem Statement

3. Objectives of the StudY

4. Review of Literature

5, Research Design and MethodologY

6. DataAnalYsis and Findings

7. Conclusion and Recommendations

Each student will present their seminar paper ln a

/)stipulated date.

Vfl
session on the

t
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Role

Chairperson

Internal ExPert

External ExPert

c{/

vf/

5. Evaluation Criteria
student performanc" *itt be evaluated out of 100 marks, distributed as follows:

Evaluation Criteria Weightage

20% of Full Marks
Content

Organization of the Paper 10% of Full Marks

Presentation and Communication Skills 20% of Full Marks

Response to Queries (During Seminar) 20% of Full Marks

Class Participation 30% of Full Marks

6. Evaluation Committee
Each student', p..for.urce will be evaluated by a panel of three experts' consisting of:

Designation

Campus Chief / PrinciPal

Concemed Seminar Facilitator

Appointee of the Dean

The marks obtained by each student, along with a copy of.the. evaluated seminar paper' shall be

forwarded to the office of the Dean for oficial r..oidirrg in the office of Examination

Management.

o

NEPAL
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Unit 4:

Unit 5: Logistics Operations in Resorts and Hotels
. Inbound and outbound logistics
. Cold chain logistics for F&B

Inventory and Materials Management
Inventory classifi cation (F&B, housekeeping, spa, adventure equipment)

Stock control systems (FIFO, LIFO, JIT, EOQ)

Storage and handling practices for perishables and non-perishables

Stocktaking, pilferage control, and loss prevention

Technology in inventory management: PMS, POS, MMS, ERP

@r
Logistics & Supply Chain Management

Semester: VI
V

Course Objectives:
This course aims to equip students with practical knowledge and skills in logistics and supply

chain management rp".in. to the hospitality, focusing on hotel and resort sector. Students will

understand ihe end-to-end flow of goods, services, and information from suppliers to guests.

With a balance of global trends and local practices in Nepal, this course emphasizes sustainable

sourcing, vendor management, inventory control, and crisis logistics in remote or seasonal

operatiJns. By the end of the course, students will be able to design and manage efficient and

sustainable supply chains in hospitality settings.

Course Contents:
Unit 1: Fundamentals of Logistics & Supply Chain Management LH 6

. Introduction to logistics and SCM in the hospitality industry

. Importance of SCM in resorts and hotels (local and global perspectives)

. Components of hospitality supply chains: goods, services, information

. Logistics vs. Supply Chain Management

. Overview of global SCM trends and digital transformation in hospitality

LH6Unit 2: Supply Chain Design in Hospitality Contex t
. Supply chain configuration in resorts (urban vs. remote)

. Sourcing strategies: centralized, decentralized, and hybrid models

. Guest-centric supply chain planning

. Customizationand flexibility in F&B and room supplies

Unit 3: Procurement and Vendqr Management LIJ7
. Procurement process in hotels and resorts
. Vendor selection, evaluation, and relationship management

. Local sourcing vs. global procurement

. Contracting and negotiation techniques

. Supplier audits, compliance, and ethical sourcing

LIJ7

LH6

NEPPJ.

Foundation Code: BHM 365Course Course
Lecture hours: 48Credit Hours: 3
Pass Marks: 40Full Marks: 100
Internal Assessment:40ohUniversity Assessment (Theory\:60'/"

R% @/
I



o

t

.Transportationanddeliveryplanning(city,suburbs,remoteareashotel&resorts)

. Waste and reverse logistics

.Challengesinhospitalitylogistics:seasonality'weather'terrain

ufl

v

Unit 6: Hospitality Supply Chain Sustainability
- - : Green logistics a,d"nt'itonmental considerations

. Reducing carbon footprint in the supply chain

. Ethical sourcing, fair trade, and local empowerment

. Sustainable F&B supply chains in eco-resorts

: TechnologY in HosPitality SCM'OLi 

"f 
r""-f"t in SCNi: SCM software, IoT' blockchain

Automation in procurement and inventory

Mobile apps foi supplier management and deliveries

Integration with PMS and POS systems

SmJrt forecasting and demand planning withAI/ML

LH6

LH6
Unit 7

unit g: Risk and crisis Management in Hospitality supply chains LH 4

. Identiffirg ,.rffty chain risks: natural disasters, pandemic, supplier failure

. crisis iogirti"r, emergency procurement and alternative sourcing

. Business continuity planning (BCP) for resorts

Suggested Readings and References ^i . t f,-.-- --

Operotion. Pearson'

Di stribution Management' Ko gan P age'

Cengage. ,r - -,7 n..rr,^^ A ^ar

Publishers.

> Hospitalit, !ur. tt"dies from Hiiton, Marriott, SixSenses, andNepali resorts like

Dwarika,ssu,"turyandSoalteeWestend,MeghauliSeraietc.

eY/
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Food Production Management- Specialization

Semester-VI

. Startup budgeting and growth strategy basics

Unit 4: Procurement & Inventory Management
. Vendor selection and purchase specifications
.Inventory systems (FIFO, LIFO, perpetual)

. Pilferage prevention and ethical procurement

Unit 5: Kitchen Layout & Sustainability Integration
. Functional layout planning for workflow optimization
. Fire ,afety, ventilation, and sanitation considerations

. Introduction to sustainable equipment and design

Unit 6l Legal, Ethical & Crisis Management
. FSSAI, geCCg and ISO compliance overview

. itutf frygi.ne, legal responsibilities, and-ethical sourcing

. Crisis handling: contaminatioil, fire, and PR strategies

Unit 7: Culinary Entrepreneurship & krnovation
.-Food production businiss models: cloud kitchens' catering' etc'

. Innovation in culinary trends and concept development

ff[x.?r:i;,*'J';:t.orip students with a managerial and stryteg.ic understanding of food production

operations in rrospitatity. It bridges-th. gup.b.#.en technical 
"utit'ury 

skills and leadership by

focusing on kitchen management, nnun"iut 
"ont 

o1, sustainability, strategic planning' food costing'

legal compliance, crisis tra'nOling, and *O"pt.*utial thinking' Students will learn to manage large-

scale kitchen operations efiiciently arrd mate informed decisions as future executive chefs' food

;;;;;r"rrs, or culinary directors'

Course Contents:
Unit 1: Strategic Kitchen Operations Management 4 LH

.-&i"rry brig"ade structure: elassical vs' contemporary models

. f"y tofl, an-cl decision'making in professional kitchens

. Kitchen leadership, communic-ation, and cross-department coordination

3LH
Unit 2: Menu Engineering and Profitability Analysis

. Menu pricing and profitability models

. Menu mix classification (stars, dogs, etc')

. Cort-otume-profit considerations and case-based examples

Unit3:CostControl&BudgetinginFoodProduction3LH
. Portion control, standard recipes, and yield management

. Budget planning (top-down vs' bottom-up)

. Wasie control as a cost-reduction tool

.'t

rt.

2LIJ

2L}J

3 LII

4 LI{

p

Course BIIM-366-ICode:Course
Lectu re Hours:48:3Credit
Pass MarksFull Marks:100

ents: o//o40AssesmInternalz30ohAssessmentU
Practical: 30%o
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Unit 8: Human Resource Management in Kitchens

. Kitchen workforce planning and scheduling

. Staff retention, appraisal systems, and feedback

. Managing diversity and building positive culture

Unit 9. Practical 24L}J

.-M.oo Engineering & Recipe Development Workshop

- Design a multi-cou.r. ,n*, based on a fictional restaurant concept (fine dining' QSR' themed

caf6, etc.)
- Assign hypothetical food costs and selling prices

_ Apply *"n, "rgir".;ng 
analysis trtrrr, iri* horses, puzzles, dogs) using mock sales figures

- wi.jaify and optimize the menu accordingly - 1

- Create standard recipes with portion control and yield calculations

.InnovativeMenuExecution(RealCookingPractice)
-prepare urrd p."r*iiitf,"-"4, ionovative?.*r, in.otporating modern trends. and managerial

planning. Each menu includes food preparation, cost sheet, plating, and presentation:

1. Plant-Based Fusion Menu - Three-course vegan menu using global culinary influences

).i"r"-w^""tvterru _ Dishes created from full ingredient utilization

3. Modern Nepali Degustation Menu - Progressivl Nepali small plates with modern plating

. Costing and Financial Control ActMty
- Calcilate portion and plate costs of the prepared menu items

- Co*pu." with theoretical food costs and evaluate variance

_ iru*it a brief report on cost control strategies and pricing justification

. Sustainable Kitchen Operation Planning
.Draftaplanforimplelnentingsustainabilityinkitchenoperations
- Suggest eco-friendly equipment, waste management strategies, and green procurement ideas

- Briiuut" how these impact cost, efficiency' and branding

. Entrepreneurship Pitch Presentation - ..
- Present a culinary startup concept including:

'Menu snaPshot

' OPerations and staffing Plan .
' Estimated budget and break-even overview

' Sustainability and innovation strategy

- Peer and instructor feedback included

Suggestive Readings 7 1 n A^^",^+inuo (1th ct

Practices (13th ed.). WileY'

F Strauss, S., & Purce ll,D. QO24). Cuti"ary'nnovation: Transforming Trends into Profits'Food

3 LII

Innovation Press.

cx/
ljsFA!-

editions).

trz
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Rooms Division Management- Specialization
Semester: VI

Course Objectives:
This course aims to develop advanced managerial skills.in rooms division operations' focusing

on strategic planning, leadership, financial cintrol, quality management' and the integration of

modern technology. f, pr"pur"t siudents to handle comple" challenges in front office and

housekeeping management while p.ornotirg turtuinuuitity, guest satisfaction, and effective crisis

response in hospitality settings'

Course Contents:
Unit 1: Strategic Management in Rooms Division 6 LH

. Role of Rootns Division in overall hotel strategy

.KPlsettingandperformancemeasurementinroomsdivision

. Strategic plunt irg for peak and off-peak seasons

. Forecasting occupancy and budgeting

.Coordinati.onwithrevenuemanagementandotherdepartments

\%
W

Unit 2: Iluman Resource l\{anagement in Rooms Division

. Conflict resolution and team motivation

. performun". upf*isal techniques (MBO, BARS, 360 Degree Feedback)

. Succession planning and employee development

. Employee engagement and retention strategies

Unit 3: Technology and Automation in Rooms Division 
.

. Property Minug"-.nt Systems eMS) and integration of

tecir trends: eL tof, mobile apps in rooms division

. Contactless check-in/check-outsystems

. Energy and resource management technologies

. CybJrsecunty concerns in guest data management

Unit 4: Quality Management and Guest Satisfaction

. Guest fledback systems and complaint management

. Role of mystery audits and inspections

. Handling VIP and special needs guests

. Culturaftompetenceand guestpersonalization

;

5LH

5LH

5LH

Unit 5: Financial and Revenue-Management in

. Cost-benefit analysis in rooms division

. Yield and revenue management principles

Rooms Division

w

Course
II366-BHMCode:Course

hours: 48
Credit Hours: 3

Pass Marks:40
ll Marks: 100Fu o//o40tAssessmenalternInAssessment 230'h

Practical 30,hAssessment:

aff/
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Upselling and uoss-selling techniques

fiofitabitity analysis by room category

Budgeting and cost control techniques
genihmarking with industry standards

Sustainability and Environmental Management

B*-iii.rafv housekeeping and sustainable practices

Waste management in rooms division

Green certifications anJ gloUat standards (e'g'' LEED' ISO 14001)

Water and energy conservation initiatives

Guest involvement in sustainable practices

Crisis and Risk Management in Rooms Division

Eme.g"ncy preparedness and response planning

Guesi safety and security protocols

Handling health crises (e'g', pandemics)-

nor" ori.ooms Division Jrring natural disasters or evacuations

Unit 6:

Unit 7:

5LH

4LIJ

a

a

a

a

IzLIJ
Practical

. Advanced PMS operation and data analysis

oSimulation:Guestcomplainthandlingandservicerecovery
oConductingmockperformanceappraisalsandstaffevaluations
o Designirg SOft for eco-friendly housekeeping operations

. Budgeting exercise for a hotel room division

. Creating and interpreting occupancy and revenue reports

Suggested Readings:
. Michael l. Olf'allon & Denney G. Rutherford; Hotel Management and Operations; Wiley

. Peter Jones & Andrew Lockwood; Hospitality Operations: A Systems Approach; Cengage

. G. Raghubalan & smrite. Raghubalani uotrT Housekeeping operations and

Management; Oxford
. Jamese. garOi; Hotel Front Office Management;Wiley

. SudhirAndrews; Hotel uonogu*;i-i"i"uotpitaltty idministration;McGraw Hill

. Industry ..port, rro* sTR Gtibal, AHLEI, and cornell Hospitality Reports

cf/

t
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Concept development and feasibility studies

SWOT analysis and competitive differentiation

Strategic planning for expansion and diversification

Restaurant & Catering Management- Specialization

Semester: VI

Course Objectives , .,... .

This course aims to build strategic and managerial capabilities requiredto lead and grow

restaurant and catering op.rrtioir. st"a.nis iill develop skills in planning, financial control,

service innovation, client relationship management, and- sustainable practices essential for

;"*giG r.r"."rrfuI food service buiinesses in competitive environments'

,Contents
Strategic Planning for Restaurant & Catering Operations

positioning restaurant and catering services within business strategy

Business models: standalone restaurants, hotel outlets, off-site catering

t

Course
Unit 1:

Unit 3

4LIJ

4LH

4L}I

4LH

Unit 2: Financial Management & Cost Controls

. Budgeting and forecasting techniques

. Men-u pricing strategies and cost-volume-profit analysis

. Controlling food, beverage, labor, and overhead costs

. Cost reduction without compromising quality

. P&L interpretation and financial decision-making

: Operational Planning and Service Execution
planning and executini catering events (corporate, social, institutional)

Event cf,ecklists, timelines, and coordination

Guest flow and service styie planning (buffet' plated' live counters)

Table setups, space utilization, and service sequencing

fufunuging ttigh-vol.r*e service under time constraints

Unit 4: Human Resource & Leadership in Restaurant/Catering
- - : workforce planning for restaurant and event-based operations

. Managing futt-ti-{ part-time, and temp/event staff

. Training, motivating, and retaining service teams

. Delegation and supervisory--control

. Ethi;al leadership and handling workplace challenges

Unit 5: Branding, Marketing & Client Relations

. Brand development for restaurants and catering businesset 
, $

t

Course
366-IIIBHMCode:Course

Lecture hours: 48
C redit Hours: 3

Pass Marks: 40
Full Marks: 100 t o/

,/o40AssessmenInternalz 30o/,AssessmentU 0rh3Assessment:Practical

\Y @f/
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. Proposal writing and pitching to clients

. Customer relationship management (CRM)

. Digital marketing, promotions, and seasonal campaigns

. Minaging client expectations and service recovery

Unit 6: Sustainability, Safety & Risk Management

. Eco-friendty s"#ice practices (reusable materials, local sourcing)

. Food safetymanagement systems (IIACCP' ISO 22000)

. Regulatory "o*pii*ce 
in iood service and alcohol handling

. Risk rnunug.*"nt in catering events (weatheq safety' illness)

. Waste reduition and post-event sustainability audits

;

,:.

\

4LH

24L}J
Unit 7: Practical

Business plan preparation for a restaurant or catering venture

Grr."t,irrg urrd firuttcial planning for an event or outlet

M";k event [lanning with layout, guest flow, and service plan

Client consuitatio, & p.opotal presentation role-play

Staffduty rosters and task allocation simulation

a.,rp and se*i"e execution for mock buffet/live station service

rreicp audit checklist development and food safety drill

Sustainability aclion plan for a low-waste event

Leadership &.t",*rrsupervision role-play in a catering scenario

Online branding and campaign design for a catering/restaurant business

a

a

a

a

a

a

a

a

a

a

Suggested Readings

ed.). Pearson.

\%
NEPA.
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Guidelines for Internship in star-category Hotels, Luxury Boutique Hotels, and Fine

Dining Restaurants:

l..InternshiPRequirement " F . 1

During the seventh and eighth semesters (fourth year of study), all students enrolled in the

Bachelor of Hotel M;;rg;"nt (BHM) prog.*-ure required to complete an internship in a star-

;6.t hotel, luxury boutique hotel, or luxury fine dining restaurant'

2. Academic Requirement i r - r- ---^r
Students must achieve a minimum 'oPass" grade in each internship module to qualiff for the

u*"ra of the Bachelor of Hotel Management (BHM) degree.

3.DurationofinternshipandSubmissionofinternshipreport
Each semester, students must complete a minimum of 86a hours or 18 weeks of internship'

students may complete the minimum requirement of internship either in one hotel or a

combinationof a maximum of two hotels in one semester'

Internship report of seventh semester ,,ori u. ruumitted within six months of completion of sixth

semester examinations. Internship report of the eighth semester must be submitted within six

months of completion of the seventh semester'

4. Provision of Online Presentation & VIVA

Students who are "fiLy;t"r 
continuing their internship abroad after completing the minimum

;ilil hours, *ait.r.rore are unablelo attend the eighth-semester viva in person, may

request to aPPear online. .a --1,^
To qualify for online viva, students must submit a verification letter either from the Human

Resources or the Learning & Development (L&D) Department of their employing or host

property. Alternatively, ih"" General ft4*g.i or Head if Department may also write such a

verification letter.

This letter must be either: 
1

. Printed on the otganlzation's offtcial letterhead' or

. Sent from an official corporate email address'

Bachelor of Hotel Management
VII Semester

VIII Semester

5. Evaluation Criteria
The Total Evaluation is divided into two categones;

Property Evaluation camies 360 marks out of

t

semester, the Hotel/ Host

Credit
Hours

SubjectCourse TYPeCourse
Code 18HotelBHM-371

Credit
Hours

SubjectCourse TyPeCourse
Code 18

BHM-381

w v/
tvEi:lg-

remaining 240 marks is

\u

Hotel

a



-1

\
based on the internship report evaluation' In eigllth semester' the HoteV Host Property

Evaluation carries 180 marks, tfr" i*uini,,g +iO marks is based on the internship report'

presentation of the report and Viva-Voce'

6. Learning Outcomes . , -- ---:rr L^ ^Lr^ +n.

Upon successful .o*fi.tion of the-internship, students will be able to:

1. Demonstrate an understanding of urt uaupt to a professional work enviionment'

2. Apply tr,.or.ti"ut urJpracticil k";;;J;; gained in college to real-world hospitality

oPerations. .. . -Lt^-- 2^ -
3. Build self-confidence through active participation in professional settings'

4. Exhibit r"rpo*iut., ethical,-and professiolut u.ttu'ior in the workplace'

5. prepare a comprehensive writte"'*p; reflecting on the tasks performed and experiences

gained.

Guidelines for Internship Report Writing
This docum.nt p.oriJ., u ,t rr"tur"a fr**.iork for preparing the internship reports required

after completion of the seventh- and eighth-semester internships in tll BHM.pro.gram'

The format and content of the report should meet the expectations of the evaluation committee'

which will assess each student'sindustry training performance and reflective learning as

presented in the rePort.
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