CURRICULUM AND ITS RELEVANCE TO LOCAL /NATIONAL

/REGIONAL/GLOBAL NEEDS

DEPARTMENT NAME— HOTEL MANAGEMENT

Relevance
(Local/National
SL.NO Course Code Course Name 14 Description(lmportance for
Regional/Globa Student)
)
BHM101 Foundation Course in Global Supports culinary industry growth.
1 Food Production - |
BHM102 Foundation Course in National Enhances hospitality service
2. Food & Beverage standards.
Service - |
BHM103 Foundation Course in Regional Improves guest experience.
a2t Front Office - |
BHM104 Foundation Course Local Strengthens hygiene and
4. in Accommodation housekeeping.
Operations - |
BHM105 Principles of Food National Promotes healthier food choices.
5. Science & Nutrition
6. BHM106 Communication Global Develops effective customer
interaction.
BHM201 Foundation Course in Global Advances culinary techniques
7 Food Production - Il and standards.
8. BHM202 Foundation Course in National Enhances professional service skills.
Food & Beverage
Service - |l
BHM203 Foundation Course in Regional Improves hospitality management
9. Front Office - Il efficiency.
BHM204 Foundation Course in Local Strengthens housekeeping and
Accommodation operational standards.
10. Operations - Il
BHM205 Application of Global Increases digital proficiency in
Computers hospitality.
11.
BHM206 Accountancy National Enhances financial managementin
hospitality.
12. oA
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BHM302 Food & Beverage National Enhances service quality in
14. Operations hospitality.
BHM303 Front Office Regional Strengthens guest management
15. Operations processes.
BHM304 Accommodation Local Ensures high housekeeping and
16. Operations maintenance standards.
BHM305 Food & Beverage National Optimizes cost and inventory
17. Controls management.
BHM306 Hotel Accountancy Global Enhances financial sustainability in
18. hotels.
BHM401 Industrial Training Global Develops practical industry skills.
19.
BHM501 Advance Food Global Enhances expertise in culinary
20. Production Operations techniques.
-1
BHM502 Advance Food & National Improves high-level service and
Beverage Operations — management skills.
e I
BHM503 Front Office Regional Strengthens leadership in hospitality
Management - | operations.
22.
BHM504 Accommodation Local Ensures efficient lodging and guest
Management - | services.
23.
BHM505 Financial Global Optimizes financial planning and
Management profitability.
24,
RHM506 Strategic Management National Develops decision-making and
business strategies.
25.
BHM601 Advance Food Global Enhances innovation in culinary
Production Operations arts.
26. -l
BHMb02 Advance F&B National Improves effliciency in food service
Operations - |l management.
27.
BHMG603 Advance Room Division Regional Optimizes room allocation and
28. guest satisfaction.
BHM604 Food & Beverage Local Strengthens cost control and service
29, Management quality.
BHME605 Facility Planning Global Ensures effective infrastructure
30. development.
BHM606 Rese}@:@}_ National Promotes analytical and problem-
31, Meth6dolBy .\ A pac SOWing skills.

7\.'/_ /? r/\\
H /'(’f”"g, T34
e G Y o ]|
W=\ "!/;/.n ,.:‘5/

oy,
152

GY

b

Y i Yl
@:’ I e‘.-;‘ s §




