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OUR HOSPITALITY VENTURES

Hotel Marriott, Jaipur

* |ocated just off Jawahar Circle, this luxury hotel has a 24-hour gym, beauty salon, ATM, and 7 meeting rooms,
* Its dining outlets include the award-winning restaurant Okra and a lounge with innovative cocktails.

Sheraton Hotels, USA

* Sheraton Hotels and Resorts is an international semi-luxury hotel chain owned by Marriott International.

Radission, Agra

* Offering an outdoor pool and a restaurant, Radisson Hotel Agra is located in Agra.

* Dining options include Oasis, an all-day dining multi-cuisine restaurant, Stop by Henry's, a lounge bar where alcoholic and
nonalcoholic beverages, and the Wonder Terrace Kitchen and Bar where guests can enjoy sumptuous grilled option with a
view of the Taj Mahal.

Chomu Palace Hotel, Jaipur

* Experience a regal stay at this 300-year-old property featuring well-appointed rooms, multiple dining spots, a swimming pool an
wide range of amenities.




OUR HOSPITALITY VENTURES

. / Ramada By Wyndham Jaipur

i F 1 * Relish international cuisines and delicious coffee at the on-site restaurant, Around the World.
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Le Meridien, Hyderabad
* A rooftop pool, a full-service spa, luxe rooms, elite dining venues, and stellar amenities await you at this upscale property locatec
the city's bustling neighbourhood, Gachibowli.
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Jaipur Exhibition and Convention Centre (JECC)
i‘ e ° Jaipur Exhibition and Convention Centre (JECC) is a unit of Diligent Pinkcity Center Pvt. Ltd. JECC is the largest pillar-less

exhibition-convention-entertainment facility of its Kind in all of South Asia.
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Discaver, Learn, FExplore

@ Vision
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To nurture and engender creativity and innovation,

by encouraging its members to follow the road
less traveled. To achieve this DSHM has carefully
put together a passionate and enthusiastic
workforce, wherein each individual has been
chosen on the basis of his/her commitment and
talent, irrespective of age. Our passion for a
student-centric approach enables us to evolve
with the Hospitality leaders of tomorrow

l'o create industry ready professionals who are ready to
deliver and face the fiercely competitive market. DSHM,
making a compelling difference to the world of hospitality
through nurturing of inspired hospitality leaders. In the
process, DSHM strives to become a trusted & influential
educational institute that supports the growth of
Hospitality industry in the country at different levels by
providing knowledge and managerial competencies in
every sector of Hospitality industry



MR. HARI MOHAN
DANGAYACH

Chairman

CHAIRMAN'S
MESSAGE

| am delighted to know that you are interested in our
Dangayach School of Hotel Management.

Travel & Tourism is not only the largest foreign
exchange earner but also the largest employer in India.
Further, it is one of the fastest growing sectors of the
world economy.

At DSHM, quality education and training is imparted to
our students to fully equip them to meet the ever
demanding needs of the contemporary market. Our
highly qualified and industry experienced staff & our
courses deliver both academic rigor and industry
relevant content that gives the student a realistic view
of the hospitality and tourism industry today.



MS. SEJAL
DANGAYACH

Director

DIRECTOR'S
MESSAGE

“Tourism” is one of the fastest developing sector and it
is predicted to be one of the major contributors of the
economies of various nations.

Aspirants opting for a career in Hospitality sector have
to undergo a training program to cope up and sustain
the ever growing demand of this industry. Our highly
qualified and industry experienced staff & our courses
deliver both academic rigor and industry relevant
content that gives the student a realistic view of the
hospitality and tourism industry today. Our focus is on
imparting experiential learning to our students.

| heartily welcome you to the Dangayach School of
Hotel Management.



MS. JYOTI ARORA

Principal

PRINCIPAL'S
MESSAGE

It's an immense pleasure in inviting you to take a
career in Hotel/Service industry with endless
employment opportunities especially after
completing your course at our world-class
college.

We at Dangayach School of Hotel Management
welcome the hospitality aspirants with open arms,
as you are going to be the part of a dynamic and
fruitful industry that will open up many avenues
for you so you can be very successful in your life
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OUR COURSES

» Bachelor of Hotel Management e« Diploma in House Keeping
» Diploma in Hotel Management « Certificate in Bakery

» Diploma in Food & Beverage « Diploma in Digital Marketing
Production  Certificate in HR &

» Diploma in Front Office Entrupenurship

« Diploma in Food & Beverage *  Master in Hospitality & Hotel

Service Management



What is Hotel Management?

Hotel management is an area of the hospitality industry that
involves overseeing the operations of a hotel location. Basically
there are 4 major departments:

1. Front Office

2. Food Production

3. Food & Beverage Production

4. Accommodation & Housekeeping




RAJASTHAN SKILL
UNIVERSITY

Rajasthan ILD Skill University is the first

Government Skill University of the country.
Its establishment was step taken for
fulfilling a long-cherished dream of the youth
of the country and adding another significant
milestone in the long list of achievements in
the Skill Development Sector




NATIONAL SKILL
o/¢ N'5:D-C DEVELOPMENT CORP

National

Skill Development » _
Corporation NSDC was set up by Ministry of Finance as

Public Private Partnership (PPP) model. It

Transforming the skill landscape aims to promote skill development by

catalyzing creation of large, quality and for-
profit vocational institutions
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EDUCATION
CONSULTANT

For International Training and
Placements
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INTERNATIONAL AN MOU SIGNED
WITH JOJO

INTERNATIONAL

For International Training and
Placements




CERTIFICATE

AWARDED AS A
PROUD MEMBER OF

- GANG OF FOODIES
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Opportunities In Hospitality Industry
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Catering Services



INDUSTRIAL EXPOSURE
INDUSTRIAL VISIT/MASTER CLASSES




INDUSTRIAL ORIENTATION

AT DOUBLE TREE BY HILTON




WINNER OF EVEREST BETTER KITCHEN CULINARY
CHALLENGE SEASON- 4




THE FOOD WIZARD CHEF COMPETITION

JK




MASTERCLASS BY

By Chef Sanju, Hotel Ramada Jaipur



MASTER CLASSES BY CHEF SOYAL KHAN MANSURI




BAKERY WORKSHOP




CARVING WORKSHOP

BY CHEF TAK BHADUR KHATRI
HOTEL LE MERIDIEN




CHOCLATE WORKSHOP

BY CHEF MAYANK GOPALIA
OVEN THE BAKERY




STUDENT CORNER
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Ganesh Chaturthi
Celebration

Regional Theme Cooking
Competition

Cake Mixing Ceremony




Elite & Adios

Fresher & Farewell 2022
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SAMARAMBH 2022




GLIMPSES FROM EVEREST BETTER KITCHEN
CULINARY CHALLENGE

Held at Dangayach School of Hotel Management




HOSPITALITY DAY CELEBRATION
At Dangayach School of Hotel Management







FROM THE KITCHENS OF DSHM
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OUR SUCCESS STORIES

Competetion| Placements
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Our Placements
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WE HAVE THE FINEST FACULTIES
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Ms. Jyoti Arora Ms. Payal Bhatia Mr. Soyal Mansuri

Principal & HOD ; Admin Head Faculty Food Production
Accommeodation and Operation

Mr. Shubham Arora Chef Deepak C Sekhar

Sr. Academic Counsellor Front Office Faculty



WE HAVE THE FINEST FACULTIES

&
Ms. Payal Verma Mr. Garvit Bhardwaj Ms. Monishka Tiksali

Academic Counsellor Room Division Faculty Aesthetics Associate

Food & Beverage Service Faculty Event Coordinator
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Mobile - +91 9799393592, 9887555589 | Email - info@dshmjaipur.com




