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Welcome to the School of
Hospitality & Tourism, where
your dreams of a captivating
career in this thriving
industry will flourish. Our
institution is committed to
providing students with a
comprehensive education
that equips them with the
necessary skills for diverse
opportunities in hospitality
and tourism.

Our curriculum seamlessly
blends theoretical
knowledge with practical
training, ensuring our
students develop essential
skills in hotel management,
event planning, travel
operations, and more.

Through our invaluable industry
partnerships and internship
programs, students gain real-
world experience and engage
with top professionals. They have
the chance to explore various
sectors, from luxury resorts to
international airlines, allowing
them to discover their passions
and carve their niche in this
exciting industry.

Join us at the School of
Hospitality & Tourism and
embark on a transformative
journey that will ignite your
passion, unlock boundless
possibilities, and set you on the
path to a rewarding and
fulfilling career!
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®ost wishes to AAFT and ICMEI for
creating opportunities and the
avenues for people like me to have
conversations for the benefit of
students. Students shouldn't
buckle up their creativity, they've
got to experimem"

RANVEER BRAR
Celebrity Chef



AWARDS
& ACCOLADES

Best Media School
by ASSOCHAM at 12"
National Education
Summit

International Edu
Conclave & Award - 2021
by Educaci6 World

gk

Lifetime
Achievement Award
at Cannes Film
Festival, 2019

Dada Saheb Phalke Film
Foundation Award
for Best Producer in
Short Films (Mumbai)

Delhi Gaurav Award
2015 by
Dr. Harshvardhan

Awarded International PRSI Leadership Award -
Media Person 2020 Public Relation
at House of Commons in Society of India -

British Parliament a National Award
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MESSAGE FROM
THE PRESIDENT

Dr. Sandeep Marwah

Welcome to AAFT School of Hospitality & Tourism, where we offer a
range of Bachelors, Masters, and Diploma programs in the unique
intersection of hospitality, tourism, and culinary education.

Ourdiverse faculty of experienced professionals from across India is
committed to equipping you with practical skills and theoretical
knowledge to excel in this dynamic industry. Our dedicated
Placement Cell ensures you gain valuable real-world experience
through internships and placements, bridging the gap between
academia and professional growth. From hands-on workshops to
immersive internships, we create an enriching environment for your
learning, growth, and success.

Choosing the right institution is a pivotal decision, and we are
confident that AAFT's SOHT can provide you with the tools, support,
and opportunities necessary to realize your dreams. Join us at the
School of Hospitality & Tourism, where we nurture the hospitality
leaders of tomorrow, today!



PRES T IGIOUS
RECOGNITIONS

Hon'ble Former President of India, Hon'ble Former President of India,
Shri Ram Nath Kovind Ji Shrimati Pratibha Patil Ji

Minister of HRD, Govt. of India
Shri Ram Shankar Katheria

a 2 ind Gl B
Former Minister of Health & Family Welfare Member of Parliament,

Govt. of India, Bhartiya Janta Party (BJP)
Dr. Harshvardhan Dr. Mahesh Sharma



CAMPUS

AAFT School of Hospitality and Tourism is a spacious high-end
educational institute located at the heart of Film City which is
the biggest media and film production hub in North India. We
believe that as an academic discipline, Hospitality, Tourism,
and Culinary Arts studies have become vibrant areas that
incorporate creative, theoretical, historical and critical
approaches.Thus, relevant practical exposure is required along
with theoretical concepts to impart comprehensive
understanding of the craft. We have a modern and professional

campus which boasts of all vital facilities that are important

.!! 5 | forthe overall growth of the students.




Infrastructure plays a pivotal role in facilitating practical
apprehensionandadequate industry exposure tothe students.
Our campus boasts of all advanced practicallabs that any good
institute must haveto fosterrelevant hands-onexperience. We
have our fully-equipped Front office lab, Food & Beverage
Production and Service Lab, fully furnished Housekeeping
lab, Bakery lab and well-equipped kitchen having high-end
industryrelevantequipment.

We also have a state-of-the-art Library with more than 4000
books and various National & International magazines,
newspapers, DVDs and ebooks. We also conduct several
festivals that embrace the magic of food, hospitality, and
tourism. All these facilities pose an opportunity for the
students to create and exhibit their work in front of the
industry experts. It also stages opportunities through which
the aspirants can find out more about the career prospects in

the Hospitality & Tourismindustry.
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Canteen




I always yearn to leave a legacy. I
feel my name should connect with
what I do. I'd like to leave
footprints through the food that I
cook. AAFT trains you to have

that passion to do the same.

SABYASACHI GORAI
Celebrity Chef




PROGRAMS
OFFERED

4 YEARS

UG DEGREE PROGRAMS

o Bachelor of Hotel Management

o Bachelor of Hotel Management
(Specialization in Culinary Arts)

o Bachelor of Travel & Tourism Management

1 YEAR

DIPLOMA PROGRAMS
e Diploma in Hotel Management
o Diploma in Travel & Tourism Management

e Diploma in Culinary Arts

3/6 MONTHS

SHORT-TERM PROGRAMS
e Diploma in Culinary Arts (6 Months)
o Certificate Course in Bakery (3 Months)
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Kunal Kapoor, Celebrity'€hef and Judge - Masterchef India,
sharing his expertise and views on the outlook for the
wculinary & hospitality industry with our students.
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Ranveer Brar
Celebrity Chef

Kunal Kapoor
Judge, Master Chef India

2

Heena Riat

Manager-Tastings & Marketing
- North India, Sula Vineyards

Dr. Lalrosanga
Tour Guide trainer, Tourism
Department, Govt. of Mizoram

W

Nishant Choubey
Renowned Corporate Chef
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Meghna Kamdar
Renowned Chef

Dr. Izzat Hussain
Celebrity Chef

e

Kush Kapoor
CEO, Roseate Hotels
& Resorts

i
Sabyasachi Gorai
Celebrity Chef

Y

Chef Ranojit Kundu
HOD - Bakery & Pastry -
BCIHMCT

Himanshu Chadha
Corporate chef at Wyndham
Hotels & Resorts, Australia

-

K.S Bakshi
Group Head-HR,
InterGlobe Enterprises



THE AAFT EXPERIENCE

Imagine being mentored by the luminaries, the game-changers, and the
visionaries who have revolutionized their respective industries. At
AAFT, we pride ourselves on offering our students nothing short of the
very best, and our Masterclasses are a testament to that commitment.
Our Masterclasses bring together the creme de la creme of industry
experts, ensuring that our students receive unparalleled guidance and
insightsdirectly fromthe forefront of their fields.

Beyond textbook education, students are provided with the opportunity
to learn different aspects of the industry. Workshops are conducted on
varied topics that are integral to the comprehensive development of
the students. During the workshops, experts demonstrate and endorse
the actual processes and practices pertainingto the craft. The students
enthusiastically attend these workshops as the industry experts share
theirknowledge and experiences with them.

In addition, we organize numerous seminars and webinars featuring
renowned national and international experts and celebrities. This
immersive experience exposes our students to a broad spectrum of
work, philosophies, ethos, and cultures from across the globe. It not
only expands their horizons but also presents unparalleled networking
opportunities, connecting them with influential figuresintheirchosen
field of study.

The AAFT experience is more than
an education; it is an extraordinary
journey of transformation,
inspiration, and limitless
possibilities!



@40 believe in 6 Fs (fail first, fall forward,
fail fast). You only have 24 hours in a day,
hence need to priortise your time and energy
in the right direction as both time & energy
are limited. AAFT teaches you flexibility
while sticking to your basics as it is always
be the key in the Hospitality industry®

KUSH KAPOOR
CEO,

Roseate Hotels
& Resorts



COMPETITIONS

Organized by
AAFT School of Hospitality & Tourism

FLOWER
CULINARY ARRANGEMENT
COMPETITION COMPETITION

MODEL MAKING DAWAT-E-KHAAS
COMPETITION COMPETITION




INDUSTRY
VISITS

Visit to Bharat Darshan Park




Radisson Blu Hotel

Jaypee Green Resort

Visit to Tourism Information Centre

Visit to National Rail Museum Visit to Ministry of Beer

g

Visit to Renowned Hotels
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?personally look for the desire to learn and

grow, and the attitude and creativity to bring

our IHG Winning Culture to life. AAFT fuels

the never-ending desire to learn and

commitment to excel in the selected

profession, assisting you in fast-tracking
career growtH®

RISHABH TANDON
Area Director-HR,
IHG Group



Hot Kitchen Practical

STUDENT
CULINARY VENTURES

Bakery
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ORIENTATION SESSION




€0 maintain consistency in the taste
of my food, I don't use water as its
taste varies from region to region.
Likewise, AAFT caters to the strong
need to keep the trust and taste of
the people who come to savour
authentic and healthy foogy

Dr. IZZAT HUSAIN
Celebrity Chef




CAREER

PROSPECTS

Your

dream career

AWaILs,
and AAFT
1S here to
make 1t
a reality!

TOURISM

O Tour Guide

O Travel Consultant

O Destination Specialist

O Cruise Director

O Travel Writer/Blogger

O Tourism Marketing Manager
O Adventure Tour Leader

O Cultural Heritage Specialist
O Eco-Tourism Coordinator

HOSPITALITY

O Hotel Manager

O Front Desk Receptionist

O Guest Relations Manager

O Concierge

O Housekeeping Supervisor

O Food and Beverage Manager
O Event Coordinator

O Revenue Manager

CULINARY

O Executive Chef

O Sous Chef

O Pastry Chef

O Kitchen Supervisor
O Food Stylist

O Culinary Instructor
O Catering Manager
O Menu Planner

O Restaurant Manager
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RECENT
PLACE-
MENTS

Pragun Mehta Ankit Jha
The Oberoi-Gurgaon Roseate House,
Guest Service Associate Aerocity, Delhi

Cast Member-F&B Service

@@ 9

Sachin Alexander Dipesh Bansal Harsh Kumar
Tourism and Hospitality Roseate House, The Leela Palace, Udaipur
Skill Council Aerocity, Delhi Team Member

Executive Cast Member-F&B Service
‘
Neeraj Kumar Yukta Singhal Nishant Jain
ITC Maurya & Eros Delhi Roseate House, LBF Travel Executive
On Job Trainee Aerocity, Delhi Travel Sales
Cast Member-F&B Service Department

Suwaib Malik Angel Deepa
EaseMyTrip EaseMyTrip EaseMyTrip
Flight Support Exec. Flight Support Exec. Flight Support Exec.
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Geetanjali Garvit Dahiya Aman Kumar
EaseMyTrip Barbeque Nation Barbeque Nation
Flight Support Exec. Range Chef in Food Range Chef in Food
Production Production

-
Anushka Mirza Kamran Ashwinder Singh
TAJ Ahmedabad Pullman and Novotel Hotel Mondee Tech
F & B Associate New Delhi Exec.-LCD Dept

GSA-F&B

Karan Mohan Pankaj Gusain Sumit Chauhan
The Leela Blue Tokai Coffee Roasters Taj Amer-Jaipur
GSA-Front office Team Member BOH GSA-F&B

Varun Kumar Vineet Kumar Jha Nividhi Patel
Vivanta, Surajkund Mondee Tech Mondee Tech
Food & Beverage Associate Exec.-LCD Dept Exec.-CCV Department



PLACEMENTPARTNERS

Rad&mw ITC HOTELS
) OO
CROWNE PLAZA ROSEATE
HOTELS&RESORTS . HOTEIS & RESORTS
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STUDENT
SPEAK

Being a part of AAFT was
truly a stroke of luck. The
faculty and department's
dedication to shaping our
futures was remarkable. I
7 have immense respect, love,
and gratitude for them. Their

efforts propelled me into my
chosen profession, fostering

learning and personal
. growth. Many thanks to the
Vineet Kumar Jha professors and placement
SOHT-BHM team for their industry-
Mondee Tech focused training.

I, Pragun Mehta, feel
honored to join The
Oberoi Group of Hotels
in Gurugram as an F&B
Associate. I express my
heartfelt gratitude to

the faculty and the i

placement cell for

granting me this
wonderful opportunity.
Thank you immensely for

Pragun Mehta
SOHT-BHM
The Oberoi-Gurgaon

your support.




ADMISSION
PROCEDURE

ELIGIBILITY

Bachelor's degree programs and Diploma courses

Studentswho have passed or will appear for higher secondary (10+2)
from any recognized Board of Education such as CBSE /ICSE /IGCSE/
IB and State Board, can apply foradmission.

Master's degree programs and PG diploma courses

Applicants must either have appeared or passed or will be

appearinginany of the following:

- Bachelor’s degree in any discipline under the 10+2+3 (or more)
system, from any university or institute, recognized (by law) in
India.

- Diploma in the related field of study under the 10+2+3 (or more)
system, from any university or institute, recognized (bylaw) in India.
If a Degree/Certificate has been obtained from a University /Board of
any other country, then an equivalent certificate must be obtained by
the candidate from Association of Indian Universities (AIU), New Delhi,

priortoadmission.

PROCEDURE

Step 1: Application Form

The duly filled Application Form needs to be submitted along with the
mandatory documents.

Step 2:Entrance Test & Interview Process

The Admission process includes a test and an interview for selection in
the interested academic program.

Step 3: Result Declaration

The assessment report will be conveyed via applicant’s registered
email-id with the Admissions Department, within 3 days.

Step 4:Admission Confirmation

Successful candidate will be provided with Admission Letter from the
Admissions Department confirming his/her admission to the opted
program.

Step 5: Original Documents Submission

All Original Certificates/Documents, along with one set of attested
true copies of the documents, will have to be presented to the
Admissions Department




AANFT

FC- 14/15, Sector-16A, Noida Film City, Uttar Pradesh, India
Phone: 09811014536, 09811013654, 09109112056
Email : helpeaaft.com Website : www.aaft.com

T MARWAH AAFT
{@ Iél}le}nlsn!y STUDIOS ONLINE
Yt o creative enterprise
ADBS ASB ALC
ASIAN BUSINESS ASIAN SCHOOL ASIAN LAW

SCHOOL OF BUSINESS COLLEGE




