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Disclaimer 

 

 

The information in this magazine is for information purposes only. UEI Global Education 

Pvt. Ltd. assumes no liability or responsibility for any inaccurate, delayed or incomplete 

information, nor for any actions taken in reliance thereon. The information contained about 

each individual, event or organization has been provided by such individual, event organizers 

or organization without verification by us. 

 

The opinion expressed in each article is the opinion of its author and does not necessarily 

reflect the opinion of UEI Global Education Pvt. Ltd. Therefore, UEI Global Education Pvt. 

Ltd. carries no responsibility for the opinion expressed thereon. 

 

All information can be withdrawn or changed without notice. 

 

SOPHOS offers email subscriptions. To sign up to receive regular monthly copy, you must 

submit information including a valid email address. Your personal and contact information 

will not be passed to any other organization. References have been provided to readers at the 

end of every article. Photographs used in some articles are sourced from the internet. 
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Note from the Editor’s desk 

 

With great pride and purpose, we bring to you the latest edition of SOPHOS, a publication 

that continues to evolve as a vibrant platform for sharing insights, experiences, and 

achievements within the UEI Global community. Slowly but steadily, SOPHOS is becoming 

a strong voice reflecting our institution’s values, aspirations, and academic excellence. 

This edition encapsulates a rich blend of learning, innovation, cultural pride, and industry 

relevance. The hospitality industry is not just an academic choice-it is a calling that resonates 

deeply with the Indian ethos of warmth, service and inclusivity. Through this issue, we aim to 

motivate more young minds to explore the dynamic world of hospitality, supported by our 

unwavering commitment to quality education, skill development, and industry integration. 

In the month of June 2025, we welcomed the new batch of 2025-26 through our Orientation 

Programme, laying the foundation of their professional journey while our faculty 

development webinars ensured that we as educators continue to grow and deliver excellence 

in the classroom. 

This issue brings to light some fascinating Articles on the topics from the surge in India’s 

F&B industry to the gastronomical legacy of Indian kebabs and from the importance of guest 

amenities to the role of concierge services in creating personalized experiences-each article 

that has been curated to both inform and inspire. 

We also explore the day-to-day Operations in Our All in a Day’s Work. In addition, we 

capture the energy of seminars, industry visits, and special celebrations like World 

Environment Day, World Food Safety Day and International Yoga Day which play a vital 

role in developing well-rounded professionals. 

 

Finally, we take immense pride in celebrating the success and achievements of our students, 

each accomplishment a testament to our vision of transforming Education to Employment. As 

we look forward, we remain committed to our values of trust, assurance, sincerity and 

inclusivity and to building strong industry-academia bridges that benefit to every stakeholder. 

 

Warm regards,  

Amit Moon 
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THE SURGE IN INDIA’S FOOD AND BEVERAGE INDUSTRY 

 

The food and beverage (F&B) industry 

in India has witnessed tremendous 

growth over the past two decades, 

fuelled by rapid urbanization, 

changing consumer lifestyles, 

increased disposable income, and a 

burgeoning middle class. From 

traditional eateries to international 

fast-food giants, cloud kitchens to 

artisanal cafés, the sector has evolved 

into a dynamic and diversified industry that plays a critical role in the Indian economy. 

 

Market Overview and Economic Contribution: 

 

India's food and beverage industry is one of the largest in the world. As of 2024, it is valued 

at over USD 500 billion and continues to grow at a compound annual growth rate (CAGR) of 

around 10-12%. The sector encompasses a wide range of activities including food processing, 

restaurant services, beverage production, catering, and packaged foods. It accounts for a 

significant portion of the country's GDP and provides employment to millions, directly and 

indirectly. 

Urbanization and the rise of nuclear families have played a vital role in increasing demand 

for ready-to-eat meals, fast food, and delivery services. Furthermore, the expansion of e-

commerce and food delivery platforms such as Swiggy, Zomato, and Blinkit has enabled 

access to a wider consumer base, even in Tier 2 and Tier 3 cities. 

 

 Key Growth Drivers:  

 

1. Demographic Dividend and Lifestyle Shifts 

 

India’s youthful population, with over 65% below the age of 35, is a major driver of 

the F&B industry. Younger generations prefer convenience, global cuisines, and 

experimentation, leading to the proliferation of fast food outlets, casual dining 

restaurants, and fusion cuisine. There is also a growing preference for eating out and 

online ordering, which has led to 

the rise of quick-service restaurants 

(QSRs) and cloud kitchens. 

2. Technological Advancements 

Technology has transformed how 

food is ordered, prepared, and 

delivered. With the growth of food 

apps, AI-driven customer analytics, 
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digital payments, and contactless dining experiences, businesses are now more 

efficient and customer-centric. Kitchens are becoming smarter, and food production is 

increasingly automated, ensuring better consistency, safety, and speed. 

3. Health and Wellness Trends 

A noticeable shift toward health-conscious eating has boosted the demand for organic 

foods, plant-based alternatives, gluten-free items, and cold-pressed juices. Indian 

consumers are now more aware of nutritional labels, hygiene standards, and 

ingredient sourcing. This has encouraged many brands to diversify their offerings to 

include healthier choices, thus expanding the market segment. 

4. Government Initiatives and FDI 

The Indian government has actively supported the growth of the F&B sector through 

initiatives such as ―Make in India‖ and ―Start-up India.‖ The Ministry of Food 

Processing Industries (MoFPI) has provided funding and incentives to boost food 

manufacturing and preservation. The allowance of 100% FDI in food retail through 

automatic routes has attracted global players like Amazon and Walmart into the 

Indian market. 

 

Emerging Trends in the Industry: 

 

 Cloud Kitchens and Virtual Restaurants: These low-investment models have 

become a preferred business format, especially during and after the COVID-19 

pandemic. They operate without a storefront and rely on delivery aggregators to serve 

customers. 

 Sustainable and Ethical Eating: Consumers are increasingly valuing sustainability 

in sourcing and packaging. Brands are adopting eco-friendly packaging, reducing 

food wastage, and sourcing from local farmers. 

 Experiential Dining: High-end restaurants now focus on offering immersive dining 

experiences — from thematic décor to chef’s tasting menus and live kitchens, aiming 

to create memories, not just meals. 

 Regional and Local Cuisine: There is a resurgence of interest in authentic regional 

Indian foods. Restaurants and cloud kitchens focusing on local delicacies — be it 

Kashmiri Wazwan, Hyderabadi biryani, or Bengali sweets - are gaining popularity. 

Challenges Facing By the Industry: Despite the impressive growth trajectory, the F&B 

industry in India is not without challenges: 
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 Supply Chain and Infrastructure Gaps: Inconsistent supply chains, poor cold 

storage facilities, and transportation delays can affect product quality and increase 

wastage. 

 Regulatory Compliance: Adhering to FSSAI regulations, hygiene audits, and other 

legal standards can be cumbersome, particularly for smaller businesses. 

 Rising Input Costs: The cost of raw materials, packaging, logistics, and labour has 

been rising, squeezing margins, especially in the QSR and casual dining segments. 

 Changing Consumer Preferences: The fast pace of evolving tastes requires 

businesses to constantly innovate, adapt, and stay relevant in a highly competitive 

market. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Future Outlook 

 

The future of India’s food and beverage industry looks promising. By 2030, it is projected to 

become a trillion-dollar industry, supported by increased investments, innovation, and 

infrastructure development. With the integration of advanced technologies like AI, block 

chain in supply chains, and virtual reality in customer engagement, the industry is poised to 

become more efficient, transparent, and customer-friendly. 

Further, rural markets and smaller towns are emerging as untapped territories with 

immense growth potential. With improved internet penetration, better logistics, and growing 

aspirations, these regions are becoming new frontiers for expansion. 

The Indian food and beverage industry is at a pivotal point of transformation. From 

being traditionally fragmented and unorganized, it is moving towards professionalism, 

digitalization, and global competitiveness. As consumer preferences continue to evolve, 

businesses that are agile, innovative, and customer-focused will lead the charge. With the 

right mix of policy support, private investment, and entrepreneurial drive, the F&B sector in 

India is set to become a global success story in the years to come. 

 

References: 

https://www.gminsights.com/blogs/challenges-in-food-and-beverage-industry 
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https://locus.sh/resources/food-and-beverage-industry-challenges-and-opportunities/ 

https://industrialoutlook.in/food-industry/fb-2/ 

 

About the Author:  

Sourabh Samaddar is an expert academician and a Certified THSC Trainer with experience in 

teaching F&B Service & Management, presently engaged as a Deputy Director – Academics 

at the UEI Global Education, Lucknow 
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KEBABS OF INDIA: GASTRONOMICAL JOURNEY 

India’s culinary landscape is a vibrant tapestry of spices, flavors, and traditions. Among its 

many gastronomic wonders, the kebab stands out as one of the most celebrated and versatile 

dishes. Though kebabs trace their origin to the Middle East and Central Asia, India has 

embraced and reinvented them with remarkable passion and innovation. 

From the royal courts of the Mughals to the bustling street corners of Lucknow, Hyderabad, 

and Delhi, kebabs in India have taken on a life of their own. This astronomical journey 

through the kebabs of India is not just about food—it’s a flavourful expedition through time, 

culture and heritage. 

The Mughal Influence: A Royal Beginning 

The introduction of kebabs to India is largely attributed to the Mughals, whose royal 

kitchens were famed for sophistication and opulence. Their chefs, known as khansamas, 

mastered the art of roasting meats over open flames and marinating them with exotic spices. 

This style blended seamlessly with Indian culinary sensibilities, giving birth to a range of 

kebabs that were tender, aromatic, and rich in texture. 

 Galouti Kebab, for instance, was created for an aging Nawab 

of Lucknow who could no longer chew but refused to give up 

his love for meat. Made with finely minced lamb, raw papaya 

as a tenderizer, and over 100 spices, Galouti is a regal bite of 

history.  

Awadhi Elegance: Where Kebabs Melt in the Mouth 

Lucknow, the heart of Awadhi cuisine remains synonymous with soft, melt-in-the-mouth 

kebabs. A stroll through its historic streets introduces you to iconic creations: 

 Kakori Kebab: Legend has it these were crafted to impress British officials, using 

mutton mince mixed with saffron, cardamom, rose water, and 

ghee. The result? A silky, luxurious kebab.  

 Shami Kebab: A combination of meat, lentils, and spices, 

shaped into patties and pan-fried. Served during festive 

occasions and Iftar meals. 

 Tunde Kebab: A closely guarded family recipe made 

famous by Tunday Kababi in Lucknow. The name "Tunde" 

comes from the one-armed chef who created this kebab, 

using over 150 spices.  

These kebabs represent culinary artistry, with flavour layers that 

reflect both royal refinement and street-level accessibility. 

 

Hyderabadi Heat: Spice and Soul 

As the kebab journey moves south to Hyderabad, the flavors become bolder and the spice 

quotient more pronounced. The Nizams brought Persian culinary traditions, but it was the 

local Telugu influence that added fiery masalas and herbs to the kebab platter. 

 Shikampuri Kebab: A spiced meat patty stuffed with creamy hung curd and herbs—

rich, soft, and aromatic. 
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 Pathar ke Kebab: Meat cooked on a 

hot granite stone, searing it quickly and 

sealing the juices-rustic and smoky. 

 Sofiyani Kebab: A white kebab made 

with yogurt, cream, and cashew, 

offering a mild contrast to spicier 

offerings. 

Hyderabadi kebabs are not just appetizers-

they’re expressions of cultural fusion, marrying 

Persian elegance with Deccan boldness. 

 

North India’s Flame-Grilled Legacy: 

In Delhi and Punjab, kebabs are more robust and fiery, grilled to perfection over coal-

fired tandoors. Here, the Seekh Kebab reigns supreme. 

 Seekh Kebab: Made with minced lamb or chicken, mixed with ginger, garlic, green 

chillies, and herbs, then molded onto skewers and char-grilled. 

 Boti Kebab: Marinated chunks of meat 

grilled until smoky and tender-perfect with 

naan or roomali roti. 

The rise of kebab roll culture also finds its 

roots here-especially the Kathi roll, Kolkata’s 

iconic street food where kebabs are wrapped in 

parathas with onions and chutneys. Today, it is 

a global street food phenomenon.  

 

The Vegetarian Revolution: Beyond Meat 

India’s kebab journey doesn’t end with 

meat. With a large vegetarian population, chefs turned their creativity toward plant-based 

versions that don’t compromise on flavour or texture. 

 Hara Bhara Kebab: Made with spinach, peas, and potatoes—green, crispy, and 

nutrient-rich. 

 Dahi ke Kebab: Hung curd mixed with spices, shaped into patties, and shallow-fried-

soft inside, crisp outside. 

 Soya Seekh Kebab: A vegan takes on the classic seekh, using high-protein soya 

granules. 

Today, these vegetarian kebabs are not only mainstream but also feature prominently in fine-

dining menus and hotel buffets, often stealing the spotlight from their meatier counterparts. 

 

Kebabs across Cultures: Regional Surprises 

 

Rajasthan 

 Sutli Kebab: Minced meat tied with a cotton thread (sutli) to hold it together while 

roasting. Rustic and traditional. 
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Andhra Pradesh 

 Andhra Chicken Kebab: Deep-fried spicy chicken bites, marinated in red chilli paste 

and curry leaves—hot and flavourful. 

Kashmir 

 Kabargah: Lamb ribs simmered in milk and spices, then shallow-fried until crisp. 

Served during weddings and Wazwan feasts. 

Bihar & Bengal 

 Chapli Kebab and Fish Kebabs: A fusion of Mughal technique and Bengali flavors 

using local fish varieties and mustard oil. 

 

Kebabs in Modern India: From Streets to Stars 

 

Today, the kebab has moved from 

royal kitchens to street stalls, 

food trucks, luxury hotels, and 

cloud kitchens. Brands like 

Behrouz Biryani, The Great Kebab 

Factory, and Khan Chacha have 

made kebabs more accessible than 

ever. From chicken tikka to 

vegetarian tandoori platters, kebabs 

are now global ambassadors of 

Indian cuisine. 

 

In five-star hotels, kebab festivals and curated tasting menus highlight India’s 

culinary heritage. Chefs experiment with gourmet versions—infusing truffles, smoked spices, 

and global sauces-reinventing kebabs for the global gourmand. 

The gastronomical journey of kebabs in India is a reflection of its people: diverse, 

flavourful, innovative, and steeped in history. Whether you're enjoying a roadside seekh 

kebab in Delhi, a melt-in-your-mouth galouti in Lucknow, or a fiery chicken kebab in 

Hyderabad, you're experiencing more than just food-you taste centuries of culture, conquest, 

and creativity. 

Indian kebabs are not mere dishes-they are stories wrapped in spice, grilled over tradition, 

and served with pride. 

 

References: 

https://www.charcoaleats.com/post/different-types-of-kebabs-in-india 

https://en.wikipedia.org/wiki/List_of_kebabs 

 

About the author: 

Dr.F.D.Dinesh Kumar holds a Bachelor’s Degree in Hotel Management and Catering 

Technology, Master’s Degree in Tourism Management, Master of Philosophy in Tourism 

Management, and Doctor of Philosophy in Tourism Management, with over 8 years’ 

experience in the hotel, Cruise line sectors and more than 18 years’ experience in the teaching 

sector. Associated with UEI Trivandrum as a faculty - Food Production. 
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IMPORTANCE OF GUEST AMINITIES IN HOTEL ROOMS 

 

In the world of hospitality, guest 

experience is the heart of success. 

While room size, cleanliness, and 

service quality remain vital, guest 

amenities in hotel rooms play a 

crucial role in shaping that 

experience. These thoughtful 

additions, ranging from basic 

toiletries to high-end luxuries, are not 

mere accessories-they are expressions of care, comfort, and brand identity. 

As traveller expectations evolve, especially in the era of personalization and experience-

driven tourism, amenities have become more than just ―add-ons.‖ They have emerged as key 

differentiators that influence booking decisions, online reviews, repeat visits, and overall 

guest satisfaction. 

 

1. First Impressions Matter 

When a guest walks into their hotel room for the first time, they subconsciously begin to 

evaluate the value they’re getting. Amenities help in creating an immediate sense of welcome 

and comfort. 

 A neatly arranged welcome kit with water bottles, snacks, or a handwritten note sets a 

warm tone. 

 Fresh towels, clean linen, and branded toiletries indicate attention to detail. 

 In luxury hotels, complimentary chocolates or fruit platters offer a touch of 

indulgence. 

First impressions are lasting, and well-chosen amenities help hotels stand out in a competitive 

marketplace. 

 

2. Enhancing Comfort and 

Convenience  

Travel-whether for business 

or leisure, can be physically 

and mentally tiring. Guests 

expect their rooms to be a 

space of relaxation and 

recovery. Well-thought-out 

amenities serve this exact 

purpose: 

 Bathroom amenities 

such as quality shampoo, conditioner, soap, and dental kits make guests feel at home. 

 Coffee/tea stations, minibars, and bottled water offer refreshment without leaving the 

room. 
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 Slippers, bathrobes, and extra pillows contribute to a homely atmosphere. 

These conveniences not only improve comfort but also reduce the need for guests to call 

housekeeping or purchase essentials outside-enhancing their overall satisfaction. 

 

3. Reflecting the Brand’s Identity and Positioning 

Amenities are a direct reflection of a hotel’s brand promise and positioning. A budget hotel 

may provide basic necessities, while a premium property offers a curated experience. 

 Luxury hotels often use premium-branded toiletries, pillow menus, and in-room spa 

kits. 

 Eco-friendly hotels might provide biodegradable toothbrushes, organic products, and 

refillable dispensers instead of plastic miniatures. 

 Boutique hotels may incorporate local flavors—such as handcrafted soaps, regional 

snacks, or cultural mementos. 

These personalized touches create a unique and memorable brand identity, distinguishing the 

hotel from competitors and reinforcing customer loyalty. 

 

4. Guest Satisfaction and Positive Reviews 

Today’s travellers are vocal. Online platforms like Trip 

Advisor, Google Reviews, and Booking.com are filled 

with comments not just about service or room size, but 

also about amenities. 

A review praising the comfort of a bed, the quality of 

the coffee, or the availability of a charger can go a long 

way in influencing future guests. 

Conversely, missing or poor-quality amenities 

often result in negative feedback. 

Hotels that invest in good amenities are more likely to 

see higher satisfaction scores and better online ratings, 

which in turn drive future bookings. 

 

5. Meeting Diverse Guest Expectations 

Every guest is different—some are business travellers needing fast Wi-Fi and workstations, 

while others are families needing baby cots or extra towels. The right amenities help meet 

these diverse needs: 

 Business travellers appreciate items like notepads, stationery, USB charging stations, 

high-speed internet, and ironing boards. 

 Families may look for kid-friendly snacks, extra bedding, or bath products suitable 

for children. 

 International travellers often require adapters, multilingual instructions, or 

information brochures. 

A well-equipped hotel room saves guests the hassle of requesting multiple items and 

increases their likelihood of returning or recommending the hotel. 
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6. Encouraging Longer Stays and Repeat Business 

 

Amenities don’t just enhance short stays—they encourage longer durations and foster return 

visits. A comfortable room equipped with thoughtful features can easily become a guest's 

preferred "home away from home." 

 In-room microwaves or kitchenettes are attractive to long-stay guests. 

 Loyalty programs often include exclusive in-room perks like free laundry, mini-bar 

access, or luxury bath sets. 

 Personalized amenities (like a favourite drink or preferred pillow type) show the hotel 

values the guest’s preferences. 

Such experiences are more likely to convert one-time visitors into repeat customers, creating 

a loyal customer base. 

 

7. Upselling and Branding Opportunities 

Well-placed and high-quality amenities also serve as subtle marketing tools. Hotels often 

stock products that reflect their partnerships or in-house services: 

 A hotel spa may offer a sample of its essential oil blend in the room. 

 A note with ―scan to buy‖ options for pillows, linens, or decor helps guests purchase 

the comfort they enjoyed. 

 In-house branded items like bathrobes, slippers, or coffee mugs are not only useful 

but promote the hotel post-checkout. 

This upselling strategy allows hotels to generate additional revenue and reinforce their brand 

presence in the guest’s life. 

 

8. Adapting to Modern Trends and Expectations 

The concept of amenities is continuously evolving to align with modern lifestyle choices and 

technology: 
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 Smart Rooms: Voice-activated controls, Bluetooth speakers, and streaming services 

are becoming popular. 

 Sustainable Amenities: Refillable toiletry dispensers, recycled paper products, and 

energy-saving systems cater to eco-conscious guests. 

 Health & Wellness: Yoga mats, air purifiers, herbal teas, and aromatherapy oils 

promote wellness in-room. 

By staying up to date with trends, hotels can appeal to next-generation travellers, particularly 

millennial and Gen Z guests who value innovation and ethics. 

 

Small Details, Big Impact 
 

Guest amenities, while often seen as minor details, have a major impact on the guest 

experience. They represent the hotel’s commitment to comfort, care, and quality. Whether it’s 

the simplicity of a clean towel or the luxury of a pillow menu, each item tells the guest: 

―We’ve thought of you.‖ 

In an era where competition is fierce and guest expectations are sky-high, it is these 

thoughtful touches that create emotional connections, enhance satisfaction, and drive brand 

loyalty 

 

References: 

https://www.siteminder.com/r/hotel-room-amenities/ 

https://www.revfine.com/hotel-amenities/ 

https://kimirica.com/guest-amenities-why-they-matter-and-how-to-choose/ 

 

About the Author:  

Mrs.Smita Jacob is a Senior Accommodation Faculty at UEI Global, Pune with 20 yrs. 

experience of industry and academics. 
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CONCIERGE SERVICES: A PILLAR OF PERSONALIZED 

HOSPITALITY 

 

In the highly 

competitive and 

guest-centric world 

of hospitality, where 

experience often 

outweighs price or 

location, one service 

continues to stand as 

a hallmark of 

exceptional luxury and attention to detail-the Concierge Service. Often seen as the invisible 

hand behind seamless guest experiences, the hotel concierge plays a pivotal role in enhancing 

satisfaction, building loyalty, and adding a layer of personalization that no online app or 

guidebook can offer. 

 

What is a Concierge Service? 

A concierge is a hotel staff member responsible for attending to guests’ special requests, 

providing information, and ensuring a comfortable, memorable stay. The role combines the 

duties of a personal assistant, travel advisor, and local expert—all rolled into one. 

From making restaurant reservations, booking theatre tickets, organizing city tours, arranging 

transport, to even fulfilling unique and sometimes unconventional guest requests (like finding 

a lost passport or arranging a romantic beach dinner on short notice), the concierge’s job is to 

make the impossible possible with discretion, speed, and a smile. 

 

Historical Origins of the Concierge 

The word concierge originates from medieval France, where it referred to a caretaker of 

castles and noble estates. The role evolved over centuries, especially with the rise of luxury 

hotels in Europe in the 19th and 20th centuries. In prestigious Parisian hotels, the concierge 

became the go-to person for elite guests, offering insider access to the best of the city. 

Today, while technology has changed how services are delivered, the concierge’s 

personal touch and local knowledge remain irreplaceable assets. 

 

Key Responsibilities of a 

Hotel Concierge 

Though the exact duties may 

vary based on the type and size 

of the hotel, the core 

responsibilities of a concierge 

include: 

1. Personalized Guest 

Services 
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 Greeting VIPs and regular guests by name 

 Understanding individual preferences and anticipating needs 

 Providing tailored recommendations for dining, shopping, and entertainment 

2. Booking and Reservations 

 Securing hard-to-get reservations at popular restaurants 

 Booking event tickets, theatre shows, or cultural experiences 

 Arranging spa appointments or private excursions 

3. Travel Assistance 

 Organizing airport transfers, car rentals, or limousine services 

 Offering directions and travel planning within the city or country 

 Managing luggage and express check-in/check-out services 

4. Special Occasion Planning 

 Coordinating birthday or anniversary surprises 

 Arranging romantic proposals or celebration dinners 

 Sourcing flowers, cakes, and gifts on behalf of guests 

5. Handling Emergencies or Unusual Requests 

 Locating lost belongings 

 Providing contact for medical services, embassies, or legal aid 

 Catering to last-minute or unique guest demands with efficiency 

A skilled concierge does not just complete tasks—they curate experiences that align with the 

guest’s lifestyle, cultural background, and travel intent. 

 

Why Concierge Services Matter in Hospitality 

 

1. Enhancing Guest Satisfaction 

When a concierge successfully fulfils a 

guest’s needs-especially without the guest 

asking-it creates a lasting impression. 

These experiences often become the 

highlights of a guest’s stay and are 

frequently mentioned in online reviews or 

word-of-mouth recommendations. 

For example, arranging a same-day 

booking at a fully-booked Michelin-starred 

restaurant or sourcing a guest's favourite 

rare tea can elevate the stay from ordinary 

to unforgettable. 

 

2. Creating Differentiation in a Competitive Market 
In a digital age where room bookings and travel advice are often automated, concierge services 

provide a human touch that cannot be replicated by apps or bots. 
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Hotels that offer exceptional 

concierge services often command higher 

rates and are more likely to receive 

repeat business from loyal guests who 

value authentic hospitality over 

algorithmic convenience. 

 

3. Supporting Revenue Generation 
Concierge services are not just about 

guest satisfaction—they can also support 

ancillary revenue. By recommending in-

house spa treatments, fine-dining restaurants, or local partner tours, the concierge subtly 

promotes hotel offerings while enhancing guest experience. 

Moreover, many luxury hotels have tie-ups with vendors (car rentals, local guides, 

florists), ensuring a commission-based revenue model through trusted referrals. 

 

4. Handling Cultural Sensitivity and Diversity 
Concierges are trained to understand global guest preferences and cultural nuances. Whether 

it’s arranging for a Jain meal, suggesting prayer room access, or navigating local customs, the 

concierge becomes a bridge between cultures-a critical factor for international guests. 

Their multilingual abilities and cultural training ensure smooth communication and 

culturally appropriate recommendations. 

 

Concierge Services in Different Types of Hotels 

 

Luxury Hotels 

In high-end properties like The Oberoi, Taj, Marriott, or Leela, concierges operate with elite 

networks, offering exclusive experiences like private yacht bookings, celebrity chef dinners, 

or red carpet access to events. 

These hotels often have a dedicated concierge desk, operating 24/7, staffed by 

members of Les Clefs d’Or (The Golden Keys)—an international concierge society that 

represents the gold standard of service. 

 

Boutique and Heritage Hotels 

In smaller or themed properties, concierges often double as local historians or storytellers. 

Their strength lies in providing personalized, culture-rich experiences-be it an offbeat city 

walk, a handloom shopping tour, or local culinary classes. 

 

Business Hotels 

Here, concierge services are more utility-driven—like arranging transport to meetings, 

organizing business lunches, printing documents, or helping with courier services. Speed and 

discretion are valued above luxury. 

 

Modern Trends in Concierge Services 

 

1. Digital Concierge Services 
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Some hotels now offer app-based concierge services, where guests can request services via 

their smartphones—be it ordering room service, booking a massage, or asking for a wake-up 

call. 

 

2. AI Integration 

Chatbots powered by AI are being integrated for standard concierge functions, especially in 

budget and smart hotels. However, the human concierge still reigns supreme for high-touch 

interactions and emotional intelligence. 

 

3. Sustainable and Ethical Recommendations 

Guests are increasingly eco-conscious. Concierges today recommend sustainable tours, 

cruelty-free experiences, and support local artisans, aligning the hotel’s values with those of 

modern travellers. 

 

Skills and Qualities of an Excellent Concierge 

 

Being a great concierge requires more than just knowledge—it takes charm, resourcefulness, 

empathy, discretion, and a deep love for helping others. 

 

 

Key qualities include: 

 Exceptional communication and interpersonal skills 

 Problem-solving ability under pressure 

 In-depth local knowledge and networking 

 Multilingual abilities 

 Emotional intelligence and cultural sensitivity 

 

A good concierge doesn’t say ―no‖-they say ―Let me find a way.‖ 

Concierge services in hotels represent the soul of true hospitality-personal, genuine, and 

crafted around each guest’s needs. In an industry increasingly driven by technology and 

standardization, the concierge stands out as a human touch point of excellence, transforming 

guest stays into memorable journeys. 
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Whether it's a first-time traveller looking for guidance, a business executive with a 

tight schedule, or a honeymoon couple dreaming of magic, the concierge is their go-to 

guardian angel-one who works behind the scenes to create effortless, meaningful experiences. 

 

References: 

https://fastercapital.com/content/Concierge-Services--Elevating-the-Front-Office-
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CUSTOMER RELATIONSHIP MANAGEMENT IN HOSPITALITY 

SECTOR 
 

In today's fast-paced and highly 

competitive hospitality landscape, 

Customer Relationship Management 

(CRM) has emerged as a vital tool for 

maintaining and enhancing guest 

satisfaction, loyalty, and overall 

business performance. Whether it's a 

luxury hotel, resort, or a small 

boutique property, effectively 

managing guest relationships is crucial for building trust, creating memorable experiences, 

and ensuring long-term success. 

 

What is CRM in the Hospitality Industry? 

 

CRM in the hospitality industry refers to the strategies, practices, and technologies used by 

hotels and other service-oriented businesses to manage interactions with past, present, and 

potential guests. It encompasses the collection, analysis, and use of guest data to personalize 

services, improve communication, and build lasting relationships. 

Unlike traditional customer service approaches, CRM systems enable businesses to go 

beyond basic guest satisfaction and create a comprehensive understanding of guest 

preferences, behaviour, and expectations. 

 

Key Benefits of CRM in Hospitality Sector 

 

1. Personalized Guest Experiences 

Modern travellers expect personalized experiences. A CRM system captures key guest data 

such as booking history, preferences, special requests, and feedback. This allows hotel staff 

to tailor their services - from preferred room types to food choices - making guests feel 

valued and appreciated. 

2. Increased Guest Loyalty and Retention  

Satisfied guests are more likely to return and 

recommend the property to others. CRM systems 

support loyalty programs, track guest engagement, 

and provide targeted offers, all of which encourage 

repeat business. By understanding a guest’s journey 

and preferences, hotels can anticipate needs and 

exceed expectations. 

3. Improved Marketing Efficiency 

CRM tools help segment guests based on 

demographics, spending habits, travel patterns, and 

feedback. This segmentation allows for more 
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effective marketing campaigns, targeting the right audience with relevant promotions and 

communication, thereby increasing the return on investment (ROI). 

4. Enhanced Guest Communication 

From pre-arrival emails to post-stay surveys, CRM streamlines communication at every touch 

point. Automated emails, SMS updates, and follow-up messages ensure guests are well-

informed and engaged throughout their journey. This not only improves guest satisfaction but 

also reduces manual workload for staff. 

5. Data-Driven Decision Making 

CRM systems provide detailed analytics and reports that help hoteliers make informed 

business decisions. From occupancy trends to guest satisfaction scores, data insights can 

identify opportunities for improvement, helping hotels stay competitive and adaptive in a 

dynamic market. 

 

CRM Applications in Different Areas of Hospitality 

 Front Office Operations: CRM enables front-desk staff to greet guests by name, 

acknowledge returning visitors, and access guest preferences instantly, contributing to 

a warm and efficient check-in experience. 

 Food and Beverage Services: CRM tools track dietary preferences, special 

occasions, and order history, enabling personalized dining experiences and upselling 

opportunities. 

 Housekeeping and Room Service: Insights from CRM systems ensure rooms are 

prepared according to guest preferences, such as pillow type, room temperature, or 

minibar content. 

 Sales and Event Management: CRM supports targeted outreach for conferences, 

weddings, and corporate events, providing a seamless planning experience for clients. 

 

CRM and Technology Integration 

With the rise of cloud computing, mobile apps, and Artificial Intelligence, CRM systems 

have become more robust and user-friendly. Integration with Property Management Systems 

(PMS), booking engines, and point-of-sale systems provide a unified view of each guest. AI-

driven CRM can even predict guest behaviour, suggest personalized packages, and enhance 

real-time decision-making. 

 

Challenges in Implementing CRM 

Despite its benefits, 

CRM implementation can face 

obstacles such as high setup 

costs, staff resistance, data 

security concerns, and 

inadequate training. To 

overcome these, hotels must 

invest in staff education, choose 

scalable CRM solutions, and 
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prioritize guest data protection to build trust. 

 High initial investment in software and training 

 Data security and privacy concerns regarding guest information 

 Resistance to change from staff used to traditional methods 

 Integration issues with existing hotel management systems 

 

In the hospitality industry, where the guest experience defines success, CRM is no longer a 

luxury but a necessity. It empowers businesses to create emotional connections with guests, 

streamline operations, and foster loyalty. As guest expectations evolve, a well-implemented 

CRM strategy ensures that hotels not only meet but exceed those expectations - ultimately 

driving growth, reputation, and profitability in a highly competitive sector. 
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THE CONVERGENCE OF TECHNOLOGY AND GUEST 

EXPERIENCE 

 

The hospitality industry, 

previously defined by its 

personal touch and human 

interaction, is changing. 

Combining sophisticated 

technology with the guest 

experience has transformed 

the operations of hotels, 

resorts and other 

accommodations facilities, 

delivering unprecedented convenience, personalization, and efficiency. Not only does this 

technology addresses the needs of today's high-tech travellers, but also enriches operations, 

establishing new standards for guest satisfaction. 

Embracing Data for Personalization 

Data analytics is at the core of this technology revolution. Big data is used by modern 

hospitality companies to know and predict the preferences and behaviours of guests. Hotels 

are able to provide personalized service to every guest through the analysis of guests' hotel 

reservation history, social media activity, and guest reviews. For example, a high-traffic 

guest who orders room service could get personalized menu suggestions, while a guest who 

prefers higher floors can have their rooms pre-booked. Such personalization gives a sense 

of familiarity and loyalty, making an ordinary stay more personalized. 

 

Remote Monitoring and Instant Analysis 

With remote control technology, the hospitality industry is revolutionized. The avant-garde 

solution offers real-time details of operations, boosting efficiency and facilitating the 

customization of the guest experience. With needs and desires anticipated ahead of time, 

hotel managers can deliver unmatched service with accuracy. As a case in point, use of 

facial recognition and other AI-supported technology can render the check-in process 

seamless and secure, and remote surveillance allows for any glitches to be instantly 

remedied.  

 

Artificial Intelligence and 

Operational Efficiency 

Artificial intelligence (AI) is at the 

forefront of enhancing operational 

efficiency in the hotel industry. AI-

based solutions, including virtual 

receptionists and business intelligence 

software, make processes automated 

and aid better resource control. AI, for 
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example, can answer customer questions, reservation requests, and error repairs round-the-

clock, enabling human personnel to devote time to more complex and customized 

interactions. By incorporating AI with business intelligence, such middle-level management 

functions can be outsourced to AI systems for the improvement of situational awareness 

and resource utilization. 

 

Intelligent Spaces and Internet of Things (IoT) Connectivity 

Intelligent room technology is revolutionizing the industry. IoT sensors enable guests to 

customize room conditions such as lighting, temperature, and entertainment using their 

smartphones or voice commands. Imagine entering a hotel room where the ambiance gets to 

work immediately—lights lowered, temperature set to your preference, and your music on. 

This immediate integration boosts comfort and responds to the needs of today's traveler for  

convenience and control. 

 

Mobile Technology and Contactless Solutions 

As much of our mobile technology 

dependency continues to grow, the hospitality 

sector is adopting mobile apps and contactless 

technology. Guests have been able to access 

their own mobile device to book their stay, 

check-in, open their room, and interact with 

hotel staff. This advancement in technology 

benefits the guest experience and minimizes 

health and safety risks, especially essential 

post-pandemic. The capability to handle 

various aspects of their visit independently 

enhances customer satisfaction and 

operational effectiveness.  

 

Video analytics for enhanced safety and productivity 

Collaborations with AI deployment specialists have facilitated the development of 

advanced video analytics solutions for hospitality. These solutions optimize resources, 

making living spaces smarter, safer, and more secure. For instance, a sophisticated video 

analytics system can track and analyse live streams to improve security as well as 

operational effectiveness. Technology 

facilitates safety of visitors and their 

belongings as well as helping 

maintain a high service level through 

rapid identification and rectification 

of faults. 

 

Eco-Friendliness via Smart 

Technology 
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The hospitality sector is motivated by innovative technology to go green. Advanced energy 

management systems minimize energy use by controlling heating, cooling, and lighting 

based on guest occupancy. Furthermore, web sites reduce paper products, enhancing 

environmental sustainability. Hotels embracing water-saving technology and efficient waste 

management practices demonstrate allegiance to sustainability, aligning with ecologically 

aware guests.  

 

Increased Guest Feedback and 

Service Enhancement 

Use of AI in gathering and 

processing customer feedback has 

considerably enhanced the quality of 

service. AI technology can record 

and analyse interactions with the 

guests and highlight repetitive 

complaints and improvement areas. 

Analysing these outcomes helps 

hospitality managers constantly 

enhance their service, leading to higher guest satisfaction. 

 

The hospitality future is based on the synergy of technology-Human interaction, providing 

experiences which are convenient but efficient and at the same time memorable and 

tailored. AI technology use in customer comment collection and analysis has, to a large 

degree, improved service quality. 

These software tools, empowered by artificial intelligence, are able to capture and 

analyse guest interactions, tracking repeating issues and improvement areas. Through 

interrogating these, hospitality providers can continue to refine their services, leading to 

enhanced guest satisfaction. 
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ALL IN A DAY’S WORK 

 

 

 

UEI GLOBAL 

LUCKNOW 

 

Communication Practical 

Session: 

 

Group Discussion 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

LUCKNOW 

 

Front Office Practical 

Session: 

 

Guest Types-

characteristics & 

handling 
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UEI GLOBAL 

DELHI 

 

Food Production 

Practical Session: 

 

Tehri 

 Cream of Tomato Soup  

 Veg Hakka Noodles 

 

 

 

 

 

 

 

 

 

UEI GLOBAL DELHI 

 

Food and Beverage Practical Session: 

 

Identification of Glassware 
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UEI GLOBAL 

LUCKNOW 

 

Food and Beverage 

Practical Session: 

 

Table Wine Service 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL DELHI 

 

Food and Beverage Practical Session: 

 

Identification of Crockery 
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UEI GLOBAL 

LUCKNOW 

 

Food and Beverage 

Practical Session: 

 

Sequence of Service 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

DELHI 

 

Food Production 

Practical Session: 

 

Cream of Tomato 

Soup 

Hakka Noodles   
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UEI GLOBAL 

DELHI 

 

Food Production 

Practical Session: 

 

Different Cuts of 

Vegetables 
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SEMINARS AND INDUSTRY VISIST 

 

 

 

UEI GLOBAL 

CHANDIGARH 

 

Ms. Gulraiz Bakhtawar  

HR Manager 

  

JW Marriott  

Chandigarh.  

 

 She speak about career and 

Growth opportunities in 

Hospitality sector 

 

 

 

 

UEI GLOBAL DELHI 

 

Glimpses of Star Alumni Session 

 

Chef Sana Khan 

2018-21 

 

Art of Baking 
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UEI GLOBAL DELHI 

 

CII EVENT 

 

Students took on active roles as volunteers, contributing significantly to the smooth execution 

of the event. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL DELHI 

 

Glimpses of Star Alumni 

Session 

 

Pawan Bhatia  

2016-19 

 

Art of Mocktail Making 
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UEI GLOBAL 

LUCKNOW 

 

Mr. Praveen Rai 

 

Online Session on Bed 

Making 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL LUCKNOW 

 

Mr. Sourabh Samaddar 

 

Online Session on Glassware and 

Usage 
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UEI GLOBAL JAIPUR 

 

Ms. Aparna Saxena 

 

Online Session on House Keeping 

Essentials for Hotel Operations 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL JAIPUR 

 

Ms. Aditi Shrivastava 

 

Online Session on Art of Mocktail and 

Mixing Ingredients 
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UEI GLOBAL AGRA 

 

Chef Sughand Singh 

 

Online Session on Cakes Draping 

Skills with Fondue 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL LUCKNOW 

 

Chef Rizwan Shaikh 

 

Online Session on Modern Plating 

Techniques and Styling 
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YOGA DAY CELEBRATION 

 

 

 

 

 

 

 

UEI GLOBAL 

TRIVANDRUM 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL AGRA 
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UEI GLOBAL 

LUCKNOW 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

CHANDIGARH 
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UEI GLOBAL 

DELHI 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

JAIPUR 
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WORLD ENVIORMENT DAY CELEBRATION 

 

 

 

 

 

 

 

UEI GLOBAL 

JAIPUR 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

LUCKNOW 

 

Distribution of Merit 

certificates on World 

Environment day 

Poster Making 

Competition Winners 
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UEI GLOBAL 

DELHI 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

TRIVANDRUM 
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UEI GLOBAL 

AGRA 

 

 

 

 

 

 

 

 

 

UEI GLOBAL CHANDIGARH 
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WORLD FOOD SAFETY DAY CELEBRATION 

 

  

UEI GLOBAL AGRA 

 

 

Mr. Danish Kuraishi 

Hygiene Manager 

 

Hotel ITC Mughal, Agra 

 

A Guest session focused on 

the importance of food 

safety, hygiene practices, 

and industry standards that 

ensure safe and healthy food 

 

 

 

 

 

 

UEI GLOBAL 

CHANDIGARH 

 

Chef Munish 

Senior Sous Chef   

Wyndham Hotel Mohali 

 

Session emphasized the 

global significance of safe 

food practices, focusing 

on preventing foodborne 

illnesses, ensuring proper 

food handling, and 

maintaining sanitation 

across the food supply 

chain.   
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UEI GLOBAL 

LUCKNOW 

 

Chef Amanul Hague 

Executive Chef 

 

ITC Fortune Park 

Lucknow 

 

Session to raise 

awareness and inspire 

action to help prevent, 

detect, and manage 

foodborne risks, 

contributing to food 

security, human health, 

and sustainable 

development. 

 

 

 

UEI GLOBAL 

TRIVANDRUM 

 

Ms. Neelima. K. G, 

Asst. Professor 

 Food Science & 

Nutrition 

 

South Park College 

of Hotel 

Management 

Trivandrum 

 

Session on Food 

Safety is no luxury, 

it's an undeniable 

basic human right. 

Let's work together to 

ensure safe nutritious 

food for all 
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UEI GLOBAL 

JAIPUR 

Students prepare 

poster and collages 

on the Occasion of 

World food safety 

day, highlighting the 

Importance of Food 

Safety 

 

 

 

 

UEI GLOBAL DELHI 

Poster Making Activity on Food Safety 
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STUDENTS ORIENTATION PROGRAMME: 2025-26 
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 UEI GLOBAL 

AGRA 
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STUDENTS SUCCESS AND ACHIEVEMENT 

 

 

 

Mr. Puneet Munjal 

Batch 2020-23 

UEI Global Delhi 

 

 

 Front Officer Supervisor 

Lemon Tree Hotel 

Gurgaon 

 

 

 

 

 

 

 

 

 

 

 

Mr. Lokesh Lunia 

Batch 2017-20 

UEI Global Jaipur 

 

 

Sr.Front Office Associate 

Marriott International 

USA 
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Mr. Rahul Kumar 

Batch 2018-21 

UEI Global Agra 

 

 

 Banquet Executive 

Radisson Resort & Spa 

Kandla 

Gujarat 

 

 

 

 

 

 

 

 

 

Mr. Jatin Pasoria 

Batch 2018-21 

UEI Global Jaipur 

 

 

Butler Service Manager 

Mementos 

By ITC Hotels 

 Jaipur 
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Mr. Rajveer Singh Bhati 

Batch 2018-21 

UEI Global Jaipur 

 

 

Guest Service Officer and Night 

Auditor 

Mysk by Shaza Hotels  

Bahrain. 

 

 

 

 

 

 

. 

 

 

 

 

Ms. Kiran 

Batch 2020-21 

UEI Global Delhi 

 

 

Guest Relation Executive 

IHG Hotel 

Gurgaon 
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Mr. Sachin Singh 

Batch 2020-23 

UEI Global Chandigarh 

 

 

Front Office Supervisor  

Aloft Hotel 

Aerocity 

New Delhi 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Ravi Ranjan 

Batch 2017-20 

UEI Global Chandigarh 

 

 

Senior Food & Beverage Executive 

Jones Lang LaSalle (JLL) 

Jaipur 
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Mr. Mayank Verma 

Batch 2015-18 

UEI Global Delhi 

 

 

Chef De Partie 

Double Tree by Hilton 

 Dubai 

 

―Garde Manger of the Year"  

Middle East Hospitality Excellence Awards 

2025 

 

 

 

 

 

 

 

 

 

 

 

Mr. Amit Chauhan 

Batch 2017-20 

UEI Global Delhi 

 

 

Commi I 

Radisson Blu  

Paschim Vihar 

 New Delhi  
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Mr. Rahul R.B 

Batch 2011-14 

UEI Global Trivandrum 

 

 

Front Office Manager  

Apollo Dimora Hotel 

Trivandrum. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Satyapal Singh 

Batch 2014-17 

UEI Global Agra 

 

 

Housekeeping Executive 

Courtyard by Marriott 

Agra 
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Mohd. Saif Shaikh 

Batch 2016-19 

UEI Global Pune 

 

 

Assistant Manager Sales  

 Lemon Tree Premiere 

Pune 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr.Aadesh Srivastava 

Batch 2020-23 

UEI Global Delhi 

 

 

Assistant Reception 

Coordinator  

 Novotel 

Bengaluru 
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Mr. Abhishek Negi  

Batch 2019-22 

UEI Global Chandigarh 

 

 

Senior Sous Chef  

Raga on the Ganges 

Rishikesh 

Uttarakhand 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Abhishek Negi  

Batch 2020-21 

UEI Global Lucknow 

 

 

Commi I 

Shangri La Hotel 

Bengaluru 
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Ms. Aswathy Sudha 

Batch 2009-10 

UEI Global Trivandrum 

 

 

F&B Department  

Double Tree by Hilton  

Dubai 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ms. Viresh Mangrule 

Batch 2017-20 

UEI Global Pune 

 

 

Beverage Head for 

Elephant & co. 

Hospitality and heads the 

bar at Juju & Gather in 

Pune 

 

Monkey Shoulder 

Ultimate Bar Champion 

2022 

Berlin 
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Mr. Dhanuwardhan Singh Rathore 

Batch 2015-18 

UEI Global Jaipur 

 

 

General Manager 

Heritage Resort  

Bikaner 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Deepak Tiwari 

Batch 2015-16 

UEI Global Agra 

 

 

Demi Chef De Partie 

Roseate House 

 New Delhi 
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Mr. Ajeesh Chandran 

Batch 2008-11 

UEI Global Trivandrum 

 

 

Demi Chef De Partie 

Carnival Cruise 

USA 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Hemant Sharma  

Batch 2014-17 

UEI Global Delhi 

 

 

Assistant Restaurant Manager 

The Leela Ambience 

Gurugram 
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Mr. Sumbul Shariq 

Batch 2015-18 

UEI Global Lucknow 

 

 

Founder  

 New Special Ustadi by Mazhar Food 

Lucknow 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mohd. Altamash Sheikh  

Batch 2019-20 

UEI Global Delhi 

 

 

Dine-in Executive 

Silver Sea Cruises 

Monaco 
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Ms. Divya Atwani 

Batch 2021-24 

UEI Global Agra 

 

 

Marketing Executive 

 Courtyard by Marriott 

Agra 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Emmanuel Stephen John 

Batch 2012-15 

UEI Global Trivandrum 

 

 

Mixologists  

 Aldar Hospitality 

Abu Dhabi 

 

 

 

 

 

 

 

 



 

59 
 

 

 

Mr. Hrishikesh Londhe 

Batch 2016-19 

UEI Global Pune 

 

 

Chef De Partie 

 J.W.Marriott 

 Pune 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mohd. Hassan Fazil N 

Batch 2016-19 

UEI Global Trivandrum 

 

 

Human Resources 

Generalist  

 JW Marquis Hotel 

Dubai 
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Mr. Raj Gaikwad  

Batch 2016-19 

UEI Global Pune 

 

 

Chef Garde Manger  

Carnival cruise line 

USA 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Himanshu Udasi 

 

Batch 2017-18 

UEI Global Jaipur 

 

 

Co-Founder & COO 

Tummy Box 

Jaipur 
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Mr. Raj Jaiswal 

Batch 2018-21 

UEI Global Pune 

 

 

F&B Supervisor 

Speciality Restaurant 

Asilo, The Westin  

Pune 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Sreekanth Sl 

Batch 2013-16 

UEI Global Trivandrum 

 

 

Assistant Reservation Manager 

Hilton Garden Inn  

Trivandrum 
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Mr. Amal SA 

Batch 2016-17 

UEI Global Trivandrum 

 

 

Line Chef 

The Field Burger and Tap Pennsylvania, 

USA  

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Harendra Pratap Singh 

Batch 2018-21 

UEI Global Lucknow 

 

 

Food & Beverage Attendant  

 Costa Cruises  

USA  
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Mr. Ankush Kumar 

Batch 2018-21 

UEI Global Chandigarh 

 

 

Commi I 

Encalm Hospitality 

Delhi Airport 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ms. Ankush Kumar 

Batch 2020-21 

UEI Global Lucknow 

 

 

Guest Relation Supervisor Front 

Office 

Radisson Blue Plaza 

Delhi Airport 
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Mohd. Adil Khan  

Batch 2022-23 

UEI Global Jaipur 

 

 

Floor Supervisor in Housekeeping 

Department 

Marriott Hotel 

 Riyadh 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mohd. Hassan Raaif 

Batch 2016-17 

UEI Global Trivandrum 

 

 

Assistant Manager – HR 

Pullman Resort 

 Maldives 
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Mr. Aryansh Jha 

Batch 2019-22 

UEI Global Lucknow 

 

 

Housekeeping Supervisor  

The Oberoi 

 New Delhi 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr Mayur Sharad Shinde  

Batch 2015-18 

UEI Global Pune 

 

 

Chef De Partie 

Conrad 

Pune 
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Mr Kiran Stanley CS 

Batch 2018-21 

UEI Global Trivandrum 

 

 

Assistant F&B Manager. 

Oregano - An Italian Restaurant 

Dubai 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr Aman Jaiswal 

Batch 2020-23 

UEI Global Lucknow 

 

 

Commi I 

 Hotel Mercure 

Lucknow 
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Mr Shobit Savita 

Batch 2021-24 

UEI Global Agra 

 

 

HR Coordinator  

 Double Tree by Hilton 

 Gurgaon 

 

 

 

 

 

 

 

 

 

 

 

 

Ms. Vidhi Gurnani 

Batch 2019-22 

UEI Global Lucknow 

 

 

Sales and Marketing Coordinator 

Hyatt Regency 

 Lucknow 
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Mr Nayan Bari 

Batch 2018-21 

UEI Global Pune 

 

 

Kitchen Management Trainee 

National Hotel Compass Group. Abu 

Dhabi 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr Vishvas Sharma 

Batch 2021-24 

UEI Global Jaipur 

 

 

Front Office Associate  

 Taj Jai Mahal Palace 

Jaipur 

 

 

 

 

 

 

 



 

69 
 

 

 

 

Mr Brian D'Silva 

Batch 2019-20 

UEI Global Pune 

 

 

Assistant Pastry Chef 

Norwegian Star Cruise  

Florida, USA 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Sajal Bhatt 

Batch 2018-21 

UEI Global Lucknow 

 

 

Operation Manager  

 30 Sundays 

Gurugram 
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Mr. Aman Singh Rawat  

Batch 2021-24 

UEI Global Chandigarh 

 

 

F & B Supervisor  

The Oberoi Sukhvilas  

Chandigarh 

 

 

 

 

 

 

 

 

 

 

 

Mr. Rahul Dhakre 

Batch 2015-18 

UEI Global Agra 

 

 

Demi Chef de Partie  

 Hotel Holiday Inn 

 Agra 
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Mr. Elson Lu Bruner 

Batch 2021-24 

UEI Global Trivandrum 

 

 

F&B Associate 

Four Seasons  

Kuwait 

 

 

 

 

 

 

 

 

 

 

 

 

Mr. Devendra Pratap 

Singh  

(On the Left) 

Batch 2018-21 

UEI Global Lucknow 

 

 

Assistant Manager F&B  

Le Meridian 

Ahmedabad 
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