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About MRIIRS |

Manav Rachna International Institute of Research and Studies (MRIIRS,
Formerly MRIU), a 'Deemed-to-be-University' Status under Section 3 of
the UGC Act 1956 is a higher education institute of ManavRachna
Educational Institutions, and a NAAC 'A++' Grade Accredited and QS 5-
Star rated institution for Teaching, Employability, Academic
Development, Facilities, Social Responsibility and Inclusiveness.

About School of Culinary
and Hotel Management

The School of Culinary and Hotel Management (SCHM) imparts in-depth
industry and subject knowledge to its students and develops their
aptitude, skills and knowledge through academic and practical
exposure. The world-class infrastructure aims to make students skilled
professionals with top-notch skills and experience.
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Assured Placement &
Internship Opportunity
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B.Sc. Hospitality
and Hotel Administration

Course Highlights
. Experiential Teaching and
Learning

. Assured Training and
Placements

. Strong industry connect,
Expert lectures and guest
visits from the industry

. MoU/ Industry tie up with IHG
- Intercontinental Hotels
Group - Crowne Plaza Okhla

. Strong focus on Employability
and Personality development

. Participation in exclusive

Events of National and
International repute

Infrastructure at par with
Industry and Global Standard

Students receive mentorship
with a designated faculty
member from the first day of
enrollment.

Training of Hospitality
Entrepreneurship
Holistic Development through

focus on overall development,
sports, cultural activities,
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Industry Partner
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HOTELS & RESORTS
BY SHERATON

InterContinental Hotels Group

Earn an International Degree

B.Sc. HHA (Dual Degree)

in association with

Lucrative Training & Placements
e m %

Ashish Deepak Rawat Rishav Semaval
Class of 2022 Class of 2022 Class of 2022
Placed with PVR Cinemas Placed with Taj Palace Placed with ITC Hotels
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Prachi Swahney Shivani Sachan Mansi Talwar
Class of 2022, Placed Batch 2022, Placed with Class of 2021, Placed
with JW Marriot, Aerocity Vivanta by Taj with Imperfecto
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Mayank Raj Tarun Bhalla Rishav Chandra
Class of 2020, Placed Class of 2020, Placed Class of 2026, Placed
with The Oberoi, New Delhi  with Taj Mansingh with Hotel Helvie, France
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Samuel John

Class of 2026, Placed
with Hotel Helvie, France




Student
Speak

MAYANK RAJ (Batch 2017 -2020)
HR Executive, The Oberoi New Delhi

It's been great experience in Manav Rachna, this

university not only provided me a right platform for
academics but for extracurricular skills like theatre as well.
Faculty members were really supportive and kind throughout
my journey in the university, and | am thankful to them for
providing me the best of knowledge and giving all of us an
opportunity to get to the industrial exposure from the
top-notch hotels for the internships.

ANANT NAG (Batch 2021-2024) I
Cleared OCER Program, The Oberoi New Delhi

I am lucky to be a part of Manav Rachna family as many are not able to enjoy their
college life in current scenario. Adjusting life on campus was not at all difficult because
the teachers are more of mentors who upskill the hospitality Aura. | overcome many
fears, learned new innovative hidden talents like creativity in Arts. Made lifelong friends
and gained self-confidence to start real life journey ahead.

Manish I
(Batch 2020-2023) - Front Desk Associate, L'auberge Baton Rouge, USA
Manav Rachna is one of the best College by every student who wants to
have their dreams comes true in Hospitality Industry. The day | met with
my HOD and College attributes | came to know that | have taken

apt and correct decision towards my career. | really want to

say thank you
Aditya Negi I

(Batch 2022-2025) - I-Embark Program, Holiday Inn Goa (IHG Group)

| am Aditya Negi from the 2022-2025 batch at the School of Culinary and
Hotel Management, MRIIRS. The faculty members here are exceptional
mentors who have guided me every step of the way. With well equipped
labs and hands-on training, the department gave me the skills and
confidence to grow. This journey has truly prepared me for a successful
career in hotel industry.
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'‘Deemed to be University' under Section 3 of the UGC Act, 1956
NAAC ACCREDITED ‘A+ +'GRADE INSTITUTION

Sector-43, Aravalli Hills, Delhi- Surajkund Road,
Faridabad-121004, (Haryana), India
+91-0129-4259000 | admissions@manavrachna.edu.in
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