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SCHOOL OF HOSPITALITY &

Recognized by the Univeriy Grants Commision (UGC



SHRI PRANAB MUKHERJEE
PRESIDENT OF INDIA

with Shri Dhruv Galgotia, CEQ,
Galgotias University

SHRI YENKAIAH NAIDU
VICE PRESIDENT OF INDIA

“Galgotias University has done remarkably well to
distinguish itself as a premier university in NCR. It
reflects dedication & commitment of teachers, sincere

8 efforts of students and inspiring vision of management.”
‘ (’(&Q .LQFQEIII 1/-\3 conferring The DQ ICT Award to Shri Suneel Galgotia,

PRBESENTS
SHRI NARENDRA MODI

PRIME MINISTER OF INDIA

Chancellor, Galgotias University for Ranking University
in Academics & Global Linkages and Ranked among
Top Institutions in India for Placements




Mr. Vijay Wanchoo,
Sr. Executive Vice President

The Imperial, Connaught Place, New Delhi

Padma Shri awarded Master Chef Sanjeev Kapoor
at 16" Annual Chef Awards 2019

With Prof. (Dr.) Onkar Nath Mehra
Dean, School of Hospitality
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Fkshop on IVIGniErca> g~-
NNING AT CAMPUS PLACEMENT

MR. RISHABH TANDON, DIRECTOR
HUMAN RESOURCE & TRAINING,
CROWN PLAZA

conducted a live workshop
on Mantras for Success
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ABOUT GALGOTIAS UNIVERSITY

Galgotias University is established in 2011 by the Government of Uttar Pradesh and recognised by the University Grants
Commission (UGC). The visionof GU is to be known globally forvalue | =cl education, research, creativity and innovation. GU
is situated on 52-acre state-of-the art campus in the National Capital Region of Delhi. Galgotias University is devoted to

ellence in teaching, sarch and innovation, and to develop leaders who'll make a difference to the world. The University,
which is based in Greater Noida, has an enrollment of over 20,000 students across more than 200 Undergraduate and Post
Graduate programs.
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Why Hospitality and Tourism ?

Hospitality & Tourism, as an industry, is one
amongst the fastest growing sectors in India,
thereby increasing the economy and
contributing to country’s largest sources of
foreign exchange earnings, revenue generation
and employability. But at the same time, the
industry 1s facing the shortage of thirty-
thousand trained manpower every year, as
stated in the latest five-year plan document.
Approximately three percent per year average
increase of international tourist arrival 1is
projected globally by 2030, and hospitality &
tourism industry is generating near about 200
million jobs either directly or indirectly as per
the report of ‘World Travel and Tourism
Council’.




Job Opportunities
Hospitality and Tourism Graduates

Hospitality & Tourism professionals with multi- |
faceted skillset have the flexibility and
adaptability to excel in a variety of career paths.
They are in in great demand across the globe in
various sectors & industries:

* Occupational & managerial hierarchies of
operational hotels, motels, restaurants and
fast-food companies.

« Hospitality allied industries & projects.

 Prominent ancillary industry sectors viz.
service apartments; banquet & conference
centers.

« C(Cafe bars, pubs and casinos.

 Theme parks and discotheques.

 Event management companies & exhibition
centers.

» Public relations.




Job Opportunities
Hospitality and Tourism Graduates

IT & finance companies, marketing & business
development spheres.

Airhostess, stewards, cabin crew & ground duty staff
at airports.

Trainers & educators in hospitality and food craft
institutes.

Cruise lines. E =
Retailing & consultancy services. T o e

. 5 . =N 4 >
Catering services at railways, airlines, defense
sectors, banks, hospitals & healthcare units. Thomas Cook
Industrial and institutional canteens. make trip m @’lbl bo
Spas & Ayurveda centers. o .com

Clubs (golf, country & yacht). o N
Guest houses, inspection bungalows, lodges & resorts. aExpediq/ 0¥ e 8\
Family entertainment centers & multiplexes. . | Cox & KINGS |
Business & knowledge process outsourcing
companies.

Corporate houses.

Travel agencies, tour operating companies.

Tourism development corporations & associations.
Leisure, recreation & sports venues, and many more.




Career Counseling

Why SOHT, Galgotias University ?

SOHT, Galgotias University is committed to deliver the best education & training to
students by providing premium infrastructure, robust & holistic curriculum, impressive &
efficacious practicum, finest learning platform & conducive environment along with the
best scholastic & co-scholastic development of learners. We groom professionals, who can
easily excel with confidence in any path they choose.

Our ‘Hospitality & Tourism’ courses are highly inclined towards industry specific norms;
and today both national & multinational organizations are considering the aspects of
personalized services along with customer satisfaction as the key mantra to any successful
business, thereby making endless opportunities for Hospitality & Tourism graduates in the
market.

SOHT 1is endeavouring to make hospitality & tourism erudition very multifarious and
integrative by keeping the curriculum abreast of latest trends and innovations happening
in the contemporary industry. School is much concerned in maintaining quality issue in
the domain of hospitality & tourism education apart from maintaining all measures of
accreditation and evaluation to keep the programs & courses as strong and competitive in
terms of its objective, nature and delivery. The most talented, highly skilled and committed
team of Faculty Members are continuously striving to prepare graduates to compete with
industry standards regarding their professional skill-sets apart from attaining educational
prospects.

We always try to build a harmony among students, parents, alumni, entrepreneurs,
educators and industry- practitioners in the exchange of work-place skills.
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School of Hospitality and Tourism Programs

/" B.Sc. in Hotel
Management

Bachelor in
Hotel
Management




Why to join School of Hospitality and Tourism

(Galgotias University) ?

*» Galgotias University delivers excellence in teaching, research &
Innovation to develop leaders for future who can make their mark
globally.

¢ The university has 15000 students enrolled across 100 post graduate &
under graduate programs.

“*School of Hospitality has strong Alumni's linkage working in all top
brands of hospitality sector.

s Placements : 100 % students Training & Placements record in all top
luxury and five star category hotels like Oberio, Taj, Hyatt, Crown
Plaza (IHG), Jaypee Green Resort , Hilton, Radisson etc. and Auirlines.

s Infrastructure : 52 acres of campus located In rich environs of
Greater Noida, Delhi NCR India. Lush green lawns & centrally air
conditioned ultramodern buildings.




Why to join School of Hospitality and Tourism

(Galgotias University) ?

¢ Faculties : Highly experienced faculties with both Industrial &
academic experience.

¢ Labs : Modernized equipped lab with all latest facilities & technology
available.

“» Wifi enabled campus with digital libraries.

*» Pedagogy : In order to maintain the balance course is planned with
adequate number of Theory & practical sessions with modern
techniques of teaching like PPT, tutorials, virtual or flip class mode
etc.

s Activities : Live Interaction with Industry experts through webinars,
workshops, guest lecture, live on campus demonstration sessions,
ODC’S, participation In Inter & intra campus hospitality & other
competitions.




Why to join School of Hospitality and Tourism

(Galgotias University) ?

> Social & culture activities : University organize & participate in
many social & culture inter & intra campus activities at various levels.

1) Galgotias Unifest

2) Educational tours

3) Pop star / Celebrity night
4) Fresher's & farewell party
5) Sports events

6) Blood donation camp

7) Convocation ceremony etc.
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T()p Rankings & Awards

TIMES
BUSINESS
AWARDS

A8 GRS
OPTIMALMEDIA W ed
Placement & Academics GLOBAL RECOGNITION
Excellence Times . Dinesh Sharme

Hon'ble Deputy, Chisf Minister (UP)

Business Awards 2019
PRIVATE UNIVERSITY

(for Highest No. of E-Content 2021)
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Galgotias University
has 5-Star QS rating in
TEACHING & FACILITIES

QS is the world's leading
University Ranking organization




Vision of SOHT

To be known globally as a premier school of hospitality & tourism
for value-based education, multidisciplinary research and
Innovation

Mission of SOHT

«» ML1. To establish the center of excellence in Healthcare & Clinical research.

» M2. To establish state-of-the-art facilities of Clinical research for world class
education and research.

% Ma3. To conduct the multidisciplinary research in collaboration with national
and international organization for developing the innovative solutions of
unsolved health problems.

¥ M4, To develop clinical research leaders having regulatory and ethical
mindset with capability of creating value in clinical research industry.



Program educational objectives

(POE’s) of SOHT

PEO1  'Undertake global assignments and demonstrate
skills and abilities in hospitality services.

PEO2  Engage in professional and entrepreneurial
activities at leadership roles In the hospitality
Industry.

PEO3  Involve in adopting emerging technologies for
creativity and innovation to provide solutions In
the field of hospitality and allied service sectors.




Program specifics outcome (PSO)

of SOHT

PSO1

Demonstrate and develop managerial & conceptual skills
for designing Indian & International cuisines, service
standards, and latest trends & innovations in the operational
areas of the hospitality & allied industry.

PSO2

Assess and evaluate managerial and supervisory skills in
rooms division segment of hospitality and service industry.




Program outcome (PO’s) of SOHT

The student shall be able to

PO1

Comprehend the knowledge of hospitality fundamentals and
Interdisciplinary departmental specialization.

PO2

Identify service problems to provide hospitality products and
Services.

PO3

Apply reasoning to assess community, societal, cultural issues
and professional responsibilities and communicate effectively on
service activities

PO4

Create appropriate resources and modern tools for hospitality
Services.

PO5

Design service components and processes that meets the
specified needs of guests and solution of complex service
problems




Program outcome (PO’s) of SOHT

The student shall be able to

Commit to professional ethics and responsibilities of the

PO6  hospitality trade practices.

Evaluate the environmental impact of hospitality practices for
PO7  sustainable development

Develop various processes of health and hygiene in hospitality
PO8 |and allied sectors

Function effectively as an individual, and as a member of diverse
PO9 team and in multidisciplinary settings.

Adapt the need for, and have the preparation and ability to
engage in independent and life-long learning in the broadest
PO10 |context of technological change.




Program Overview

»Quick growth
»Promotion on performance bases
» Multi-Cultural exposure

»Work across the globe
» Opportunities for entrepreneurship
» Skill set career
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Program features of B. Sc. in Hotel Management

> Prepare dedicated industry professionals.

» Focus on professional training of students.

» Well equipped classrooms and labs with maodern technology.

» Guest lectures, industrial visits and workshops in every quarter.

» Duration:- 3 Years (6 Semesters)

» Fees:- Rs. 82,000/- p.a.

» Entry Requirements:- XII with minimum 50 % marks in best
four relevant subjects.




Y V VV VY

YV V

Program features of BHM in Hotel Management

Course designed as per current industry requirements.
Imparting advanced knowledge theory classrooms and Lab Sessions.
100% training and placement od students in all luxury and 5 star hotels.
Extra curriculum activities like music, culture events, department events
etc.

Outdoor catering in 5 star hotels

Workshops, guest lecturers by industry experts, exhibitions, industry
events in every quarter.

Duration:- 4 Years (8 Semesters)

Fees:- Rs. 87,000/- p.a.

Entry Requirements:- XII with minimum 50 % marks in best four
relevant subjects.




Core Courses of BSc. HM / BHM

1 Foundation course in Food Production |

2 Foundation Course in F & B Service |

3 Foundation Course in Front Office |

4 Foundation Course in Housekeeping |

5 Foundation course in Food Production Lab 1
6 Foundation course in F & B Service Lab 1

7 Foundation course in Front Office Lab 1

8 Foundation course in Housekeeping Operation Lab 1
9 Foundation course in Food Production-11

10 Foundation course in F & B Service — 11

11 Foundation course in Front Office Operation — I
12 Foundation course in Housekeeping Operation — 11
13 Foundation course in Food Production-I1 (Lab)
14 Foundation course in F &B Service — 11 (Lab)
15 Foundation course in Front Office — 11 (Lab)
16 Foundation course in Housekeeping — 11 (Lab)
17 Food Production Training Report

18 Food & Beverage Service Training Report
19 Front Office Management Training Report
20 Housekeeping Management Training Report
21 Food Production Operations

22 F & B Service Operations

23 Front Office Operations

24 Housekeeping Operations



Core Courses of BSc. HM / BHM

26
27
28
29
30
31
32
33
34
35
36
37

38

39

40
41

42

43

44
45

Food Production Operations lab
Food &Beverage Service (Wine & Liquors)lab
Front Office Operations lab
Housekeeping Operation lab
Food Production Management
Food &Beverage Management
Front Office Management
Housekeeping Management
Food Production Management Lab
Food & Beverage Management Lab
Front Office Management Lab
Housekeeping Management Lab
Research Project-Dissertation(PBL)
Advanced Food Production/Advanced F8 B Service, Advanced Front Office/Advanced
Housekeeping Theory (Any One)
Advanced Food Production/Advanced F8 B Service, Advanced Front Office/Advanced
Housekeeping Lab (Any One)
Project Work
Retail Management
Advanced Food Production/Advanced F8 B Service, Advanced Front Office/Advanced Housekeeping
Th (Any One)
Advanced Food Production/Advanced F8 B Service, Advanced Front Office/Advanced Housekeeping
Lab (Any One)
Skill enhancement for Media & Journalism in Hospitality

Manaaerial Behavior



Core Courses of BBA (Tourism & Travel)

1 Principles of Management and Organization Behavior
2 Destination geography (World)

3 Tourism Resources World

4 Waste Management

5 Health and Hygiene

6 Cultural Tourism

7 Religious Tourism

8 Organization Behavior

9 Cultural Tourism

10 Airlines Operations, Ticketing & GDS

11 Event Management in Tourism

12 Travel Writing

13 Human Resource Management

14 Airlines Operations, Ticketing & GDS
15 Cargo Management

16 Surface Transport Operation

17 Wellness & medical Tourism

18 Tourism Trends & Issues (Domestic and International)
19 Cargo Management

20 Eco Tourism

21 Tourism Development & Government Policy
22 Entrepreneurship Development in Tourism
23 Business Environment

24 New Age Tourism



Core Courses of BBA (Tourism & Travel)

1 Principles of Management and Organization Behavior
2 Destination geography (World)

3 Tourism Resources World

4 Waste Management

5 Health and Hygiene

6 Cultural Tourism

7 Religious Tourism

8 Organization Behavior

9 Cultural Tourism

10 Airlines Operations, Ticketing & GDS

11 Event Management in Tourism

12 Travel Writing

13 Human Resource Management

14 Airlines Operations, Ticketing & GDS
15 Cargo Management

16 Surface Transport Operation

17 Wellness & medical Tourism

18 Tourism Trends & Issues (Domestic and International)
19 Cargo Management

20 Eco Tourism

21 Tourism Development & Government Policy
22 Entrepreneurship Development in Tourism
23 Business Environment

24 New Age Tourism



Elective Courses of MBA (Tourism & Travel)

1 Tourism Concepts and Linkages

2 Principles of Management

3 Basics of Accounting and Finance

4 Business English and Communication

5 Indian History, Society and Culture

6 Global Tourism Geography

7 Food and Nutrition

8 Tourism Concepts and Linkages

9 Principles of Management

10 Basics of Accounting and Finance

11 Business English and Communication

12 Indian History, Society and Culture

13 Organization Behavior & Human Resources Mgt.
14 Tourism Marketing

15 Travel Agency and Tour Operation Business
16 International Tourism Business Environment
17 Study Tour

18 e - Tourism

19 Tourism planning, policy and development
20 Tourism Transportation

21 Computerized Reservation System (CRS)

Eco-Tourism and Sustainable Development

N
N



SOHT — Ambassador of NEP - 2020

School of Hospitality &
Tourism Is empaneled as
Ambassador of India’s
National Education Policy
(NEP - 2020), which is a
gateway to academic
excellence.

« ()MyNEP
CERTIFICATE

Dr. Rapiv Mishra

School of Hospitality & Tourism, Galgotias University

We appreciate your pledge for participation in MyNEP. Thank you for encouraging the O

We wish students of your institution the best for all their future endeavours.

<  LIMyNEP
LETTER OF APPRECIATION

Date-01/10/2020

N

students of your college [ school to participate in the events of MyNEP

CERTIFICATE

S OF RECOGNITION
: .'-“' f"-, MyNEP AMBASSADOR o DLF1072020

; TJ 17‘ " o )

x ' Dr. Rajiv Mishra




FSSAI Registration Certificate

by Govt. of Uttar Pradesh

Registration Certificate
Government of Uttar Pradesh

J
Department of Food Safety and Drug Administration
Food Safety and Standards Authority of India
Registration Certificate under F55 Act, 2006

woffesem =2 | Registration Number:  22721442000251

1. Name and permanent address of Food School of Hospitality & Tourism, Galgotias

Business Operator (FBO) [ @ve R University, Greater Neida (UP)

SR & A ok wurd) gan School of Hospitality & Tourism (SOHT)
Galgotias University (GU) Plot No.2, Sector
17-A, Yamuna Expressway Greater Noida,
Gautam Buddh Nagar - 201308, Uttar
Pradesh, India, SECTOR-1 NOIDA , NOIDA
CITY ZONE-1, Gautam Buddha Nagar,
Uttar Pradesh-201310

2. Address of location where food business  School of Hospitality & Tourism (SOHT)
is to be conducted | premises [ ¥= & Galgotias University (GU) Plot No.2, Sector
et arEl e amr | uia & 17-A, Yamuna Expressway Greater Noida,
Gautam Buddh Nagar - 201308, Uttar
Pradesh, India, TECHZONE- 1,
GautamBudh Nagar Tahsil-1i, Gautam
Buddha Nagar , Uttar Pradesh - 201310

3. Kind of Business [ %1341 &1 Us: Club/Canteen, Food Vending
Establishment
4. Photo Identity Card [/ &2t ugas N/A
w(Razon)

This Registration certificate & ssued under and is subject to the pravisions of FSS Act, 2006 all of which must be complied with by the
petty food business. [ mg SoftsTor am Fu #82 wew SfuEus, 2006 & ol sges K of o oy sffos & oora & srunds & am sanfendt
& S gre fi o i

Validity From Validity Upto
29-05-2021 28-05-2026
Pl LUIEH Gaut Buddha N
ace/ D agar Registering Authority
Issued On [ R=%: 29-05-2021 (New Registration) e

Valid Upto: / @=@1:  28-05-2026 (For details, refer Annexure)




SOHT All India Rankings & Awards

CERTIFICATE (f;”‘?\

OF ACHIEVEMENT

School of Hospitality & Tourism - Galgotias University,

Greater Noida, Uttar Pradesh

For Parlic ipation in GHRDC Hotel Man wentent Instifule SunveEans
\Wwarded
6t Rank i the Category of Excellence Presented By
AAG et
n the State of Uttar Pradesh (Private Mei&\lé Sinha
Lasscisthe Onecios

Global Human Resource Development Centre Pvt, Ltd
New Delhi

GHRDC Hotel Management Institutes Survey ""‘502?&3‘

SRR Results 2021 “iamse < 2 GHRDC Hotel Management Institutes Survey {7
T ; ¢ Results 2021
b —
Ranking of Top Hotel Management Institutes
(Government & Private)
By
State

Namectihe H nt insbbute

e[ b
{407}
Ranking of Top Hotel Management Institutes of Excellence

School of Hospitality & Tourism - Galgotias University,
Greater Noida, Uttar Pradesh

265.00 25110 18257 25050  949.17 @ School of Hospitality & Tourism - Galgotias University, Greater Noida
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Live Workshops

Knowledge Summit 2019: -
Brand Building through
Taste, Touch, Sight, Smell
and Sound

Mantras of Success 2018: -
Mr.Rishab Tandon,

Director H.R & Training shared |
his Mantras for Success at Campus
Interview.




Live Workshops

Cake Decoration Workshop 2017: -
Chef Prem Pal, Pastry Chef, Radisson Blu
Hotel, Greater Noida took live workshop
on cake decoration

Wine Workshop 2016: - Mr. Mukesh Kumar,
Sula Wines had conducted the wine tasting™
workshop for School of Hospitality and
Tourism.==

Dy ' & Flower Workshop 2015: - Ms. Monalisha

Dash, House Keeping Executive, Radisson
~ Blu, Kaushambi hotel, took the live

, S © =S workshop of flower decoration in

< R ~ % Housekeeping Lab.



SOHT Faculty Chapters in Book

A book titled: Tourism and Hospitality
Perspectives, Patterns and Practices was

published with Chef Vikas Singh as one of the 5
Editors. 2

.
Dr. Preeti Bajaj (Vice Chancellor) inaugurated IS TOL RISM AND

the Book and all the Faculty Members were : HOSP)I 1 AL!FFY
present during the inaugural session. Perspectives, Patterns and Practices

!ll
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Shiwani Thakur
Ruchika Kulshrestha

S _
Chef Vikas Singh Wi Bharti




SOHT Infrastructure




SOHT Infrastructure




SOHT Punjabi Theme Lunch

SOHT Theme Special theme lunch on Punjabi
Cuisine was organized by Team-SOHT On 12th
February 2021 with our Distinguished Guest of
Honour - Prof. (Dr.) Preeti Bajaj (Vice
Chancellor).
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SOHT French Theme Lunch

Special theme lunch on French
Cuisine was organized by Team-
SOHT On 5th February 2021 with R
special invitees as Ms. Shilpi
Chandra (Director-HR) and Loy wmpomosthe
Prof. (Dr.) Avdhesh Kumar R,

Pro Vice Chancellor - Planning).

Asm
Bechumel wauce
tll cheose mehia 10 goid broy olour

Ratatooe
(Hatatonille v 0 well-known vegetuble stew hatling from FFroven

A reglon in France)

Pomymas Do 7o Perniides
J NI'IH' Potistoes Ossod e butter v 1 Choppec



SOHT on International Women’s Day




SOHT Students Practicum

In order to hone the students’ skills & exposures, they are sent to Out Door Catering to
various five-star deluxe hotels such as: Crowne Plaza, Radisson Blu, Jaypee Greens,
ITC Maurya, The Imperial etc. in Delhi-NCR.

 Our students not only learn the service concepts but also earn stipend from the hotel
for their practicum, which justifies the slogan of Hospitality “Learn And Earn.”

» This facilitates our students to start thelr journey of preparing them to transform from




SOHT Students Field Visit &

International Exposure

PG, UG & Diploma Students of
Tourism program interacted with
different international companies for
their carrier prospects at India Expo
Centre, Greater Noida (24th till 26th
March 2021) during the South Asia’s
Travel & Tourism Exchange
(SATTE) - 2021, which is recognized
as Asia’s Leading & internationally
acclaimed travel & tourism
exhibition platform, and is well
supported by Ministry of Tourism,
Government of India; National &
International Tourism Boards;
including Indian & International
travel & trade associations.




Ketan Sinha

Batch 2012-2015

SOHT Hall of Fame

Ketan started his
career with IHG
hotels and selected in
there management
course named

“I Host”. Currently
working as

Chef De Party with
Hotel Crown Plaza,

Greater Noida. Batch 2013- 2016

Sushil Kumar Motla

Sushil started his
career with Hotel
Radisson Blu MBD,
Noida and currently
working as a
Restaurant
Supervisor in Paul
Restaurant

(French cuisine) with
Azadea Group

Dubai (UAE).

Habiba
Batch 2015-18

Habiba started her
career with Indigo
airlines as a cabin
crew and currently
working as
supervisor in Qatar
airlines.

Vishal Gautam
Batch 2013- 16

Vishal started his
career with Hotel
Radisson Blu Plaza,
Delhi and currently
working as a Night
Operation Manager
at Park Inn by
Radisson,
Northampton,
United Kingdom.



SOHT Alumni Meet

An Alumni Meet was organized on 12th March 2021 in SOHT, wherein
our B.Sc. (Hotel Management) alumnus of 2012-°15 batch, Mr.
Siddharth Arya (Front Office Supervisor at ITC Maurya, New Delhi - A
Luxury Collection Hotel) shared his experience, and motivated our
existing students on various contemporary hospitality skills and career
guidance.




SOHT First Curriculum Concave

School of Hospitality & Tourism organized its first Curriculum Conclave on 25th March, 2021 at
University campus; wherein detailed deliberation on curriculum revision took place across the
diverse programs & domains of Hospitality & Tourism. The Dean of School, Prof. (Dr.) Rajiv
Mishra was the moderator of the conclave, and he divided the groups into three clusters: Junior
Faculty Team, Senior Faculty Team and Existing Student Team; and all the groups presented on
their dream curriculum with insightful notions & proposed revision based on the contemporary
requirements of industry and regulatory bodies. Various associated stakeholder viz. alumni &
young entrepreneurs, practicing industry professional and academic expert from another
prominent Institute were also present during this academic event, and they all contributed their
suggestions to make the curriculum multifarious and integrative with latest trends & innovations
happening in the contemporary industry:.
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PLACEMENT ACTIVITIES

CROWNE FLAZA
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Placement records of SOH

1. 100% job placement achievements from batch
2012 till batch 2017.

2. Batch 2018:- 95% job placement achieved.
Placement in progress.

IET Training records of SOH

 100% IET Training placement record for 1st six
batches in luxury 5 star hotels.



Student’s Club es

and Societi

Martial Arts Club
Apes Club
Galgotias Riding Club
Grace Club
Dramatics Club
Fine Arts Club
Humans of Gal
Galgotias Dance Club-5tudio D
Galgotias Photography Club-Camcircle
Galgotias Gaming Club - F.R.A.G.
Galgotias Robotcs & Innovation CLub
Note Veda - The Music Club
Mechelites Motarsports CLub
Scintillations-THe Fashion Club
Spic Macay Club
Lingo-Freaks-THe Literary Club
Galgotias Youth Parliament
Multicultural Business Scholars Club
Quizita Mavens - Galgotias Quiz Club
Gu Management Club
The Humanity Saviours
The Creative Club
Galgotias Sports Society

Verve Club

Mareial Arex Clab
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Ms. Sunday Nyacigak Nyachiluk Arehmalek
Received the

BEST RECIPE AWARD

fl)l‘ the R("('I})(‘ “California Walnut Crusted Baked Red Snappers”™

BY CALIFORNIA WALNUT COMMISSION, USA,

Event: Masterclass with California Walnuts
on 12" June, 2021

WALNUTS

Ms. SUNDAY NYACIGAK NYACHILUK AREHMALEK
(4" Semester, B.Sc, Hotel Manogement)
School of Hospitality & Tourism,

Galgotias University, Gr. Noida, India

FIROZ student of School of
Hospitality Batch 2015-18 was
placed at Crown Plaza Okhla,

New Delhi. Awarded Highest
Up seller recognition in Food &
Beverage Service for Feb 2018

by Hotel Crown Plaza Okhla
New Delhi

Mr. Rishabh Tandon, Director Human
Resource & Training, Hotel Crown Plaza
conducted a live workshop on Mantras
for Success




ON-CAMPUS HOSTEL

YOURHOME AWAY FROM HOME

Living in the hostel can
teach one more than
what they would have
learnt in the classroom.
In fact, there are some
things only living away
from home can teach.
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1400 SEATER (AC/NONACHOSTEL] "

*Fees mentioned as in session 2019-2020




BOYS HOSTEL FEE (InCampus) \ GIRLS HOSTEL FEE (InCampus)
Rs.1,40,000/-p.3. Rs.1,40,000/-p.a.

2 Seater (Mon-AC)

2e.

Haler

Smart Laundry
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Rs. 1,10,000/-p.a. | EE: Rs. 1,15,000/-p.a.
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GROUND FACILITIES

- 3 Basketball & Badminton Ground
2 Football & Hockey Ground

One Squash Room

4 Table Tennis & Volleyball Ground
2 Athletics Room

2 Cricket Ground
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SCHOOL OF HOSPITALITY &
TOURISM

G HALGRIIAS

Plot No.2, Sector 17-A, Yamuna Expressway, Opposite Buddh International Circuit,
Greater Noida, Gautam Buddh Nagar, Uttar Pradesh, INDIA
Contact : 0120-4370000, 2810162221, 2582847072 Email: admissions@galgotiasuniversity.edu.
Website: www.galgotiasuniversity.edu.in
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