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Rahul Ahuja

Dean = Academic Affairs, Cll Institute of
Hospitality
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We are committed to fostering academic
excellence while developing industry-
ready professionals equipped with the
knowledge, skills, integrity, and
innovative mindset required to succeed
in a dynamic global environment. We
take pride in the achievements of our
students and value our strong industry
partnerships that continue to create
meaningful opportunities for their
growth and professional sucecess.
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Kanav Mata

Director and Regional Head (South Asia,
Myanmar & Middle East), EHL

It is rooted in the Swiss dual
apprenticeship model - a model that has
been globally recognized for its
effectiveness in bridging education with
employment. We've taken this powerful
model and tailored it to the Indian
context—adapting it for our challenges,
opportunities, and aspirations.
Delivered in collaboration with the
Confederation of Indian Industries and
hosted by hotel brands like ITC Hotels,
IHCL and Hyatt Hotels, the program
combines academic learning with real
world immersion. Learning happens in
the industry and by the industrv.
Students train on hotel floors and learn
in the classroom, all under the guidance
of experienced professionals. Students to
step into their first jobs already
equipped with the practical skills,
mindset, and confidence to perform,

lead, and grow. ’ ’




Mansi Manhas

Commi 3

2024-2025 | ITC Sheraton, New Delhi
Placed - Taj, Agra

A preat place to begin a hospitality caresr. The combination of Swiss
education, industry-led training, and exposure to top hotel brands
makes learning practical and excting. The faculty and mentors are

supportive,

Garvit Aggarwal
Commi3

2024-2025 | ITC Royal Bengal, Kolkata
Placed - Toscano

CHITH plaved a pivotal mobe in my career by bridging the gap between
education and employvment. The institute’s focus on industry-
poesdiiess reant that |!:-3. il B | HIT_II:tI:IiI'I_"i:!. | :|||r|'.'||:l_'.' had sanths
of high-level experience. The placement cell was instrumental in
iigling me throagh the appliction process and conmecting me with
top=tier recruiters. [ am grateful for the mentorship from industoy
veterans at CIIH, which Eave e the skills and the nebeork
necessary to secure this role.

Shrushaan Chhetri
GSA

2024-2025 | ITC Roval Bengal, Kolkata
Placed - Evren by Bluesalzz, Goa

The overall journey was quite difficult & a bit hard to grasp at the
beginning but lter on as we started to gain more experieno: amd
knowledge about the industry and how a hotel truly functions things
were a kol easier to understand and this was all possible because of
this course offered by CIT as how we full time trained and functioned
in @ lve working environment amnd hotel which 15 the presson for us
being capable of landing good placement opportunities there too
which CIT helped us till the end of our jowmey .




Rajwinder Kaur
Bakery TTM

2024-2025 | ITC Maurya, New Delhi
Placed - Toscano and Salt

| have completed my industrial training in the Bakery department at
ITC Maurva. CITH helped me leamn the processes in a professional
kitchen, baking skills, teamwork, and discipline.

Shraoshree Dhar

Commi3

2024-2025 | ITC Royal Bengal, Kolkata
Placed - Blu Salz Hospitality

I had a very good learning experience at CIITH. The institute helped
me build strong  practic dlls amd improved my confidence,
commumication, amnd industry knowledge. The training and guidanoe
provided by the faculty plaved an important role in preparing me for
real work situations, Because of ther support and placement

assistance, 1 was able to secure this job, T am really grateful for the

opporiunity and kearning I receved from CIHTH. ﬁ

Rudra Bagade

{ s . 5 Commis 3

J 2024-2025 | ITC Gardenia, Bengaluru
Placed - The Postcard Hotels

At CIl Instibute of Hospitality, the practical skills have impeoved my
' confidence, communication, and industry knowledge. The training and
guidance provided by the faculty played an important role in preparing me for
real work situations, Because of their support and placement assistance, 1 was
able to secure this job, T am really grateful for the opportunity and leaming 1

’iﬁ that I have received fram CITTH.




Sanskriti Janardan Lonkar

Guest Relations Associate

2024-2025 | ITC Maratha, Mumbai
Placed - ITC Maratha, Mumbai

CINTH gave me the training and puidance | nesded to build a career with a
top brand like ITC Hotels, 1 trained at ITC Maratha, Mumbai and was

placed here. I'm gratehl to start my career with such a respected hospitality

hrand.

Vishnu Kumar Yadav

Housekeeping Associate

2024-2025 | ITC Roval Bengal Kolkata
Placed - ITC Royal Bengal Kolkata

I have gained hands-on experience in Front Office and Housekeeping
through my CHTH training, which enhanced my praetical skills, grooming
standards, and confidence, helping me successfully secure this job.

Vibhoo Malhotra

Commis 3

2024-2025 | ITC Gardenia Bengaluru
Placed - ITC Gardenia Bengaluru

[t was a very greal experience and great support and 1 got the opportundty to
? learn 50 much and training was very helphal.




Purbangani Shaw

2024-2025 | ITC Royal Bengal Kolkata
Placed - The Evren by Blusalzs

After completing my Swiss Professional Diploma, [ was placed at The

Evren by Blusalzs,

Riya kalbag
Commie Chef3

2024-2025 | ITC Gardenia, Bengaluru
Placed - ITC Gardenia, Bengaluru

CI Institute of Hospitality has given me the opportunity to work at
ITC Gardenia and gain o lot of experience, 1 got the opportunity to do
a trial for edo, and hence got in | am thankful for the experience and
kol edge,

Sayan Ghosh

Commi 3

2024-2025 | ITC Royal Bengal Kolkata
Placed - The Evren by Blusalzs

Thiz an excellent programme, which has given me the opportunity to
bearn from the stalwarts of ITC Haotels.




International Placements

Sumit Janbhare

ITC Maratha, Mumbai

i Ty
Placed at
Greece

(2 SEACRET

Annual Salary

216.18 Lakh

PrachiTelang

ITC Maratha, Mumbai

-

b

Placed at
Greece

> J SEACRET]

Annual Salary

216.18 Lakh

~

¥

Ayaan Khan

ITC Maratha, Mumbai

-

S

Placed at
Mauritius

SUY

Annual Salary

24.56 Lakh |
__/




Placement Express

Sahil Khurana Neeraj Singh Sambhav Chincholkar

Bateh 1 - Culinary Professional Batch 4 - Culinary Professional Batch 1 - Rooms Professional

Taj Palace, Delhi A ITC Maurva, New Delhi Taj Lands End, Mumbai .

Placed - Taj, Goa TA]  Placed- Encalm encalm  Placed-Taj, Goa TA]
Hospitality, Gurugram

Sneha.K Mehak Preet Sidharth Ghare

Batch 4 - Culinary Professional Batch 3 - Culinary Professianal Batch 3 - Rooms Professional

ITC Grand Chola, Chennai Taj Citv Centre, Gurugram &0 Tai, Mussbai s
Placed - ITC me o usris Placed - Taj, Chennai TA I Placed - Taj Vivanta A J

Grand Chola, Chennai Thane, Mumbai



Shivangi

Batch 3 - Culinary Professional
Tay City Center, (Gurugram
Placed - Tay City
Center, Gurugram

Kashish Kumari

TA]

Batch 4 - Roomes Professional
ITC Roval Bengal, Kolkata
Placed - ITC Eoval
Bengal, Kolkata

Aishleen

FIC SXTELE LI FLD

Batch 4 - Culinary Professional

ITC Maurya, New Delhi
Placed - Encalm
Hospitality, Gurugram

EMCALM

Srushti
Batch 3 - Culinary Professéonal
Taj, Mumbai -
Placed - Taj Vivanta [A]
Thane, Mumbai

Aditya Singh Jadon
Batch 4 - Culinary Professional
ITC Rajpastana, Jaipur
Placed - Encalm
Hospitality, Gurugram

EWMCALM

Faique

Batch 2 - Eooms Professional
ITC Maurya, Mew Delhd
Placed - ITC Grand
Bharat, Delhi NCR

IFC BOFILY LI TR

Ajithkumar.M

Baich 4 - F&B Serviee Professional
ITC Grund Chala, Chennm
Placed - ITC

Grand Chola, Chennai

1PL SOFELE LIM TS

Bhanvi

Batch 4 - Rooms Professional
ITC Manrya, MNew Delhi
Placed - Encalm
Hospatality, Gurugram

EMCALM

Batch 2 - Culinary Professional
ITC Maurya, New Delhi
Placed - TTC

Maurva, New Dellu

TC HOTELE LIMmTRS



Harman Bedi

Batch 2 - Culinary Professional
ITC Rajpastana, Jaipar

Placed - Hotel Hiltan,
Mew Delhi

Gaurish

Batch 2 - Rooms Professional
ITC Maurya, Mew Delhi
Plawced - ITC

Gramd Bharat, Delhi NCR

T

Hilton

;

8 SESTULE LTI

Ishika

Batch 2 - Culinary Professional
I'TC Maurva, New Delhi . -
Placed - Taj Sats, TA]
New Delhi

Gagandeep Wahi
Batch 4 - Culinary Professional
ITC Maurean, Mew Dielhi
Placed - Encalm
Hospitality, Gurugram

EMCALM

Taj Bengal, Kedkata

Yatharth

Batch 4 - F&B Service Professional
I'TC Sheraton, Mew Delhi
Placed - Hotel Le

Meridian, Mew Delhi

£ MERICHEM

BRatch 1 - Rooms Professional

—_—
J"l.:r.Glﬂ. e el

Placed - Air By Ahuja,
Gurugram

Arabinda Samanta Aranab Maiti
Batch 4 - Culinary Professional Batch 4 - F&B Service Professional
ITC Maurya, New Delhi [T, Kolkata i R

Placed - Encalm
Hospitality, Gurugram

EHCALM PIﬂl:E'I].- [TE.. Hﬂlkﬂtﬂ

Harsh Kumar

Batch 4 - Culinary Professional
ITC Maurya, New Delhi
Placed - Encalm
Hospitality, Gurogram

EHCALM



Our Recruiters

Highest Salary Average Salary
T36 Lakh €3-4 lakh per annum
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Aditya Gairola

Culinary Professional

Hyatt Regency, Dehradun

[ have chosen Culinary Arts, because of my passion for cooking & fascination
for creating unigque culinary experiences, What 1 love about our training in

Hyatt Regency, Dehradun, is our experience in the high-energy spaces of the
soiteel, |.u-:|u.=|.'i:|]|}, the kitchen. 1 am rr||.'-|'1i:|.].'l, I'-""-"Ili“ﬁ o 'i|:|11':|'.|.-|'|:ir|:.,;, with resal
professionals, who have in-depth knowledge of cooking techniques & cultural
cuisines, The course is focused on exploring & leaming at live-star hospitality

brands.

W

~
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Culinary Professional E
Hyatt Regency, Delhi

My 18-month diploma at CIIIH has been truly transformative,  Bevond
culinary techmical skills, the program helped me build the confidence and
|1r1|r-|“='i||11.'||i.'-;r|1 esseplal for a ||'i};|1-[rr|-.;-;||rl|= kitehen. The blend of hands-oan
training and on-the-job leaming provided a deep industry understanding that
shaped my asparations amd broadened my perspective, [am deeply grateful for
this valuable expertenice, which pushed me to reach my potential and prepared

mie fora sucoessful career in the cali nary aris

Ananya Chandwani

-

Ayan Uddin

Rooms Professional

Hyatt Regency, Delhi

Thank vou for this opportunity to share my experience with CITH. It has been
a wonderful journey working with CHIH and Hyatt Regency Delhi. The
training sessions were well-structured and forused on practical skills that
hedped me better understand the industny, The on-the-job exposure provided
valpable insights and hands-on experience, boosting my confidence. Cverall,
this program has plaved o pivotal roke in shaping our careers,




Pritish

F&B Service Professional

Hyatt Regency, New Delhi

This program has been a defining milestonse in my professional jourmey. While
|

wegan with uncertainty, the combination of strucured training amnd a
supportive faculty quickly provided the darity I needed. The hands-on leaming

approach built my confidencs, transforming my perspective and equipping me

with the practical skills necessary to excel in a high-pressure hospital

enVEPOT el

Mohd Sami

Rooms Professional

Hyatt Regency, New Delhi
My expenence with Hyvatt throogh the CINH progom has been
transformative. Specializing in Front Office operations, the hands-on exposure
[ 1cbesl |:-|'.||'1i|.'.1| i.rlh-igl'ﬂ.ha thiat a traditondl -:!1_*;.:_:11- .h.i1:a|,|l_'. annol imateh, This
immersive leaming environment has been instrumental in my professional
growth, directly keading to my sucoessful carcer plscement. 1 am grateful for
this journey and the world-class foundation it has provided as T transition into

the hospitality industry,

Garv Khanna

Culinary Professional

Hyatt Regency, New Delhi

Thank vou for this opportunity to share my experience with CHTH. It haz been

hedped. mee bt erstand the industry, The one-the-pob exposure provided
valuahle insizhts and hands-on experience, boosting my confidence. Overall,

thiz program has plaved o pivotal roke in shaping our careers,

7
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Horthingchon Tuithung

Culinary Professional

Hyatt Regency, Delhi

My jourmey with CIIIH has been truly transformative. What began with
uncertainty quickly turned into clarity through structured leamming, supportive
menkors, and hands-on training. Real kitchen exposure taught me discipline,
teamwork, and the realities of the industre. The programme opened doors to
placements and professional netwaorks, helping me see culinary arts as a long-
term career. | am deeply gratefiul to CIITH for shaping mv confidence and

future in hospitality.

Suyash Jadhav
Culinary Professional

Hyatt Regency, Delhi

It was a truly enmching experience working with CIITH and Hyvatt Regency
Delhi. 1 gained valuable multi-cuisine knowledge, built strong practical skills,
s Tosrmmexd rr|1=.':||in:|.'|1-u| fraendsh r-:1|.1|r|;.;_l|1|.ﬂ 1.\'.'|.3..'|'|'|-:_: EpasLin anel h-nrnin:.:_ |

received here have been unforgettable.

Vanshika Agrawal

Culinary Professional

Hyatt Regency, Delhi

It has been an outstanding . experience. From the very beginning, 1 felt
fortunate to receive 1.5 years of dedicated training. something many college
students do not get. Working consistently in the same department gave me
continuous hands-on practioe, which helped me strengthen my skills and grow
with confidence, 1 am truly grateful for this opportunity, as it has belped me

leamn, improve, and evolve in meaningful ways,



Tushar Sharma

Culinary Professional

Grand Hyatt, Gurugram

My experience with the Culinary Professional Diploma has been truly
oartstanding. The hands-on kitchen training, live sepvice » g and constant
industry exposure helped me grow both professic and personally.
|'r'|'|:|:|.|'-|r|_|.:| il t]1r'."|."|.'|:l|1|'.'\1" I'I'H"HI ||r|-:||.‘|' I'I.'a'll'lil'l:ﬂ" | Elg i

moment in my journey. With the

gained oonhids , mefined my skills

This programme has prep:

and ambition.

Parth Gera
Culinary Professional

Hyatt Regency, New Delhi

Coming from a non-cooking background, I never imagined a career in the
colinary industry. My journey with CIITH has been truly tramsformative,
I1|'|Fli1:|_|.{ ETi: ]1||'i|l:i "\-IZIII"\-\.\_ I'I!l'|1!-|l:]|'|||":'. iI.III.I il !:'-'IE'\-\."\-iill:l:l !‘I!ﬂ' I:.'IIHILiHH rrlm'. “I“‘j."_l"::ll:lrl.d
up. With the support of dedicated trainers and mentors, 1 gained valeable
knowledge of cadinary techniques, fomd safiety, amd professonal kitchen
operations, 1 am grateful to CTIITH and its association with EHL Hospitality
Business Schood for this |'-|1ri|:'||'ir|:.:_ |"-:]:r|=|'.i|*-s:||1'. which has |:-|1.'[h|r~|'|:! me Lo

confidently pursue a career in the culinary world.

Ravye Saini

-

8

Culinary Professional

| | [TC Maurya, New Delhi
. My name s Bavve Saini, currently training af ITC Maurya, New Delhi.
Culinary has been my passion for os far as 1 can recall. And, thanks to CII
Institute of Hospitality, my aspiration to become a chef, has become a reality.
M oreove ¢ opporfunily to visit EHL in Switeerland &5 a tremendous
millestone for my career.
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