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Housabai Educational Society's

RM's KITCHEN INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

VISION:
To train and educate individuals to excel in the
hospitality industry, specifically in areas like
hotel operation, food and beverage management,
and related services.

Hotel Songadya, Opp Zhadacha Ganapati,
Kalamba Gargoti Road, Kolhapur 416007
Ph. 9890300884, 9623138218




VISION:

To train and educate individuals to excel in the hospitality industry, specifically in areas
like hotel operation, food and beverage management, and related services.

OBJECTIVES OF INSTITUTE:

B -Develop a professional understanding of the hospitality industry that will provide immediate career opportunities.

B -Develop the right skills necessary in hospitality and allied industries so as to meet the requirements according to
the industry expectations.

B -Develop the required skills in Food & Beverage Production.® Develop the required skills in Food & Beverage Service.

® -Develop the required skills in House Keeping & Front Office operations. ®-Develop the required skills in Sales and
Marketing, General Management, Entrepreneurship, Revenue Management.

B -Develop the required skills in communication for a better career in the Hospitality Industry.

B -Provide the basic knowledge in hygiene, food safety & nutrition in line with International standards.

B -Enable the candidates to manage any hospitality, tourism and other allied Industries.

AFFILIATIONS & RECOGNITIONS
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UGC: - UNIVERSITY GRANT SIKKIM PROFESSIONAL INDIAN INSTITUTE OF SKILL
COMMISSION: UNIVERSITY DEVELOPMENT TRAINING (1ISDT)

DESIGNATIONS

® Managing Director -
Hotel Songadya.

® Chairman -
RM's Kitchen Institute of

Hotel Management &
Catering Technology. Prof. Sachin Patil
® Founder Director - Principal
RM's Kitchen. B.Sc. in Hotel Management &
Cth Ram Catering Science, Diploma in
B.Sc. in Hotel Management & Hotel Operations (AHMA)

Catering Science, ACICC, DHMCT

Career Opportunities :

* Five Star Hotels, Resorts

* Flight Kitchen, Railway catering
* Government Jobs-Army Catering
* Cruise lines

* Fine Dine Restaurants

* Entrepreneurship
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COURSES DETAILS FOR ACADEMIC YEAR 2025-26 JITCHEN
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SIKKIM PROFESSIONAL UNIVERSITY DEGREE PROGRAM
S.NO NAME OF COURSE | SEMESTER | DURATION | PORTION EXAMINATION CERTIFICATION |ELIGIBILITY
SEMESTER-1| 6MONTHS | TH+PR EXAMINATION
SEMESTER-2| 6MONTHS | TH+PR EXAMINATION
BACHELOR OF SIKKIM
VOCATIONAL (HOTEL |SEMESTER-3| 6 MONTHS TH+PR EXAMINATION PROFESSIONAL
1 , H.S.C
MANAGEMENT)-3 | SEMESTER-4| 6MONTHS | TH+PR EXAMINATION UNIVERSITY+RM'S
YEARS KITCHEN
SEMESTER-5| 6MONTHS | TH+PR EXAMINATION
SEMESTER-6/ 6MONTHS [TRAINING| LOG BOOK SUBMISSION
DIPLOMA PROGRAM
S.NO NAME OF COURSE | SEMESTER | DURATION | PORTION EXAMINATION CERTIFICATION |ELIGIBILITY
SEMESTER-1| 6MONTHS | TH+PR EXAMINATION SIKKIM
2 DILOMAIN HOTEL SEMESTER-2| 6MONTHS | TH+PR EXAMINATION PROFESSIONAL 5.5.C/H.S.C
MANAGEMENT (DHM) - UNIVERSITY+RM'S |~
SEMESTER-3| 6MONTHS [TRAINING | LOG BOOK SUBMISSION KITCHEN
INDIAN INSTITUTE OF SKILL DEVELOPMENT TRAINING (11SDT) PROGRAMS
S.NO NAME OF COURSE | SEMESTER | DURATION | PORTION EXAMINATION CERTIFICATION |ELIGIBILITY
. INDIAN INSTITUTE
DILOMA [N HOTEL & |SEMESTER-1| 10MONTHS | TH+PR EXAMINATION
OF SKILL
3 CATERING DEVELOPMENT [S.S.C/H.S.C
MANAGEMENT e
(DHCM) TRAINING(IISDT)+
SEMESTER-2| 6MONTHS |TRAINING | LOG BOOK SUBMISSION | RM'S KITCHEN
CERTIFICATE PROGRAMS
S.NO NAME OF COURSE | SEMESTER | DURATION | PORTION EXAMINATION CERTIFICATION |ELIGIBILITY
INDIAN INSTITUTE
SEMESTER-1| 6MONTHS | TH+PR EXAMINATION OF SKILL
A CERTIFICATE IN MULTI- DEVELOPMENT 5.5.C
CUISINE COOK TRAINING(IISDT} PASS/FAIL
SEMESTER-2| 6MONTHS |TRAINING | LOG BOOK SUBMISSION
RM'S KITCHEN

DOCUMENTS REQUIRED FOR ADMISSION:

1) SSC MARKSHEET ORIGINAL + XEROX  3) LEAVING CERTIFICATE ORIGINAL + XEROX
2) HSC MARKSHEET ORIGINAL + XEROX 4) AADHAR CARD XEROX- STUDENT+ PARENTS
5) ID SIZE PHOTO- 3
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o Chef Suryakant Sonavane Chef Sameer Giri Chef Raja Hegade Abhishek Yedage
>- Executive Sous Chef Executive Chef JW Marriott  (Carporate Chef Sodexo F&B Mangaer
m Hilton Hotel Hinjewadi International Goa Catering) Bangaluru Lemon Tree Hotel
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Chef Gaurav Ekal Chef Raju Chef Rakesh More Chef Kalpana Jadhav
Sr Sous chef - Diva Karthikeyan (RK) Executive Chef Executive Chef
Owner - The Curry Shop (Delhi Delight America) Bakery & Confectionery
(Chennai) & Food Photographer
Why RM's kitchen :
= Earn and Learn Facility. = Chef's Demonstration & Quantity Kitchen
™ Multi cuisine Training kitchen. ™ Tandoor live kitchen
= Globally Recognized curriculum = Attractive stipend and food facility during Training period.
= Affordable fees and instalments. = Guest Lectures by Industry Experts.
™ Professional Trainers, Master class by star chefs. ® Hostel and Mess Facility
= 100% Training and Job Assistance = Own famous Hotel for Hands on Training.
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Come on board to Join
Rahul Mane RM'S Institute
President - Housabai Educational Society and become successful in Life,"

Managing Director- Hotel Songadya.

Enquiry :- 9890300884 / 9623138218
Facebook Page / Instagram :- RM's Kitchen, Hotel Songadya
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Address :- Hotel Songadya, Gat No. 280, Kalamba-Gargoti Road, Near Zadacha Ganpati,
A/P - Kalamba Turf Thane, Tal. - Karvir, Dist. - Kolhapur. Maharashtra - 416 007.
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