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Courses We Offer at NIHM
Your gateway to a successful career in hospitality and hotel management begins here. At the National 
Institute of Hospitality Management (NIHM), Vasai , We offer a range of professional programs 
designed to suit every level of interest and career ambition whether you're just starting out or seeking 
to specialize.    

Our curriculum is designed in alignment with current industry standards, ensuring practical exposure, 
soft skills development, and job readiness. We combine classroom learning with hands-on experiences, 
internships, and industry interface sessions.  

Degree Program
 B.Sc in Hospitality Studies (3 Years – Full-Time Offline Program)

Program Highlights:

Key Subjects Include:

Career Opportunities:

Eligibility: 12th pass in any stream from a recognized board.

This program is designed for students who aspire to build a long-term career in the hospitality sector, 
including hotel operations, culinary arts, tourism, and event management. The B.Sc in Hospitality 
Studies is a UGC-recognized undergraduate degree that lays a strong academic and practical 
foundation. 

Ÿ Structured over 6 semesters (3 years) 
Ÿ Blends theoretical knowledge with real-world industry training 
Ÿ Regular practicals in fully-equipped training kitchens, restaurants, and labs 

Ÿ Personality development and foreign language support 
Ÿ Industrial training and internships with reputed hotels and hospitality brands 

Ÿ Housekeeping Management 
Ÿ Food & Beverage Service 

Ÿ Food Production & Culinary Arts 

Ÿ Business Communication and Soft Skills 
Ÿ Environmental Studies and Hospitality Law 

Ÿ Front Office Operations 

Ÿ Internship and Industry Exposure 

Ÿ Tourism & Event Management 
Ÿ Hospitality Marketing & Sales 

Graduates can explore roles such as Hotel Manager, Chef, Front Office Executive, Event Coordinator, 
Travel Desk Manager, Cruise Line Staff, and more. They can also pursue MBA or postgraduate diplomas 
in hospitality. 

Diploma Programs (State Board Certified – Maharashtra) 
Our diploma programs are aimed at individuals who want to acquire job-specific hospitality skills in a 
shorter duration. These programs are recognized by the Maharashtra State Board and prepare 
students for immediate employment in hotels, restaurants, and related sectors. 

1. Diploma in Hospitality & Catering Management (1 Year) 
This one-year diploma covers all the core areas of hotel operations. Students get trained in culinary skills, 
food & beverage service, front office tasks, and housekeeping operations. 



Learning Outcomes: 

Ÿ Basic to intermediate knowledge of hospitality functions

Ÿ Grooming, etiquette, and customer service training 
Ÿ Hands-on kitchen and service experience 

Ÿ Industry-ready skill set for entry-level roles 

Ideal For: Students seeking a compact but comprehensive hotel management course after 10th or 12th. 

2. F&B Service Diploma (6 Months) 
This course focuses specifically on the food and beverage department. From learning table settings to 
menu planning and guest interaction, students are taught everything needed to become efficient food 
service professionals. 

Skills Developed: 

Ÿ Restaurant and banquet management 
Ÿ Food & beverage service techniques 

Ÿ Wine & beverage knowledge 
Ÿ Guest handling and communication 

Career Path: Steward, F&B Assistant, Waiter, Room Service Attendant 

3. Bakery Diploma (1 Year) 
Covers professional baking techniques for breads, cookies, cakes, pastries, and desserts. Students are 
trained in bakery hygiene, commercial kitchen equipment, and decorative presentation techniques. 

Program Coverage: 

Ÿ Baking science and measurements 

Ÿ Artisanal bread-making 

Ÿ Chocolate and sugar work 
Ÿ Patisserie and confectionery 

Career Opportunities: Baker, Pastry Chef, Cake Decorator, Entrepreneur 

Short-Term Certificate Programs (3 Months Each) 
These fast-track certificate programs are ideal for students, homemakers, career switchers, and 
professionals looking to upgrade specific skills. Each course is practical in nature and focuses on 
employability. 

1. Retail Management 
A focused program that introduces students to retail operations and consumer behavior. It includes 
training on merchandising, customer interaction, store display techniques, and sales. 

You Will Learn: 

Ÿ Basics of retail store operations 
Ÿ Inventory and stock control 

Ÿ Customer relationship management 
Ÿ Visual merchandising 

Career Options: Sales Associate, Retail Supervisor, Store Manager Trainee 

2. Bakery Basic Program 
Beginner-friendly course covering simple baking techniques for those who want to explore bakery as 
a hobby or career option. 



What You Learn: Ÿ Preparation of cookies, cakes, muffins, and pastries 
Ÿ Oven operation and baking methods 

Ÿ Basic decoration and plating 
Ÿ Kitchen safety and hygiene 

Who Should Enroll: Home bakers, aspiring pastry chefs, culinary enthusiasts 

3. Bar Tending 
Train to become a skilled bartender through this dynamic course. Learn about bar tools, alcoholic and 
non-alcoholic beverages, and drink mixing. 

Topics Covered: 

Ÿ Legal aspects and responsible service 

Ÿ Cocktail and mocktail preparation 
Ÿ Glassware and garnishing 
Ÿ Bar setup and maintenance 

Career Roles: Bartender, Mixologist, Beverage Steward, Bar Assistant 

Free Online Seminar: 
"Why a Career in Hotel Management?" 
Explore your potential in the world of hospitality through our exclusive Sunday webinar. Our faculty 
members and alumni share valuable insights, career pathways, and guidance on choosing the right course. 

Webinar Includes: 
Ÿ Industry trends in hospitality and tourism 
Ÿ Guidance on admission process 

Ÿ Live Q&A with career counselors 

Ÿ Alumni success stories 

Every Sunday | First Session: 11 May 2025 
12:00 PM – 01:00 PM 
Online via Zoom/Google Meet (link shared after registration) 
Register Now 

Need Help Choosing the Right Program? 
We're here to guide you in making the best choice for your future. 
Whether you want to build a full-time career or start a small business 
in hospitality, NIHM has a program for you. 

Let us help you take the first step toward a 
rewarding future in hospitality! 

Contact Our Admissions Team: 
+91-7499492126 | +91-8698939408 
www.nihmedu.org 
nationalinstitute2019@gmail.com  
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