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A land that bespeaks ‘atithi devo bhava’ emblazons everything 
about the Indian Hospitality, where guest relations and guest 
experience are the quintessence of the hospitality industry. 

Glorious heritage and art luxuriate flavours, the richness of the soil of 
India, culture, and traditions offers plenitude to explore and cherished. 
‘Food is first served to the Almighty ‘, making it divine and adding to 
the importance of the flavours, textures, and plating of the food. These 
traditions are the soul of our Hospitality Realm.

Taking the bequest forwarded with a prognosticated approach, there 
is innovation in every niche and corner of the industry, its growing more 
tech savvy and automated while maintaining the personalized experience 
of the guest. With concepts of spectacular opulence, new-fangled food 
technologies like molecular gastronomy, fusion and concept food to 
automation in housekeeping and maintenance, kitchens are becoming 
hi-tech, even wider range of careers, social media and bloggers are 
highly influencing the customer base. The need of understanding the 
current trends as well as having a futuristic approach is paramount in 
such a fast paced and rapidly growing industry, where innovation is the 
face of the industry.

HospiBuz promulgates the prodigious work done by the immensely 
talented people in the industry celebrating the Indian Heritage and 
lost flavours, success stories of great hoteliers, restaurateur, founders of 
food brands, Culinary experts, and celebrity chefs. Stories and concepts, 
the wisdom of industry’s major hoteliers and culinary experts taking 
it to the global platform, the story of game-changers of the industry, 
researching and surveying the trends and needs of the industry today 
as well as in the coming time. Focusing on metamorphosis from the 
industry.

HospiBuz is for people that believe in celebrating the industry and 
creating their mark in the industry, people who want to stay ahead in 
the industry and exuberant youngsters of the industry.

At HospiBuz, our vision is to cover the motivational success stories, 
hotel and restaurant reviews, keynotes from the events, the journey 
of the brands, latest trends, case studies, hypothesis, innovations and 
current news updates, maintaining a calendar for the events of the 
industry. Bring the analysis of the best markets, concepts, and ideas to 
invest in.
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for the purpose of the fair review.
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Founder, Food Stylist, F&B 
Consultant Nitin Tandon  is 
a well-known figure in 

the food and hospitality circles. 
He spent almost a decade in 
the Kitchens of Taj and Obero 
is before running his own 
restaurants & banquet services 
such as Seijo & The Soul Dish, 
Potpourri, Lemongrass Cafe & 
Fete Banquets. 

With over 25 years of 
experience in the field of Food 
Styling, he is currently providing 
exquisite craftsmanship for 
brands in the F&B and Hospitality 
sectors, in order to successfully 
market themselves, through 
their food. His venture Nitin 
Tandon Food Styling Company 
provides imagery solutions for 
print, videos, digital, magazines, 
package launches, coffee table 
books, restaurant menus and 
ATL/BTL advertising campaigns.

In 2012 he was listed among 
the top 50 Masterchefs of India by 
the Indian Chef association.  He 
has also been TV chef for two 
shows on FOOD FOOD– ‘Chef se 
hai Muqabla’ and ‘Sirf tees minute’.

Amongst the innumerable 

accolades earned along the way, 
one of his prized feathers in his 
cap is the award for the “Best Food 
Stylist” ,  presented at the ZEE 
Living Foodz  Powerlist Awards 
2016

HospiBuz brings to you an 
exclusive interview, in the words 
of Nitin Tandon, to know more 
about him and how he has evolved 
from his experiences, and journey 
and also his views on current 
market trends.

HospiBuz Your experience and 
passion for food shines through 
your amazing food styling. What 
drove you towards getting into 
such a unique profession of 
Food Styling and the urge for an 
expedition in this field?

Nitin Tandon Many a times 
destiny leads you to the unknown. 
I chanced upon this profession. 
Our dessert store, Melting 
Moments & Potpourri in Bandra 
were often visited by the great 
advertising world. Especially, at 
a time when not more than 5 of 
us were around to service the 
entire advertising industry. It was 
a boon.

HospiBuz Food styling isn’t just 

about taking a delicious image; it’s 
a way to tell a story about tastes, 
seasons, and aesthetics. How do 
you capture a  story? Please also 
tell us more about the role and 
importance of a food stylist.

Nitin Tandon Hair stylist and 
costume stylist play key roles 
in executing a fashion shoot. 
Likewise, I cant imagine a food 
shoot without a food stylist.

We capture all the brand and 
product values in an image and 
those images evoke memories 
these memories tell stories. Food 
is a very integral part of life stories.

HospiBuz The field of Food 
styling and photography is said to 
be the least known field in India. 
What were the obstacles you have 
faced and how did you overcome 
it?

Nitin Tandon As of now I think 
not more than 20 stylists are there 
to take care of 1.2 billion food 
loving Indians. I too wonder why? 
Styling is a food professional’s 
journey and experiences that get 
to play at work..Years of culinary 
learning and exposure to art and 
design works for this job.  This job 
is driven by creativity and passion 
is the key.

Assimilate the art of 
mesmerizing food with 

Food Stylist & Photographer 

Nitin Tandon
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Unfortunately, there are few gurus 
to learn from and no schools 
to teach this as a course. Huge 
barrier that I personally relied on 
my chefs learning over the years 
from work at 5 star hotels, running 
my diverse food and beverage 
business. The internet, television 
and other media teaches you a lot. 
Travelling around the world is the 
real teacher. One has to train his 
life into observing and interacting 
with food. After a few design of 
food background and some years 
of learning and practice, one 
should be ready for his second 
career, FOOD STYLING.

HospiBuz What are the basic 
underlying facts that you take 
care of while doing the styling of 
the food? Is there any difference 
in food styling when it comes to 
advertising, packaging or menu 
design to that from editorial 
features and websites?

Nitin Tandon I always start from 
the end. How and why should the 
images  be used? What feelings do 
these pictures need to evoke for 
the viewer and what product are 
we selling?

Packaging sells the features of the 
product. Look what’s inside.

Advertising sells the fantasy of 
the product. For e.g., if you buy 
this product, life will change or 
get better Editorial tells you a 
candid story about the category 
of the product or the product 
itself Websites are your product 
brochures which is adding values, 
showing your products in a very 
presentable way Social Media are 
stories captured about products in 
real time or being consumed.

So the need changes. Food styling 

has to provide a spectrum right 
from candid photography to 
fantasy for a product. It’s the 
science of guiding your mind and 
creating food stories for a desired 
purpose.

HospiBuz How the Food is created 
for plating by chefs is intrinsically 
different from the food created to 
be photographed? How does the 
task of a Food styling and Food 
Photographer complement each 
other?

Nitin Tandon A chef plates food 
for consumption – appeals to 
satiate his food craving of the day

Food plating for styling 
is about evoking 
emotion to buy 
or consume 
food. It’s a 

portrayal varying from candidness 
to fantasy. A lot also relies on the 
background props that make the 
image.

Both follow similar thoughts but 
not necessary the same method 
to the subject. The minds of the 
photographer and the stylist need 
to be collaborated to produce a 
great food photo. Both can follow 
their individual creative styles – 
the stylist lending art and style 
to the empty canvas while the 
photographer portraying that art 
in a unique desired way

The internet, television and other media 
teaches you a lot. Travel around the 
world is a real teacher.
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dream of entering into this field?

Nitin Tandon There is a constant 
evolution and sea change in 
the way food is seen, felt and 
consumed in various segments. 
Styling is not about just a great 
food photo. Food 

Design is at a threshold of great 
enhancement and change. The 
handful 20 of us can’t make this 
move. The industry requires 
hundreds of us to accommodate 
these continuous changes. Many 
are welcome aboard. If our 
company can help bring that 
change to an individual or an 
organisation we will touch your 
lives in our own way. Please do 
connect       with us.

HospiBuz HospiBuz is working 
on its vision to be the most 
informative media house on 
hospitality where HospiBuz aims 
to cover well accomplished and 
budding heroes of hospitality 
sector. Please suggest, what should 
journalism in Hospitality sector 
covers the most?

Nitin Tandon I think our industry 
needs to be bound together. We 
miss a collective voice at many 
levels. Various associations and 
forums are emerging. I think you 
can be their shout. Also, flow of 
knowledge and trend analysis is a 
constant need for the sector.

The quick reforms in laws and tax 
structures need education and 
studying its impact is important.

Retail is batting as an industry 
and has affected Food and 
beverage deeply. Many are shying 
away from the industry, industry 
knowledge & future trends from 
the gurus of the industry shall 
bring wisdom.

HospiBuz You have great diversity 
in your portfolio for clients. How 
do you differentiate the diversity 
of your clients in comparison 
to brands like Pizza Hut, Baskin 
Robbins on one hand and 
Haldiram’s and Amul on other?

Nitin Tandon Each brand 
represents a personality of 
sorts in the market place. Food 
photography helps endorse or 
create a visual of the brand in 
your mind. These food stories are 
very unique to every brand. The 
picture then follows the suit.

Once stylist syncs with the 
brand imagery, the stories begin 
to become very individual to a 
particular brand.

HospiBuz What  more in the field 
of Food Styling can be done?

Nitin Tandon The entire spectrum 
of styling needs to enter more 
arenas of food. From advertising, 
it needs to spread deeply into 
food and beverage operations. 
A banquet specially is an 

obvious application. Weddings 
and celebration events are already 
using styling as key enhancer. But 
the reach presently lies only in 
the luxury level. It needs to move 

d o w n 
d e e p e r . 

Enhancing 
the Plate 

and service 
concept is 

another follow 
easily. Styling for 

bloggers, home 
makers is a rising 

demand I see. But its 
not being addressed 

the way it should be.

Social media is being 
taken lightly and the 
candid food expression 
can surely be stylized 
and enhanced- means 
a sea of education and 
improvement in the 
way the world sees 
food stories!!

HospiBuz Please share 
a small message that 
you would like to give 
to all your admirers 
and to the aspiring 
food styling, who 
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From the Desk of 
Mr. Paritosh Ladhani

Joint Managing Director- Radisson Blu, Agra

As an energetic 
entrepreneur, Mr. 
Paritosh Ladhani has 

driven Radisson Blu Agra towards 
the greater heights with powerful 
strides into the hospitality domain. 
He believes that the necessary 
offshoots to the leisure hotel 
industry like Spa and food outlets 
have to be world class. With his 
sharp understanding of business 
ethics, he values the amount of 
detailing and hard work.

Mr. Paritosh himself being from 
Agra, have been able to personally 
connect with the local culture and 
tap on to the vast opportunity that 
hospitality domain offers. The 

city has appreciated the freshness, 
contemporary look and food 
that Radisson Blu, Agra offers, 
which has not been an overnight 
achievement but is a result of the 
pre-opening research, feedback 
and understanding of the market, 
which he personally oversaw.

He hails from a business family 
that happens to be the biggest 
Bottler for Coca-Cola India. His 
family has been the No.1 bottling 
group for the company for the 
last 20 years, and this continual 
supremacy inspired him to 
venture into other business ideas, 
such as, hospitality. Being an avid 

traveller he has travelled half the 
globe. He also loves to play the 
sport to stay fit and loves all music 
genres.

HospiBuz Being from the 
business family which also the 
biggest bottler for Coca Cola 
India you still made that switches 
to hotel Industry. What motivated 
you to go for that switch?

Mr. Paritosh Ladhani: Being 
a Coca Cola bottler is quite 
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exciting. The entire gamut of 
customers is so eclectic that you 
learn from every sect of society. 
We are dealing with more than 
15000 convenience (paan shops 
et al) stores, 10000 grocery stores 
and 5000 Eating & Drinking 
stores .. We are also dealing with 
Modern Trades like Big Bazaar, 
Newage Cinemas like PVR and 
All kinds of hotels including the 
most luxurious like Amar Vilas.

While interacting with the 
owners and Hotel GMs, I found 
the business equally challenging, 
exciting, full of creativity and 
lots of energy. I love to travel and 
stay in various hotels. Also, Coca 
Cola Bottling is a very prestigious 
business, Being a Hotelier was 
equally prestigious.

HospiBuz  How has your 
journey been in the Hospitality 
sector and your experience with 
Raddison blue so far?

Mr. Paritosh Ladhani: I have 
had an amazing journey so far 
in the hospitality industry. While 
we have had some wonderful 
years of very high GOPs, great 
recognition, we have also had 
years of Valleys, low profitability 
and improvement feedbacks.

The industry is not boring as 
it is perceived by many. There is 
lot of decision making involved at 
every level and every day. You have 
to come up with the most unique 
ideas and concepts to outshine 
and outsell your competitor. We 
have tried various elements like 
the Noor e Taj show, which gives 
a first hand information about 
the Taj Mahal before the guests 
actually visit the great monument. 
Our dining experiences are also 
very creative and unique.

HospiBuz  What’s your take 
on matching India the India the 
biggest wellness Industry in the 
world?

Mr. Paritosh Ladhani: 
Wellness today is a 100,000 crore 
industry. Ideally, India should be 
the beacon for wellness industry 
in the world. We have Yoga and 
Ayurveda as one of the most proven 
and ancient wellness science. We 
need to harness these magnificent 
concepts and showcase us as the 
world’s wellness capital.

Wellness Institutes like Jindal 
and Ananda are doing extremely 
well. We need to learn more 
about our history and put the 
best practices in place. We are 
also planning to set up a wellness 
resort in Rishikesh in years to 
come.

HospiBuz Tell us something 
about the evolution of Raddison 
blu Agra, as a wellness property?

Mr. Paritosh Ladhani: 
Radisson Blu Agra believes in the 
comfort of the guests. Our guests 
are in indulgent mood as Agra 
is a leisure destination. We have 
3000 sq ft ALIVE spa where we 
offer international and Ayurvedic 
massages. We have regular Yoga 
sessions for our guests.

We are also developing a 
two acre kitchen garden, where 
organic vegetables would be 
produced. The garden would cater 
to 50% of our vegetable needs.

HospiBuz With constant high/
low moments, how do you achieve 
work life balance? What’s your 
mantra?

Mr. Paritosh Ladhani: I have 
had my share of success and 

Radisson Blu Agra 
believes in the 
comfort of the guests. 

failures in life. Initially, I used to 
be extremely excited and equally 
depressed during these times, now 
my reactions are never sinusoidal.

I keep on looking for the best 
practices in Hotel management, 
and implement it if my budget 
allows it. I am extremely confident 
about the quality and innovation 
in our food department. I am also 
very particular about our service 
scores. I believe in inspiring and 
motivating my team to give the 
best.

HospiBuz Piece of advice for 
new generation?

Mr. Paritosh Ladhani: Hard 
work is the only option. There is 
absolutely no shortcut to success. 
Hotel job requires lot of man 
hours, and one has to be ready for 
it. Another advice which I would 
give to these budding executives 
and entrepreneurs is to always 
look for detailing. Whether it is 
the detailing during building a 
hotel, or while servicing a guest. 
Let me give you an example, 
While serving tea to a guest, it 
should always be served from the 
right hand side of the guest, the 
first pour should only cover 75% 
of the cup.

One has to be passionate to be 
in this industry. The leadership 
would always take note of a hard 
working passionate employee, as 
it is extremely easy to get feedback 
about him in this industry.
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WHAT’S TRENDING
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Zaffran, Novotel Visakhapatnam 
Varun Beach’s Speciality Indian 

restaurant is all set to rekindle its 
guests’ dining experience. Already 
known for its hospitality, ambience 
and deliciousness, it now aims to 
further elevate the guest experience.

Novotel Visakhapatnam Varun 
Beach (NVVB) has chosen to 
introduce a nouvelcuisine, the 
NORTH WEST FRONTIER 
CUISINE, the first of its kind offering 
in the state of Andhra Pradesh. The 
guests may now be able to relish 
flavours which have hints of various 
regions. The ambience, too, has been 
revamped to ensure the guests have a disparate experience. The team at Zaffran pledges to ensure the 
guests receive a royal treatment with an array of delectable preparations, created especially to ensure that 
the guests reminisce the respective regions.

The Square, the all-day dining restaurant 
at Novotel Visakhapatnam Varun Beach 

kick-started a nouvel food festival called 
“Khane ki Galli” which was accompanied by an 
astonishing set-up.

The aim of this food festival is to bring 
the tastes of the street food to the lobby of 
our hotel, so as to ensure that the guests can 
enjoy the similar flavours in a more hygienic 
environment. We want them to relish the food 
sans any anxiety about their health or their 
family’s well-being. The set-up was such that 
would give an ambience of a street and hence 
the name.

The culinary team at NVVB brought together 
a variety of dishes from across a few regions to create a diverse offering; while the team Food and 
Beverage went ahead and re-created the street experience. We aim to provide taste variations for our 
guests as monotonous offerings bore the customers.

Novotel Visakhapatnam Varun Beach kick-starts the 
“Khane ki Galli” Food Fest

~ Royal treatment awaits you at the all new 
Zaffran ~V I S A K H A PAT N A M

VA R U N  B E A C H
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Once again Grand Hyatt Goa has 
rolled out the red carpet to welcome 

the King of fruits in all its grandeur.  
With a special menu celebrating the 
much-awaited fruit, get set to appease 
your every craving for mangoes this 
summer. The well-curated menu 
ensures everyone’s favourite, mango, 
shines as the star ingredient in summer 
coolers, salads, soups, appetisers, mains 

and desserts. Starting on May 1st 2017, The Grand Mango Mania will be a month long celebration of the 
tropical world of mangoes. Stop by The Dining Room or The Verandah for food offerings and Capiz Bar 
or the Pool Bar and Grill for beverages and devour the delicious mango in all its glory at Grand Hyatt 
Goa. Choose from a variety of mocktails and drinks with a mango twist in it. Enjoy delicious meals with 
king of fruits added to the soup, salads, appetisers and mains giving you a new flavour to add to your 
plate. 

This summer 
sign your 

kids up for the 
most unique 
7-day summer 
camp in town. 
C o n d u c t e d 
by our hotel 
experts, your 
kids will enjoy 
learning table 
etiquette, bed 

making, yoga, making mocktails, garment folding, 
cooking and much more in a fun-filled atmosphere.

First batch starts May 8th, 2017 for children 
between the ages of 6-14 years and will be held 
at Hyatt Regency Pune Viman Nagar. Batch ends 
on Mother’s Day with Brunch and graduation 
ceremony along with a surprise treat for the 
Mother’s.

THE GRAND 
MANGO MANIA 

Kids Summer Camp at Hyatt 
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Pa Pa Ya, the critically acclaimed, award-
winning, modern Asian restaurant, from 

the house of Massive Restaurants, is all set to 
delight patrons in South Bombay with high 
energy evenings for the weekends  .

The cuisine at Pa Pa Ya, synonymous with 
offering culinary delicacies from the Continent, 
is sure to delight your palate with its novel 
flavors, exotic combinations, contemporary 
cooking techniques, and elements of molecular gastronomy. 

Revolutionizing the pan-Asian dining experience. Pa Ya endeavours to offer a holistic dining 
experience and thus showcases a range of cocktails in its signature beverage section, which have been 
given the same tender, love and care as the cuisine, applying extensive use of molecular mixology with 
absolute cutting edge innovation never been seen before. The dishes on offer showcase some classics 
and all-time favourites, retaining their original essence, enhanced using elements of modern cooking 
techniques like elements of molecular gastronomy and presentation to add an element of surprise to the 
dining experience. Focusing on a complete sensory experience, the Pa Pa Ya at Colaba welcomes you 
into a high energy-dining ambience with luxe interiors and foot tapping upbeat music to pick up your 
weekend.

High Energy Evenings at 
PA PA YA

Italian Cooking Demo Workshop at Indigo Deli

The popular Mumbai Deli, Indigo Delicatessen, which 
opened its doors to Pune in November 2016, launched a 

series of cooking workshops with Chef Tushar Deshpande. 
Post an overwhelming response to the first 2 classes, he will 
be hosting another masterclass with a new theme this time, to 
ensure guests learn something new and different at every class. 
This time around – learn the nuances of Italian cooking with 
some easy breezy recipes showcased by Chef.

Start the workshop with a chilled welcome drink; learn a 
3 course Italian meal beginning with a Roasted garlic, basil & 
parmesan Veloute with spinach & ricotta tortellini soup and 
classic Italian Panzanella salad. For course 2 drool over the 
Ravioli / fettuccini of wild mushrooms with caramelized onions, 
candied walnuts & sage butter for the vegetarians and Chicken 
cassoulet with roasted bell peppers, red beans & sausages for 
the meat lovers. The last and final course would be an Espresso 
Panna cotta with coffee soil and candied hazelnut and a classic 
Tiramisu. And at the end you can eat all that you learn!
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Mezzaluna, the fine dining destination located on the 
65th floor of the Dome at lebua, has launched its spring 

tasting menu for 2017. This culinary mecca, which recently took 
second in the Top Ten Awards at the annual Thailand Tatler Best 
Restaurants, is debuting an exclusive seven-course dining and 
drinks pairing menu for the spring season.

It’s the easiest way to enjoy an utterly 
perfect stay and save your hard-

earned budget at the same time at U 
Hotels & Resorts while traveling in the 
Land of Smiles. U Hotels & Resorts in 
Thailand is offering a generous 10% 
off on top of all our hotels’ rates and 
promotions so all you have to do is 
book your room or package direct via 
our website to receive your extra 10% 
discount.

Guaranteed cheapest prices online at 
www.uhotelsresorts.com Book and stay 
from now until October 31, 2017. The prices shown on our website are inclusive of the discount.

Every year in the 1st week of 
June, Hotel Marine Plaza 

celebrates “World Environment 
week” with full enthusiasm.

 The day is celebrated globally 
on June 5 to raise awareness to 
take positive environmental action 
to protect nature and the planet 
Earth. It is run by the United 
Nations Environment Programme 
(UNEP).

Mezzaluna at The Dome at lebua 
Announce Spring Tasting Menu KR

Book Direct For The Cheapest Prices

World Environment Week Celebration at 
Hotel Marine Plaza 



Chef Ajay began his career 
with the Cecil (Oberoi 
Hotel) in Shimla & 

later went on to complete a 
management-training program 
at the Oberoi Centre for Learning 
and Development (OCLD) where 
he was a gold medallist. He was 
assigned in an Indian specialty 
restaurant – Kandahar at the 
Oberoi New Delhi for 2 years 
where he assisted the hotel’s large 
banqueting operations as well 
as the coffee shop. After that he 
moved to the J.W Marriott in 
Mumbai as the chef de cuisine of 
Lotus Cafe, the busiest and the 
largest coffee shop of Mumbai. 
Later on he moved to United 
Kingdom where he became the 
Executive Head Chef of the 
acclaimed Mint Leaf chain of 
restaurants, which specialized 
in Indian cuisine. He’s currently 
working as Executive Chef in The 
Westin Mumbai Garden City.

Apart from his marvellous 
accomplishments chef Ajay has 
also hosted many television 
shows amongst which is the 
popular reality show Master Chef 
India where he co-hosted and 
judged the first two seasons of 
the shows along with his fellow 
celebrity judges. Ajay also hosted 
Veggistan at NDTV Times, 
Northern Flavours at Living 
Foodz, Chop Chop Chopra and 
his current on-going series Hi Tea 
on FoodFood. Ajay is passionate 
about experimenting with new 
ingredients and inventing mouth-

Ajay Chopra
In Conversation With 

watering delicacies

In spite of his hectic schedule, 
Ajay excels in managing his 
routine and devotes adequate 
time towards his family. He loves 
travelling and listening to music, 
he’s also an enticing singer and 
has a bent towards photography. 
Being a God loving individual, 
Ajay believes in honesty, integrity 
and goodness in people.

HospiBuz What encouraged you 
to take up this career path?

Chef Ajay Chopra To be very 
honest, I did not aspire being a 
Chef at the start of my career, 
however I was very sure of 
pursuing a career in hotels. While 
studying, I developed my passion 

for food and realized that food 
was the tune I would like to play. 
My first job was not the best 
paying ones, but I was dedicated 
to learn and perform, and the 
same thought has led me to where 
I am today.

HospiBuz You have worked as an 
Executive Head Chef at Mint Leaf 
chain of restaurants, London as 
well, what difference do you find 
in the work culture and customers 
in London and India?

Chef Ajay Chopra  As the 
Executive Head Chef at two 
restaurants, the city of London 
and the customers designed a 
great learning experience for me. 
Customers in London are well 
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travelled and know what is being 
served on their plate, whether it is 
a local or an international cuisine.

HospiBuz Do you find any 
difference in the work pattern in 
hotels and brand endorsement 
and vignettes?

Chef Ajay Chopra  The platform 
that I am working on currently 
is completely built on the 
bricks of learning experiences I 
encountered in hotels. However, 
being a public figure now helps 
me innovate and explore the new 
avenues of life, which traditionally 
were constrained while working 
in hotels.

HospiBuz How was your 
experience of co-hosting Master 
Chef? What qualities according to 
you should a contestant possess?

Chef Ajay Chopra Hosting Master 
Chef opened my eyes towards the 
exceptional talent that India has. 
My advice to any participant has 
always been to understand food, 
be able to cook the food well, 
and have a cutting edge over the 
others.

HospiBuz Executive Chef is said 
to be the “King of the Kitchen”. 
What other roles do chefs play 
beyond cooking?

Chef Ajay Chopra  Being the 
Executive Chef, managing food 
is only one of the tasks that 
Chefs perform. A Chef needs to 
act as Marketing Manager to the 
kitchen, an Accountant to the 
kitchen and most importantly, a 
Human Resource Manager. Hotels 
are known to be workplaces with a 
very diverse culture, and it is the 
Executive Chef who balances the 
culture and makes a team that can 
deliver great food, consistently.

HospiBuz Do you think start-ups 
and entrepreneur culture have 
changed the hospitality sector? 

Chef Ajay Chopra  Definitely. 
There is a plethora of options 

to work upon and create a 
business model. Recent trends in 
technology and with international 
brands coming into India, 
businesses have much more scope 
compared to the good old times.

HospiBuz Being one of the most 
successful in restaurant industries, 
what makes restaurant successful 
and unsuccessful in your views?

Chef Ajay ChopraConsistency in 
performance is the key to success. 
Lots of restaurants fail miserably, 
only because they are not 
consistent in their food or service.

HospiBuz Your success mantra?

Chef Ajay Chopra: Dream big, 
work hard and trust God!

It was an amazing 
experience to host the 
Master Chef seasons 
and it opened my 
eyes towards the 
exceptional talent that 
India has. 

Success Mantra Consistency Travels & Music

Dream big, 
work hard 

and 
trust God!

Lots of restaurants 
fail miserably only 
because they are 

not consistent 
in their food or 

service.

Is a tool to 
disconnect and 

rejuvenate. There 
needs to be a work 

life balance and 
helps you explore.
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Bringing life to Table
compromising on crockery can 
mismatch the show.

CUTLERY FOR SPECIAL 
NEED: Usually we focus on 
cutlery that allow service food in a 
professional manner but centering 
our thought to disabled cutleries 
that are designed for disabled or 
elderly who have restricted hand 
movement can make us stand 
ahead of the crowd. Focusing 
on proper storage cutlery which 
stores our cutleries when not in 
use will help in improving our 
service better.

MARKET TREND: It is 
equally necessary to freshen to 
the mood of market. Identifying 
the target market and fulfilling 
to its need and expectation bring 
us to demand. At the same time 
replacing all cutleries to suit the 
market can be expensive. So 
in that case picking few stylish 
collections and adding it to the 
existing one can be a better choice.

Thus to enhance guest 
experience, improve their loyalty 
and return visit, proper choice 

of cutlery set 
is of utmost 

importance.

When we think of 
making our hospitality 
sector a presentable 

one, our focus is mainly on big 
things like wallpapers, furniture, 
curtains etc. We just tend to 
overlook smaller facts like cutlery 
set or napkins can have on vibes 
of our guests. Having right cutlery 
set is very indispensable for our 
dining corner especially when 
we are dealing with customers 
who want to have true experience 
while they are dining out home. 
To make our meal impressive not 
only the type of food and service 
that is vital but also the class of 
cutlery set and the way of its 
setting has a long lasting effect. It 
make customer feel that they are 
being taken care off. So to put our 
hotel at a reputed place geometry, 
symmetry, colour, design of 
cutleries has lasting effects.

Few care while adding cutlery 
to our catering service can zoom 
up our business.

PURPOSE OF PURCHASE: 
Choice of our cutlery collection 
lot depends on the set up for which 
we are going to buy. When we 
think of buying catering cutlery 
we need to think first about 
where it need to be used whether 
it is a hotel, restaurant, cafes or 
other catering services. Choosing 
should blend with establishment.

RIGHT WEIGHT AND 
BALANCE: High-quality cutlery 
should have a good feel of weight 
and balance when held in hand. 
It should be appealing as well. 
Bottom heavy knife that always 

fall or spoon with deep well that 
make difficult to eat can negate 
our service.

MATCHING WITH TABLE: 
Balance of element on table like 
height and size proportion to table 
is also important. Table should not 
clutter with many items. Cutleries 
should ratio with space and size 
leaving enough space for diners’ 
movement.

CHOICE OF COLOUR 
AND DESIGN: This area has 
wide scope. But some colour 
goes with every occasion. For eg. 
White porcelains, glassware or 
gold and silver plated cutleries 
are usually preferred by anyone. 
Now days brown, rust, organic 
feel handcrafts are also taking 
leap. Use of natural material like 
wooden material add flavor to the 
glamour.

MULTIPLE USE SUITING 
BUDGET: Looking for product 
that have multiple uses and that 
stand up washing system or are 
less likely to mark and scratches 
can make purchase cost saving. 
At the same time 
qualities should 
not be mixed up. 
For eg. Buying 
high budget 
glassware and 
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Techno-dining 
experience

the scope of creativity as different 
types of videos and photos 
can be added. More options 
of personalized food. On the 
other hand, updating prices and 
taxation.

RESTAURANT TABLE 
BOOKING SYSTEM

Gone are those days when 
getting your favorite table was a 
challenge. With the help of these 
apps, customers can now check 
the layout of the restaurant and 
select the table of their choice 
online.

But make a note, these 
technologies are there to enhance 

your customer experience 
and hospitality without 

missing out on the 
personal touch 

Indian Hospitality is 
famous for. As its rightly 

said – ‘People may forget 
what you said, people will 

forget what you did but people 
will never 

f o r g e t 

how you made them feel.’

A special attention for not so 
techie customer is a must, help 
them learn, evolve and enjoy your 
techno ambiance if they choose 
to.

In the era of ‘Digital India’, 
Restaurant industry is also 
cutting edge of being highly 

digitalized. Usage of technology 
to enhance hospitality is trending 
immensely with highly advanced 
software’s and management 
systems.

Providing your customer 
with the ‘Ultimate techno-dining 
experience’ is must these days.  

SOCIAL MEDIA PRESENCE 

In this era, social media is that 
best ‘word of mouth’ marketing 
platforms. Quick ‘Check-Ins’ 
on facebook are free and direct 
marketing for your restaurants. 
Maintaining good reviews and 
latest updates on 
the promotions, 

happy 
h o u r s , 
buddy times etc are 
great ways of keeping your 
customers engaged. These social 
media platforms are way faster 
and cheaper than the traditional 
newspaper and magazine ads.

There are restaurants in San 

Francisco offering complementary 
desserts, on facebook check ins, 
while some are keeping photo 
contest to be hashtagged and 
check-ins.

DIGITAL MENUS

In the present times, where 
people are tech-glued, digital 
menus are the new cool, these will 
allow restaurant goers to order 
food and drinks, pay their bill and 
play games at the table.

The best part, now your 
customers don’t really need 
to wait for the waiters to pay 
attention or be agitated due to too 
frequent follow-ups by the staff. 
Conversations with the staff are 

c l i c k - b a s e d 
now.

Digital menus make 
its more interesting and adds 
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He is Chef extraordinaire, 
hosted Khana Khazana 

cookery show on television 
for more than 17 years, 

author of 150+ best-selling 
cookbooks, restaurateur, 

and winner of several 
culinary awards.

HospiBuz I  28

KING’S CORNER

One of the most recognized 
faces of Indian television 
and the most accepted 

face of our living rooms Chef Sanjeev Kapoor is 
living his dream of making Indian cuisine the number 

one in the world.  With a massive fan following across all age 
groups, genders and countries, he has the proud distinction of being 

the only chef in the world to have his own channel – FoodFood. He has 
been conferred the ‘Best Chef of India’ award by the Government of India. He 
represented India in the World Association of Chefs’ Societies (WACS) in South 
Korea and here he introduced them to the wonders of the ancient Indian way of 
Ayurveda cooking.

In Conversation with 

‘The brightest 
    star of 

gastronomy’ 
–  CHEF SANJEEV KAPOOR
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He is Chef extraordinaire, 
hosted Khana Khazana cookery 
show on television for more than 
17 years, author of 150+ best-
selling cookbooks, restaurateur, 
and winner of several culinary 
awards. 

His restaurants Sanjeev 
Kapoor’s Khazana, The Yellow 
Chilli, Signature, Hong Kong and 
Options are considered the best in 
their categories not only in India 
but abroad as well. His business 
of world class kitchen gadgets, 
Wonderchef has enabled and 
continues to empower women, a 
cause close to his heart.

HospiBuz  What is your source 
of inspiration?

Chef Sanjeev Kapoor I come 
from a family of foodies, so I 
have always been passionate 
about gastronomy, but I had 
never planned to be a chef. Back 
then, I was actually preparing to 
be an architect. Then, just by a 
twist of fate, I applied for Hotel 
Management at The Institute of 
Hotel Management in PUSA, 
New Delhi. And my life changed! 
My constant and biggest source of 
inspiration has, is and will always 
be family!

HospiBuz  You are the most 
celebrated face of the Indian 
cuisine and one of the first Indians 
to be among the top 5 celebrity 
chef of the world.  Could you 
please share some ups and downs 
of your successful journey?

Chef Sanjeev Kapoor I believe 
that one cannot savour the taste 
of success without a little taste 
of failure.   Like everyone else my 
journey too has seen its share 
of ups and downs which have 
shaped me into the person I am 

today. I have always had faith in 
my capabilities and never 
confined myself to the 
defined parameters of what a 
chef does. Looking ahead and 
looking beyond helped me 
explore amazing new avenues 
and go off the beaten path. Also, 
I have never shied away from 
hard work. I believed then and I 
know for sure now that hurdles 
are stepping stones for success.

HospiBuz  What is the 
underlying concept in your style 
of cooking?  How do you define 
India food when you go for 
international visits?

Chef Sanjeev Kapoor The 
diversity of Indian food is the 
source of my motivation for 
stamping my personal identity 
on each dish. The canvas is so 
wide that creativity is not limited. 
In most of the Indian dishes, we 
use a lot of ingredients which 
is not so in any other cuisine. 
So, I play with the ingredients, 
methodology and presentation to 
tweak in the personal touch. I like 
to keep things simple, but not too 
simple lest it gets boring. As for 
defining Indian food – I define it 
as the best!

HospiBuz  How does Indian 
food set an appeal to the Global 
palate and become so popular?

Chef Sanjeev Kapoor Indian 
food is so diverse that there 
is literally something in it for 
everybody. Plus this is the age 
of globalisation – the number of 
Indians travelling abroad versus 
the number of foreigners coming 
into India – both has amplified. 
Hence, exposure to good Indian 
food has increased manifold. 
Technology has brought the world 

together. Books, television and the 
World Wide Web have made the 
world smaller. Also, many Indian 
chefs settled abroad are creating 
names for them, are creating 
waves in the global food industry 
and in the process popularizing 
India and Indian cuisine.

HospiBuz Please mention the 
cuisine that satiates your own 
palate.  What should be on the 
menu which is healthy as well as 
tasty and yummy?

Chef Sanjeev Kapoor The 
answer to both these questions 
will be Indian food – it satiates 
my palate like no other cuisine 
ever can and it is ultra-healthy! 
A traditional Indian meal is well 
balanced and nutritious. We need 
to break the myth that what is 
tasty isn’t healthy and vice versa. 
Healthy food can be mind-
bogglingly delicious too.

The diversity of Indian 
food is the source of 
my motivation for 
stamping my personal 
identity on each dish. 
The canvas is so wide 
that creativity is not 
limited. In most of 
the Indian dishes, 
we use a lot of 
ingredients which is 
not so in any other 
cuisine. 
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HospiBuz What should be the 
focus of culinary professional to 
become a part of international 
competition? And what initiatives 
should the government Take to 
promote the culinary talents to 
reach International level?

Chef Sanjeev Kapoor Indian 
food is very well accepted in most 
parts of the world today. The past 
few years have contributed to 
massive awareness about it and it 
has acquired a contemporary facet 
as well. We have so much talent 
in our country, we need to have 
more platforms to showcase and 
promote it. Food related events 
and competitions are pretty much 
the need of the hour as it is at these 
places where budding chefs come 
out with their talents and show 
the world how bright the future 
in food is. We need to have more 

mediums of encouragement to 
kids where they also get the chance 
to interact with the whose-who of 
the industry and get accustomed 
to what’s happening in the world 
today!

HospiBuz You 
have  accomplished “Best  Meal 
Concept and Innovation award” for 
consultation  work?  How is 
ordinary food preparation 
different from designing an in-
flight meal?

Chef Sanjeev Kapoor 
Planning an in-flight menu is a 
different ball game all together. 
First thing you need to keep in 
mind is that when you are at that 
height in a pressurized cabin, 
sensitivity changes – your taste 
buds are 30% less sensitive than 
they are on ground level. Other 
than that you need to take into 
consideration the fact that food 
will be served to the customer’s 
hours after it is prepared as 
opposed to in a restaurant where 
everything is cooked from scratch 
before serving. Then there are 
limitations when it comes to use 
of cutlery and having optimum 
space, both while serving and 
eating. When you are 30000 feet 
above the ground, you have to use 
technique, talent and expertise to 

make sure people enjoy their 
in-flight meal and the entire 
flying experience.

HospiBuz  From being 
the “king of the kitchen” to 
managing restaurants so far? 
Also, how do you manage to 

keep your recipes fresh and 
inspired?

Chef Sanjeev Kapoor 
Something which I have 

constantly been told over the 

years is that people want to 
taste the food I cook and SK 
restaurants makes that possible. 
We currently have 70 restaurants 
across 6 brands in 45 cities across 
10 countries – all of which come 
under the SK Restaurants brand.
In our kitchen, innovation and 
creativity is a must – we work with 
local ingredients and experiment 
with traditional cooking methods.  
What we bring to the table, quite 
literally, is exciting food that 
satisfies not just your taste buds 
but your soul too!

HospiBuz Talking about iconic 
“KHANA KHAZANA”, what 
was the initial idea behind such 
a popular TV show? What was 
the mantra behind the enduring 
success of KHANA KHAZANA?

Chef Sanjeev Kapoor To 
be honest, I never really knew 
I would do KhanaKhazana in 
the first place. I would say that 
it was my destiny’s strategy that 
naturally paved the path of my 
progress. With KhanaKhazana 
I just intended to share my 
knowledge as a Chef and love 
for food with people. The motto 
was to keep things simple and be 
myself – which I later realized was 
what worked for KhanaKhazana. 
It helped me reach to the masses 
and stay in their hearts and brains 
forever!

HospiBuz  When was your 
first encounter with cooking 
happened? Please share the story 
with us?

Chef Sanjeev Kapoor Food 
has always been an important part 
of our family. During my growing 
up years I used to watch my father 
cook along with my mother.   He 
showed me that men can cook! I 
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have an elder brother and a younger sister and ours 
is a close knit family. Soon after, my elder brother 
Rajeev started helping them too. Then I followed 
suit, earliest memories are of me at just seven or 
eight years old, with the family in the kitchen!

HospiBuz Your  brand Wonder chef is enabling 
Indian women to empower themselves. God has 
blessed you with 2 daughters. Do you get inspiration 
from them when you work towards women 
empowerment? Please tell us what has made you 
think in the way to women empowerment and what 
and how exactly this goal is being achieved by you?

Chef Sanjeev Kapoor You don’t need to empower 
a woman. Just support her and she will empower 
herself and even you. My brand Wonder chef does 

just that – it is an initiative created for the sole 
purpose of enabling Indian women to empower 
themselves by starting their own business of selling 
world class kitchen gadgets. Ours is an all women 
team and let me tell you it works like a dream. My 
father once said to me, ‘you don’t realize what you 
are doing in this country. You’re giving the power of 
cooking to women in India, and it’s a part of their 
emancipation.’

HospiBuz Breaking the myth “Men cannot cook”, 
what’s your takes on this proverb?

Chef Sanjeev Kapoor I wonder where this proverb 
came from. Since the earliest time professional cooks 
have all been men. They can definitely cook and very 
well.

For exceptional 
contribution in the 
culinary section, 

celebrity chef Sanjeev 
Kapoor has been honoured 
with the Padma Shri 
Award by President Pranab 
Mukherjee. Sanjeev 
Kapoor is only the third 
Indian chef to ever receive 
this award, after stellar 
culinary experts Imtiaz 
Qureshi of Dum Pukht 
(ITC Hotels) and Tarla 
Dalal.

  Well, there is no denying 
that chef Kapoor is one of 
the most acclaimed chefs 
around the world and has 
a massive fan following. He 
is undoubtedly the most celebrated faces of Indian cuisine and his recipes have been religiously 
followed by one and all, especially mothers, from his Khana Khazana days - the longest running 
show of its kind in Asia; it broadcasts in 120 countries.

       India’s fourth highest civilian honour - says he is “honoured on being conferred with the 
Padma Shri Award and accepts it with full humility on behalf of the entire hospitality industry and 
chefs in particular.”

On being asked if the honour was a bit delayed considering his three-decade long journey in 
the hospitality industry, he told News18.com, “All things in life happen as they are destined. I’m 
thankful and happy.”
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the uniform and be part of the 
disciplinarian profession however 
could not make it through the 
medical entrance and had to give 
up on that dream. Upon asking 
myself which other profession 
would mandate wearing 
uniforms and has discipline as a 
prerequisite of the profession, I 
found hospitality calling out at 
me. Even while I was finishing my 
education in Hotel Management, 
the prospect of wearing that 
uniform that I held so dear all 
along, was as much thrilling as 
it was about meeting new people 
from different backgrounds and 
cultures.

As we know, hospitality has as 
rich a history. Travel has been 
a part of human civilization 
and people have been travelling 
since time immemorial. The 

industry is all about diversity 
and opportunity. Hospitality is a 
sector that requires one to work 
in a multi-cultural environment. 
Working in a hotel does not mean 
that internationalism within the 
establishment is limited to your 
clients. People at the reception, 
in the kitchen and in the back-
office come from all corners of 
the world and they bring along 
with them their own language, 
culture and ideas and that 
diversity also helps us learn on 
how to efficiently work within the 
industry. The hospitality industry 
provides room for growth. It 
allows an individual to develop 
oneself both professionally and 
personally. Not only one gets to 
hone their professional skills, 
but with time and commitment 
the industry provides a wide 

From the Desk of 
Mr. Rishi Puri 

Vice President, Lords Hotels & Resorts 

Lords Hotels & Resorts today is a chain of 
twenty-six true value, mid-market segment 
hotels and resorts spread across India and in 
Nepal and expanding.

Rishi Puri is a pioneer in 
Hotel Industry with over 
25 years of work experience 

and is presently the Vice President 
of Lords Hotels & Resorts

HospiBuz brings you an 
exclusive interview, straight from 
the words of Mr Rishi Puri, to 
know more about how he evolved 
from his experiences, his journey 
and his views on current market 
trends.

HospiBuz What motivated 
and influenced the most you in 
your early days to join the hotel 
industry?

Mr Rishi Puri: I’ve been asked 
this question on more than one 
occasions but I don’t have a very 
definitive or one singling out 
evidence of why I chose a career in 
hospitality. One of the things that 
definitely drove me towards this 
LOB was wearing the uniform. 
In my youth, I was inclined to 
serving in Defence Forces only 
for my fascination of the military 
uniform. I dreamt of being in 
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exposure to learning things from 
the diversity of colleagues, clients 
and situations that will put one to 
the test from time to time.

The reason why I love hospitality 
so much is simply that, it’s fun, it’s 
the most enjoyable place to be.

HospiBuz You have been in 
Hospitality profession since 
25 years where you must have 
worked in different capacities and 
in a different organisation. How 
has been your experience with 
Lords group of hotels so far?

Mr Rishi Puri:   I have learned 
a lot of things from my previous 
assignments and from the 
experiences that came along 
with them. After passing from 
the Hotel School, I began with 
hands-on experience as a butler 
at Maurya Sheraton Hotel in New 
Delhi. I am very thankful to all the 
previous organizations I worked 
with which transformed me from 
being a novice to what I am today. 
I think I did a good job wherever 
I worked and my performance 
was excellent but the quest to 
learn and perform better has kept 
me going. It is in this quest to 
continuously improve and evolve 
that I met my present employer 
who promised me a career and not 
just a job. I haven’t looked back 
ever since and in last five years I 
have learnt, grown and enjoyed 
every bit of my assignment with 
Lords Hotels & Resorts. The 
topmost management has shown 
confidence in me and has allowed 
me to work in an independent 
work environment which I believe 
is the crux to knowing if you are 
heading in the right direction. 
The organization has provided 
me with enough bandwidth to 

experiment and to take calculated 
risks which in many cases, has 
resulted in positive developments 
for us. The team here has been like 
a family to me and I am thankful 
for being part of it.

HospiBuz Lords group has been 
running quite successfully in 
India and Nepal with a number of 
properties in all over the country. 
How important it is for business 
growth to expand in neighbouring 
Asian countries with different 
cultures and customer base. 
Are there any further plans for 
expansion after Nepal?

Mr Rishi Puri:  Lords Hotels 
& Resorts today is a chain of 
twenty-six true value, mid-
market segment hotels and resorts 
spread across India and in Nepal 
and expanding. In fact, we are 
focusing on Nepal and scouting 
for more viable destinations as 
there is a big void in the mid-
market segment of hotels in the 
country. Alongside, we are also 
keenly studying and mapping 
the international markets mainly 
in the Middle East, Africa and 
our neighbouring South-East 
Asian countries. Presently as a 
brand, we are positioned to both 
enhance our reputation and 
meet the expectation of global 
travellers with our distinguished 
offerings. A majority of tourists, 
whether domestic or foreign, 
look at receiving value for money. 
This is where we have positioned 
ourselves with our competitive 
tariffs and impeccable quality.

HospiBuz The dynamics of 
hospitality market has changed 
quite a bit in past few years with 
new trends setting that are tech-
savvy and attractive to the younger 

How do you keep your business 
up to date to cope up with such 
challenges and changing market 
trends?

Mr Rishi Puri: Market dynamics 
have changed over the years and 
Lords Hotels & Resorts has kept 
itself abreast of the change in 
trends. Keeping the ideology of 
true value in place, we have evolved 
to meet the expectations of the 
new consumer. We have witnessed 
a surge in popularity of several 
OTAs and travel aggregators. This 
model worked in our favour as we 
are rightly positioned to offer just 
what the customer is looking for 
when they are filtering through 
the thousands of choices available 
online. Also, we have been open 
to learning, taking constructive 
feedback from our guests and 
implementing changes where 
required. The present Gen Y has 
adapted to the convenience and 
efficiency of online purchasing. 
The millennials have transitioned 
from the traditional static to 
the more evolved responsive 
marketplace and so, we have 
incorporated adjustments in our 
website to complement the trend.

We have been offering facilities 
that are in sync with the changing 
times such as online bookings 
which are essential for many 
corporates, MICE, and foreign 
travellers. We facilitate easy 
booking and cancellation process; 
make the hotel bookings available 
via OTA platforms since many 
consumers prefer booking travel 
and hotel together, flexibility in 
check in and checkout wherever 
possible especially for business 
travellers, among other facilities.
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GST has been one of the 
most ‘used’ terms of 2016 
and did take the service 

industry by storm. While we are 
in 2017 now and GST has become 
a household term, most of us are 
still unaware of the implications it 
will have, especially on the hotel 
industry. So let us figure out what 
it means for the hotel industry. 
Is it looking merry all the way or 
taking the profit cherry out of the 
way?

GST is a unified approach to 

indirect taxation. A  “one nation 
one tax” slogan which will replace 
the plethora of taxes levied under 
different names like service 
tax, value added tax (VAT), 
entertainment tax, cess etc. These 
various forms of charges will 
be combined to serve a single 
purpose; a blanket indirect tax 
on the final produce. This GST 
will then be divided among the 
Centre and State as Central GST 
and State GST.

On 3rd August 2016, the bill 

to introduce  The Goods and 
Service Tax (GST)  was passed in 
the Upper House of the Indian 
Parliament – The Rajya Sabha. To 
be implemented from 01st July 
2017, GST, touted as one of the 
biggest fiscal reform since the 1991 
liberalisation policy, was passed 
with a unanimous approval. T     he 
hospitality industry has expressed 
disappointment over the GST 
rates for hotels and restaurants. 
The GST council in its meeting 
held today at Srinagar has pegged 
GST for AC eateries and those 

“One of the biggest 
hurdles for Indian 
hospitality and tourism, 
in terms of attracting 
international tourists 
is its uncompetitive tax 
structure. A country 
as small as Singapore 
witnesses 10.90 million 
tourists against 6.31 
million for India. Nations 
like Malaysia and Thailand 
attracted 24.7 million and 
19.09 million tourists in 
2014 and earned foreign 
exchange of USD 18,299 
million and USD 26,256 
million. In contrast, India 
managed to earn a meagre 
USD 94 million,”

- Mr. Bharat Malkani, 
Past President, HRAWI.
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with liquor licence at 18 per cent, 
non-air-conditioned restaurants 
at 12 per cent, hotels charging 
room rentals between Rs. 1000 
and Rs. 2500 at 12 per cent, Rs. 
2500 and Rs.5000 at 18 per cent 
and above Rs. 5000/- at 28 per 
cent. Terming the rates as too 
complex, high and uncompetitive, 
the hotel industry has declared 
that it will make representation to 
the Finance Minister and Tourism 
Minister to review the rates once 
again.

Being the backbone of the 
tourism industry, it was expecting 
to be placed in the 5 per cent slab.

“Hospitality is not only one 
of the highest foreign exchange 
grossers, but also one of the largest 
tax generators for the exchequer. 
By the Prime Minister’s own 
declarations, the growth of the 
nation will parallel the growth of 
tourism. So, it is perplexing that 
the industry is being taxed to 
death. If GST is not reconsidered, 
foreign exchange inflow will dry 

up sooner than later,” says Mr. 
Gurbaxish Singh Kohli, Sr. Vice 
President, HRAWI.

“By rationalising taxes, India 
can easily quadruple its tourism 
revenues, and in absolute 
terms earn more money for the 
exchequer. The decision to place 
hotels in the 18 per cent slab 
may not be in the best interest of 
tourism in the country and the 
industry feels dejected,” concludes 
Mr. Datwani.
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The proposed 
GST rates for 
the hospitality 

industry are perfect for 
further development of 
the hospitality industry 
in neighbouring 
countries. With rates 
as high as 28% for 
mid scale hotels and 
18% for budget hotels 
we (India) are now 
officially the costliest 

tourism destination in all of Asia.

These announcements were greeted with great 
deal of happiness by hotels in Malayasia, Sri Lanka, 
Nepal, Thailand to name a few countries. When 
questioned, the senior authorities in the Tourism 
department in these countries noted the excellent 
work being done by the GST council in promoting 
their country’s tourism. They expressed confidence 
that the 8 million tourists that visited India would 
now no longer need any further coaxing to come to 
Bangkok, Kuala Lumpur or even Singapore.

Without the condition of anonymity they said 
“This is a wonderful day for SE Asian Tourism. 
Although we have little to offer compared to India 
with such positive announcements, our GST rates of 
4% to 7% now look really attractive for tourists who 
might have wanted to visit India this year”

Most countries have made announcements of 
offering rapid soft loans to investors wanting to 
develop new properties. Many are targeting Indian 

GST aftermath 
India now amongst the  
costliest tourist destinations in Asia

tourists with offers that include price of air tickets 
which are being set off against the cost of GST in 
Indian hotels. The tag line spotted on many websites 
included “Stay with us and we will fly you free; just 
for the cost of GST”

Generally there was agreement that this move 
definitely benefited tourism greatly outside of India,” 
said Mr. Bharat Malkani, past President, Hotel and 
Restaurant Association Of Western India (HRAWI).

- Mr. Bharat Malkani
Past President 

Hotel & Restaurant 
Association of Western India

“The 
Government 
should realise 
that while 
neighbouring 
countries like 
Myanmar, 
Thailand, 
Singapore, 
Indonesia and 
others levy 
taxes ranging 

from 5 to 10 per cent, we cannot afford 
to have these kind of complex and 
high GST. This is simply not viable. 
Tourists will simply skip India,” 

- Mr. Dilip Datwani
President 

Hotel & Restaurant 
Association of Western India

HospiBuz I  36

WEALTH STREAMLINE



Classification GST Rate

Non Air-conditioned Eatery 12%

Air-conditioned Eatery 18%

Eatery with liquor licence 18%

Hotels with room rental less than Rs.1000/- per day 0%

Hotels with room rental between Rs.1,000/- and Rs.2,500/- 12%

Hotels with room rental between Rs.2,500/- and Rs.5,000/- 18%

Hotels with room rental above Rs.5,000/- 28%

Post successful 
initiatives like 
Make in India, 

Swachh Bharat and 
Startup India, we 
were hoping for a 
more reformative 
GST that would 
have rationalised 
the tax structure 
and made India a 
more competitive 
tourism destination. 
Unfortunately, the recently announced GST rate 
for hotels will do just the opposite. By increasing 
the rate to 28 per cent for mid-to-high class hotels 
priced above Rs.5000, inbound tourism will take a 
hit by at least 10 per cent. More ironic is the zero 
tax on hotels with tariffs of Rs.1000 or below. The 
signal that is being sent out is, India would prefer 
only back-packers and for those with more money 
spends should look for other destinations. As it 
is, India as a destination is more expensive than 
countries like Malaysia, Thailand, Vietnam, and 
Cambodia among others,” says Mr Rishi Puri, Vice 
President, Lords Hotels & Resorts.

“We humbly request the Government to save 
the inbound tourism and reconsider the GST for 
hospitality. A standard GST of 12 per cent across 
all categories of hotels will help maintain parity 
and achieve our beloved Prime Minister’s dream 
of making India one of the top destinations for the 
International traveller,” concludes Mr Puri.

 FAITH writes to 
Finance Minister

Requesting Government to  
reconsider GST for hospitality

The Federation of Associations in Indian 
Tourism & Hospitality (FAITH) has 
expressed its concerns to the finance 

Minister, Arun Jaitley, in a letter documenting 
major impediments, following the proposed tax 
slabs to the industry. FAITH stated that upon 
implementation, this slab will make India hugely 
uncompetitive while quoting rates in the global 
market, said.

“The overall impact of all of the above on 
our foreign exchange earnings, reduced stays in 
Indian hotels and lost investment attractiveness 
of hospitality & tourism as a sector will result in 
large scale unemployment. The clubbing of the 
hospitality industry with the likes of gaming & 
racing in the same GST slabs, which are speculative 
and do not contribute to nation building has 
already dealt a major jolt to the investment 
community,”read the statement from FAITH.

FAITH stated: “We compete in the global 
marketplace with countries such as Thailand, 
Malaysia & Singapore. Thailand has a consolidated 
indirect hotel tax rate of 7% & 17.7% on 
restaurants. Singapore has a hotel vat of 7% & 7% 
on restaurants. Malaysia has a hotel vat of 6% & a 
6% on restaurants. A 3-day stay by a foreign tourist 
at a daily rate of $150 (assuming hotel and food & 
beverage) will be taxed per night in India at $42 
(not including cesses), $18 in Thailand (weighted 
average), of $10.5 in Singapore, $9 in Singapore. 
That implies on a total stay 3 nights, for one person, 
India now becomes expensive by $72 vs Thailand, 
by $95 vs Singapore and by $100 vs Malaysia.”

GST ACROSS THE WORLD 

 Thailand (5%)

UAE  (5%)

the United States  (7.5%)

Singapore  (7%) 

Japan  (8%)

37  I  HospiBuz

WEALTH STREAMLINE



In 1976, Indian Hotels 
Company (IHC) run by Tata 
Group Company got hold of 

New Delhi Municipal Council’s 
(NDMC) five-star hotel for 33 
years by entering into a lease 
agreement. Thereafter, within 2 
years they converted into one of 
the most beautiful buildings in the 
heart of the National Capital. The 
Hospitality, services and interiors 
were so astonishing that it was a 
true reflection of the term “Taj” 
and one would not deny that hotel 
would have got an essence and 
feel to it’s name too.

Finally, in 2011 the lease 
agreement between the IHC and 

New Delhi Municipal Council 
(NDMC) got over however IHC 
was still granted with 9 ad hoc 
extensions. Hence, IHC was very 
confident with the fact the NDMC 
would renew their lease and Tata 
group would continue governing 
the Taj of New Delhi. However, 
in 2012- 13 NDMC broke all their 
hopes and gave a huge blow with 
their decision of auctioning the 
Hotel.

Thereafter from 2013 started 
the “legal battle between IHC and 
NDMC” and finally got over on 
April 20, 2017 favouring NDMC.

Since 2013 NDMC had been 
very firm in conducting auction 

of the respective hotel however 
in this 5 years of legal saga IHC 
had been constantly stressing on 
one point that it is “not clear” why 
NDMC wanted to auction the 
prime property which gave the 
“best revenue” to it (mentioned the 
respective point in SC hearings).

In the current matter, IHC had 
been losing the battle continuously, 
starting from October 27, 2016 
where the Division Bench rejected 
Tata group contention that of 
having the right of first refusal on 
the auction to bring the highest 
bidders to the table. Division also 
held that the company had “no 
right” for renewal of the licence 

- Nikita Hora
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Legal Saga of 
NDMC for auctioning

HOTEL TAJ MANSINGH
period and NDMC was “within its power” to 
secure maximum consideration for grant of 
licence for the property.

Thereafter, on April 2013 Delhi High Court 
favoured NDMC and did not restrain them 
from auctioning Taj Mansingh Hotel after a 
committee declined to renew the licence in its 
favour for 30 years.

On November 2016, IHC had knocked 
apex court doors against Delhi High Court’s 
order that cleared the decks for auctioning of 
the property. Later, in March 2017 the civic 
body told the SC wanted to e-auction the 
hotel.

Finally in April 2017, SC favoured NDMC 
and allowed them to conduct the e-auction 
of the hotel and highlighted that “NDMC’s 
process to auction hotel lease is not arbitrary”.

As justice always prevails and goods seeds 
always give magnificent fruits therefore SC 
asked NDMC to consider the “unblemished 
track record” of IHCL in fresh grant of lease.

Being very considerate towards Tata group 
, SC directed the civic body to grant 6 months 
“breathing time” to the IHC in vacating the 
hotel in case they lose out in the e-auction.

Tata group have taken the SC decision very 
sportingly and shown interest in the bidding 
for the property, which it had been running for 
decades. Yet, there is no confirmation however 
as per the experts ITC might give tough time 
to Tata at the time of bidding although ITC 
haven’t comment on this but the company 
source stated that ITC evaluating the options.

Now Hospitality world is keen to know that 
who would govern the “Taj” of Delhi ?TATA 
or ITC ?
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The trends have changed 
considerably now that is, 
Culinary Art is certainly 

more than just cooking food 
or becoming a well renowned 
and eminent Chef. Continuing 
the actual practice and  art of 
cooking through theory, various 
techniques, palate training, 
velocity and teamwork, we no 
longer have we seen the repetitive 
and monotonous routine of 
sending your resume for the 
position of a Chef, but one may 
definitely consider doing a lot 
lot more than just cooking food 
or preparing various types of 
cuisines. Those that choose to 
study the culinary arts will be 
prepared to enter an effectual and 
heartwarming career, due to their 
immense advanced knowledge of 
both the practical and professional 
and entrepreneurial personae of 
this field. Being in this field with an 
enormous ,elevating and enriching 
experience of 20 + years, I can 
strenuously convince everyone 
that you don’t have to constrain 
yourself to only cooking, one can 
be a Food Stylist, one who gives 
a total makeover to the prepared 

dish, i.e. what a beautician is to a 
lady, a food stylist is to food- gives 
it a beautifying and magnifying 
effect, we relish food through our 
eyes first before we actually taste 
it considering our organoleptic 
senses i.e. taste, sight, smell, and 
touch. Thus a food stylist does this 
by outright mind-boggling  food 
presentations , styling and plating. 
Colour, Contrast and Appearance 
of the food makes the food look 
like a cherry on the cake.

Food stylists can apply 
for jobs in eminent Food 
Magazines, Cookery shows, Food 
Photographers and of course 
not to forget the movies that 
are based on culinary themes, a 
newly released Hollywood Movie 
“Burnt” one may work as a food 
consultant Food stylist with 
such movie directors which have 
similar themes. 

Food Photography has also 
picked up a lot very recently, 
doing a course in culinary skills 
and also a course in photography 
will be your hobby or passion 
not only being a means to satisfy 
your passion for the same but also 

fetching you a very good amount 
of money.

Culinary Arts with a 
background in science, will 
help one in taking up a career 
decision in being a Nutritionist 
or a catering supervisor in a 
leading Hospital, we have our 
students working in most of the 
leading hospitals like Kokilaben, 
Hindujas, Wockhardt and Fortis.

Culinary Arts with a basic 
course in food science, which 
focuses on an in-depth study of 
the chemical and technical aspects 
would also help one pursue a career 
as a food scientist in leading 
manufacturing companies 
and Food Research 
and Development 
laboratories, 

CULINARY ARTS

SCHOLAR’S PERCEPTION



Menu Planning and  Special food production for
•  FormerHon. President Of India Her Excellency  Smt. Pratibha 
Tai Patil.
•  Eminent personalities like “The God of Cricket” Mr. Sachin 
Ramesh Tendulkar, “The Great Wall of India” Mr Rahul Dravid 
and many other renowned personalities.
•  IPL matches, T 20-20, International Cricket Matches at the 
D.Y. Patil Stadium, Navi Mumbai.
Member of  (WICA ) Western India Culinary Association.

Chef Reetu Uday Kugaji
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which would definitely include 
Molecular Gastronomy, Food 
Safety or being a Food Scientist 
that would unquestionably take 
you a very long way.

Food traveler, Food Anchor 
and a Chef, one would literally 
like to witness the entire world, 
definitely a person who loves to 
travel and explore new cuisines 
with getting paid for that. The 
best example is Chef Aditya Bal’s 
adventurous “Chak Le India” 

broadcasted at NDTV Good 
times.

What about being an 
astonishing Food Anchor, a 
Food Author or a Food Blogger, 
a career with a million dollars. 
Culinary Art incorporates also 
doing a lot of research and 
exploration on different cultures, 
traditions and culinary history 
which further helps you to pen 
it down on paper and can end up 
publishing articles, cook books 

and being a food author and a 
writer.

A very renowned career i.e. 
Food Journalism, Food Writers 
and Food Critics, in which one 
has to communicate with public 
on latest food trends, celebrity 
chefs and restaurants through 
newspapers, magazines, blogs 
and books. The best example of 
Dignities in this field are Julia 
Child, she was an American 
Chef, author and a well renowned 

The only ingredient required for 
cooking is “Passion”.

To be a successful hotel 
entrepreneur one must have a 
colossal amount of “Passion”

Food for Thought by Chef Mrs ReetuUday Kugaji

@chefreetuudayk    @chefreetuudaykugaji
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television personality recognized 
for bringing French cuisine to the 
American Public with her debut 
cookbook “Mastering the Art of 
French Cooking” and who can 
forget her television program “the 
French Chef, which was 

premiered 
in the year 1963 and Copeland 
is a food director at Real Simple 
Magazine and was a former recipe 
developer for the Food Network.  
These women placate readers 
through their creative writing and 
demands for scrumptious and 
thought provoking stories of food.

Not to forget you may even 
pick up a job as noble as being a 
Culinary Head, a professor so 
that we can further prepare  and 
inspire the next generation for 
the same and acquiescent with 
this quote of Celebrity Chef Vikas 
Khanna award winning Michelin 

Starred Indian Chef, restaurateur 
and cookbook writer, filmmaker, 
humanitarian and the judge of the 
TV show Master Chef India and 
MasterChef Junior. “To teach is 
great, but to inspire is divine”.

We as mentors to students 
teach them not only to be 
successful entrepreneurs but 
also to be humble and proud 
of their roots, which will take 
them to a long way for being 
good humans first. Nothing 
can be compared to see your 
students do wonders all over 
the World.

We not only inculcate in 
the students the skills and 
ability to plan a menu but 
also what is the significance 
of Hygiene and nutrition.

To Brain storm the 
students I had taught 
modules like Culinary 
Concept Development 
and Production 
(CCD&P) where 
the students have to 

successfully complete 10 
stages in which they invent, 
reinvent the product. Innovations, 
molecular gastronomy and 
Neurogastronomy, where the 
brain creates the perception of 
flavor, and how it matters for 
human culture, is the latest trend, 
where are student’s expertise in.

A small initiative by me to 
incorporate Lost recipes in the 
modules and curriculum in my 
past work. One where my students 
had researched and prepared 
Zameen Doz and Kantee Gali 
Machli. We as teachers , mentors 
and chefs owe to the coming 
generations to be proud of the 

roots of Indian Cusine and its lost 
recipes.

One may also be a Hospitality 
consultant or a design specialist, 
work as a Kitchen Designer, 
Restaurant designer, Layout and 
designing of menus. One can opt 
for jobs such as Menu creations, 
menu designing and food event 
planning.

Can work in Sales and 
marketing teams of leading 
Kitchen Equipment and tools 
Manufacturers for example. Weber 
BBQ and Grill manufacturers 
both in India as well as abroad.

If you are focused to be an 
Entrepreneur, then you may run 
your own Pastry shop, multi-
cuisine or themed restaurant and 
a café.

In the module New Enterprise 
Creation the students are taught 
and are imparted with the 
required knowledge, right from 
the conception of an Idea of being 
a successful entrepreneur till the 
budgeting and how they may 
proceed with the same.

Last but not the least love 
cooking in large numbers, Yes an 
Industrial Canteen in an MNC is 
the place to be. Cooking in large 
volumes, Balanced meals and of 
course planning, preparing and 
supervising the preparation of a 
Cyclic menu does it all.

A course in Culinary Arts can 
indubitably help you accomplish 
your dreams and goals right from 
becoming a Celebrity Chef, Food 
stylist to an Entrepreneur who 
would not only bring out the best 
in you but will also help your bank 
account go rocking with money.

SCHOLAR’S PERCEPTION
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HospiLane is a marketplace for the products 
related to the hospitality industry, helping 
hotels to get the best deals from the vendors 

supplying products from all over the country. This 
helps hotels to save all the additional costs incurring 
for searching the product for their hotels, restaurants, 
and cafes. With HospiLane, all the information about 
the hospitality market such vendors for any product, 
price cards, deals, cost analysis, latest technology is 
just one click away.

HospiLane acts like a search engine for the hotel 
products & services, which provides information 
pertaining to all the requirements of the Hotel 
industry - housekeeping, consulting, F&B, furniture, 
confectionaries, kitchen appliances, crockery as well 
as a host of other service for running of the hotels, 
restaurants, cafes & bakeries. We are working towards 
having all possible product & services displayed for 
the industry.  

Online Procurement System for 
Hospitality Industry

Key Features :
Buyers : Get best deals, suppliers, manufactures 

and solution for your hotels, restaurants, cafes, pubs, 
resorts, food brands etc. 

Send Your Requirement : ‘Send you 
buy requirement’ and get the best quotations. Any 
problem? Just let us know and we will solve it. Get 
supplier lists and solutions. 

Sellers :  Open up to a more focused 
marketplace. Display your products and receive 
enquires from hotels, restaurants, cafes, bakeries and 
more. 

Whats sets us apart : Our unique 
approach towards the comparative and competitive 
analysis of suppliers report for our clients.

www.HospiLane.com

F & B

Technology & Softwares

Interior & Exterior

Kitchen & Bakery

Housekeeping & Maintenance

Journalism & Advertising



Interior decoration of your 
hotel can give your guest an 
unquantifiable experience and 

can make you stand out of from 
the rest of your competitors in the 
market.

With the hotels and hostels 
such as Moustache Hostels of 
Rajasthan and Zostel have laid 
down the trend of innovative 
and unconventional interior 
design. Both of them have spent 
a good amount of resources in 
researching about what can make 
them stand out from the current 
set of hotels. They have been 

very popular among both youth 
and adults and have been quite 
successful to leave their mark on 
minds of their guests.

We would like to present 
you some tips and tricks which 
can help you to create leave an 
unforgettable image in the minds 
of your guests and wanting them 
to crave for more!!!.

Blending Simplicity with 
Creativity

This requires some analysis on 
who are your potential guests, are 
they here in city for business or 
they are here for a leisure trip. But 
basics remains the same that too 
much of anything can spoil your 
game.

When someone walks into the 
room, the least they can expect 
is that your room must have 
essentials. Over and above if you 

can make them feel special with 
room interior, the ball is in your 
court and you won a customer. 
The common mistake that has 
been spotted which hoteliers 
make in being creative is bursting 
the room with excess of pillows, 
artworks, overstocked washroom 
and colours, which often makes 
your guest feel congested and 
jammed.

Something that must be kept 
in mind is that people are not just 
travelling to stay in a hotel room. 
With the stressful amount of work 
in meetings or tiredness of city 
tour, a delight to such people at the 

end of the day would be to have a 
sophisticated yet creative place to 
make him feel comfortable within 
4 boundaries of a room. That’s all 
is required. But that doesn’t mean 
that you need to go boring and 
simple, that just means arranging 
and keeping the things in right 
quantity, right place and with 
right combinations. If you have 
four paintings, 2 table lamps, 3 
cushion sets in each room, in a 
property of total 40 rooms to take 
as an average. Now cutting the 
excessive products here won’t just 
save your cost but would make 
your room decluttered. With 
saved money in your pockets you 
can always go an extra mile to 

Amplify

Guest  Experience
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enrich your customer experience 
with free breakfasts, fresh flowers, 
complementary drinks etc.

Earn an extra mile with 
#GoGreen 

Must have always heard 
slogans like Save Environment, 
Save Ozone, Save Earth etc. but 
how far can a hotelier be involved 
in such practices? Hotels can be 
ambassadors to such campaigns 
by participating into #GoGreen 
approach. This #GoGreen means 
incorporating an environmental 
aspect in your hotel. You can just 
start with decorating your hotel 
with Bamboo shoots, Organic 
Veggies etc. which would incline 

guests towards your space and can 
help you earn an extra green leaf in 
your pocket and coins of respect. 
And we all know what resorts in 
hills or forests are famous for.

You must be thinking that I am 
inviting some extra investments 
for you, but actually I am not. 
You are not required to create a 
forest here, providing relaxing 
environment to your customers 
is the essence of this concept. 
Go easy on environment by 
investing more in sustainable 
fabrics, organic vegetables, rain 

water harvesting, such solutions 
in the long run will make sure you 
have better return on investment. 
And not just it has environmental 
advantage, environment friendly 
and greenery around your space 
would soothe and calm people 
and for metro cities, these are the 
best air purifiers.

Don’t underestimate the 
power  of Lights

You must have heard this in 
Rab ne Bana di Jodi….. “Punjab 
Power…. Lighting up your Life Ji”. 
Yes, it is correct, lights can light up 
lives and so for you dear hoteliers.

Lights can not 
only make a space 
look larger then 
what actually it is 
but can have lot of 
psychological effect 
during the stay of 
your guest in your 
hotel.

Sun rays itself can 
have positive effects 
on the mood of 
your guests, so sun 
rays is something 
that must be taken 
care off. Even 
mirrors can play a strategic role in 
reflecting lights in your room.

When it comes to artificial 
lighting, warm lights have always 
been a great friend of hoteliers 
and gives a great inviting culture 
to a hotel space. With LEDs in 
the market already, saving extra 
expenses is not a tedious task 
at all. One must invest in latest 
lighting technology which apart 
from saving money, would also 
increase appeal of your space.

Guest  Experience
with enchanting 
interiors
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Style & Art

The encounter of arts 
and hospitality is not 
fortuitous. The imprint of 

arts in hospitality facilities can be 
found in a wide array of practices, 
at the very least through design 
which is itself considered as arts. 
Even those hotels wishing not to 
impose art pieces on guests will 
endeavor to integrate aesthetics 
in the overall experience through 
a holistic approach by architects, 
interior designers, and managers.

With the evolving scenario 
where customers are looking for 
a unique experience in the hotels 
they stay or the restaurants they 
dine. 

The service, ambiance and 
vibe - all of them need to be taken 
into consideration for a great 
experience. While not missing 
on the unique themes, fancy and 
creative menus, stylish uniforms, 
exclusive cutlery for restaurants. 

 VERSATILE LOBBY 

We all believe in “first 
impression is the most lasting” 
and thus focussing on offering a 
striking first impression should 
be the priority. Your initial 
impressions of a new acquaintance 
or even a product are perceived as 
more accurate than after being 
exposed to them for longer lengths 
of time. When a customer walks 
into a hotel, it’s art and style can 
affect the way they feel about the 
stays. With the evolving scenarios, 
the customers are looking for a 
unique experience in the hotels 
they stay or the restaurants they 
dine in. 

 The lobby is a customer’s 
first contact with your hotel, and 
you have to make it as stunning 

and eye-catchy as you can. Go 
massive, and impress guests with 
a powerful atrium that can be 
used any time for any purpose. 
From Stylish ceiling with artworks 
on it to theme based interiors 
everything contributes. The lobby 
of any hotel is arguably the most 
important space for their entire 
business. The lobby should be 
immaculate. It should depict the 

theme of the hotel, be it modern 
or chic style, contemporary or 
heritage or a cool and funky 
interior. 

Let the lobby speak for its 
artistic serenity. The mood of the 
lobby should reflect the mood of 
the hotel and it should resonate 
with the mood of the guests as 
well. Try giving your lobby an eye 
catching and sumptuous look. 

Style & Art
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Integrate unparalleled artwork 
collections with it or maybe just 
one painting that is greeting the 
guests at check ins.

“Luxurious simplicity” 
should be the aim.There must 
be a balanced, visual connection 
between different rooms, and 
such can be achieved with similar 
colors, shades, and textures.

VISUAL TREATS

Dazzling Swimming Pools 
have always been a visual treat. 
Be it the mesmerizing view 
from the rooms’s balcony or the 
‘dining by the pool’ experience. 
Stylish pools with fancy lightings, 
creative design have always added 
to the worth of the hotel. Taking 
the experience of swimming 
pools with high rise infinity pools 
showcasing the beautiful skylines 
are most popular in the industry. 
Unique designer pools with 
waterfalls and bar stools are taking 
the luxurious guest experience to 
the next level. It is truly said ‘Even 
sky is not the limit’, pools offering 
scenic views to private pools are 
all stylish concepts. 

Spas: Cozy, warm lighted, 
aromatic spas are a must in the 
hotels these days. These spas 
are styled with a wide range of 
concepts varying from Ayurvedic 
to asian aroma oils. 

Balconies:  The balconies 
rooms with the view of skyline or 
mountains and seas have always 
been a popular in the industry but 
with changing trends, balconies  
with privates jacuzzis and garden 
are becoming a trend. 

Additionally, theme parks, 
water parks, casinos and shopping 
arenas have been fashionably 

trending in the industry. Play 
zones and activity rooms are 
always primary attraction for 
guest traveling with kids. In the 
current market, where consumer is 
becoming more health conscious 
activities like yoga, meditations, 
water zumba has been trending as 
well. 

STYLISH ROOMS 

Rooms need to have at least one 
central element that will attract 
attention. It can be a piece of the 
hotel’s valuable art collection, a 
cozy fireplace, or an extremely 
modern work of technology. Focal 
elements provide rooms with a 
‘soul’, informing the visitor that 
there is a story behind the way 
in which the room was designed, 
and intriguing him to find out 
what that story is. Depending 
on the flow of the overall style, a 
room can be a simple or a much 
elaborated one. 

Simple color schemes can 
look luxurious if they manage to 
please to guest and to make him 
feel welcomed.There is nothing 
as warm and welcoming as a 
room dedicated to unwinding 
and socializing, where you can 
introduce a particular theme 
or expose artwork you couldn’t 
accommodate everywhere else.

DAZZLING BATHROOMS 

Stylizing hotels doesn’t stops at 
lobby and rooms only .Bathroom 
interiors also fall under this 
ambit. Bathrooms stopped being 
perceived as auxiliary rooms, 
spaces to be minimized, in order to 
expand living areas. The modern 
tourist expects more than he gets 
at home in his journeys. A resort 
bathroom with spa-like features is 
an open invite to relaxation and 
a sure-proof method of alluring 
guests through the promise of 
ephemeral luxury. Think en-suite 
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bedrooms, waterfall showers, 
over-sized bathtubs, his/hers 
sinks, giant towels, beauty items 
and plenty of space.

DRESS TO IMPRESS

Luxury hotels have always 
been a territory of covetousness 
for the fashion industry. From 
guest relations agents dressed 
in perfectly shaped yet refined 
dresses to doormen proudly 
displaying their sleek vintage 
tweed suits, at first glance, some 
of the world’s top hotel lobbies 
bear a striking resemblance to 
fashion runways. Revisiting 
the staff uniform has been one 
of the latest fashion trends. 
Fashion offers yet another 
opportunity for hotels to express 
their difference, create a special 
atmosphere, communicate 
their values and enhance their 
customer’s’ experience. 

CREATIVE MENU 

Design is an integral part of 
any high-end dining experience. 
A menu isn’t just a list of dishes. 
Much like a design portfolio, it’s 
an important piece of marketing 
material. As the saying goes, 
the first bite is with the eye, and 
therefore a menu design says a 
lot about a restaurant, creating 
an initial impression before the 
customer has even seen any 

of the food or drink on offer. 
Menus with fragrance, stylish 
names  and tempting descriptions 
and photographs celebrating 
the theme and concept of the 
restaurant, icons representing 
chef ’s recommendations to spice 
levels are few elements used 
to add creativity to the menus. 
Restaurateurs are also taking to 
another level with menu cards 
with emojis, digital menus, menu 
cards with paper puzzles and 
games for kids. 

SOPHISTICATED 
PLATINGS :

‘ We eat with our eyes first ’ 
although it’s just an expression 
but stands true for the restaurant 
industry. When the aim of any 

restaurant is customer satisfaction 
, the experience with food is what 
brings back most of the customers 
to them. Beautifully presented 
plates increase the guest’s appetite, 
making it even more important. 
Fashionable and creative 
tablewares play an essential role 
in enhancing the overall feel of 
the food, making it look more 
tempting and interesting. The 
platting and tableware makes food 
an out of the world experience. 
The ‘theatrics’ of food is a key 
element of art and style. 

OVERALL FEEL OF THE 
HOTEL 

Infusing the feelings of 
intoxication and joy in the 
surrounding, should be the 
aim with the décor of the 
hotel. Colour-changing ceiling, 
suspended glass, winking 
lighting, melodious sound, each 
item should be in the mind 
while designing . Conception 
of bars, discotheque, DJ 
music and other areas are also 
kept close to provide them a 
funky, cool and chic look as 
per the choices of clients.One 
can always experiment with 
other important aspects of the 

industry i.e the staff, food menu 
and platings as well. Remember 
it’s the experience as whole that 
counts .
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With Sri Lankan 
companies getting 
good business from 

India, Sri Lanka Tea Board has 
scored a hat trick of pavilions at 
the Mumbai World Tea Coffee 
Expo 2017 by confirming its 
participation at this unique annual 
expo for the 3rd time in a row. 
Wider acceptance for their teas 
has encouraged the tiny island 
nation to aggressively tap global 
markets including India and this 
move is significant as the country 
is celebrating 150 years of its tea 
industry. Being held in the global 
city of Mumbai, World Tea Coffee 
Expo or WTCE, attracts serious 
buyers from across the world 
as also from entire India. The 
5th edition of this international 
expo shall be held at Bombay 
Exhibition Centre, Mumbai India 
from 16th – 18th Nov 2017.

The SL Pavilion at WTCE has 
been getting bigger each year and 
displays an array of teas, brands 
and flavours from some of the 
leading member companies. A 
number of Sri Lankan brands 
have already established presence 
in India through joint ventures 
and/or distribution agreements. 
At WTCE, companies not only get 
buyers but also potential partners 
and distributors across India.

“A professionally executed, 
dedicated platform like WTCE 
goes a long way in smoothening 
the trade process and also enables 
cost cutting for participants by 

SRI LANKA TEA BOARD 
SCORES A HAT TRICK

minimizing high marketing 
or market penetration costs” 
states Mr Rohan Pethiyagoda, 
Chairman, Sri Lanka Tea Board. 
Latest technological innovations 
in the Tea, Coffee and allied sectors 
are accessible under a single roof 
making it much easier for players 
to embark upon Greenfield 
ventures, modernization, 
expansion or diversification.

The expo also has significant 
participation from allied 
industries such as Packaging, 
Vending Solutions, equipment, 
machineries, flavours, Retail 
chains, Premixes, Government 
boards, consultants/certifications, 
accessories and other technologies. 
Additional activities at the WTCE 
will include B2B match-making, 
Workshops & Championships and 
a High Level 2-day Conference by 
Industry leaders, academicians 
and policy makers.

The 2016 edition hosted 67 
companies – including Pavilions 
from Tea Board of India and 
Sri Lanka Tea Board – which 

showcased their best to a business 
visitor base of 3400+ which 
included senior level decision 
makers comprising of Retailers, 
Wholesalers, Distributors, 
hypermarkets/ multi-product 
retail chains, Tea/ Coffee Estate 
owners, potential franchisees, 
purchase managers of medium-
to-large offices, HoReCa 
sector professionals many of 
whom placed large orders with 
exhibitors. The 2-day hi level 
conference discussed issues 
facing the sector and workshops 
on last day imparted technical 
skills. Experts from across India 
were a part of the conference and 
workshops.

Says Ms. Priti M Kapadia, 
Director, Sentinel Exhibitions 
Asia P Ltd, “WTCE is the catalyst 
for companies to expand presence 
& get branded visibility in India as 
well as abroad. The show offers the 
only annual opportunity in India 
to have one-on-one interaction 
with serious market players & 
understand changing consumer 
patterns.”
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3 minutes 
Healthy Meal 

MTR Foods is now 
bringing dishes like 
  upma, poha, oats and 
   kesari halwa. Pour in hot        
      water, keep for 
        exactly three 
           minutes and 
                 eat.

Hyderabad-
headquartered Cybercity 
group’s first foray into 

the hospitality business 
by teaming up with 

Hyatt Hotels Corporation 
to build two five star 

business hotels with an 
investment of about ` 

400 crore.

Lemon tree launched a 
new hotel in sector 60 
gurgaon and adding a  
collective inventory of 

over 250 rooms.

Sheraton Grand 
Pune Bund Garden 
Hotel is the second 

‘Sheraton Grand’ hotel 
in India and the fourth 
Sheraton hotel in the 

country

Hospitality company 
OYO today introduced 

Townhouse to 
Hyderabad, its first 

such launch of friendly 
neighbourhood hotel 
outside Delhi NCR.

         Biscuit maker Parle   
       Products Pvt. Ltd has  
      formed a new division  
   called Parle Platina that 
  will adopt a new identity 
 and imagery for the 
 premium segment.

The Leh Berry brand of 
juices, including seabuckthorn, 
a fruit with high nutritional value, 
found in the Himalayan 
Valley, has been launched 
           in the Kerala 
      market.

 FOOD freshly, dealing 
in fresh-cut fruits and 
vegetables is planning 
to launch sliced fruits   
          packaged for easy  
            consumption in 
                   India. 

Japanese food processing  and 
seasoning company Ajinomoto 
India, produces Hapima range 

of products, will focus on 
making seasoning for vegetarian 

dishes.
Parle 

Platina

 HAPIMA: 
Seasoning for 

vegetarians 

UberEATS- a food delivery app

Leh 
Berry Juice

Food 
Freshly 
India

The app brings together the perfect pairing 
of innovative technology and delivery 
network with our restaurant partners at the 
tap of a button and Taking advantage of its 
ubiquitous network of driver partners and 
customers.

OYO with its 
TOWNHOUSE

Cybercity into 
hospitality Industry 

Another hotel launch 
By lemon tree

Sheraton 
Grand 
Pune
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New 
Appointments
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