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SAI SHIVA EDUCATIONAL TRUST'S 

Students will be sent for Industrial Training (INTERNSHIP)either during the Illrd or Vth semester as per the convenience 

of Industry/Institute. The Industrial training semester will be a minimum of 20 weeks. This is required as students need 

minimum 4 weeks exposure to each of the core departments.(Kitchen, Food & Beverage Service, Front Office & Housekeeping). 

It provides hands on experience in various aspects of the hospitality sector, such as hotels, restaurants or 

event management. 

OBJECTIVE OF INTERNSHIP 

Internships aim to bridge the gap between theoretical knowledge and practical skills, offering participants 

the opportunity to apply what they have learned in real- world settings. 

It helps them develop a better understanding of industry operations, customer service, teamwork and 

overall industry dynamics. 

Additionally, internships often serve as pathway for networking and future employment within the 

hospitality field. 

1. PRACTICAL EXPERIENCE: Interns acquire hands-on experience in various aspects of the hospitality industry, 

such as front desk operation, customer service, and food & beverage management, kitchen operations. 

OUTCOME OF INTERNSHIP 

2. Industry knowledge: it provides a deeper understanding of how the hospitality sector operates, including its 

challenges, trends, and best practices. 

3. Skill development: students enhance their skills in communication, problem -solving, teamwork and 

adaptability, which are crucial in the dynamic and guest-oriented hospitality environment. 

4. Networking opportunities: internships offer the chance to build professional connections within the 

industry, potentially leading to future job opportunities. 

Mrs. Deepa Uplap 

5. Resume Enhancement: it adds practical experience to a resume, making candidates more attractive to 

employers in the field. 

Training Coordinator 

6. Personal Growth: it contribute to personal growth by exposing individuals to diverse work environments, 

cultures, and guest interactions, fostering adaptability and cultural awareness. 

7. Confidence building: The challenges faced during an internship can boost interns confidence in their 

abilities, preparing them for success in the futaeoe NTERATIONAC 
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ACKNOWLEDGEMENT 


I WOULD LIKE TO ACKNOWLEDGE TRIDENT BANDRA 
KURLA FOR GIVING ME THE OPPORTUNITY TO WORK IN 
THE ENTIRE MAJOR OPERATIONAL DEPARTMENTS AS AN 
INDUSTRIAL TRAINEE FOR THE PERIOD 5 MONTHS. 


I WISH TO EXPRESS MY DEEP SENSE OF GRATITUDE 
TOWARDS OUR TRAINING MANAGER AND COORDINATOR-
MS. IRA BAKSHI, FOR HER CONSTANT ADVICE AND 
PARTICIPATION ME AND MY SKILLS AT EVERY STEP. MY 
SINCERE THANKS TO THE STAFF MEMBERS OF TRIDENT 
BKC FOR THEIR KIND GUIDANCE AND MAKING MY 
TRAINING A GREAT LEARNING EXPERIENCE. 


I WOULD ALSO LIKE TO THANK MY COLLEGE PRINCIPAL 
MR. BIPIN JADHAV, AND TRAINING COORDINATOR MS. 
DEEPA UPLAP WITHOUT WHOSE SUPPORT AND DIRECTION 
THIS TRAINING WOULD NOT HAVE BEEN SO SUCCESSFUL.  






HISTORY


THE OBEROI GROUP, FOUNDED IN 1934, OPERATES 32 HOTELS AND THREE 
CRUISERS IN FIVE COUNTRIES UNDER THE LUXURY ‘OBEROI’ AND THE FIVE STAR 
‘TRIDENT’ BRANDS. THE GROUP IS ALSO ENGAGED IN FLIGHT CATERING, 
AIRPORT, RESTAURANTS, TRAVEL AND TOUR SERVICES, CAR RENTALS, PROJECT 
MANAGEMENT AND CORPORATE AIR CHARTERS. 


‘OBEROI HOTELS & RESORTS’ IS SYNONYMOUS THE WORLD OVER FOR 
PROVIDING THE RIGHT BLEND OF SERVICE, LUXURY AND QUIET EFFICIENCY. 
INTERNATIONALLY RECOGNIZED FOR ALL-ROUND EXCELLENCE AND 
UNPARALLELED LEVELS OF SERVICE, ‘OBEROI HOTELS & RESORTS’ HAS 
RECEIVED INNUMERABLE AWARDS AND ACCOLADES.


TRIDENT HOTELS ARE FIVE-STAR HOTELS THAT HAVE ESTABLISHED A 
REPUTATION FOR EXCELLENCE AND ACKNOWLEDGED FOR OFFERING QUALITY 
AND VALUE. THESE HOTELS COMBINE STATE OF THE ART FACILITIES WITH 
DEPENDABLE SERVICE IN A CATERING ENVIRONMENT, MAKING THE IDEAL 
CHOICE FOR BUSINESS AND LEISURE TRAVELLERS.


THE OBEROI GROUP OPENED ITS FIRST TRIDENT HOTEL IN CHENNAI IN 
1988.PRESENTLY THERE ARE TEN TRIDENT HOTELS IN INDIA LOCATED IN 
MUMBAI (NARIMAN POINT AND BANDRA KURLA), GURGAON (DELHI NATIONAL 
CAPITAL REGION), HYDERABAD, CHENNAI, BHUBANESWAR, COCHIN, AGRA, 
JAIPUR AND UDAIPUR. THE OBEROI GROUP ALSO OPERATES A TRIDENT HOTEL 
IN THE SAUDI ARABIAN CITY OF JEDDAH.


THE GROUP IS COMMITTED TO EMPLOYING THE BEST ENVIRONMENTAL AND 
ECOLOGICAL PRACTICES IN TECHNOLOGY, EQUIPMENT AND OPERATIONAL 
PROCESSES. THE OBEROI GROUP ALSO SUPPORTS PHILANTHROPIC ACTIVITIES 
THAT RANGE FROM EDUCATION TO ASSISTANCE FOR THE MENTALLY AND 
PHYSICALLY CHALLENGED. THE GROUP IS ALSO A KEEN CONTRIBUTOR TO THE 
CONSERVATION OF NATURE AND OF CULTURAL HERITAGE.


 






FOUNDER


LATE  RAI BAHADUR MOHAN SINGH OBEROI WAS A RENOWNED INDIAN 
HOTELIER WIDELY REGARDED AS THE FATHER OF 20TH CENTURY INDIAN’S 
HOTEL BUSINESS. A CENTENARIAN, HE WAS REVERED IN HIS LATER YEARS 
AS A FAR-RANGING VISIONARY WHO PROVIDED A MODERN STRUCTURAL 
MODEL FOR SOUTH ASIAN’S TOURISM AND HOSPITALITY SERVICES 
INDUSTRY.


IN 1934, MR. OBEROI ACQUIRED HIS FIRST PROPERTY, THE CLARKES 
HOTEL, FROM HIS MENTOR BY MORTGAGING HIS WIFE’S JEWELLERY AND 
ALL HIS ASSETS. FOUR YEARS LATER, HE SIGNED A LEASE TO TAKE OVER 
OPERATIONS OF THE FIVE HUNDRED ROOMS GRAND HOTEL IN CALCUTTA 
THAT WAS ON SALE FOLLOWING A CHOLERA EPIDEMIC. WITH HIS 
CUSTOMARY CONFIDENCE AND SHEER DETERMINATION TO SUCCEED, HE 
WAS ABLE TO CONVERT THIS HOTEL INTO A HIGHLY PROFITABLE BUSINESS 
VENTURE.


HAVING CONSOLIDATED HIS EARLY VENTURES, MR. OBEROI BECAME THE 
FIRST INDIAN HOTELIER TO ENTER INTO AN AGREEMENT WITH AN 
INTERNATIONALLY RENOWNED HOTEL CHAIN, TO OPEN THE FIRST 
MODERN, FIVE-STAR HOTEL IN THE COUNTRY. THE OBEROI INTER 
CONTINENTAL, IN NEW DELHI OPENED IN 1965


 






WITH VISION AND IMAGINATION, MR. OBEROI CONVERTED OLD AND 
DILAPIDATED PALACES, HISTORICAL MONUMENTS AND BUILDINGS INTO 
MAGNIFICENT HOTELS SUCH AS THE OBEROI GRAND IN CALCUTTA, THE 
HISTORIC MENA HOUSE IN CAIRO AND THE WINDSOR IN AUSTRALIA. IT 
WAS, IN FACT, IN THE FACE OF SEVERE OPPOSITION THAT THE STATE 
GOVERNMENT OF VICTORIA AWARDED MR. OBEROI THE LEASE OF THE 
WINDSOR, A HERITAGE BUILDING IN MELBOURNE. HE PERSONALLY 
SUPERVISED THE RESTORATION OF THE HOTEL TO ITS ORIGINAL 
GRANDEUR AND LATER ACQUIRED IT. THE OBEROI CECIL IN SHIMLA, 
BUILT IN THE EARLY 20TH CENTURY, REOPENED IN APRIL 1997 AFTER 
EXTENSIVE AND METICULOUS RENOVATION.


UNDER MR. OBEROI’S DYNAMIC LEADERSHIP, THE OBEROI GROUP 
INTRODUCED ITS SECOND BRAND OF HOTELS, ‘TRIDENT’. TRIDENT 
HOTELS ARE FIVE-STAR HOTELS THAT HAVE ESTABLISHED A REPUTATION 
FOR EXCELLENCE AND ARE ACKNOWLEDGED FOR OFFERING QUALITY AND 
VALUE. THESE HOTELS COMBINE STATE OF THE ART FACILITIES WITH 
DEPENDABLE SERVICE IN A CARING ENVIRONMENT, MAKING THEM THE 
IDEAL CHOICE FOR BUSINESS AND LEISURE TRAVELLERS.


MR. OBEROI’S ACHIEVEMENTS AND SUCCESSES DID NOT, HOWEVER, TAKE 
FROM HIS SIMPLICITY AND OLD-FASHIONED CHARM. HE RETAINED, UNTIL 
HIS DEATH IN MAY 2002 AT THE AGE OF 103, A UNIQUE HUMILITY. HE WAS 
FOND OF SAYING, “I HAVE BEEN ABLE TO ACCEPT THE CHALLENGE AND 
MAKE GOOD. THERE IS COMFORT IN KNOWING THAT WHATEVER LITTLE I 
HAVE ACHIEVED HAS ALSO HELPED TO RAISE THE PRESTIGE OF MY 
COUNTRY.”


 









EXECUTIVE 

CHAIRMAN


MR. P.R.S OBEROI IS THE CHAIRMAN AND CHIEF EXECUTIVE OFFICER OF EIH 
LIMITED, THE FLAGSHIP COMPANY OF THE OBEROI HOTELS PRIVATE LIMITED, 
THE MAJOR SHAREHOLDER OF EIH LIMITED. POPULARLY KNOWN AS “BIKI”, 
MR. OBEROI IS THE SON OF LATE RAI BAHADUR M.S. OBEROI, THE FOUNDER 
OF THE OBEROI GROUP.


MR. OBEROI IS CREDITED WITH PLACING OBEROI HOTELS ON THE INTERNATIONAL 
LUXURY TRAVELLER’S MAP WITH THE OPENING OF SEVERAL NEW LUXURY HOTELS 
IN IMPORTANT LOCATIONS, THUS REDESIGNING ARCHITECTURAL AND DESIGN 
STANDARDS IN LUXURY HOSPITALITY. A KEY ASPECT IN THIS IS THE DEVELOPMENT 
OF HOTELS THAT REFLECT THEIR ENVIRONMENT.


IT IS MR. OBEROI’S FIRM BELIEVE THAT PEOPLE ARE THE MOST VALUABLE ASSET 
OF ANY ORGANIZATION. RECOGNISING THE IMPORTANCE OF QUALITY IN 
HOSPITALITY MANAGEMENT, MR. OBEROI ESTABLISHED ‘THE OBEROI CENTRE OF 
LEARNING AND DEVELOPMENT’ AT NEW DELHI IN 1966. TODAY, THE INSTITUTE IS 
CONSIDERED AMONGST THE BEST IN ASIA. AS THE MEMBER F WORLD WIDE FUND 
FOR NATURE, MR. OBEROI IS COMMITTED TO THE CONSERVATION OF THE 
ENVIRONMENT. 


ABOVE ALL, MR. OBEROI IS AWARE OF THE NEED TO CONSTANTLY PROMOTE 
QUALITY IN EVERY SEGMENT OF THE HOSPITALITY INDUSTRY. UNDER HIS 
LEADERSHIP, OBEROI HOTELS AND RESORTS HAVE RECEIVED NUMEROUS 
INTERNATIONAL AWARDS.


 






COMPANY’S VISION


1. WE SEE AN ORGANIZATION WHICH AIMS AT LEADERSHIP IN THE HOSPITALITY 
INDUSTRY BY UNDERSTANDING ITS GUESTS; DESIGNING AND DELIVERING 
PRODUCTS AND SERVICES WHICH ENABLE IT TO EXCEED THEIR EXPECTATIONS. 
WE WILL ALWAYS DEMONSTRATE CARE FOR OUR CUSTOMERS THROUGH 
ANTICIPATION OF THEIR NEEDS, ATTENTION TO DETAIL, DISTINCTIVE 
EXCELLENCE, WARMTH AND CONCERN.


2. WE SEE A LEAN AND RESPONSIVE ORGANIZATION WHERE DECISION MAKING IS 
ENCOURAGED AT EACH LEVEL AND WHICH ACCEPTS CHANGE. IT IS COMMITTED 
AND RESPONSIVE TO ITS GUESTS AND THEIR STAKEHOLDERS.


3. WE SEE A MULTI SKILLED WORKFORCE; WHICH CONSISTS OF TEAM PLAYERS WHO 
HAVE PRIDE OF OWNERSHIP, TRANSLATING ORGANIZATIONAL VISION INTO 
REALITY.


4. WE SEE AN ORGANIZATION WHERE PEOPLE ARE NURTURED THROUGH 
PERMANENT LEARNING AND SKILL IMPROVEMENT; AND ARE RESPECTED, HEARD, 
AND ENCOURAGED TO DO THEIR BEST. THE OBEROI GROUP IS RECOGNIZED AS A 
BEST PRACTICE FOR TRAINING AND DEVELOPING ITS PEOPLE.


5. WE SEE A DIVERSE WORKFORCE WHICH HAS BEEN EXPOSED TO DIFFERENT 
CULTURES, PROBLEMS, SITUATIONS AND CAN USE ITS EXPERIENCES TO ENRICH 
THE LOCAL EMPLOYEES WHETHER IN INDIA OR OVERSEAS.


6. WE SEE THE WORLD DOTTED WITH HOTELS OF THE OBEROI GROUP IN 
STRATEGIC COMMERCIAL AND RESORT LOCATIONS.


7. WE SEE USER-FRIENDLY TECHNOLOGY ENHANCING VALUE FOR OUR CUSTOMERS 
AND HELPING OUR PERSONNEL BY MAKING INFORMATION MORE ACCESSIBLE.


8. WE SEE AN ORGANIZATION WHICH IS CONSCIOUS OF ITS ROLE IN THE 
COMMUNITY, SUPPORTING SOCIAL NEEDS AND ENSURING EMPLOYMENT FROM 
WITHIN THE LOCAL COMMUNITY.


9. WE SEE AN ORGANIZATION WHICH IS COMMITTED TO THE ENVIRONMENT, USING 
NATURAL PRODUCTS AND RECYCLING ITEMS THUS ENSURING PROPER USE OF 
DIMINISHING NATURAL RESOURCES. 






OBEROI HOTELS & RESORTS


INDIA : OBEROI HOTELS & RESORTS


THE OBEROI, NEW DELHI  
THE OBEROI, MUMBAI  
THE OBEROI, BENGALURU  
THE OBEROI GRAND, KOLKATA  
THE OBEROI, GURGAON  
THE OBEROI CECIL, SHIMLA  
WILDFLOWER HALL, SHIMLA IN THE HIMALAYAS 
THE OBEROI RAJVILAS, JAIPUR  
THE OBEROI UDAIVILAS, UDAIPUR 
THE OBEROI AMARVILAS, AGRA  
THE OBEROI VANYAVILAS, RANTHAMBHORE  
THE OBEROI SUKHVILAS RESORT & SPA, NEW CHANDIGARH  
THE OBEROI, MOTOR VESSEL VRINDA, BACKWATER VESSEL, KERALA


INDONESIA - OBEROI HOTELS & RESORTS


THE OBEROI BALI

THE OBEROI LOMBOK


MAURITIUS - OBEROI HOTELS & RESORTS


THE OBEROI MAURITIUS


UNITED ARAB EMIRATES - OBEROI HOTELS & RESORTS


 
THE OBEROI BEACH RESORT, AL ZORAH 
THE OBEROI, DUBAI 






OBEROI HOTELS & RESORTS


EGYPT - OBEROI HOTELS & RESORTS


THE OBEROI, SAHL HASHEESH, RED SEA  
THE OBEROI ZAHRA, LUXURY NILE CRUISER  
THE OBEROI PHILAE, LUXURY NILE CRUISER


SAUDI ARABIA - OBEROI HOTELS & RESORTS


THE OBEROI, MADINA


INDIA : TRIDENT HOTELS


TRIDENT, BANDRA KURLA, MUMBAI 
TRIDENT, NARIMAN POINT, MUMBAI 
TRIDENT, GURGAON 
TRIDENT, AGRA 
TRIDENT, JAIPUR 
TRIDENT, UDAIPUR 
TRIDENT, BHUBANESWAR 
TRIDENT, COCHIN 
TRIDENT, CHENNAI 
TRIDENT, HYDERABAD


OTHER HOTELS


CLARKES HOTEL, SHIMLA, INDIA 
MAIDENS HOTEL, NEW DELHI, INDIA 






ORGANISATIONAL HIERARCHY


 






ABOUT THE HOTEL


FOOD & BEVERAGE SERVICE HIERARCHY

 






FOOD & BEVERAGE SERVICE


FOOD AND BEVERAGE SERVICE IS A PROCESS OF PRESENTING AND SERVING 
OF FOOD AND BEVERAGES TO THE CUSTOMERS THROUGH RESTAURANTS, 
FOOD STALLS ETC. THIS INCLUDES FRESH, PREPARED FOODS AS WELL AS 
PACKAGED FOODS, ALCOHOLIC AND NON-ALCOHOLIC DRINKS OR 
BEVERAGES. IN REALITY THIS SIMPLE DEFINITION HAS EXPANDED OVER 
THE YEARS, TODAY IN A RESTAURANT OR ANY OTHER FOOD AND BEVERAGE 
OUTLET THE FNB STAFF HAS A VARIETY OF FUNCTIONS AND DUTIES 
RELATED TO THEIR JOB.


 






O22


OH-TWO-TWO IS AN ALL-DAY DINING RESTAURANT IN THE HOTEL. OH-TWO-TWO GOT 
ITS NAME FROM THE TELEPHONE CODE FOR THE CITY OF MUMBAI. IT IS AN ALL-DAY 
DINING RESTAURANT THAT SERVES WORLD CUISINE AND BRINGS TOGETHER THE VERY 
BEST OF THE FAR EAST AND THE MEDITERRANEAN THROUGH A CULINARY JOURNEY 
SPANNING LIVE PIZZA OVENS, AN INTERACTIVE SUSHI BAR, AND AN OPEN KITCHEN 
THAT OFFERS AN EXTENSIVE RANGE OF HOT AND COLD DISHES TO PAMPER YOUR 
PALATE. GLEAMING WITH NATURAL SUNLIGHT AND EXUBERANCE, THE RESTAURANT IS 
ELEGANT YET GRACEFUL YET ALSO YOUNG AND VIBRANT. WITH A CHIC LOUNGE BAR, 
A WINE TASTING ROOM AND AN IMPOSING WINE LIBRARY HOUSING OVER 1500 
BOTTLES OF FINE WINE, 022 IS INDEED A DESTINATION BY ITSELF. THIS RESTAURANT 
CAN SEAT UP TO 104 GUESTS AND THE LOUNGE BAR CAN ACCOMMODATE ANOTHER 36 
GUESTS. O22 IS LOCATED ON THE GROUND FLOOR.


THE HIERARCHY OF THE OUTLET IS AS FOLLOWS-


OUTLET MANAGER-1


ASSISTANT MANAGER-1


SUPERVISORS-4


SECTION HOLDERS/ CAPTAINS - 






OUR ALL-DAY DINING RESTAURANT SERVING MULTI-CUISINE, INCLUDING SUSHI, 

ROTISSERIE GRILLS AND PIZZAS.


O22 HAS A BUFFET SERVICE AS WELL FOR GUESTS WHO WANT TO EAT IN THE 

BUFFET. THE BUFFET TIMINGS ARE AS FOLLOWS-


BREAKFAST BUFFET - 6:30AM TO 10:30AM, RS. 1475+ TAXES


LUNCH BUFFET- 12:30PM TO 3:00 PM, RS. 2575 + TAXES


DINNER BUFFET- 7:30 TO 11:00 PM, RS. 2575 + TAXES


THE BUFFET SERVICE IS A SIT-DOWN BUFFET WITH COVERS AND SERVES A 

VARIETY OF MULTI-CUISINE FOODS. THE MAIN CUISINES SERVED IN THE BUFFET 

ARE AS FOLLOWS-


1. INDIAN FOOD 


2. CONTINENTAL FOOD


3. ASIAN FOOD


4. INDIAN AND WESTERN DESSERT





 






BREAKFAST BUFFET SETUP: THERE ARE TWO LIVE KITCHENS WITH A HOT FOOD 
DISPLAY IN FRONT OF IT, THE FIRST LIVE COUNTER ACTS AS A CONTINENTAL FOOD 
STATION, WITH AN EGG COUNTER, THE GUEST CAN PLACE THEIR CHOICE OF EGGS, 
FOLLOWED BY A VARIETY OF CONTINENTAL BREAKFAST LIKE PORRIDGE, CONGEE, 
BAKED BEANS, BAKED POTATOES, HASH-BROWNS, SAUTÉ VEGETABLES ETC. THE 
SECOND LIVE COUNTER HAS INDIAN BREAKFAST OPTIONS HERE THERE ARE A VARIETY 
OF INDIAN BREAKFAST LIKE POHA, MEDU VADA, IDLIS WITH SAMBAR AND CHUTNEY 
ARE PRESENTED. THERE IS ALSO A LOCAL BREAKFAST SPECIALITY WHICH CHANGES 
EVERY DAY, THERE ARE A LIVE PURI BHAJI STATION ALONG WITH A LIVE PARATHA 
COUNTER. THERE IS ALSO ONE LIVE CHAAT COUNTER. THE GUEST CAN ALSO PLACE 
AN ORDER FOR HOT DOSAS FROM THIS COUNTER. THEN IN FRONT OF THESE LIVE 
KITCHENS, THERE ARE FOUR ROUND TABLES EACH TABLE HAS A VARIETY OF FOODS 
AND ARE ALL USED FOR COLD FOOD PRESENTATION. THE FIRST TABLE HAS A VARIETY 
OF CEREALS AND DRY FRUITS AND NUTS SERVED WITH WARM OR COLD MILK. THE 
SECOND TABLE HAS A VARIETY OF FRESH CUT FRUITS. THE THIRD TABLE HAS VARIOUS 
SALAD CONDIMENT, THE GUEST CAN MAKE THEIR OWN SALADS, IT ALSO HAS 
DIFFERENT TYPES OF YOGHURT. THE FOURTH TABLE HAS A SELECTION OF CHEESES 
AND COLD CUTS. IN FRONT OF THESE TABLES, THERE IS A LONG S-SHAPED COUNTER. 
THIS COUNTER SERVES A VARIETY OF FRESH JUICES AND BREAKFAST PASTRIES.


MIS-EN-PLACE FOR THE BUFFET SET-UP INCLUDES BRINGING ALL THE NECESSARY 
PLATES AND GLASSWARE BEFORE HAND GETTING THE CUTLERY AND ARRANGING IT. 
PLACING THE UNDER LINER WITH THEIR APPROPRIATE SERVING LADLES AND SPOONS. 
PLACING THE TAG HOLDERS, AND MAKING SURE ALL THE FOOD ITEMS HAVE THEIR 
APPROPRIATE TAGS AND HAVE SERVING SPOONS IN THEM.


LUNCH/DINNER BUFFET COUNTER: THE LUNCH AND DINNER SETUP IS VERY SIMILAR, 
THE FIRST LIVE KITCHEN COUNTER ACTS AS INDIAN FOOD COUNTER, THE SECOND 
LIVE KITCHEN COUNTER ACTS AS A CONTINENTAL FOOD COUNTER, THE GUEST CAN 

ORDER THEIR CHOICE OF INDIAN BREADS FROM THERE. 






THE FIRST-ROUND TABLE IS FILLED WITH VEGETARIAN SALAD OPTIONS, THE SECOND-
ROUND TABLE IS FILLED WITH INGREDIENTS FOR MAKING YOUR OWN SALAD LIKE 
LETTUCES, SALAD DRESSINGS, ETC. THE THIRD-ROUND TABLE IS NON-VEGETARIAN 
SALADS, AND THE FOURTH-ROUND TABLE HAS A VARIETY OF COLD-CUTS AND CHEESES 
AND OPTION OF SUSHI. THE S-SHAPED COUNTER HAS INDIAN AND WESTERN DESSERT 
VARIETIES. THERE IS A SOUP COUNTER IN BETWEEN THE TWO LIVE KITCHENS. 


THE DIFFERENT BUFFET EQUIPMENT INCLUDES-


1. LADLES 


2. BIG SERVING SPOONS


3. SOUP SPOONS


4. TEASPOONS


5. SCISSOR TONGS


6. TONGS 


7. UNDER LINER


8. TAG HOLDERS


9. CHOPSTICKS


THE GLASSWARE AND THE PLATES REQUIRED IN THE RESTAURANT ARE PROVIDED BY 
THE KITCHEN STEWARDING DEPARTMENT. THE RESTAURANT SUPERVISOR HAS TO 
REQUISITE DAILY FOR THE NUMBER OF GLASSWARE NEEDED BY THEM TO THE KST 
CHIEF. THE DAILY BREAKAGE REPORT IS ALSO MADE AND SUBMITTED TO THE KST 
CHIEF. THE RESTAURANT LINEN AND THE DINNER NAPKINS ARE PROVIDED BY THE 
LINEN ROOM, THE HOSTESS IS RESPONSIBLE FOR THE DAILY REQUISITION OF DINNER 
NAPKINS FROM THE LINEN ROOM. THE HOSTESS FOLDS THESE NAPKINS AND KEEPS 

THEM READY BEFORE THE LUNCH AND DINNER OPERATIONS.  






O22 MENU 






 






 






 






 






 






 






 






 





 





 





 





 





 





 






BOTTICINO


BOTTICINO IS THE ITALIAN SPECIALITY RESTAURANT IN TRIDENT, BANDRA KURLA, 
MUMBAI, NAMED FOR PIETRA DI BOTTICINO, THE BEAUTIFULLY VEINED ITALIAN 
MARBLE THAT HAS BEEN USED EXTENSIVELY THROUGHOUT THE HOTEL. THE 
RESTAURANT PRESENTS TRADITIONAL ITALIAN CUISINE WITH A CONTEMPORARY 
TWIST. A GRAPPA DISPLAY- THE FIRST OF ITS KIND IN THE COUNTRY- WITH A 
COMPREHENSIVE RANGE OF GRAPPA, AND AN EXQUISITE ENOTECA (THE ITALIAN NAME 
FOR THE PLACE WHERE BOTTLES OF WINE FROM ALL OVER THE WORLD ARE DISPLAYED 
FOR TASTING OR PURCHASE) WITH AN EXTENSIVE SELECTION OF FINEST WINES 
TOGETHER ENSURE THAT BOTTICINO OFFERS GUESTS ONE OF THE FINEST 
EXPERIENCES OF ITALY’S VIBRANT CULTURE AND CUISINE. THIS RESTAURANT CAN 
SEAT UP TO 52 GUESTS


LUNCH IS SERVED FROM 12 NOON TO 3 PM 


DINNER IS SERVED FROM 7 PM TO 11:45 PM


THERE ARE THREE DIFFERENT SET MENUS IN THE RESTAURANT PRICED AT 3500, 
4000,5000+ TAXES 





 





 





 





 





 





 





 





 





 





 





 





 






MAYA


MAYA IS AN ANCIENT SANSKRIT WORD FOR ILLUSION ALTHOUGH THE WORD 
HAS MANY MEANINGS IN INDIAN RELIGIONS, IT IS MOST COMMONLY SAID TO BE 
THE PRINCIPAL CONCEPT THAT MANIFESTS, PERPETUATES AND GOVERNS THE 
ILLUSION AND DREAM OF DUALITY IN THE UNIVERSE. IT IS ALSO THE NAME OF 
THE INDIAN SPECIALITY RESTAURANT AT TRIDENT, BANDRA KURLA, MUMBAI. 
CREATIVELY CAPTURING THE ESSENCE OF MODERN INDIA, MAYA SERVES 
TRADITIONAL AND REGIONAL FARE IN A CONTEMPORARY AND DRAMATIC 
AMBIENCE.


LUNCH IS SERVED FROM 12 NOON TO 3 PM


DINNER IS SERVED FROM 7 PM TO 11:45 PM 


THERE IS OPTION FOR THALIS IN MAYA STARTING FROM 1,495 FOR VEGETARIAN 
THALI, 1,795 FOR MEAT & SEAFOOD THALI PRICED AT 1,795. THERE ARE ALSO 
TWO SET MENUS PRICED AT 2,750 & 3,250 RESPECTIVELY. 









 








 









 





 





 





 






TRIDENT PATISSERIE & DELICATESSEN


SERVING THE FINEST SELECTION OF GOURMET INDULGENCES, THE TRIDENT 
PATISSERIE AND DELICATESSEN IS EVERY GUEST’S PERFECT STOP FOR THE BEST 
SALADS, ARTISANAL BREADS, CHEESE AND A RANGE OF HANDPICKED GOURMET 
PRODUCTS. A WIDE RANGE OF HEALTHY SALADS, DELICIOUS SANDWICHES AND 
SAVOURY BAKERY PRODUCTS PROVIDE THE IDEAL CHOICES FOR A QUICK LUNCH. 
GUEST CAN EVEN DESIGN A CAKE TO THEIR OWN EXACTING CREATIVE 
STANDARDS AND THE TALENTED PATISSERIE TEAM WILL CRAFT EXCLUSIVELY 
AND EXPERTLY FOR YOU.


OPEN: 8 AM TO 8 PM (MONDAY THROUGH SATURDAY) 


           10 AM TO 6 PM (ON SUNDAYS) 






TRIDENT CLUB LOUNGE


IT IS AN EXCLUSIVE LOUNGE FOR THE GUESTS STAYING ON TRIDENT CLUB 
FLOORS. THE CLUB LOUNGE SERVES BREAKFAST EVERY MORNING AND HOSTS A 
COCKTAIL HOUR IN THE EVENINGS, WITH COMPLIMENTARY TEA, COFFEE AND 
LIGHT SNACKS THROUGHOUT THE DAY. THE INTERNET USAGE IN THE LOUNGE 
IS ALSO COMPLIMENTARY FOR TRIDENT CLUB GUESTS.


POURING BRANDS OF COCKTAIL HOURS:


• BEEFEATERS GIN


• BACARDI WHITE RUM


• BALLENTINE’S SCOTCH WHISKEY


• ABSOLUT VODKA


• RASA CABERNET SAUVIGNON


• SULA SAUVIGNON BLANC 






IN ROOM DINING


A COMPLETE DINING EXPERIENCE WITH ADDED BENEFIT OF COMPLETE PRIVACY 
IN EACH GUEST ROOM.


IRD WORKS AROUND THE CLOCK.


SIDEBOARDS


THERE ARE 3 SIDEBOARDS IN THE RESTAURANTS WITH OPERA SYSTEM ON THE 
COMPUTER AND A CASH COUNTER ATTACHED TO THE OPERA. THE STATION 
HOLDER IS RESPONSIBLE FOR THEIR SIDE BOARD. THE SIDE BOARD IS STACKED 
WITH DINNER NAPKINS AND WATER GOBLETS, THE DRAWERS HAVE ESSENTIALS 
LIKE STRAWS, CHOPSTICKS AND CUTLERY. SERVING SPOONS ARE ALSO PLACED 
IN THE SIDE STATION. EXTRA BNB PLATES, CRUET SETS, CONDIMENTS FOR PIZZA 
SERVICE, SUGAR CADDIES ARE ALSO PLACED IN THE SIDE STATION. MANUAL 
KOT PAD AND CHECK CARRIER IS KEPT IN THE SIDE STATION. A JACK STAND 
AND AN AMERICAN SERVING BOARD IS KEPT ON THE STAND, SERVING TRAYS ARE 
ALSO KEPT IN THE SIDE STATION WITH THE MENUS.


 








CONFERENCE HALL


ORLOFF


ORLOFF IS FURNISHED IN MUTED TONES AND PROVIDES AN IDEAL VENUE 
FOR SMALLER EVENTS OR BOARD MEETINGS. IT FEATURES A DROP DOWN 
PROJECTOR AND SCREEN TO ENSURE THE BEST UTILISATION OF SPACE 
WITH HIGH QUALITY IMAGE PROJECTION. TASTEFULLY DECORATED, THE 
VENUE IS ALSO PERFECT FOR NETWORKING COCKTAILS AND SMALL 
DINNERS.





CULLINAN


SPREAD OVER 1220 SQUARE FEET, CULLINAN IS WELL-EQUIPPED FOR 
SMALLER GATHERINGS. IT CAN BE COMBINED WITH THE ADJACENT ORLOFF 
FOR LARGER MEETINGS, SHOULD YOU SO REQUIRE. THE VENUE COMBINES 
SUPERIOR TECHNOLOGY AND A STYLISH DECOR TO OFFER AN IDEAL 
SETTING FOR CONFERENCES OR SOCIAL GATHERINGS. 






ORLOFF  AND  CULLINAN  COMBINED  
BANQUET  HALLS


FOR LARGER CONFERENCES OR SOCIAL GATHERINGS, ORLOFF AND CULLINAN 
CAN BE COMBINED TO OFFER A VENUE SPREAD OVER 2,440 SQUARE FEET, FOR 
UP TO 120 GUESTS. THE VENUE FEATURES A DROP DOWN PROJECTOR AND 
SCREEN AND LATEST AUDIO-VISUAL AMENITIES FOR SUCCESSFUL EVENTS.





 






TRIDENT MEETINGS & BUSINESS CENTRE:


TRIDENT, BANDRA KURLA, MUMBAI PROVIDES GUESTS WITH AN EXPANSIVE 
ARRAY OF MEETING FACILITIES FOR SMALL OR MEDIUM-SIZED GATHERINGS 
THROUGH TRIDENT MEETINGS.


SPECIAL FEATURES


1. SIX MEETINGS ROOMS OFFERING SEATING FOR 4-12 GUEST.


2. FOUR BOARDROOMS CAN SEAT 8-10 GUEST.


3. RECEPTION AREA  AND  BUSINESS CENTRE WITH SIX DEDICATED 
COMPUTER WORKSTATION AND AN EXTENSIVE LIBRARY OF COFFEE 
TABLE REFERENCE BOOKS.


4. WALL SIZE WINDOWS TO ENABLE NATURAL SUNLIGHT TO BRIGHTEN THE 
ROOM AND EXUDE FRESHNESS.


5. ELECTRONIC BLACKOUT CURTAINS. 


6. SUPERIOR QUALITY LARGE SCREENS WITH WIRELESS TECHNOLOGY 
ENABLED DROP DOWN PROJECTORS IN EACH MEETINGS ROOM WITH 
STATE OF THE ART SPEAKERS AND REMOTE FACILITIES. 


7. BOSE HOME THEATRE SOUND SYSTEMS.


8. LEATHER UPHOLSTERED ERGONOMICS CHAIRS WITH LOW BACK FOR 
LUMBER SUPPORT. 


9. ALL THE MEETING ROOMS HAVE THEIR OWN PRIVATE TERRACE SPACE FOR 
A BREATH OF FRESH AIR DURING THOSE POWER-PACKED SESSIONS. 
THESE EXCLUSIVE TERRACES ARE IDEAL FOR A POST MEETING 
COCKTAIL TO CELEBRATE THE SUCCESS OF A CONFERENCE.


10. ALL THE MEETING ROOM HAVE NATURAL DAY LIGHT.


 






BANQUET


THE BANQUET OPERATIONS ARE QUITE DIFFERENT FROM NORMAL RESTAURANT 
OPERATIONS. THERE ARE VERY FEW BANQUET HALLS IN THE HOTEL, THERE IS A BIG 
BALLROOM CALLED GOLCONDA BALLROOM. THE SIZE OF THE GOLCONDA 
BALLROOM IS 3750 SQ.FT . THE GOLCONDA BALLROOM CAN BE DIVIDED INTO 
THREE PARTS HAVING A SIZE OF 1250 SQ. FT EACH . GOLCONDA BALLROOM IS 
SITUATED ON THE 1ST LEVEL OF THE HOTEL.


 


 






FRONT OFFICE HIERARCHY

 






FRONT OFFICE


FRONT OFFICE IS THE FACE OF 
THE HOTEL. IT IS THE FIRST AREA 
OF CONTACT FOR ANY GUEST WITH 
THE GUEST. WHETHER IT BE 
THROUGH THE RESERVATIONS 
TEAM OR THROUGH THE GUEST 
RELATION EXECUTIVE STANDING 
NEAR THE WELCOME, OR THE BELL 
DESK NEAR THE ENTRANCE, THE 
FRONT OFFICE TEAM IS ALWAYS 
THE FIRST POINT OF CONTACT FOR 

THE GUEST WITH THE HOTEL. IT IS ALSO THE LAST POINT OF CONTACT FOR THE 
GUEST WITH THE HOTEL. THUS, IN A TRUE SENSE FRONT OFFICE CAN MAKE OR BREAK 
THE IMAGE OF THE HOTEL. FOR EXAMPLE - IF THE GUEST COMES IN THE HOTEL AND 
HAS SOME ISSUES DURING HIS CHECK-IN, THE GUEST WOULD EVALUATE THEIR 
EXPERIENCE BASED ON THAT ONE NEGATIVE ASPECT AND WOULD NO BE SATISFIED 
WITH THE SERVICES. SIMILARLY, IF THE GUEST HAS AN AMAZING STAY AND IS HAPPY 
BUT SOMETHING GOES WRONG DURING THE CHECKOUT, IT CAN LEAVE A NEGATIVE 
IMPACT ON THE GUEST AND THE GUEST WONT BE A REPEAT GUEST. THEREFORE, THE 
FRONT OFFICE STAFF HAVE A VEY IMPORTANT ROLE IN THE FUNCTIONING OF THE 
HOTEL. THE FRONT OFFICE DEPARTMENT HAVE A LOT OF DUTIES AND 
RESPONSIBILITIES AND THE SCOPE OF THE DEPARTMENT IS ALSO QUITE LARGE. THE 
FRONT OFFICE DEPARTMENT IS AGAIN DIVIDED INTO VARIOUS SECTIONS-TELEPHONES, 
RESERVATION, RECEPTION, GUEST RELATION EXECUTIVE, BELL DESK, CONCIERGE 
ETC. THE FRONT OFFICE IS USUALLY ASSOCIATED WITH THE SELLING OF THE ROOMS. 
IT IS A POINT OF CONTACT FOR THE GUEST WITH THE GUEST. SOME OF THE MAJOR 
FUNCTIONS OF THIS DEPARTMENT INCLUDE, TAKING RESERVATIONS, GUEST CHECK-
INS, GUEST CHECK-OUTS, HELPING THE GUEST WITH ANY INFORMATION, HELPING 
WITH THE GUEST LUGGAGE, SETTLING OF THE GUEST BILLS, PROBLEM SOLVING, 
DEALING WITH ANY SITUATION THAT MAY ARISE IN THE LOBBY ETC


THUS, THE SCOPE OF FRONT OFFICE DEPARTMENT IS WIDE AND IT IS A VERY 
IMPORTANT DEPARTMENT FOR THE SMOOTH FUNCTIONING OF THE HOTEL. 






ROOMS 


THERE 436 ROOMS AVAILABLE TO THE GUESTS THAT HAVE BEEN FURNISHED AND 
EQUIPPED KEEPING IN MIND THEIR VARIED BUSINESS AND LEISURE NEEDS. THERE 
ARE 412 GUEST ROOMS AND 24 SUITES.


THE DIFFERENT TYPES OF ROOMS THAT ARE AVAILABLE IN THE HOTEL WITH THEIR 
SPECIFICATIONS-


       


DELUXE ROOMS – 199 ROOMS          
SIZE (CARPET AREA) – 325 SQ 
FEET 


LOCATED FROM LEVEL 2 TO LEVEL 8, ALL DELUXE ROOMS ARE DESIGNED TO 
COMFORTABLY ACCOMMODATE TWO ADULTS AND INCLUDE TWIN/KING BEDDED 
CONFIGURATIONS. INTERCONNECTING ROOMS ARE ALSO AVAILABLE IN THIS 
CATEGORY. EACH DELUXE ROOM FEATURES WHITE OAK WOOD FLOORING, A 32” 
LCD TELEVISION WITH A DVD PLAYER, A BEDSIDE ALARM CLOCK RADIO, AN 
ELECTRONIC SAFE, A TEA/COFFEE MAKER, A PERSONAL BAR AND WIRELESS/
WIRED INTERNET ACCESS. FLOOR TO CEILING WINDOWS WITH THERMALLY 
INSULATED GLASS ALLOW AMPLE NATURAL LIGHT INTO THE ROOM WHICH CAN 
BE MODULATED USING A SHEER CURTAIN OR AN ELECTRONICALLY CONTROLLED 
BLACK-OUT BLIND. THESE ROOMS ALSO FEATURE GLASS WALLED 3-FIXTURE 
BATHROOMS FINISHED IN ITALIAN BOTTICINO MARBLE AND EQUIPPED WITH A 
HAIR DRYER, SELF-LIT MAGNIFYING MIRROR, DUAL FLUSHING WATER CLOSETS 
AND A SPEAKER WITH INDEPENDENT VOLUME CONTROLS TO LISTEN TO THE 
TELEVISION. 






       PREMIER ROOMS - 136 ROOMS


      SIZE (CARPET AREA) - 350 SQ FT





THE ROOMS ARE LOCATED FROM LEVEL 2 TO LEVEL 8 IN THE TWO ATRIUM 
TOWERS OF THE HOTEL AND INCLUDE KING AND TWIN-BEDDED 
CONFIGURATIONS. DESIGNED IN A UNIQUE WEDGE SHAPE EXPENDING OUT FROM 
THE ENTRANCE DOOR, THESE ROOMS FEATURE A CURVED WALL OF THE FLOOR 
TO THE CEILING WINDOWS WITH THERMALLY INSULATED GLASS. IN ADDITION 
TO ALL THE FACILITIES PROVIDED IN THE DELUXE ROOMS, PREMIER ROOMS 
ALSO FEATURE A GLASS WRITING DESK AND A 4-FIXTURE BATHROOM WITH A 
SEPARATE RAIN SHOWER CUBICLE. 






      TRIDENT CLUB ROOMS - 77 


      ROOM SIZE (CARPET AREA) = 350-450 





LOCATED ON LEVELS 9 THROUGH 11, TRIDENT CLUB ROOMS ARE THE MOST 
SPACIOUS ROOMS IN THE HOTEL AND ARE IDEAL FOR BUSINESS TRAVELLERS, 
OFFERING COMPLIMENTARY BREAKFAST, TWO-WAY AIRPORT TRANSFERS AND 24-
HOUR BUTLER SERVICE. TRIDENT CLUB GUESTS ENJOY EXCLUSIVE CHECK-IN 
AND CHECK-OUT FACILITIES AT A PRIVATE RECEPTION COUNTER ON LEVEL 9 
AND THE SERVICES OF DEDICATED TRIDENT CLUB STAFF ENSURE THAT EVERY 
REQUEST IS CATERED TO, DOWN TO THE LAST DETAIL. TRIDENT CLUB GUESTS 
ALSO HAVE ACCESS TO THE CLUB LOUNGE THAT SERVES BREAKFAST EVERY 
MORNING AND HOSTS A COCKTAIL HOUR IN THE EVENING WITH 
COMPLIMENTARY TEA, COFFEE AND LIGHT SNACKS THROUGHOUT THE DAY. 
INTERNET USAGE IN THE LOUNGE IS ALSO COMPLIMENTARY FOR TRIDENT CLUB 
GUESTS. AN ADDITIONAL ELEVATOR MEANT EXCLUSIVELY FOR USE ON THE 
CLUB FLOORS - BETWEEN LEVELS 9 THROUGH 11 - ENSURES FURTHER 
ENHANCEMENT OF GUEST PRIVACY AND COMFORT. 






     PRESIDENTIAL SUITE – 1 SUITE 


      SIZE - 2400  SQ.FT


THE LAVISHLY SPREAD OUT PRESIDENTIAL SUITE IS LOCATED ON LEVEL 11, AND 
CAN ONLY BE ACCESSED THROUGH A SEPARATE ELEVATOR FROM THE TRIDENT 
CLUB RECEPTION. THIS SPACIOUS SUITE FEATURES A WELCOME FOYER, A LIVING 
ROOM, A SEPARATE DINING AREA THAT CAN COMFORTABLY SEAT 6 TO 8 GUESTS, 
A WELL-APPOINTED STUDY AND A WALK-IN WARDROBE AND A DUAL-BAY 
BATHROOM. THE SUITE ALSO HAS A FULLY EQUIPPED PANTRY, A POWDER ROOM 
AND A SPECIALLY TRAINED BUTLER AT HAND AROUND-THE-CLOCK TO ENSURE 
EFFICIENT AND PERSONALIZED SERVICE. AN INTERCONNECTING TWIN-BEDDED 
TRIDENT CLUB ROOM IS ALSO AVAILABLE TO ACCOMMODATE CHILDREN OR 
ACCOMPANYING GUESTS. THE PRESIDENTIAL SUITE FEATURES BULLET-ROOF 
WINDOWS AND A TERRACE GARDEN LOCATED JUST OUTSIDE THE WINDOWS, 
PERFECTLY FRAMING A VIEW OF THE POOL AND THE SURROUNDING LANDSCAPE. 
WITH AN ADJOINING SECURITY ROOM PROVIDED WITH A SINGLE BED, ATTACHED 
BATHROOM AND CCTV MONITORING FACILITIES TO HOUSE PERSONAL 
BODYGUARDS OR VALETS, THIS SUITE IS AN IDEAL CHOICE FOR CEO’S, HEADS 
OF STATE AND CELEBRITIES WHO REQUIRE HEIGHTENED PRIVACY OR A HIGH 
SECURITY ENVIRONMENT.  






      DELUXE SUITES – 10 SUITES


      SIZE (CARPET AREA) = 600 SQ.FT





CENTRALLY LOCATED ON THE LEVELS 4 THROUGH LEVEL 8, THE ELEGANTLY 
APPOINTED ONE ROOM DELUXE SUITES OFFER A PANORAMIC VIEW OF THE POOL 
AND ARE ALSO AVAILABLE WITH AN INTERCONNECTING DELUXE ROOM (TO BE 
BOOKED SEPARATELY). IN ADDITION TO REGULAR GUEST ROOM FEATURES, BOH 
THE LIVING ROOM AND THE BEDROOM FEATURE LCD TELEVISION AND DVD 
PLAYER WHILE THE GLASS VANITY COUNTERS WITH SELF-LIT MIRRORS. WITH 
THE COMPLIMENTARY BREAKFAST IN THE ALL-DAY DINING RESTAURANT AND 
AIRPORT TRANSFERS PROVIDED FREE OF CHARGE, THESE SUITES ARE PREFECT 
FOR GUESTS WHO WANT BOTH PRIVACY AND RELAXATION DURING THEIR STAY. 






      TRIDENT CLUB SUITES - 11 


       SIZE = 550 SQ.FT


LOCATED ON LEVELS 9 AND LEVEL 10, TRIDENT CLUB SUITES FEATURE A 
BEDROOM WITH A KING SIZE BED AND A SEPARATE LIVING ROOM. APART FROM 
THESE ALL CLUB FLOOR AMENITIES, THESE SUITES ALSO FEATURE AN LCD 
TELEVISION AND DVD PLAYER IN BOTH LIVING ROOM AND THE BEDROOM. THE 
SPACIOUS BATHROOM HAS A STAND-ALONE BATHTUB LOCATED JUST INSIDE A 
FLOOR-TO-CEILING GLASS WALL, A 22” LCD TELEVISION, DUAL VANITY 
COUNTERS WITH SELF-LIT MIRRORS AND SEPARATE CUBICLES FOR THE SHOWER 
AND WC. 






     PREMIER SUITES – 2 SUITES 


     SIZE - 950 SQ.FT


LOCATED ON LEVEL 10, EACH PREMIER SUITE HAS A FLOOR TO CEILING 
WINDOWS OFFERING AN OUTSTANDING VIEW OF THE POOL FROM THE LIVING 
ROOM AS WELL AS THE BEDROOM. PREMIER SUITES GUEST GET ALL THE 
PRIVILEGES ACCORDED TO A TRIDENT CLUB GUEST. 






RESERVATIONS:


THE MAIN TASK OF THE RESERVATIONS TEAM IN TRIDENT BANDRA KURLA IS TO DEAL 
WITH THE GUEST CALLS AND THE ENQUIRIES MADE FOR THE ROOMS. TRIDENT BEING 
A PART OF THE OBEROI GROUP OF HOTELS, THE RESERVATIONS FOR TRIDENT BANDRA 
KURLA IS DONE BY THE CENTRALISED RESERVATION OFFICE CALLED “OBEROI 
CONTACT CENTRE” ALL THE FUTURE RESERVATIONS FOR ANY OBEROI HOTELS IS 
DONE THROUGH OCC. ANY RESERVATIONS UP TO 24 HOURS ARE TAKEN BY THE STAFF 
IN THE HOTEL. 


THE RESERVATIONS ALSO WORK IN THREE SHIFTS WITH THE FRONT OFFICE STAFF. 
THERE ARE THREE FRONT OFFICE PERSONNEL WORKING IN THE DEPARTMENT IN EACH 
SHIFT. THE RELEVANT ENQUIRY CALLS ARE FORWARDED BY THE TELEPHONES 
DEPARTMENT TO THE RESERVATIONS AND THE APPROPRIATE INFORMATION IS GIVEN 
TO THE GUEST. WHENEVER THE CALL IS PICKED UP BY THE STAFF, FIRSTLY 
IMPORTANT INFORMATION LIKE NAME, ADDRESS, NATIONALITY, DURATION OF STAY, 
ARRIVAL DATE, IS ASKED. THEN IF ROOMS ARE AVAILABLE IN THE HOTEL THEN THE 
PERSONNEL WILL TAKE THE RESERVATION. RESERVATIONS ARE MADE ON ‘OPERA’ A 
PROPERTY MANAGEMENT SYSTEM USED BY THE HOTEL. ALL HE NECESSARY 
INFORMATION RELATED TO THE GUEST STAY IS ASKED AND THE INFORMATION IS 
STORED WHILE TAKING A RESERVATION. THE MODE OF PAYMENT IS ALSO FIXED WHILE 
TAKING THE RESERVATION. IF IT IS A COMPANY BOOKING THEN THE CHARGES ARE 
ALSO DECIDED ACCORDINGLY. IF THERE ARE ANY SPECIAL REQUESTS BY THE GUEST 
THEN THEY ARE ADDED TO THE RESERVATION IN SPECIAL NOTES COLUMN SO THAT 
THE WHEN THE GUEST IS CHECKING IN THE RECEPTION PERSONNEL CAN RECHECK 
THAT ALL THE SPECIAL REQUESTS ARE MET.


 






RECEPTION:


RECEPTION IS MAIN FACE OF THE FRONT OFFICE DEPARTMENT IT IS THE FIRST PLACE 
WHERE THE GUEST GOES DURING CHECK-IN. AFTER THE GUEST COMES IN THE 
HOTEL, THEY FIRST COME TO THE RECEPTION, THE GUEST IS ASKED IF THEY HAVE A 
CHECK-IN OR NOT. THE ENTIRE PROCESS OF THE GUEST CHECK-IN CARRIED OUT BY 
THE RECEPTION. THE GUEST UPON ARRIVAL, IS ASKED FOR THE IDENTITY PROOF AND 
IT IS CHECKED THEN THE GUEST REGISTRATION CARD IS MADE AND THE GUEST 
SIGNATURE IS TAKEN ON THIS. THE GUEST IS ALLOCATED A ROOM ACCORDING TO THE 
GUEST RESERVATION AND THE KEYS ARE HANDED OVER TO THE GUEST. THE CHECK-
OUTS ARE ALSO TAKEN BY THE RECEPTION. OPENING OF THE GUEST FOLIO, ADDING 
CHARGES TO THE FOLIO, SETTLING OF THE BILLS, UPLOADING REGISTRATION CARDS, 
UPLOADING THE NECESSARY INFORMATION IN THE SYSTEM IS ALL DONE BY THE 
RECEPTION. AFTERNOON SHIFT IS THE BUSIEST SHIFT IN THE RECEPTION AS MOST OF 
THE CHECK-INS HAPPEN AT 2PM. THERE IS A SHIFT CHECK LIST FOR THE RECEPTION 
WHICH IS THE AMOUNT OF WORK TO BE CARRIED IN EACH SHIFT WHICH IS SIGNED BY 
THE DUTY MANAGER. APPROPRIATE INFORMATION WHICH IS REQUIRED TO BE GIVEN 
IN THE NEXT SHIFT IS NOTED IN THE LOGBOOK AND THE LOGBOOK IS READ IN THE 
BRIEFING.


BELL DESK:


BELL DESK IS A SECTION WHICH IS MAINLY DEALS WITH THE GUEST LUGGAGE. THE 
GUEST IS ASSISTED AT THE ENTRANCE BY THE BELL DESK THE NAME OF THE GUEST IS 
ASKED AND THEN THE LUGGAGE IS TAKEN IN THE BACK AREA. A LUGGAGE TAG IS 
MADE WITH THE NECESSARY INFORMATION ATTACHED AND A PART OF IT IS KEPT WITH 
THE BELL DESK. BELL DESK ALSO HOLDS LUGGAGE FOR THE GUEST UNTIL THE NEST 
STAY, THEIR BAGS THEN ON THEIR NEXT VISIT ARE ALREADY PRE-PLACED IN THEIR 
GUEST ROOMS. THE LUGGAGE IS KEPT IN A SAFE PLACE IN THE BASEMENT OF THE 
HOTEL. THERE ARE TWO LEVELS , ON TOP LEVEL THE BAGS UNTIL ONE MONTH ARE 
KEPT AND HEN OLDER LUGGAGE IS MOVED IN THE LOWER BASEMENT, THE BELL DESK 
ALSO PERFORMS THE FUNCTION OF PROVIDING  MORNING NEWSPAPER IN THE ROOMS. 
SOME GUEST WHO HAVE GIVEN PREFERENCES FOR THEIR PAPER, THOSE PARTICULAR 
PAPERS ARE KEPT. THE BELL DESK ALSO INTRODUCES THE GUEST TO THE HOTEL AND 
TELL THEM ABOUT THE VARIOUS FACILITIES AND SERVICES PROVIDED IN THE HOTEL 






BUSINESS CENTRE:


TRIDENT, BANDRA KURLA OFFERS THE MOST SOPHISTICATED AND ADVANCED 
FACILITIES FOR BUSINESS MEETINGS, CONFERENCES AND PARTIES, AS WELL AS 
FOR CORPORATE RETREATS. ELEGANT DÉCOR, INTERNATIONAL CUISINE, 
ATTENTIVE SERVICE AND METICULOUS ATTENTION TO DETAIL, MAKE THIS A 
PERFECT VENUE, AND IN MORE WAYS THAN ONE, A HOTEL FOR THE NEW 
MILLENNIUM.


 






SANDOUK:


THE HOTEL BOUTIQUE, SANDOUK, OFFERS TRADITIONAL INDIAN JEWELLERY, 
EXCLUSIVE APPAREL AND HOME LINEN FROM MASTER CRAFTSMEN AND TOP INDIAN 
DESIGNERS AND A RANGE OF SPA PRODUCTS BASED ON AYURVEDA. THIS, IN ADDITION 
TO LEATHER MERCHANDISE, DELICATE HANDBAGS, PASHMINA SHAWLS AND SILK, 
MAKING EVERY VISIT TO SANDOUK A TRULY ENRICHING EXPERIENCE.


THUS THESE ARE THE FACILITIES AND SERVICES PROVIDED BY THE HOTEL . THE 
GROUP'S COMMITMENT TO EXCELLENCE, ATTENTION TO DETAIL AND PERSONALISED 
SERVICE BY HIGHLY MOTIVATED AND WELL TRAINED STAFF HAS ENSURED A LOYAL LIST 
OF GUESTS AND ACCOLADES IN THE WORLDWIDE HOSPITALITY INDUSTRY.


 






OTHER GREAT FACILITIES:


1. CONTEMPORARY SPA WITH STEAM ROOM FACILITIES


2. A FITNESS CENTRE WITH STATE-OF-THE-ART EQUIPMENT AND A WORLD 
CLASS SPA WITH RESTFUL THERAPIES ADD A SPECIAL DIMENSION TO THE 
HOTEL.


3. OUTDOOR SWIMMING POOL ON THE 3RD FLOOR.  


4. 8 THERAPY ROOMS, EACH WITH AN ENCLOSED GARDEN COURTYARD.


5. FULLY EQUIPPED FITNESS CENTRE.


6. A BEAUTY SALON NAMED SILHOUETTE. 


 






HOUSEKEEPING HIERARCHY:


 






HOUSEKEEPING:


HOUSEKEEPING IS AN OPERATIONAL DEPARTMENT IN A HOTEL, WHICH IS 
RESPONSIBLE FOR CLEANLINESS, MAINTENANCE, AESTHETIC UPKEEP OF ROOMS, 
PUBLIC AREAS, BACK AREAS AND THE SURROUNDINGS. HOUSEKEEPING DEPARTMENT 
IN A HOTEL HAS A WIDE SCOPE AND IS VERY IMPORTANT, WITHOUT THE DEPARTMENT 
THE BASIC HYGIENE AND THE UPKEEP OF THE ROOM WOULDN’T BE POSSIBLE. IT HAS A 
LOT OF SECTIONS WORKING UNDER THE DEPARTMENT, SOME OF THE SECTIONS 
INCLUDE-


1. LAUNDRY


2. UNIFORM AND LINEN ROOM


3. GUEST-ROOMS AND LOBBIES


4. PUBLIC AREA 


5. HOUSEKEEPING DESK


6. MINIBAR


7. FLORIST


HOUSEKEEPING CAN BE DEFINED AS ‘PROVISION OF A CLEAN, COMFORTABLE, 
SAFE AND AESTHETICALLY APPEALING ENVIRONMENT’.


HOUSEKEEPING DEPARTMENT IS MAINLY LOCATED IN THE BACK AREAS OF THE 
HOTEL. TWO FLOOR PANTRIES ARE LOCATED ON EACH FLOOR. LAUNDRY, LINEN 
ROOM, MINIBAR, HOUSEKEEPING STORE ARE ALL LOCATED IN THE BACK AREA 
OF THE HOTEL. ALL THESE AREAS ARE LOCATED ON THE 1ST FLOOR OF THE 
HOTEL. 


 






DIFFERENT EQUIPMENTS AND CLEANING AGENTS USED IN THE 
DEPARTMENT:


THE CLEANING AGENTS AND EQUIPMENT USED BY THE GRA ON THE FLOOR 
PANTRIES 


TASKI R1 – SANITIZER


TASKI R3 – GLASS CLEANER 


TASKI R6 – WC CLEANER


EMERALD SCRUB – FOR CLEANING METAL SURFACES AND BATHROOM FIXTURES 


DUSTERS AND GLASS CLOTHES


TOILET BRUSH AND UPHOLSTERY BRUSH  


CANISTER TYPE VACUUM CLEANERS ( TASKI )


ALL THE CLEANING AGENTS ARE PROVIDED BY AIR-SEAL/DIVERSITY ,COMPANY


GUEST SUPPLIES IN THE GUEST-ROOMS 


• BODY CLEANSER  


• HAIR CLEANSER 


• BODY SOAP


• HAIR CLEANSER                                 


• HAIR CONDITIONER   


• BODY MOISTURISER


• COTTON BUDS


• SANITARY BAG


• LOOFAH 


• NEWSPAPER 


• DENTAL & SHAVING KIT


• FRUIT BASKET 









TOWEL ART


 






FOOD PRODUCTION AND PATISSERIE HIERARCHY:





 






FOOD PRODUCTION:


COOKING HAS NEITHER BEEN A DISCOVERY NOR HAS IT BEEN AN INVENTION; IT 
HAS BEEN AN EVOLUTION AND FOOD HAS BEEN CHANGED WITH TIMES AND 
SOCIETIES. FOOD IS ONE OF THE BASIC REQUIREMENTS FOR SURVIVAL AND ALL 
THE WARS HAVE BEEN FOUGHT FOR MERE SURVIVAL ONLY. HOWEVER TODAY 
THE DEFINITION OF FOOD HAS CHANGED TODAY THE MAN NOT ONLY EATS FOR 
THE BASIC SURVIVAL BUT DUE TO VARIOUS SOCIAL AND CULTURAL NORMS AS 
WELL. THE FOOD WE EAT TODAY IS A VERY EVOLVED VERSION OF THE FOOD 
THAT OUR ANCESTORS USED TO EAT. FOOD KEEPS ON CHANGING AND 
ADAPTING TO THE DIFFERENT SITUATIONS AND THE FASHION TRENDS, SOCIETY 
ETC AND KEEPS ON EVOLVING. THEREFORE, THE STUDY OF FOOD PRODUCTION 
IS A COMPLEX ONE WHERE THE FOOD HANDLER MUST CONSTANTLY KEEP 
EVOLVING THEMSELVES FOR STAYING IN THE BUSINESS.


TRIDENT, BANDRA KURLA, HAS A WIDE SELECTION OF FOOD OUTLETS FOR THE 
GUEST TO SELECTION THEIR FAVOURITE TYPE OF CUISINE AND HAVE A GREAT 
DINING EXPERIENCE ACCORDING TO THEIR MOODS AND THE MEALS. TRIDENT 
HAS ALL POSSIBLE CUISINES FOR THE GUEST WHICH HELPS TAKING THE GUEST 
ON A CULINARY JOURNEY. IN ADDITION TO THE REGULAR MENU, THERE ARE 
ALSO MANY TYPES OF DIFFERENT FESTIVALS AND CARNIVALS GOING ON IN THE 
RESTAURANT WHICH SERVE A VARIETY OF DIFFERENT WORLDLY FOODS AND THE 
TRENDING FOODS.


THERE ARE DIFFERENT TYPES OF RESTAURANTS AND THE KITCHENS ARE SUITED 
T O F I T T H E S E 
TYPES OF KITCHEN 
ACCORDINGLY


 






O22 KITCHEN OR THE MAIN KITCHEN :


O22 KITCHEN ACTS AS THE MAIN KITCHEN IN THE HOTEL. IT IS DIVIDED INTO 
VARIOUS SMALL SECTIONS WITHIN. O22 KITCHEN SERVES FOOD TO MANY DIFFERENT 
PLACES IN THE HOTEL, IT SERVES TO THE O22 RESTAURANT, IN ROOM DINING, BAR 
LOUNGE, CLUB LOUNGE, TRIDENT PATISSERIE AND DELICATESSEN, POOL LOUNGE, 
TRIDENT MEETINGS. SERVING FOR SO MANY KITCHENS AT ONCE THE KITCHEN IS 
ALWAYS BUSY AND HAS A LOT OF STAFF WORKING IN THIS KITCHEN. THE KITCHEN IS 
DIVIDED INTO VARIOUS SECTIONS IN FORMS OF SMALL SATELLITE KITCHENS. THE 
DIFFERENT SECTIONS OF THE O22 KITCHEN ARE AS FOLLOWS-  


VEGETABLE PREPARATION - IT IS THE CLOSEST KITCHEN NEAR THE RECEIVING AREA 
AND IS MEANT FOR STORING AND PREPARING VEGETABLES REQUIRED FOR VARIOUS 
KITCHENS IN VARIOUS DISHES. DAILY REQUISITIONS MADE BY THE HEAD CHEFS IN 
EACH SECTION ARE STORED HERE, THERE IS A WALK-IN REFRIGERATOR ATTACHED TO 
THIS KITCHEN. HERE THERE IS ALSO A PROVISION FOR PREPARING THE VEGETABLES, 
WORK STATIONS WITH APPROPRIATE CHOPPING BOARDS ARE PLACED INSIDE THIS 
ROOM. THE VEGETATIONS ARE ALWAYS KEPT NEATLY ARRANGED ACCORDING TO THE 
FIRST IN FIST OUT PRINCIPLE. THERE IS A POTATO PEELING MACHINE BY HOBART. 
THIS MACHINE WORKS ON ELECTRICITY AND THE MECHANISM IS AS FOLLOWS- THERE 
SHOULD BE A CONTINUOUSLY WATER SUPPLY CONNECTED TO THE MACHINE. THE 
CHEF ADDS THE POTATOES IN THE MACHINE AND 
CLOSES THE LEVER, THE MACHINE STARTS 
WORKING. THE MACHINE PEELS THE POTATOES BY 
ROTATING THE POTATOES AND WASHING THEM AT 
THE SAME TIME. THIS MACHINE ENABLES MINIMUM 
WASTAGE OF THE POTATO.


 






THERE IS ALSO AN INDUSTRIAL BUFFALO CHOPPER PLACED INSIDE THIS KITCHEN, IT 
HELPS IN MINCING THE GARLIC AND GINGER INTO FINE FORM. IT IS VERY VERSATILE 
AND IS ALSO USED IN THE CHOPPING VARIOUS OTHER VEGETATIONS FOR STUFFING 
AND MOSTLY FOR CHINESE PREPARATIONS. HOBART COMPANY’S BUFFALO CHOPPER IS 
USED IN THE HOTEL. 


THE CHEFS ARE NOT ASSIGNED TO WORK IN THIS KITCHEN, EVERYDAY FROM ALL 
SECTIONS OF THE KITCHEN THE CHEFS COME AND WORK IN THIS SECTION AND GO 
BACK TO THEIR ORIGINAL SECTION. THIS SECTION IS ALSO USED BY THE MAYA, 
BOTTICINO AND BANQUET KITCHEN. BUTCHERY CDP IS RESPONSIBLE FOR UPKEEP OF 
THIS KITCHEN. 


 






BUTCHERY -


BUTCHERY IS A VERY IMPORTANT KITCHEN FROM THE POINT OF BUDGET CONTROL IN 
THE KITCHEN. A GOOD BUTCHER CAN HELP IN SAVING LOT OF RESOURCES FOR THE 
KITCHEN, THEREFORE METICULOUS FUNCTIONING IS VERY IMPORTANT. THE 
BUTCHERY WORKS IN CO-ORDINATION WITH THE FOOD STORES.


DAILY REQUIREMENT OF THE MEAT IS REQUISITE TO THE STORE, ON BASIS OF THAT 
THE BUTCHERY PREPARES DIFFERENT CUTS OF THE MEAT. AND STORES THESE CUTS 
AFTER DATE TAGGING AND VACUUM-SEALING IN THE DEEP FREEZER INSIDE THE 
KITCHEN. THE KEY FOR THIS FREEZER IS KEPT WITH THE FOOD STORES AND ONLY 
THEY CAN OPEN THEM. THERE ARE A LOT OF DIFFERENT EQUIPMENT WHICH ARE 
USED IN THE BUTCHERY. 


BONE SAW, THERE IS A MACHINE WHICH IS USED FOR 
SAWING THROUGH THE MEAT BONES (GOAT). IT IS A 
VERY DANGEROUS MACHINE AND NEEDS TO BE 
OPERATED WITH ALL THE SAFETY PRECAUTIONS 


INDUSTRIAL MEAT MINCER IS ALSO USED IN THE KITCHEN IT 
HELPS TO MINCE MEAT WHICH IS REQUIRED IN VARIOUS 
MEAT PREPARATIONS. 





VACUUM SEALER IS A MUST IN A BUTCHERY SECTION, 
THIS MACHINE REMOVES THE VACUUM INSIDE WHILE 
PACKING THE MEAT CUTS, IT HELPS TO KEEP THE MEAT 
FRESH FOR A LONG PERIOD OF TIME.  






THE BUTCHERY PROCESSES THE MEAT ACCORDING TO THE CUTS NEEDED IN SOME OF 
THE KITCHENS IN DIFFERENT PREPARATIONS. SOME OF THE CUTS USED IN KITCHEN 
ARE AS FOLLOWS-


1. CHICKEN BREAST WITH SKIN


2. CHICKEN BREAST WITHOUT SKIN


3. CHICKEN LEG WITH AND WITHOUT SKIN


4. CHICKEN MINCE


5. LAMB MINCE 


6. LAMB LEG 


7. LAMB BOTI


8. CHICKEN CAFÉ CUT


9. FISH FILLET 


10. FISH CUTS


11. PRAWNS CLEANING


12.  PORK CLEANING 


THE BUTCHERY AT TRIDENT ONLY WORKS ON CHICKEN, LAMB AND FISH. THE 
BACON AND ANY OTHER COLD CUTS, PRAWNS ARE BROUGHT READYMADE. 


THE BUTCHERY WORKS FROM 8 AM TO 6 PM AND IS CLOSED ON SUNDAYS.


EXTREME HYGIENE AND SANITATION SHOULD ALWAYS BE MAINTAINED WHILE 
TRAINING IN THE BUTCHERY. A LOT OF RAW MEAT IS BEING PROCESSES 
THEREFORE IS IT BEST THAT LEAST EXPOSURE TO MICROORGANISMS IS MADE. 
THE BUTCHERY CHEFS HAVE TO WEAR GLOVES AND PROTECTIVE MASKS WHILE 
WORKING. THE CHEFS ALSO NEED TO BE EXTRA CAUTIOUS AS THEY WORK WITH 
VERY SHARP KNIVES AND EQUIPMENT. THE BUTCHERY PROVIDES FOR VARIOUS 
MEAT CUTS FOR ALL KITCHENS.


 






COLD FOOD PREPARATION (BUFFET)


THERE IS A SMALL KITCHEN LOCATED INSIDE THE BUTCHERY, THE CFP BUFFET 
KITCHEN IS MEANT FOR PREPARING THE SALADS REQUIRED IN THE O22 BUFFET, 
AS WELL AS ANY BANQUET EVENTS THAT MAY BE HAPPENING. A VARIETY OF 
DIFFERENT SALADS ARE PREPARED HERE. ON A DAILY BASIS THE STAFF PREPARES 
FOR THE BREAKFAST BUFFET, THE FRESHLY CUT FRUITS ARE PREPARED DURING 
NIGHT SHIFT FOR THE MORNING BUFFET. THE COLD CUTS REQUIRED FOR THE 
BUFFET ARE ALSO STORED HERE. THE CFP ALA CARTE AND THE BUFFET TEAM 
WORK TOGETHER AND ARE CONSIDERED AS ONE SECTION EVEN THOUGH THE 
KITCHENS ARE SEPARATE. THE CHEFS PREPARE THE SALADS AND KEEP THEM 
READY BEFORE EVERY MEAL. THE CHEFS PREPARE THE MEALS BASED ON THE NO. 
OF RESERVATIONS ETC. FOR THE LUNCH AND DESSERT BUFFET THERE ARE 
AROUND 7 VEGETARIAN AND 7 NON-VEGETARIAN SALADS THAT ARE REQUIRED. 
ALONG WITH THAT CHOPPED TOMATOES, ONIONS, 
BOILED QUINOA, VINAIGRETTE IS NEEDED FOR 
‘MAKE YOUR OWN SALAD’ COUNTER. IN THE 
SEVEN TYPES OF SALADS THERE ARE 3 COMPOUND 
SALADS, THESE ARE VERY ELABORATE IN NATURE 
AND THE INGREDIENTS VARY ON BASIS OF THE 
DAY, AVAILABLE INGREDIENTS ETC. THESE ARE 
SEPARATE COMPLETE INGREDIENTS ON THEIR 
OWN.


COLD FOOD PREPARATION (ALA  CARTE)


CFP ALA CARTE IS A KITCHEN WHICH IS ALSO A AIR-CONDITIONED KITCHEN, IT 
PROVIDES COLD FOODS AND SANDWICHES 
THROUGHOUT THE HOTEL. FRESHLY CUT FRUIT, 
FRUIT JUICES, SANDWICHES, HEALTHY SALADS, ARE 
PREPARED IN THIS SECTION. IT IS ONE BUSY 
SECTION OF THE HOTEL AS IT WAS A WIDE SPREAD, 
A LOT OF ORDERS FROM MEETINGS, POOL 
LOUNGE, CLUB LOUNGE ARE GIVEN FROM HERE. 
CFP HAS THE WIDEST SPREAD IN THE BREAKFAST 
BUFFET AS WELL. 






BAKERY AND PATISSERIE


THE BAKERY AND THE PASTRY ARE ADJOINING SECTIONS AND WORK TOGETHER. 
THIS SECTION PROVIDES FOOD FOR ALL THE DEPARTMENTS WHERE EVER THERE 
IS A NEED FOR BREADS OR DESSERTS. A VOUCHER IS GIVEN FROM OTHER 
DEPARTMENTS WHENEVER THERE IS NEED FOR ANY SUCH PRODUCT. THE 
BAKERY PRODUCES A VARIETY OF BREADS THAT ARE USED IN MANY OF THE 
RESTAURANTS THE BREAD IS THEN USED IN THE CFP SECTION TO MAKE 
SANDWICHES OR TO BE SERVED AS IT IS. O22 SERVES A SPECIAL BREAD BASKET 
TO ALL GUESTS UPON SEATING THOSE BREADS ARE ALSO PROVIDED BY THE 
BAKERY PEOPLE. ONE MORE IMPORTANT TASK PERFORMED BY THE BAKERY IS 
THE PREPARATION OF THE BREAKFAST PASTRIES THE BAKERY PREPARES OVER 16 
TYPES OF BREAKFAST PASTRIES IN THE NIGHT SHIFT FOR BREAKFAST. THEY ALSO 
BAKE ARTISAN BREADS FOR THE TRIDENT PATISSERIE AND DELICATESSEN. 
EVERY DAY FRESH BREADS ARE PROVIDED IN THE RESTAURANTS O22 AND 
BOTTICINO. SOME OF THE BREADS WHICH ARE BAKED DAILY IN THE KITCHEN; 
GARLIC TWISTS, CIABATTA BREAD, BRIOCHE, FOCACCIA, FLUTES, HARD SOUR 
DOUGH ROLLS, ETC.


THE BREAKFAST PASTRIES INCLUDE CROISSANTS, PAIN 
AU CHOCOLATE, DONUTS, DANISH PASTRY, 
BREAKFAST BRIOCHE, ALMOND FRANGIPANI, MUFFINS 
ETC. THE BAKERY HAS ONE ROTARY OVEN AND ONE 
DECK OVEN WITH FOUR DIFFERENT DOORS AND ONE 
PROVER. THE PASTRY SECTION ALSO BAKES A VARIETY 
OF COOKIES THAT ARE USED IN TRIDENT MEETINGS, 
THEY ARE SERVED WITH THE TEA AND COFFEE AS 
ACCOMPANIMENTS 


CHOCOLATE  ROOM 


CHOCOLATE ROOM IS ALSO A PART OF THE 
PASTRY SECTION, HERE VARIOUS EDIBLE 
GARNISHES ARE PREPARED FOR THE DESSERTS AS 
WELL AS VARIOUS GOURMET CHOCOLATES ARE 
PREPARED FOR SELLING IN THE PATISSERIE 






INDIAN KITCHEN: 


THE INDIAN KITCHEN PREPARES A VARIETY OF AUTHENTIC INDIAN FOODS FOR 
THE O22 RESTAURANT. IT ALSO HAS A LIVE TANDOOR SETUP FOR THE 
TANDOOR PREPARATIONS. THE BASIC GRAVIES AND THE SAUCES ARE PREPARED 
AND KEPT READY BY THE SAUCIER. THE INDIAN KITCHEN BEING THE BUSIEST 
KITCHEN NEEDS A LOT OF PRE-PREPARATIONS TO BE DONE BEFORE THE SERVICE 
SO THAT ONCE THE SERVICE BEGINS, WE DON’T HAVE ANY PROBLEMS. IN THE 
KITCHEN THERE ARE STORAGE UNITS WHICH ARE REFRIGERATED. IN THESE 
SETUPS THE HALF-PREPARED FOOD IS KEPT READY SO THAT FINISHING TOUCHES 
CAN BE ADDED AND THE FOOD CAN BE SENT OUTSIDE


WESTERN KITCHEN:


THE WESTERN KITCHEN PREPARES A VARIETY OF DELICIOUS CONTINENTAL DISHES, 
THE MENU COMPRISES OF VARIOUS OMELETTES, 
LASAGNE AND ROASTS AND MEAT PREPARATION. THERE 
IS A WESTERN FOOD COUNTER IN THE O22 FOR THE 
BUFFETS. THERE ARE DIFFERENT SUB-SECTIONS IN THE 
KITCHEN AS WELL A LIVE PIZZA COUNTER IS THE PART 
OF WESTERN KITCHEN, ASIAN FOOD SECTION IS ALSO 
PART OF WESTERN KITCHEN.


 






LEARNING FROM PROPERTY


FOOD & BEVERAGE SERVICE:


• WIPING OF GLASSWARE, CUTLERY AND CROCKERY.


• FOLDING GUEST NAPKINS


• SET UP COVERS ON GUEST TABLES.


• LEARN HOW TO USE THE COFFEE MACHINE.


• LEARN HOW TO MAKE DIFFERENT TYPES OF HOT BEVERAGES 
LIKE - MACCHIATO, HOT CHOCOLATE, VARIOUS TYPES OF TEAS.


• PREPARE COFFEE ORDERS.


• SET UP BAR TROLLEY IN CLUB LOUNGE.


• SERVE GUEST ORDERS ON THEIR TABLE.


• SERVE TEA AND COFFEE TO GUESTS ON THEIR TABLE.


• PERFORM SERVICE OF WINE, SPIRITS AND OTHER SOFT 
BEVERAGES.


• PICK UP STORE.


• LEARN HOW TO PUNCH AN ORDER ON THE MICROS SYSTEM.


• LEARN HOW TO HOLD A BUFFET IN BANQUETS AND REFILL THE 
SAME AS REQUIRED. 






LEARNING FROM PROPERTY


HOUSEKEEPING:


• LEARN ABOUT THE DIFFERENT AMENITIES PLACED IN THE 
GUEST ROOMS.


• LEARN HOW TO CLEAN AN OUT OF ORDER ROOM.


• RE-STOCK MINI-BAR ITEMS IN THE ROOMS.


• REPLENISH SOILED LINEN AND USED AMENITIES IN GUEST 
ROOMS.


• LEARN HOW TO MAKE A BED.


• LEARN ABOUT DIFFERENT TYPES OF DUVETS OFFERED FOR THE 
GUESTS IN THE PROPERTY.


• LEARN ABOUT DIFFERENT TYPES OF PILLOWS OFFERED FOR THE 
GUESTS IN THE PROPERTY.


• UNDERSTAND THE OPERATIONS OF THE UNIFORM ROOM.


• UNDERSTAND THE OPERATIONS OF THE LINEN ROOM.


 






LEARNING FROM PROPERTY


FRONT OFFICE:


• WELCOME GUEST WITH FOLDED HANDS


• LEARN ABOUT OPERATIONS OF SANDOUK


• LEARN ABOUT PRODUCTS FOR SALE IN SANDOUK


• LEARN HOW TO DO BILLING FOR A PRODUCT FOR SALE IN 
SANDOUK.


• SOLD PRODUCTS TO GUESTS FROM SANDOUK


• ESCORT GUESTS FOR A VVIP EVENT - MAHINDRA BLUES’ 
COCKTAIL DINNER AT COLOSSEUM


• LEARN HOW TO MAKE C-FORM AND REGISTRATION CARDS


• PROVIDE ASSISTANCE TO GUESTS WITH THEIR LUGGAGE.


 






LEARNING FROM PROPERTY


KITCHEN:


• LEARN ABOUT THE OPERATIONS OF THE WESTERN SECTION OF 
MAIN KITCHEN AND HELP WITH THE SAME.


• DO BREAKFAST CLOSING OF WESTERN KITCHEN. 


• LEARN HOW TO PREPARE VARIETY OF DISHES AT LIVE COUNTER 
LIKE PANCAKES, MUMBAI SANDWICH, GHOOGNI, SHAWARMA, 
ETC.


• LEARN HOW TO MAKE RED SAUCE (PELATI) FOR PASTA. 


• PREPARE EGG ORDERS FOR GUESTS. 


• PICK UP STORE. 


• LEARN ABOUT OPERATION OF THE PIZZA COUNTER.


• PREPARE RAVIOLI FOR THE BUFFET


• PREPARE ZUCCHINI INVOLTINI


• LEARN ABOUT PREPARATION OF BURRATA SALAD.


• PREPARE DIFFERENT KINDS OF BREADS LIKE FOCACCIA, SOFT 
ROLLS AND LAVASH.


• PREPARE TIRAMISU AND COMPOTES. 


• PREPARE SUGAR FREE BANANA BREAD.  






CHANGE IN ME


• AS I WENT AHEAD WITH MY TRAINING, I GOT TO LEARN ABOUT 
THE DIFFERENT ASPECTS OF HOTEL MANAGEMENT. WHICH 
INCLUDE DEPARTMENTS SUCH AS FOOD AND BEVERAGE SERVICE, 
HOUSEKEEPING, FRONT OFFICE AND KITCHEN.


• INDUSTRIAL TRAINING HAS PROVIDED ME WITH AN 
OPPORTUNITY TO WIDEN MY KNOWLEDGE ABOUT THE 
INDUSTRY.


• I RECOGNISED MY STRENGTHS AND WEAKNESSES THAT WOULD 
BE MORE HELPFUL TO DEVELOP MY SKILLS FURTHER.


• INDUSTRIAL TRAINING HELPED ME INCREASE MY ENERGY AND 
DEVOTION TOWARDS WORK.


• IT HELPED ME INTERACT WITH GUESTS, BECOME MORE 
RESPONSIBLE AND ACCOUNTABLE.


• HELPED ME BECOME MORE CONFIDENT.


• INDUSTRIAL TRAINING ALSO GAVE ME A TON OF MEMORABLE 
LIFE EXPERIENCES.
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Priyanshu Mishra 
Tanvi Chavan 
Siddhesh Bankar 

Saachi Rathod 

Sahil More 

Rohit Gawde 

Purva Dhobale 

Sanjay Ozarkar 
Nikhil Pathare 

Harsh Mahajan 
Chaitanya Gadi 
Abhishck Sutar 
Krupali Parmar 
Devika Bhirud 

Sarvesh Kadam 

Prathmesh Teli 

Sahil Jadhav 

Kashish Khan 

Mahesh Suryawanshi 
|Jayanth Y 
Param Dhotre 

Javad Tambe 

Nagendra Kasable 
Prasad Dengle 
Vinod Singh 
Yash Thakur 

SIBA GOLDAR 

ATHANG SHELKE 

VIKAS VISHWAKARMA 

SAARTHAK JOSHI 

KAUSTUBH PATOLE 

ROHIT GUPTA 

NISHA JAISWAL 

KALPESH Patil 

NILESH THAKUR 

MEHUL GALAIYA 

OMKAR BHOIR 

AFFILIATED TO UNIVERSITY OF MUMBAI 

PRATHAM PATEL 

ARUN MUCHHALA GROUP 

SAI SHIVA EDUCATIONAL TRUST'S 

SHUBANKAR KORGAONKAR 

Student's Internship record 2022-2023 

Mrs, DEEPA UPLAP 

TRAINING COORDINATOR 

HOTEL NAMES FOR 
INTERNSHIP 

Trident Nariman Point 

Trident Nariman Point 

Trident BKC 

Trident BKC 

Trident BKC 

Trident BKC 

Westin Powai 

Westin Powai 

Westin Powai 

Westin Powai 

Westin Powai 
Westin Powai 

St. Regis 

St Regis 
|St. Regis 
| St. Regis 
St. Regis 
Sofitel BKC 

Mirador 

Mirador 

Planet Hollywood 
Planet Hollywood 

Satkar residency 

|Suraj Byke Plaza 
Fortune Park Lake City 

INTERNATIONAL INTERNSHIP 

BOAT HOUSE 

STARTON SKI RESORT 

STARTON SKI RESO RT 

RITZ CARLTON 

LONG BEACH RESORT 

LONG BEACH RESORT 

AMBRE RESORT 

AMBRE RESO RT 

LONG BEACH RESO RT 

AMBRE RESO RT 

AMBRE RESORT 

SUGAR BEACH RESORT 

TAMASSA RESORT 

COLLE GE OF 

VHHON 

DURATION OF INTERNSHIP 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 
15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

4 NOV 2022 TO 4 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

10 APRIL 2023 TO 10 JUNE 2023 

18 NOV 2022 TO 18 APRIL 2023 

21 NOV 2022 TO 23 APRIL 2023 

15 NOV 2022 TO 15 APRIL 2023 

LEFT COURSE 

|5 dec 2022 To 5 june 2023 
25 DEC 2022 TO 30 APRIL 

|3 DEC 2022 TO 30 APRIL 2023 

14 JAN2023 TO 11 APRIL 2023 
2 DEC 2022 TO 5 MAY 2022 

2DEC 2022 TO 5 MAY 2023 

8 DEC 2022 TO 30 APRIL 2023 
DEC 2022 TO 5 MAY 2022 

2 DEC 2022 TO 5 MAY 2022 

2 DEC 2022 TO 5 MAY 2022 

02 DEC 2022 TO 29 APRIL 2023 

13 JAN 2023 TO 10 MAY 2023 

18 March to 18 June 2023 

Mr. BIÞIN JADHAV 
PRINCIPAL 

BOMBAY -PUBLIC TRUST ACT REGD. NO.E. 14522 MUMBAI 22-12-1994 
Sai baba Vihar Complex, Ghodbunder Road, Thane - 400 615. Phone Number: 022- 2597 3939 / 1199 / 0354 

Email i- amichmtp@gmail.com | WebSite: www.amichm.com 













 















THE WESTIN 
MUMBAI POWAI LAKE 

Dear 

From 

NIKHIL PaADEEP 

We are pleased to present this certificate to you on successful completion of your 

Industrial Exposure 

15 TM Noy- 2022 

Your attendance was 

PATHARE 

Overall your performance has been 

to 15". APR -2023 

ExceLLeNT 

We wish you luck in your endeavors. 

Marriott. 

% and 

EXECUTIVE APARTMENTS 

LAKESIDE CHALET - MUMBAI 

MEGHA UPPAL 
Training Manager 









Saibaba vihar Complex, Anand Nagar, Ghodbunder Road Thane (West) - 400 615 
Tel.: +91 22 25971111 /25971234| E-mail info.thane@thebyke.com 

Date: 15th April 2023 Website i www.thebyke.com 

This is to certify that Mr. Prasad Suresh Dengle has undergone training from 15h 

November 2022 to 15th April 2023 at our hotel, "The Byke Suraj Plaza' located at Thane. 

Thank you. 

During this period he has worked in all the core departments which include Housekeeping, 

Food Production and Food & Beverage Service. 

Regards, 

Mr. Prasad Suresh Dengle was found to be motivated, dedicated, and h¡rdworking and has 

zeal to learn new things. We were pleased with his overall performance. 

he 

We wish him all the Best for his future endeavours. 

Pràska Patil 

SURAJPLAZA 

For, The Byke Suraj Plaza Thane, 

Human Resourc�s 

THE PRIDE OF THANE 

To Whomsoever It May Concern: 

oTALIT 
HRD 

E! Green. S!ay Euergree. 

g 3H 



I7th April., 2023 

His conduct & performance was found to be Very Good. 

TO WHOM IT MAY CONCERN 

This is to certify that Prathamesh Teli has completed his Internship Training at The St. Regis 
Mumbai from I_th November, 2022 to I5th April, 2023. 

We wish hím all the very best for his future endeavors. 

For The St. Regis Mumbai 

Arti Dadhich 

Training Manager 

462 Senapatí Bapat Marg 
Lower Parel, Mumbaí 400013 

STREGIS 
MMUMBAI 

















THE WESTIN 
MUMBAI POWAI LAKE 

Dear 

From 

NIKHIL PaADEEP 

We are pleased to present this certificate to you on successful completion of your 

Industrial Exposure 

15 TM Noy- 2022 

Your attendance was 

PATHARE 

Overall your performance has been 

to 15". APR -2023 

ExceLLeNT 

We wish you luck in your endeavors. 

Marriott. 

% and 

EXECUTIVE APARTMENTS 

LAKESIDE CHALET - MUMBAI 

MEGHA UPPAL 
Training Manager 



INTERNATIONAL TRAINING 2022-23 

 

SR. 
NO 

NAME DEPT HOTEL LOCATION COUNTRY 

1 SIBA GOLDAR FPP BOAT HOUSE KENNEBU NKPORT U.S.A 

2 ATHANG SHELKE F&B STARTON SKI 
RESORT 
 

VERMOUNT U.S.A 

3 VIKAS 
VISHWAKARMA 

F&B STARTON SKI 
RESORT 
 

VERMOUNT U.S.A 

4 SAARTHAK 
JOSHI 

FPP RITZ CARLTON ARIZONA U.S.A 

5 KAUSTUBH 
PATOLE 

FPP LONG BEACH 
RESORT 

POSTE DE FLACQ MAURITIUS 

6 ROHIT GUPTA F&B LONG BEACH 
RESORT 
 

POSTE DE FLACQ MAURITIUS 

7 NISHA 
JAISWAL 

FPP AMBRE 
RESORT 

BELLE MARE MAURITIUS 

8 KALPESH 
PATIL 

FPP AMBRE 
RESORT 

BELLE MARE MAURITIUS 

9 NILESH 
THAKUR 

F&B LONG BEACH 
RESORT 

POSTE DE FLACQ MAURITIUS 

10 MEHUL 
GALAIYA 

F&B AMBRE 
RESORT 

BELLE MARE MAURITIUS 

11 SHUBANKAR 
KORGAONKAR 

F&B AMBRE 
RESORT 

BELLE MARE MAURITIUS 

12 OMKAR SALVI F&B SUGAR BEACH 
RESORT 

WOLMAR MAURITIUS 

13 PRATHAM 
PATEL 

F&B TAMASSA 
RESORT 

BEL OMBRE MAURITIUS 

 

























10th May 2023 

SUGAR 
BEACH 

MAURITIUS 

TO WHOM IT MAY CONCERN ,. 

We hereby certify that Bhoir Omkar Shyam bearing ID no W7241549 was employed as 

Trainee Cook in the Kitchen Department at Sugar Beach, Mauritius from 13th January 

2023 to 10th May 2023. 

During his tenure within the company, he has been a great team player. All duties 

assigned has been dealt with professionalism. 

I seize the opportunity to wish Omkar best of luck through t~e course of his career. 

Yours Sincerely, 

Ovind Thathiah 
Talent Experience Manager 

SUGAR BEACH 

T +230 403 3300-E info@sugarbeachmauritius.com-W sugarbeachmauritius.com 

Weimar,. Flic en Floe, 90504, Mauritius 

sunlife #C:Off:t!Ali. =; 


