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ABOUT THE 

DEPARTMENT

SCHOOL OF HOTEL MANAGEMENT & TOURISM

The School of Hotel Management & Tourism at Desh Bhagat University, Punjab 

(India), has laid benchmarks in the field of hotel and tourism educa�on. Located in the 

sub-metropolitan region, it is the premier hotel management and tourism ins�tu�on 

in the area. It houses a world-class kitchen, bakery, and different labs. Students are 

taught by learned faculty with hands-on prac�cal exposure, giving them the cu�ng 

edge required to excel in this field of pomp and show. 

VISION
To establish Hospitality School having knowledge, crea�on and learning so that value 

based competent professionals are generated.

MISSION
This can be achieved through “Research Driven Mul�-Disciplinary & Inter Disciplinary 

Approach”, con�nuous learning, societal responsiveness and strategic partnership 

with the industry while being locally and globally responsive.



SCHOOL OF HOTEL MANAGEMENT & TOURISM

From the 
Director’s Desk

School of Hotel Management & Tourism at Desh Bhagat University, Punjab 

(India) had laid bench marks in the field of Hotel & Tourism Education. Located 

in the sub metropolitan region, it is the premier Hotel Management & Tourism 

institution in the area. It houses World Class Kitchen, Bakery and different Labs. 

Students are taught by learned faculty with hands on practical exposure giving 

learner the cutting edge required to excel in this field of Pomp & Show. 

Email : directorhm1@deshbhagatuniversity.in

Website: www.deshbhagatuniversity.in

Contact No- 8930794142

Courses being 
offered from UG 
to Doctorate in 

Hotel 
Management 

& Tourism

State of 
Art Kitchen, 

Bakery

100% 
Placement 
Assistance

Qualified
faculty 

with abroad 
experience

MOU & 
Industrial Tie-ups

Sports & 
Recreational

facilities

Selective 
features at 

glance:



SCHOOL OF HOTEL MANAGEMENT & TOURISM

PROGRAMMES 

OFFERED
Ph.D
Hotel Management & Tourism

M. Sc
Hotel Management

Under Graduate Programme 
BHM (Bachelor of Hotel Management) as per NEP 2020
B. Sc (Hotel Management & Catering Technology) 
B. Sc (Airlines Tourism & Hospitality Management)
B. Voc. (Hotel Management & Tourism)

Diploma Courses
Diploma in Food Production
Diploma in Bakery & Confectionery 
Diploma in F & B Service

SPECIALIZATION COURSES OFFERED

BARTENDING FACILITY 
MANAGEMENT

EVENT 
MANAGEMENT

CRS &
TICKETING



SCHOOL OF HOTEL MANAGEMENT & TOURISM

PROGRAM OUTCOME

Ÿ Hotel and Hospitality Knowledge: Apply the knowledge of hotel, hospitality and 

tourism, and a core area specialization to the solution of complex hotel management 

problems.
Ÿ Problem Analysis: Identify, formulate, research literature, and analyze complex 

hospitality problems reaching substantiated conclusions using principles of management
Ÿ Design/Development of Solution: Use research-based knowledge and research 

methods including design of experiments, analysis and interpretation of data, and 

synthesis of the information to provide valid conclusions.
Ÿ Solutions of Complex problems: Design solutions for complex hospitality related 

problems and design system components or processes that meet the specified needs 

with appropriate consideration for the public health and safety, and the cultural, societal, 

and environmental considerations
Ÿ Modern Tool Usage: Create, select, and apply appropriate techniques, resources, and 

modern management and IT tools with an understanding of the limitations.
Ÿ Hospitality and Society: Apply reasoning informed by the contextual knowledge to 

assess societal, health, safety, legal and cultural issues and the consequent 

responsibilities relevant to the professional engineering practice.
Ÿ Environment and Sustainability: Understand the impact of the hotel, hospitality and 

tourism in societal and environmental contexts, and demonstrate the knowledge of need 

for sustainable development.
Ÿ Ethics: Apply ethical principles and commit to professional ethics and responsibilities and 

norms of the engineering practice.
Ÿ Individual and Team Work: Function effectively as an individual, and as a member or 

leader in diverse teams, and in multidisciplinary settings.
Ÿ Communication: Communicate effectively on hospitality activities with the professional 

community and with society at large. Some of them are, being able to Comprehend and 

write effective reports and design documentation, make effective presentations, and give 

and receive clear instructions.
Ÿ Project Management and Finance: Demonstrate knowledge and understanding of the 

hospitality and management principles and apply these to one's own work, as a member 

and leader in a team, to manage projects and in multidisciplinary environments.
Ÿ Lifelong Learning: Recognize the need for, and have the preparation and ability to 

engage in independent and lifelong learning in the broadest context of technological 

change.



SCHOOL OF HOTEL MANAGEMENT & TOURISM

SCOPE AFTER 
HOTEL MANAGEMENT & TOURISM

Hotels Railways Resorts

Forest Lodges Food and Beverage Industry

Cruise Ship Airline Catering

Hotel and Tourism 
Associations 

Hospitals

Hospitality 
service in Defence 

 Tour and 
Travel Agency 



SCHOOL OF HOTEL MANAGEMENT & TOURISM

OUR RECRUITERS

Department Activities

Mocktails Making Workshop Workshop of Tandoor Budding Chef Competition

Christmas Cake Mixing Ceremony Workshop on Towel Art



University Campus:

Off to NH-44, Amloh-Mandi Gobindgarh Road,

Punjab (India)

DESH BHAGAT UNIVERSITY AMERICAS 
 School of Medicine
FAIMER ID: F0006367
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NFORMATION &
OUNSELLING 
ENTRE

One Destination for Endless Opportunities

OPEN & DISTANCE 
LEARNING
Access knowledge anytime, anywhere.

DBUOnline
Upgrade your skills, anywhere anytime

www.deshbhagatuniversity.in

APPLY NOW  

82838-33333 | 82838-11111
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