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RESTAURANT, COFFEE SHOP & BAR
There is an Ocean of flavour to be experienced in every food and 
beverage outlets at the Horizon.

BANQUETS / MEETINGS / CONFERENCES
Whether you are a group of 10 or 200 we have the facilities. Our 
well  furnished Banquet Halll with modern amenities has a seating 
capacity of 150-200 pax. Specialized equipments for conducting 
seminars and workshops.

HOTEL SERVICES AND FACILITIES
Secretarial Services, Business Centre, Fax, E-mail, Locker Facility, 
Foreign Exchange, Major Credit Cards accepted, Doctor on call, 
Laundry, 24 hours Room Service, Wi-Fi facility, Travel Desk, Sight 
Seeing, H/C Running Water, Multiple dining options etc.

WELCOME to Hotel Horizon, Kerala's first and only 
'Live-inn Experience', where everything rises above your 
expectations (except the price tag). That's why if you 
stay with us once we are sure you will stay with us again 
and again and always. So come, be our guest.

Location: Just 9 kms away from airport and 200 mtrs 
from railway station and central bus stand. Right down-
town, right near shopping centre, government offices, 
museum, zoo and park.

Rooms: Centrally A/C rooms and suites all with attached 
bath, telephone, LCD with multi channels.

FOR REASERVATION CONTACT:
Mob: 82811 82811 | Land Line: 0471-4055555, 2323222, 2323242, 3013301 | Fax: 0471-2324444

e-mail: horizon@asianetindia.com | Website: www.thehotelhorizon.com
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South India Hotels & Restaurants Association (SIHRA), a 63 year old preeminent 
trade association for the hospitality industry in southern India comprising the 

states of Andhra Pradesh, Karnataka, Kerala, Tamil Nadu and the Union Territory 
of Puducherry.

SIHRA has large hotel and restaurant members base covering the smallest stand-
alone restaurants to the largest 5-star deluxe hotels.

SIHRA constitutes the southern region of the all India apex hospitality trade 
association – Federation of Hotel & Restaurant Associations of India (FHRAI) which 
presently has a pan India membership of around 4,000 members.

The main objective of SIHRA is to encourage, promote and protect the interest of 
its member establishments. It has been rendering professional advice and assistance 
from time to time to all its members on topics of vital importance.

SIHRA takes up the causes of its members with the various state governments 
as well as with other bodies and acts as the official spokesman for the Hospitality 
Industry. It also acts as advisory body to the state governments in south India towards 
formulating their respective tourism policies.

SIHRA regularly conducts professional development programmes and workshops 
to further enhance the existing professional knowledge and productivity skills of staff 
of member establishments to enable them to keep pace with the rapid developments 
in the hospitality industry worldwide.

SIHRA’s Executive Committee consists of President of Honour, President, four 
Vice Presidents, Honorary Secretary, Honorary Treasurer and thirteen Executive 
Committee Members. Except for the President of Honour, all other office bearers are 
elected annually. One-third retire by rotation and are eligible for re-election.

South India Hotels & Restaurants Association
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Dear Members,

Due to various factors beyond our control, we were not able 
to bring out SIHRA News for quite some time. SIHRA 

News, a bi-monthly news magazine, is now being brought out in 
association with Saffron Synergies Pvt. Ltd, India's leading travel 
trade publishing company, and, publishers of Hospitality Biz 
magazine. SIHRA News is coming out with improved authentic 
and informative content along with International quality design 
and standard. We believe this joint venture will add GREATER 
value, strength and voice to the hospitality industry in south 
India.

The Indian hotel chains irrespective of their brandname will 
have an additional inventory of rooms in the next five years. This is 
evident from the tourist survey of the Government of India which 
predicts good potential and positive growth of Indian tourism. 
There is an overall increase of tourist arrivals as compared to last 
year resulting in increased foreign exchange earnings. Domestic 
tourism has also witnessed considerable growth. Government 
of India’s decision to issue visa on arrival will increase Tourist 
arrivals, and, to a certain extent boost hotel occupancy with 
increased RevPAR of rooms.

In order to have continuous dialogue with members on various 
issues related to the hospitality industry, interactive meetings 
and Executive Committee meetings were held in Puducherry, 
Mangalore, Madurai and Thiruvananthapuram. These meetings 
provided an opportunity for members of SIHRA and local 
associations to discuss and bring the problems which hinder the 
progress of the industry, to the knowledge of the decision makers 
in the state governments. The meetings were given good coverage 
by the local media. Similarly, on matters relating to training to 
improve the skills of hotel staff, instructional programmes were 
conducted in housekeeping, finance for non finance managers, 
managerial skill and good selling. Experienced trainers conducted 
these training programmes both at metro and tier II & III cities. It 
is proposed to increase the number of such programmes.

Three of our members - CGH Good earth, Brunton Courtyard, 
Vivanta by Taj and Kumarakom Lake Resort were proud recipients 
of National Tourism Awards for the year 2012-13. Apart from 
this, the Departments of Tourism of both Kerala and Andhra 
Pradesh got awards for their tourist promotion efforts. My hearty 
congratulations and best wishes to each of the winners and hope 
they continue to excel and get more rewards in the future.

On the industry front we are thankful to Government of Kerala 
for reducing 5% Luxury Tax during the lean period which I hope 
will be extended for the remaining year. Similarly our gratitude 
to Government of Karnataka for reducing VAT to 5% for liquor 
served in Hotel Bars, increasing the minimum daily tariff for 
applicability of Luxury Tax to Rs 750/- per day, and also, adopting 
a differential Luxury tax levy on actual rate charged ranging from 
4% to 12% depending on the daily tariff.

The Government of Karnataka has further extended bar timings 
in the State to 1am (during the weekends) which was well received 
by all. In keeping with their pro-industry approach, a Karnataka 
Tourism Vision Group was constituted. An initial amount of 
Rs.50 crore has been allocated to implement recommendations 
from the Group.

The association continues to extend assistance and support to 
members in securing project approvals, formalities while applying 
for star classification and disseminating information for obtaining 
bar licenses to hotels etc. The members are kept updated with other 
allied rules / relevant orders concerning the hospitality industry.

I wish to inform members that the new SIHRA office near 
the existing one will be operational by July, 2014, and, we hope 
to hold the Committee Meetings of SIHRA at the new premises.
The premises will include facilities for a business centre and small 
meeting room apart from the administrative offices of the SIHRA 
Secretariat. The facility will have all amenities and we invite our 
members to come and utilise these services.

Due to increase in operational costs and inflation we are 
compelled to increase the basic subscription charges for hotel and 
restaurant membership by 5% in the coming financial year 2014-
15. I request all the members to renew their annual membership 
for the association. Proforma invoices have been sent by SIHRA 
secretariat for the same. I also earnestly request the existing 
members to introduce new members to the SIHRA fold.

Wishing you all happy Vishu, Ugadi and Puthandu.

K Syama Raju
President'

K SYAMA RAJU
President's Message

D M b
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Hospitality Biz is a monthly news & analysis 

magazine reporting on and for the Indian 

hospitality industry.

This magazine has a holistic focus and it 

streamlines news and analysis relevant to 

this industry in a crisp format. The magazine 

also has a combination of current news 

stories across each of the industry’s verticals 

backed by analysis and perspective.

www.hospitalitybizindia.com is India’s 

only live news online portal (with hourly 

updates), which provides quality 

information to hoteliers and industry 

consultants. Launched in December 2007, 

this comprehensive website helps you 

source information, news, views, analysis, 

trends, features and best practices in the 

Indian hospitality industry.

INDIA.COM

Look no further for the
Best in Hospitality News

For further information, drop us a mail on 

MUMBAI
Nilesh Argekar: nilesh.argekar@saffronsynergies.in | 098676 10986

Millind Pandhare: millind.pandhare@Saffronsynergies.in | 098208 47292

NEW DELHI
Umesh Sharma: umesh.sharma@saffronsynergies.in | 098107 02275

HYDERABAD
Y S Venkatswamy: ysvenkatswamy@gmail.com | 099897 50306

FOR  SUBSCRIBTION
Rameshwari Salunkhe: rameshwari.salunkhe@saffronsynergies.in | 022- 67121875



Printed & Published by 

9SIHRA NEWS | APRIL 2014 

Hospitality Biz, India’s leading B2B hospitality publication, is proud to be associated with 
South India Hotels & Restaurants Association (SIHRA) for publishing their bi-monthly 

magazine ‘SIHRA News’. SIHRA News, a product of the alliance of SIHRA and Hospitality Biz, 
aims to be a single referral point for the members of SIHRA providing meaningful content 
to members of SIHRA, highlights current information about the Association's activities and 
provide them with trend based information about the happenings of hospitality industry in the 
south of India, across India and worldwide.

At Hospitality Biz, our endeavor is to provide our readers with pertinent information relevant 
to their industry and their subject of interest. Keeping in line with our commitment to provide 
our readers with purposeful information, this issue of SIHRA News provides a comprehensive 
view of some of the ongoing concerns of the hospitality segment like food safety and hygiene, 
changing food habits with the popularity of QSRs, digital marketing requirements and more.

Food is the life line of us all and so it is for the business that we are in. In this issue we focus 
on the aspect of Food Safety & Hygiene and how there is no room for complacency when it 
comes to food. The aspects which are important to food, like the kitchen planning, has also 
been focused on, to ensure that we provide a holistic view on the current scenario. We have 
also included in this issue a special feature highlighting staggering figure of 1.3 million tones of 
food waste from hotels and restaurants worldwide which goes into landfill sites every year and 
how we can reduce that figure in such a way that would boost hotel/restaurants environmental 
standing and also help improve the bottom line.

The hospitality industry in the south has evolved form being a conventional family owner-
driven business to a business conglomerate with a clear focus on future development activities 
and business potential in the region. In line with that, we focus on the city of Chennai which 
has witnessed dramatic changes in its luxury hospitality offerings over the last few years. With 
a huge influx of luxury hotel brands in the city, we look at the factors that have brought about 
the transformation of this highly conventional city to a truly international city. In addition, we 
have included in this issue a number of reports showcasing the changing tourism scenario in 
the country and its influence on the major markets of the south.

This issue also highlights a special report on the changing face of the MICE venues in India. 
The feature highlights how MICE hotels are coming up with innovative and exciting offerings 
in terms of approach, design, stay, engagement and more.

I hope that the members of SIHRA find this issue of SIHRA News informative and interesting. 
We would be happy to hear from you and look forward to your inputs in order to improve and 
add to the content strength of this magazine.

Sumit Jha
sumit.jha@saffronsynergies.in

SUMIT JHA
Editor's Desk
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SIHRA Focus on 
Meetings in 2-Tier 
and 3-Tier cities
The President SIHRA has directed that EC 
Meetings be conducted in 2 and 3 tier cit-
ies with the prime objective of engaging 
the local members of the industry. It would 
also be a platform to provide a forum for 
presenting their problems and concerns 
and build awareness of the various func-
tions of the federation at the National level. 
Accordingly meetings held in Vijayawada, 
Puducherry, Madurai, Mangalore and Thiru-
vananthapuram were well attended.

Meeting to create 
awareness on 
Beach Tourism
The meeting of members of EC SIHRA was 
held at Mangalore in November 2013. The 
meeting was followed by a press meet which 
was attended by more than 30 media people 
including representatives from Hindu, Busi-
ness Line, Indian Express publications and 
local electronic media. Members answered 
questions on matters concerning the Hos-
pitality industry. The main objective of the 
meeting was to create awareness on Beach 
Tourism and Temple Tourism.

Mr. B.A Moiudden Bava, M.L.A from 
Mangalore and Mr. Ramnath Rai, Minister 
for forests attended the meeting. Other par-
ticipants included local hoteliers and mem-
bers of Canara Chamber of Commerce.

SIHRA addresses 
IHM Students
IHM meeting – IHM Chennai brought 
together captains of the industry – General 
Managers , HR and Training Managers and 
SIHRA to address the concerns of graduating 
students of the institute on the availability of 
opportunities and the remuneration offered 
vis-à-vis other graduates.

A regional meeting 
under the aegis of 

the South Kerala Hoteliers 
Forum (SKHF) and SIHRA 
was held at the Vivanta by 
Taj. Dr. Shashi Tharoor, 
Minister of State for Human 
Resource Development and 
Mr. Hari Kishore, Director, 
Department of Tourism, 
Government of Kerala, 
attended the meeting. The 
event was formally inaugurated by the 
lighting of the Lamp by the Minister and 
the other members on the dais. Both 
dignitaries were felicitated by President 
SIHRA with a shawl and presentation of a 
memento.

Mr.  Chacko Paul ,President , SKHF 
delivered the welcome address and thanked 
the President, SIHRA and the Members of 
the EC for being a part of such meeting 
providing an appropriate forum for the 
Hospitality Industry to express concerns 
on the development of the industry.

Mr. G. Sudhiesh Kumar, President, 
Kerala Hotel and Restaurants Associa-
tion (KHRA) gave a presentation on the 
Tourism scenario in Kerala. He lauded the 
Government of India’s initiative of “Visa 
on arrival” which will have a positive 
impact on the number of tourists visiting 
the state. However, lack of proper road, rail 
and Air connectivity between the states 
and the poor maintenance of airport sur-
roundings presents a negative impression 
to the visitors from Abroad and should be 
taken up on priority. Mr. Sudhiesh Kumar 
thanked the Government of Kerala for 
reducing the Luxury Tax by 5% during 
the lean tourist period and wanted the 
concession to be extended for the entire 
year He recommended a single window 
clearance for issuing the various licenses 
needed for a hotel. Mr. Sudhiesh Kumar 
observed that though Kerala had declared 
tourism as an Industry in 1986, it is yet to 

be implemented. Further, 
despite the Hospitality 
industry providing more 
job opportunities com-
pared to the IT Industry, 
no concessions applicable 
to the IT industry were 
extended to the hospitality 
industry.

Mr. K. Syama Raju Presi-
dent, SIHRA highlighted 
the Tourist potential of 

Kerala. He said Kerala with its rich fauna 
and flora, and, emphasis on wellness in 
tourism through Ayurvedic treatment 
has attracted large number of visitors. 
He thanked Mr. Sudhiesh Kumar for the 
interesting and thought provoking pre-
sentation about the many hardships faced 
by fellow hoteliers in the State. He also 
thanked the Government of Kerala for 
reducing 5% in Luxury Tax and appealed 
to the Government for continuous sup-
port for future growth and sustenance. Mr. 
Syama Raju requested Dr Shashi Tharoor, 
Union Minister to use his good offices for 
taking up various matters concerning the 
Hospitality Industry in the South and in 
particular Kerala state, at the appropriate 
level at the Centre. 

Mr. Hari Kishore, Director of Tour-
ism thanked the organizers for provid-
ing him this opportunity to present a 
detailed picture on Tourist Development 
in Kerala. According to him there was 
an 8% increase in foreign Tourist arrivals 
in 2013 as compared to 2012.Domestic 
Tourist Arrivals  has reached 1.1 crore, he 
said and added that presently the state has 
360 star hotels having three international 
airports and the department is vigorously 
promoting the state at various interna-
tional fairs and forums. Much importance 
is given to responsible tourism taking into 
consideration our social, economic and 
environmental responsibility in selected 
Tourist places that have been categorized 

SIHRA and SKHF seeks 
rationalization of tax regime

DR. SHASHI THAROOR
 Minister of State for Human 

Resource Development
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S IHRA organized a presentation and demonstration on ‘bio urja’, a machine designed 
by Green Power Systems as a part of our contribution to a better cleaner environ-

ment. This is an advanced biogas system that can process all kinds of bio-waste into 
cooking gas. It is a well known fact that a huge amount of every city’s waste comes from 
bulk waste generators – the hospitality industry being a major contributor. Implementing 
a system that can process bio-waste into useable energy would not only be financially 
viable and environmentally friendly, but, also address the problem of landfills in cities. 
Member establishments were encouraged to undertake a ‘waste audit’ as a first step to 
identify best solutions in this connection. The meeting held at the convention Center, 
GRT, Chennai was attended by senior management of all hotels / restaurants of the city, 
local NGOs and members of the academia of IIT Madras. �

SIHRA Promotes 'Bio Urja'

as Platinum, Gold and Silver. With the help 
of IIM, Calicut a campaign on cleanliness 
was undertaken in Kochi and Thiruvanan-
thapuram. 

Mr. Hari Kishore assured the audience of 
his support and that he will prioritize the 
various issues concerning the Hospitality 
industry for immediate action. Mr. Suresh 
Pillai, Vice President, SIHRA thanked 
the speakers for providing constructive 
suggestions on the growth of Hospitality 
Industry.

Dr.Shashi Tharoor, Union Minister for 
Human Resources thanked the organiz-
ers for inviting him to 
inaugurate the meeting 
and be the chief Guest.  
He said the Country 
with its incred-
ible natural beauty and 
vibrant culture is yet to 
achieve its full poten-
tial for Tourism.

 He commended the 
members, all leaders 
of the Hotel   Industry, 
on their contribution 
and urged them to be 
more aggressive and 
work towards making 
India reach its rightful place in the global 
tourism map. He stated the Government 
recognizes the hospitality Industry for its 
capacity to generate higher employment 
than other industries with the same invest-
ment and is taking many steps to increase 
tourism. He assured the members that he 
will take up all the relevant issues brought 

to his notice at the centre.
Mr. T. Nataraajan, Hony. Secretary, 

SIHRA summed up and highlighted the 
various impediments and hurdles in Hotel 
operation at the States’ level like issuance of 
liquor licenses, stringent laws under CRZ 
regulations, the unreasonable categorizing 
of Hotels under ‘Red’ category by pollution 
control, lack of rationalization of the vari-
ous taxes like Luxury Tax and VAT, diffi-
culty in interstate, and, movement because 
of non-uniformity in issuance of Transport 
Permit. He added that non -availability of 
real estate in the right location and at the 

right price is a huge 
obstacle to expan-
sion. Mr. Nataraajan 
observed that the 
industry was already 
in a fragile state due 
to all these factors, 
and, negative media 
reports exaggerating 
incidents only further 
added to the sectors’ 
woes. He suggested 
that the Government 
should seriously 
examine setting up of 
land banks especially 

in strategic and important Tourist loca-
tions to alleviate this problem. He thanked 
the Chief Guest, Director of tourism and 
the Hoteliers. He said more such meetings 
of this nature should be held in the future 
which would facilitate a united represen-
tation to impress on the Government the 
importance of the Hospitality industry. �

EC Meeting held at 
Thiruvananthapuram

EC meeting held at Thiruvananthapuram on 
March 1 2014 was attended by 14 EC mem-
bers including the regional vice-presidents 
from Tamil Nadu, Kerala and Karnataka 
apart from the President, the Honorary Sec-
retary and Treasurer.  

A pre-meeting interaction on February 28 
2014 was held at the Vivanta by Taj. It was 
well attended by local Hoteliers from Kerala, 
the office bearers of the various regional 
associations of the State and members of 
the EC of SIHRA. A number of concerns 
pertaining to the hospitality industry as a 
whole and specific to Kerala were brought up 
and deliberated upon. The President SIHRA 
promised to take up pertinent issues at the 
FHRAI level for a quick resolution.

SIHRA Celebrates
World Tourism Day 
SIHRA also participated in the celebrations 
of World Tourism Day hosted by the Institute 
of Hotel Management, Chennai under the 
Ministry of Tourism, Government of India. 
Apart from the cultural events there was a 
GALA dinner showcasing the distinctive 
and diverse Cuisines of India. The event was 
a great success with a large participation of 
leaders from the Hospitality industry, the 
Travel Industry and tourists both from India 
and Abroad.

Though Kerala had 
declared tourism as an 

Industry in 1986, it is yet 
to be implemented. Further, 

despite the Hospitality 
industry providing more job 

opportunities compared to the 
IT Industry, no concessions 

applicable to the IT industry 
were extended to the 
hospitality industry.
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SIHRA Initiatives
Southern India , comprising the four States of Tamil Nadu , Karnataka , Andhra Pradesh and Kerala and the union territory  of 
Puducherry,   is well placed in the tourism map of India with multi- optional tourist spots be it beach tourism, heritage tourism, 
temple tours, wild life sanctuary, to name a few.  The region has tourists coming from abroad during October to March and the 
continuing domestic tourists during April to September.   

Presently, the demand recession due to the sudden increase in the number of hotel rooms both in the metros as also the two and 
three tier cities has led to a skewed supply situation. With occupancies being lower compared to last year and yields having fallen 
compared to the previous year has an escalating detrimental effect on the financial positions of hotels who are already suffering an 
unequal pricing. 

The hospitality industry is also subject to a number of central and state levies such as Service Tax, VAT, Excise Duty, Luxury Tax 
etc. These multiple and inequitable tax structures have an unfavorable effect on price competitiveness between the states as tourist 
destinations. Year after year, the regional associations lobby with their State Governments to consider measures to rationalise tax 
structures and adopt concessions specific to the region. 

Outcome of SIHRA Initiatives

TAMIL NADU: The Tamil Nadu Governments’ order of 
levy of retrospective VAT on sale of liquor by TASMAC from 
01/04/2013 was challenged through a Writ petition in the High 
Court of Madras and interim stay passed providing relief to the 
effected members of the association in the State.

KERALA: The Kerala Government proposed a 5% cut in 
Luxury Tax in Hotels during the lean monsoon season com-
mencing June. It is also proposed a 10% cut in luxury tax for 
convention centers and auditoriums having rent of more than 
Rs 20,000/-.

KARNATAKA:  The Karnataka Government , while margin-
ally raising excise duty on liquor, particularly that of beer (122 
per cent to 135 per cent), and license fee for liquor shops , has 
proposed  a reduction in the value added tax on liquor (from 
12.5 % to 5.5 %) sold by bars & restaurants operating in urban 
areas and clubs, lodging houses and star hotels. 

New initiatives 
Initiative to set up food testing labs at the regional level to 
enable easy and financially viable facilities for SIHRA members 
to contend with the proposed stringent regulations under the 
FSSAI ACT. Testing facility proposed in Chennai.

National Tourism Awards 2012-13
South Leads the way – Best hotel winners in three categories, 
Kerala and Andhra Pradesh were awarded for their contribu-
tion.

Donation
SIHRA donated Rs 11 lakh to Chief Minister’s fund -  
Uttarakhand 
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THE Kerala Tourism Department has 
submitted a proposal to the Kerala 

Coastal Zone Management Authority 
(KCZMA) seeking its intervention for some 
modifications in the Coastal Regulation Zone 
(CRZ) norms to facilitate fast development 
of potential Beach Tourism destinations 
along the coastline.

According to KCZMA sources, the pro-
posal with details of expected relaxations 
and the areas that will commercially benefit 
through the modifications has been for-
warded to the Central government

In the proposal, the Department finds 
that the regulatory guidelines of the CRZ 
notifications have negatively affected the 
development of tourism in Kerala, though 
there have been huge investment potentials. 
Due to the stringent rules, only very little 
investment is coming up in the potential 
areas covering the 580-km coastline from 
Poovar to Bekal.

As per the project report, the majority of 
the tourism destinations emerging in the 
state is in the rural coastal areas and they 
fall under CRZ-III, and hence no develop-
ment is possible within 200 mts of the No 
Development Zone (NDZ) from the High 
Tide Line. This, according to the Depart-
ment, makes the destination unattractive to 
investors as well as tourists.

The Department points out that as per 
Section 8 (i) II of the CRZ notification, 
buildings shall be permitted on the landward 
side of the existing road or on the landward 
side of the existing authorised structures. 
But, Annexure III of the notification, which 
describes the guidelines for development 
of beach resorts and hotels, imposes huge 
restrictions on tourism development in 
CRZ II area.

They point out that the 100-mtr NDZ for 
backwaters and tidal-influenced area makes 
backwater-related tourism too restrictive 
and unaffordable for the state.

In the proposal, modification of CRZ 
norms is mainly sought for the development 
of 13 beach stretches identified with a total 
length of 30 kms from Poovar to Bekal fall-
ing under the CRZ III category. The beaches 

include Poovar, Anchuthengu, Kappil, Kol-
lam, Thottappalli, Marari, Azeekkal, Cherai, 
Nattika, Kappad, Muzhappilangadu, Meen-
kunnu and Bekal.

In the urban area, the Department sug-
gests the amendment of existing CRZ 
norms in seven beach stretches cover-
ing Veli, Thirumullavaaram, Alappuzha, 
Kozhikode, Vadakara, Payyambalam, and 
Nileswaram. All these beaches fall under 
the CRZ II category and it is proposed to 

remove the applicability of Annexure III of 
CRZ Notifications 2011.

In the case of backwaters too, the Depart-
ment has sought some “favourable” relax-
ations in the existing norms. The report 
criticises that the 100-mtr NDZ for back-
waters and tidal influenced water bodies 
are imposing huge limitations in tourism 
investment. The 100-mtr-wide NDZ is not 
viable to any investor, it argues.

The report that calls for urgent modifica-
tions of CRZ norms claims that it can open 
up new avenues and opportunities for the 
development of tourism and economy of 
the state. It also claims that the interven-
tions proposed are very minimal and only 
30-km beach stretch in the rural areas has 
been proposed for modification. �

Kerala seeks CRZ norms modifications to boost Beach Tourism

KTM 2014 to project Kerala as  
wedding and MICE destination

By Staff Repoter | New Delhi

The eighth edition of the Kerala Travel Mart (KTM) will attempt to project 
the state as a Wedding and MICE destination. Scheduled from September 

18-20, 2014 at Samudrika Convention Centre at Wellington Island in Kochi, 
the biennial B2B travel mart will try to showcase the state’s preparedness and 
prowess to handle both wedding and MICE groups. Addressing the media in 
Delhi, Abraham George, President, Kerala Travel Mart Society (KTMS), said 
that the objective is to increase Kerala’s market share in the Wedding and MICE 
segments by an additional Rs 5,000 crore in revenue.

Admitting that Kerala currently gets a minuscule share of the total Wedding 
and MICE pie, George said that the endeavour is to increase the share through 
collective efforts by stakeholders in the travel and tourism industry, including 
hotels, convention venues, etc. He said that there are lpans to form consor-
tiums at the city level to pool in resources to promote MICE in each city. “Kerala 
has vast potential to become a Wedding Tourism hub. However, that potential 
has not rightly been marketed so far,” he stated.

George added that KTMS has conducted a research to identify the right over-
seas buyers to promote Wedding and MICE Tourism in the state at this year’s 
KTM. The focus will be on reaching out to niche buyers from new markets like 
the US, Australia, Brazil, Chile, South Africa, Sweden, Finland, and Denmark, 
he said. “At the meet, we will have destination wedding themes to focus on this 
segment,” he said. �

Eighth edition of KTM to be held from September 18-20 in Kochi
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W ITH a view to liberalise the visa 
regime, officials in the Tourism 

Ministry are busy finalising introduction 
of the electronic visa facility within this 
year as that would enable India to figure 
amid top four countries in global tourism, 
a top Tourism Ministry official said at an 
ASSOCHAM event held in New Delhi 
recently.

“A very historic decision has been taken 
in which the Ministry of External Affairs 
(MEA), the National Security Advisor 
(NSA) and all the related agencies have 
unanimously supported introduction of 
electronic travel authorisation (ETAs),” said 
the Tourism Secretary, Mr Parvez Dewan 
while inaugurating a seminar titled ‘Think 
Tourism-Think India: Thought Leadership 
Meet,’ organised by The Associated Cham-
bers of Commerce and Industry of India 
(ASSOCHAM).

“Though the decision has been taken, 
the orders have not been issued as the 
implementation does take time and while 
the software for the system is in place, 
there is a need to train the manpower,” 
said Mr Dewan. “India will have one of the 
friendliest visa regimes once the electronic 
visa facility is introduced.”

He further informed that the Tourism 
Ministry has tied up with world’s top hotel 
school École Hôtelière Avignon.

The Tourism Secretary also informed 
that setting up of the Indian Culinary 
Institute (ICI) aimed at imparting training 
top-notch training in food has been for-
mally approved the Ministry. “Currently, 
the training in food in hotel management 
institutes is a minor part of the curricu-
lum while the ICI will be a repository of 
every single recipe in India including even 
the smallest community and that would 
include research and training the people 
in all cuisines popular across India.”

The ICI building will probably come in 
two years, while it will be having a cam-

pus each in Kolkata, Pinjore, Noida and 
the headquarters will be in Tirupati, he 
added.

Talking about domestic tourism sce-
nario, Mr Dewan informed that out of the 
population of about 120 crore, India has 
about 105 crore domestic tourists as per 
2012 figures which is expected to slightly 
improve when figures for 2013 are ascer-
tained.

“Though India ranks at 39th spot in 
terms of foreign tourist arrival and 16th 
in terms of foreign exchange receipts but 
India has the highest per-capita spend of 
a tourist in any country in the world,” fur-
ther informed the Tourism Secretary. “We 
need to go on about visa liberalisation.”

In his address at the ASSOCHAM 
seminar, the chamber’s president, Mr Rana 
Kapoor said, “The Travel and Tourism sec-
tor has emerged as one of the key sunrise 
sectors and a potential game changer for 
India by driving equitable growth through 
large scale employment for specialized as 
well as unskilled workforce, developing 

remote locations, encouraging entrepre-
neurial ventures at the micro level and 
promoting environment management.”

“India has signed 48 agreements with 
other countries and international organi-
sations to widen links of friendship and 
mutual promotion of tourism. Due to this, 
total tourist visits in India have grown at a 
steady rate of about 16 per cent in the last 
five years with a forecasted growth rate of 
12 per cent in the next decade. The sector’s 
direct contribution to GDP is estimated at 
INR 2,222 billion in 2013 and generated 
25 million direct employments in 2012, 
forecasted to increase at a growth rate of 
2.1 per cent by 2023,” said Mr Kapoor.

“Tourism in India is insulated against 
economic fluctuations and it is important 
to leverage its potential through a sustain-
able policy framework, encouraging com-
munity participation and collaborative 
community models, offering a holistic 
platform to promote inclusive growth and 
strengthening the backward linkages of the 
industry,” further added the ASSOCHAM 
chief.

Speakers at the ASSOCHAM seminar 
included Mr Radu Octavian Dobre, Charge 
D’Affaires, Embassy of Romania; Mr Nakul 
Anand, Executive Director, ITC Limited;  
Mr Tushar Pandey, Sr. President & Coun-
try Head (PSPM), YES Bank; Mr Dipak 
Haksar, Chairman, National Council for 
Tourism & Hospitality, ASSOCHAM and 
COO, ITC Hotels; Dr Ramesh Kapur, Co-
chairman, National Council for Tourism & 
Hospitality, ASSOCHAM and CMD, A.B. 
Hotels Limited; Mr Rakesh Singh, Imme-
diate Past President, ICAI; Mr Li Qianguo, 
Dy, Director, China National Tourism and 
Mr D.S. Rawat, Secretary General, ASSO-
CHAM �

India to introduce electronic visa 
facility this year: Tourism Secretary

Though India ranks at 39th 

in terms of foreign tourist 

arrival and 16th in terms of 

foreign exchange receipts, it 

has the highest per-capita 

spend of a tourist in any 

country in the world.
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THE Tamara Coorg won the ‘Best Luxury Resort in South India’ 
award at the South India Travel Awards held in Hyderabad on 

March 27, 2014. DDP Publications gave away the award at Radisson 
Blu Hotel at Banjara Hills in Hyderabad.

This exclusive event is presented in four regional editions, with 
South India as the first event. The award recognises the ‘best of the 
best’ in travel 
and tourism in 
the country. The 
winners from 
each zone will 
now participate 
in Pan-India 
awards to be 
held later in the year. 

Senthil Kumar N, Director and CEO, The Tamara Coorg said, “We 
are really pleased to win this prestigious award. This is a wonder-
ful confirmation of our exclusive service in the luxury segment & 
our offering to discerning travellers seeking elevated experiences.” 
Elementary rides (up to Rs 500 each) for both new and existing 
Uber users across all three cities. We are excited about this round 
as we've focused on improving customer experience more through 
our associations as well as improvements to the reservation process 
such as SMS confirmations and reminders." �

The Rs 43,000-crore business conglomerate ITC is set-
ting up a luxury resort and spa at Mahabalipuram, a her-
itage tourism spot near Chennai. The resort, ITC Vilasa, 
is expected to be launched in the middle of this year. It 
would come up 25 km from south of Chennai, overlook-
ing the Bay of Bengal, says the company website.

“ITC Vilasa will comprise 92 luxurious rooms, many 
of which are sea-facing, 12 exclusive ocean suites, a 
presidential villa and a dedicated honeymoon suite,” it 
said. An ITC spokesperson said, “The proposed prop-
erty is expected to enrich the portfolio of ITC's Hotels 
Division and will contribute to India's tourism potential. 
However, it is too premature to discuss specific details 
at the moment.”

According to the Green Building Information Gateway, 
a product of US-based non-profit community US Green 
Building Council, the property registered for LEED Cer-
tification for design, construction, operation and main-
tenance of green building in 2013, and the project size 
is 220,428 sq ft. �

ITC plans to open luxury resort 
and spa at Mahabalipuram 

The Tamara Coorg wins ‘Best Luxury 
Resort In South India’ award

Hotel Price Index (HPI) by Hotels.
com reported that at Rs 5,254 

a night Indian travellers stood third 
in terms of getting the best value ho-
tel room rates domestically in 2013. 
Travellers from Thailand took the first 
place at Rs 5,160 a night followed by 
travellers from Malaysia in the second 
place at Rs 5,198 a night. 

The HPI is a regular report on hotel 
prices in major destinations across 
the world. The latest edition also re-
veals that Swiss travellers paid the 
most on hotel rooms at home aver-
aging Rs 12,400 a night. Travellers 
from Norway came in second at 
Rs10,834 and Singapore third at Rs 

10,722 a night domestically. 
When it comes to spending on ho-

tel rooms abroad, Indian travellers 
were listed in the middle of the most 
generous travellers with average pay-
ments of Rs 8,751 a night. Travellers 
from Switzerland once again paid the 
most when travelling outside their bor-
ders with an average of Rs 10,642 per 
night. The Argentineans came in sec-
ond at Rs 10,532 a night making them 
the highest paying Latin American na-
tion. Travellers from the US stood third 
at Rs 10,083 a night. 

Travellers from Malaysia were the 
savviest nation with an average spend 
of Rs 7,526, followed closely by the 

Taiwanese on Rs 7,621 and the Dutch 
as the lowest paying Europeans Rs 
7,908.  

Of the 32 countries analysed, 24 paid 
more abroad than at home with some 
having a significant gap between the 
two sums. The Argentineans spent Rs 
4,185 a night more on average when 
travelling abroad, followed closely by 
the Thais on Rs 3,575 and the Indians 
on Rs 3,497 as well as the Chinese on 
Rs 3,408. 

Only seven nations paid more at 
home than away with travellers from 
Singapore once again with the greatest 
difference, spending Rs 2,423 more 
domestically than abroad. The Swiss 
followed with a Rs 1,758 variation and 
the Norwegians with Rs 751.  �

Indians rank no.3 in terms of getting best value 
hotel room rates domestically: HPI report 
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By Staff Repoter| Mumbai

THE Hotels.com Hotel Price Index 
(HPI) latest report revealed that 

travellers from Hong Kong paid the most 
for hotel accommodation in India in 
2013, parting with Rs 8,061 a night. This 
was a 6 per cent  increase when compared 
to what they paid in 2012. Visitors from 
the Middle East were in second place 
paying Rs 7,909 a night followed by South 
Africans who paid Rs 7,594. Travellers 
from both, Middle East and South Africa 
saw increases of 3 per 
cent and 4 per cent 
respectively. 

Many of the high-
est increases were 
paid by visitors from 
Europe. Belgium was 
up 25 per cent to Rs 
6,363, Finland added 
22 per cent to Rs 
6,187 and Italy had 
the same percentage 

increase, taking its average to Rs 6,098. 
Thailand and China were the fastest risers 
in Asia with the former up 23 per cent to 
Rs 6,903 at and the latter up 17 per cent 
to Rs. 7,115.

Of the few countries with declining 
rates paid, the Brazilians saw the hardest 
fall, parting with 10 per cent less during 
2013 to Rs 6,645, followed by Japan with 
its own devalued currency deterring for-
eign travel, down 6 per cent to Rs 7,154. 
Other falls were seen at the bottom of the 
table as the Malaysians parted with the 
least on Rs. 5,315, registering a drop of 1 
per cent, followed by the Russians down 
2 per cent to Rs 5,510 and the Taiwanese 
down 5 per cent to Rs 5,517. 

The average price paid for a hotel room 
in India in 2013 compared with 2012 by 
visiting country in Rs: The Hotel Price 
Index (HPI) report also revealed the top 
destinations for overseas visitors com-
ing to India. While Delhi, Mumbai, Goa, 
Bengaluru, Chennai and Jaipur continued 
to reserve the top 6 spots, the Indian city 
known to attract International tourists 
the most, Agra, the land of Taj Mahal has 
dropped two spots. Agra has moved from 
7th to 9th position, giving way to Hydera-
bad and Thiruvananthapuram in 2013. �

Visitors from Hong Kong, Middle East & South Africa are top 3 
spenders on hotel rooms in India: Hotel Price Index (HPI) report
Indian metros dominate the list of top 10 domestic destinations for international travellers

The average price paid for a hotel room in India in 2013 compared with 2012 by visiting 
country in Rs:

Top Indian destinations for travelers from overseas

More than 60 gourmet restaurants across Mumbai, Delhi and Bengaluru will be 
a part of Citibank Restaurant Week India. The initiative will be organised from 
April 18 to 27 in the three cities. Citibank Restaurant Week India is back in its 
eighth round to give food enthusiasts to dine at some of the country's finest 
restaurants at a fraction of the a la carte rates.
Speaking about what's in store this year, Mangal Dalal, Co-Founders, Restaurant 
Week India, said, "Diners get to pick from over 60 gourmet restaurants across 
Mumbai, Delhi and Bengaluru. Based on customer feedback we've also intro-
duced an aperitif option (in select participating restaurants) where a customer 
gets a welcome glass of Jacob's Creek sparkling wine (125ml) at an additional 
Rs 350, which is lower than the regular pricing. Also, those with confirmed Cit-
ibank Restaurant Week India reservations will also receive promotional codes 
for Uber, a mobile app that allows you to request a professionally driven luxury 
car on demand."

Restaurant Week India to be organised 
across Mumbai, Delhi and Bengaluru 
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CLB grants stay on 
Aruna Hotels' Chennai 
property

The Company Law Board (CLB) 
has granted an interim stay on 

the proposed joint development of 
Aruna Hotels' property in the heart 
of Chennai, after a stakeholder 
challenged the plan. In the interim 
order on April 9, the CLB advised 
the respondents, including M Shi-
varam, Chairman and Managing 
Director of Aruna Hotels; Kartick 
Shivaram, Executive Director; and 
the Directors S Kalyanam, CL Rav-
ichandran, and Kamal Babbar, to 
refrain from selling or creating any 
third party interest in the property. 
The nearly 1.2-acre property, esti-
mated at over Rs. 200 crore, is lo-
cated in Nungambakkam, a prime 
location in the heart of Chennai. �

GALAXY, the Future Group-owned 
company is betting big on its food 

courts at a time when footfalls at retail 
outlets are dropping, forcing mall developers 
to pay greater attention to eateries. The BSE-
listed entity, which was acquired by Kishore 
Biyani-led Future Group from the promoters 
of Haldia Petrochemicals in 2005, runs sports 
bars and gaming zones under two brands - 
The Sports Bar and The Sports Bar Express 

- across popular malls in the country. Galaxy 
plans to open 22 to 24 food-courts this fiscal 
at an investment of Rs.10 crore, said Sunil 
Biyani, Director. It currently runs 11 food 
courts, and has tie-ups with various malls to 
operate and manage food outlets through a 
minimum-guarantee-plus-revenue-sharing 
model. Mumbai-based real-estate firm 
Phoenix Mills holds a 34 percent stake in 
Galaxy. �

With best compliments

RACE COURSE ROAD, MADURAI – 625 002
E Mail: pandiyan@fortunehotels.in | Tel: 0452-4356789

FORTUNE PANDIYAN HOTEL

PCM  SANTHANAM  
Managing Director

Future Group's Galaxy bets big on food courts

1.7% growth in tourists availing VoA in the 
Jan-Mar 2014 period observed

THERE has been a growth of 1.7% in the January-March 2014 period in the number of 
tourists availing of “Visa on Arrival” (VoA) scheme as compared to the same period in 

2013. During January-March 2014, a total number of 5,841 VoAs were issued as compared 
to 5,744 VoA during corresponding period of 2013 registering a growth of 1.7%. During the 
month of March 2014, a total of 1,958 VoAs were issued under this Scheme as compared to 
2,107 VoAs during the month of March 2013, registering a decline of 7.1%. During January-
March 2014, a total number of 5,841 VoAs were issued as compared to 5,744 VoA during 
corresponding period of 2013 registering a growth of 1.7%. �
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While the news of Food Safety and 
Standards Authority of India (FSSAI) 

postponing the deadline yet again for conver-
sion, renewal of existing registrations for 
FBO’s under the Food Safety and Standards 
(Licensing and Registration of Food Busi-
nesses) Regulations 2011 has been welcomed 
by the hospitality industry in one voice; it 
doesn’t give a permanent consolation to the 
industry.  Of course, the fourth extension 
held on February 4, 2014 might be a shrewd 
move by political masters for another six 
months, for whom this is the time to appease 
the vote banks. But the one thing that’s sure 
is the new regulations that are framed after 
prolonged consultations are here to stay and 
cannot be buckled for long. 

The hotel and restaurant industry is by and 
large in favour of the regulation, except for 
few flaws in the “technical and regulatory” 
aspects of it.  They wanted “calibrated” and 
“consultative” approach before it being 
enforced upon the industry. Yes, of course, 
in a country where major chunk, almost 
70 per cent, of food service business is in 
the unorganised sector, any talk of food 
safety and hygiene standards would be an 
impractical proposition without addressing 
the ground realities.  However, the marathon 
consultations and workshops organised over 
the last two years both by the authority as 
well as the industry bodies across the country 
have created certain level of awareness about 
the impending regulatory framework  in the 
market.

The FSSA lays down stringent procedures 
starting from designing the commercial 
kitchens, layout, usage of equipments, 
procurements of ingredients, handling and 
storage, hygiene of both the facility as well as 
handlers, preparation, display to others.  The 
FBOs have to keep records of everything at 
every level of procurement till usage.  The 
units also have to keep the licencing authority 
updated on any change in the lay out, expan-
sion, change in product category for which 
licence has been obtained. 

The high level of safety and hygiene out-
lined in the FSSA would necessitate very high 
levels of professionalism while delivering 
food service. The professional consultants, 
hotel and restaurant designers, facility 
planners, equipment manufacturers and sup-
pliers, food importers, vendors all have to re-
adjust their role in the industry so that their 
clients and customers are not inconvenienced 
unnecessarily by the regulators.

Food Safety & Hygiene
No Room For Complacency

The advent of Food Safety & Standards 

Act (FSSA) has brought a paradigm shift 

in the way Food Business Operators 

(FBOs) perceive and handle matters 

related to safety and hygiene standards 

at their units.  The onus is also upon the 

facility planners and designers to help 

the industry with kitchen designs which 

are in sync with the laid down standards. 

Hospitality Biz tries to understand how 

hospitality consultants and vendors are 

gearing up to take the FSSA bull by the 

horns
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Sense of caution
Professional consultants find the new 
regulatory regime as an opportu-
nity to improve the food service 
delivery system in the country.  
The standards although difficult 
to implement in the Indian 
context due to various bottlenecks 
related to infrastructure, the 
general feeling is that it is time 
we improved our food safety and 
hygiene standards to the international 
standards.  The hospitality 
consultants feel that hotel 
and restaurant owners 
need to focus on safety 
aspects from the concept 
stage of their units to 
create a safe and hygienic 
environment.   

“Precautions that need 
to be taken to ensure 
conformity with food 
safety norms have to be 
taken from the conceptual stage itself. The 
concept includes identification of the type 
of cuisine to be served; creation of a menu 
listing the number of items to be prepared; 
and categorisation of the equipment required 
to prepare the type of cuisine identified,” 
informs Anil Bhandari, Chairman, abSmart 
Concepts. A time-and-motion study is 
necessary before considering the design of 
the kitchen and secondary spaces as it will 
help in making decisions related to the site 
plan, floor plan, equipment layout, plumbing, 
ventilation, lighting and materials to be used. 
In accordance with the Hazard analysis and 
critical control points (HACCP) guidelines, 
importance is being given to ergonomically-
designed installations such as plumbing, 
drainage, lighting, air-conditioning, exhaust, 
fire safety and accident-proof systems, sug-
gests Bhandari.

According to M Ramvittal Rao, Direc-
tor, Vittal Concept Design, any food and 
beverage production space must primarily 
meet three kinds of safety aspects - food 
safety, employee safety and fire safety. “The 
equipment selected must be provided with 
certifications which have an international 

stamp such as NSF, CE, UL, TUV, EnergyStar 
and others.  These certifications provide for 
all requirements for a safe working kitchen 
environment.  Additionally, wall surfaces 
need to receive matt finish vitrified tiles 
with minimal joints or synthetic hard plastic 
wall panels, floors should be laid with ten 
millimeter thick vitrified composite tiles and 
still better resin bonded quartz sheets which 
will last 15 years plus.  The false ceilings in 
all kitchen areas should be stainless steel,” he 
informs. 

Strong compliance to food safety and 
hygiene standards  would become  a unique 
selling proposition for hotels and restaurants 
going forward and would enable them to 
derive higher return on investments, feels 
Pankaj Giroti, Chief Advisory Mentor, Tal-
lOak Hospitality. “We strongly recommend 
to the hospitality entrepreneurs to create 
right facilities. The idea is to create hygienic 
facilities, ease of working and comforting 
atmosphere, in addition to something that 
pleases one and all. Moreover, the aim is 
always to reduce the cost of operation and 
increase efficiency manifolds. As the old 

saying goes Back of the house supplements 
the Front of the House,” he states.  

Complying with the HACCP and 
Food Safety regulations, one needs to 
conduct a hazard analysis , identify 
critical control points, establish 
critical limits, establish critical 
control monitoring requirements, 
establish corrective actions, establish 

record keeping systems and establish 
verification procedures.  
Kitchen designers strictly follow 

HACCP principals 
and now FSSAI, 
informs Neel 
Kamal Chauhan of 
HPG Consulting.  
Explaining the 
various priorities 
when comes to 
designing a kitchen, 
Neel said, “Avoiding 
cross flows, adequate 
refrigeration, process 

monitoring, personal hygiene of the staff, 
cross contamination, kitchen waste manage-
ment are of vital importance in a kitchen 
design. “Refrigeration is an integral part of 
any kitchen design and is designed keeping 
in mind the incoming and outgoing flow 
of perishables. Integration of refrigeration 
with BMS (building management system) 
has become vital element in designs.  Staff 
accesses through hygiene control systems , air 
purification, sterilization of processing equip-
ment are also integral part of any kitchen 
design,” Neel added. 

Enumerating the design priorities, Pradeep 
Mathur, Managing Director, Mathur Hos-
pitality said that any kitchen design should 
take into consideration safety in relation to 
property, manpower, and equipment.  

Easing the burden
While new guidelines on food safety and 
security are a little stringent and difficult to 
implement, there is technology available to 
assist those who have genuine will and the 
wherewithal.   Modern technological gadgets 
and equipments have really changed the way 
commercial kitchens are designed and oper-

ANIL BHANDARI
Chairman,  

abSmart Concepts

PANKAJ GIROTI
Chief Advisory Mentor, 

TallOak HospitalityM RAMVITTAL RAO
Director,  

Vittal Concept Design
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ated in recent times.  Whether it is flooring 
and ceiling, storage and preservation equip-
ment, modular kitchens and ovens,  chafing 
dishes, the modern commercial kitchens 
are a visual delight.  “Trend is to have an 
international standard kitchen, which is effi-
cient & easy to maintain. Earlier we used to 
maintain a line for the equipment, but now 
we have to see that a kitchen looks nice 
in all aspects while functioning. With 
new technologies and imported 
equipment we are able to save 
space. Also, quite a few have 
dual or multi- usage/ purpose 
attachments, which allow 
a consultant to minimise 
internal kitchen space and 
give space to front of house 
facilities. Technology is also 
available to prepare & store 

International cuisines like Continental, Ital-
ian, American and others, but Indian food is 
something which requires last minute prepa-
rations and finishes. Probably technology still 
has to meet the Indian cuisine preparation 
standards,” says 

Mathur 
of Mathur 
Hospitality. 

“Hospitality kitchens are no more just 
cooking areas,” says Neel Chauhan.  Gone 

are the times 
when commercial 
kitchens were 
just a cooking 
area, now with 
the engagement 
of professional 
foodservice 
designers, 
technological 
advancements in 
food production 
equipment and 
influx of inter-
national hotel 
and restaurants 
operators, and 
varied interna-
tional cuisines 
have made a 
significant impact 
on kitchen 
designs.  “Today’s 

kitchen has parameters such as 
effective space utilisation, energy 

efficient, easy for operations and 
should provide healthier and 
safer work environment for 
the chefs. There is clear and 
certain distinction of the flow 
starting from pre-preparation 
areas to food production and 
service.  The aesthetics inside 
the kitchen like right kind of 

Layout And Design Of Food Establishment Premises

1 As far as possible, the layout of the food establishment shall be such that food 
preparation / manufacturing processes are not amenable to cross-contamination from 

other pre and post manufacturing operations like goods receiving, pre-processing (viz. 
packaging, washing / portioning of ready-to-eat food, etc).

2Floors, ceilings and walls must be maintained  in a sound condition to minimize the 
accumulation of dirt, condensation and growth of undesirable moulds. They should be 

made of impervious material and should be smooth and easy to clean with no flaking paint 
or plaster.

3  The floor of food processing / food service area shall have adequate and proper 
drainage and shall be easy to clean and where necessary, disinfect. Floors shall be 

sloped appropriately to facilitate drainage and the drainage shall flow in a direction opposite 
to the direction of food preparation / manufacturing process flow.

4 Adequate control measures should be in place to prevent insects and rodents from 
entering the processing area from drains.

5  No person shall manufacture, store or expose for sale or permit the sale of any article of 
food in any premises not effectively separated to the satisfaction of the licensing authority 

from any privy, urinal, sullage, drain or place of storage of foul and waste matter.

Equipment & Containers

1 Equipment and containers that come in contact with food and used for food handling, 
storage, preparation, processing, packaging and serving shall be made of corrosion free 

materials which do not impart any toxicity to the food material and should be easy to clean 
and /or disinfect (other than disposable single use types).

2  Equipment shall be so located, designed and fabricated that it permits necessary 
maintenance and cleaning functions as per its intended use and facilitates good hygiene 

practices inside the premise including monitoring and audit.

3 Appropriate facilities for the cleaning and disinfecting of equipments and instruments 
and wherever possible cleaning in place (CIP) system shall be adopted.

Highlights of the general sanitary and hygienic 
requirements applicable for FBOs

NEEL KAMAL CHAUHAN
HPG Consulting

PRADEEP MATHUR
Managing Director,  
Mathur Hospitality
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flooring, walls, ceiling is equally important,” 
he added.

There is also a trend to go more Greener 
in terms of operations, waste disposal and 
recycling as food safety guidelines mandates 
procedures for hygiene in kitchens, notes 
Bhandari.  Due importance is being given to 
‘green’ or sustainable hotels, non-polluting 
environmental clearances. Also, the growing 
popularity of LEED Certification has led to 
a new thought of line in terms of water and 
waste management. Investment in technol-
ogy for water and energy conservation meth-
ods, recycling of waste and built-in hygienic 
safeguards to arrest kitchen pollution is 
increasing, informs Bhandari. 

Vendors Outlook
In the last few years many of the major 
national and multi-national food and bever-
age companies have started asking their local 
distributors and wholesale dealers to obtain 
licenses under the FSSA. Under the Act, 
vendors and distributors can be held liable 
for selling products after its date of expiry, 
misbranding, and storing in unsafe condi-
tions rather than the manufacturer. The Act 
states that food business operators function-
ing without license can be imprisoned for six 
months and fined up to Rs five lakh. Dealers 
found selling substandard products are liable 
to be fined up to Rs five lakh and those selling 
misbranded products, up to Rs three lakh. 
Obtaining these licenses will make the dealer 
conform to the stringent norms on storage, 
transporting, and distributing food products. 
Conforming to the Act will ensure that high 
food safety standards are maintained. The 

licences 
have to 
be renewed 
annually. 

The strong 
world-wide trends for 
health and wellness have affected 
demand for modern kitchens. A lot of 
thought and planning goes into the modern, 
new-age, ergonomically designed kitchen. 
Vegetables and other perishables have to be 
kept fresh, and prepared so that they preserve 
their nutritional value, using as little fat as 
possible. Need and adherence to FSSA com-
pliance is an Executive Chef ’s top priority 

today. 
Com-

menting on 
FSSA Act, Marco 

Pesce, Country Manager, Electrolux Profes-
sional said, “For Electrolux, it is a great 
opportunity, as our equipments like the 
Air-o-steam Touchline and Air-o-convect 
Touchline combi ovens, Air-o-chill blast 
freezing systems, and pressure bratt pans 
support the new age culinary techniques like 
sous vide and cook n chill support the endea-

The Imperial New Delhi sets up food safety department 

With a vision to establish a structured, stringent and analytical hygiene program across 
all levels of operations, The Imperial has launched a ‘Food safety and hygiene standards 
department’. This program aims to provide training and direction in food safety and hygiene 
standards maintenance at the hotel in compliance with FSSAI standards. The department 
has been designed to implement many thought-provoking strategies for a 360 degree food 
safety analysis program starting from supplies to the services offered to the guest or to the 
hotel associate.

Commenting on this initiative Vijay Wanchoo, Senior Executive Vice President & General 
Manager, The Imperial New Delhi elaborated, “The launch of FSHS department is a 
phenomenal step towards creating new benchmarks at The Imperial. The department has 
a full fledged micro biological laboratory - The Imperial Lab, equipped with the state-of-the-
art technology to maintain food hygiene standards and conduct analysis under a focused 
approach.” 

He added, “We plan to implement a ‘structured hygiene program’ for material procurement, 
kitchen, food production, spa areas, guest vehicles in the hotel premises as well as bathrooms 
in the suites. In the later stages, we aim to make the lab accredited for conducting tests and 
also an independent certificate provider for commercial purposes.”

SANJEEVAK MARWAHA
Managing Director, 
Winterhalter India 

MARCO PESCE
Country Manager, 
Electrolux Profes-

sional
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‘FSSA: Extreme idea of deterrence would 
create life-long resistance to the Act’

 
Dr V Pasupathy is a  renowned Food Scientist and a 
Certified Lead Auditor on Food Safety Management 
Systems in the country.  He has conducted umpteen 
workshops for Food Business Owners  (FBOs) and 
hospitality industry stakeholders on the impending 
Food Safety & Standards Act (FSSA).  In the light of 
FSSAI differing the deadline for conversion/renewal 
of existing licence for the fourth time for another six 
months, HospitalityBiz approached Dr Pasupathy to 
understand the loopholes in the Act, which makes its 
enforcement impossible and impractical. 

 

1 A self declaration act till date is not understood by state 
governments as they believe in blind enforcement.

2  Our views and technical issues were sought by the FSSAI by  March 
31,  2011. But  till date no answer or explanation has reached the industry. We 
were not even called for a discussion on these.

3  Penalties are 10 to 200 times higher compared to the earlier PFA . Extreme idea of 
deterrence can become life long resistance and that is what has happened to this 

law.

4  Much of the discourse on preconditions for the FBO s are to do with civic amenities . 
Local government bodies have miserable track record of performance and industry 

cannot be a victim for their non performance.

5 In right earnest hotel industry across India conducted workshops.  I have personally 
travelled , taken 8- hour workshop  in each location covering more than 10000 

owners and professionals. So our commitment cannot be doubted. No FBO is objecting 
to punishment for adulteration nor objects to hygiene assurance.

6 Industry is scarcely represented in the Central Advisory Council. This makes the law 
unenforceable.

7 The standards indicated are unreal as such raw materials don’t exist in India.

8 Pesticide residue level is a laughing stock as neither central government nor 
state government nor universities nor scientists nor academicians who are 

behind the  drafting can show us any sample in this country without these residues.

9 There is huge contradiction between stakeholding Ministries of the government 
like Chemicals & Fertiliser , Agriculture Ministry and Health Ministry. No one has 

answers but they expect FBO s to follow them.

10 No state government budget or Central government budget has any plans for 
argumentation of the FSSAI with provision for laboratory facilities or resources 

deployment , etc .
 
In short, FSSA is unenforceable not because industry rejects or underestimates the 

significance of food safety.  As entrepreneurs customers are important to them and  their 
well being is paramount.  Business men don’t get dismissed or reelected nor do they 
apply for transfers.  For most of them the business they do is their social identity card.

 
If drainage systems work ,if garbage clearance happens on time, if government 

slaughter houses are professionally run, if fruit and vegetables market have bare 
minimum hygiene, if ground water is without pesticide residue, FSSAI will become the 
act that it wants to be or else it will continue to be an incomplete bridge. As a scientist, 
I am positive but worried. My nation needs food safety but through a methodology that 
is more practical.

RAKESH TARA
Country Manager – India, 
Angelo Po Grandi Cucine

vours of the chef to keep up with hygiene and 
food safety trends in the commercial kitchen. 
Thus, we are by far the leaders in the industry 
in providing hi-end equipments which sup-
port the users’ requirement in maintaining 
food safety and hygiene.”

With more and more parameters coming 
in force, it is a matter of time that the Indus-
try has to follow Global standards which will 
help provide world class service and with 
more professionalise approach,  this transi-
tion will become a smooth affair. 

Sanjeevak Marwaha, Managing Director, 
Winterhalter India said, “With FSSA coming 
into force Hospitality & Food Industry will 
take extra measures to ensure cleanliness 
and hygiene. Winterhalter is extremely well 
placed to address these concerns from FSSA 
segment, as all our products are designed 
with a clear focus on delivering hygienically 
clean dishes to our customers. Also, with our 
wide sales network and market leading prod-
ucts, we are ready to partner the industry to 
embrace this change.”

He also added that Winterhalter ensures 
safety and hygiene standards and measures as 
per the regulatory norms. They import every 
single unit from Germany, Switzerland and 
UK. Since all their products are certified as 
per European Standards, they do not under-
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take any other certification and testing of 
machines in India. Winterhalter Gastronom 
GmbH was awarded certification for quality, 
environmental protection and occupational 
health and safety by the Swiss Association 
for Quality and Management Systems, and is 
amongst the first to get such a comprehensive 
certification.

Rakesh Tara, Country Manager – India, 
Angelo Po Grandi Cucine said, “Our prod-
ucts like Chicken Star Combi ovens are one 
of the product from our vast range which 

helps a Chef finish his 
work faster and in a 
very hygienic way, 
besides this there are 
various other equip-
ment which in true 
sense are Chef ’s com-
panion. Besides our 
various equipments 

training and service 
programmes, our 

company is actively 
engaged in 

uplifting the conditions of the kitchen where 
food safety and hygiene are most important 
parameters and now even government is get-
ting serious to check the hygienic conditions 
of the kitchen. This has also promoted us to 
introduce more user-friendly washing func-

tions in our Combi ovens.”
With food preparation 

becoming a visible activity and show kitchens 
becoming popular, along with functional 
efficiency of the gadgets and equipments, 
the whole look and feel of the equipments 
have become increasingly important now. 
Commenting on how much this is putting 
extra pressure on manufacturers and vendors 
on R&D, Tara explained, “There is lot of 
pressure on manufacturers to make beautiful 
equipment which can be placed in front of 
the guests, instead of the closed kitchen as in 
earlier times. Hence, chic and sleek looking 
equipment is the need of the hour. Beautiful 
monoblocks with practically all colors are 
available from our stable and features like 
Combi oven with personalised signature for 
branding, smoker kit and pasteurisation kit 
are some of the new features of our products 
which place us above other manufacturers.”

A lot of hotels are applying international 
standard, not only International brands 
but also local ones. Apart from FSSA, ETL 
approvals or HACCP certification is becom-
ing mandatory in India also. The new Elec-
trolux Hood Type dishwashers come with 
ETL Sanitation Approval and comply with 
DIN 10512 standards. The excellent washing 
and rinsing performances of the dishwashers 
result in the highest standards of cleanliness 
(the wash water is free from food residue) 
and hygiene (total detergent removal), and 
the high quality rinsing results in complete 
sanitation.

“Our machines are HACCP certified, 
and allow HACCP monitoring via an 
integrated PC network, thus equipping the 
Chef with ready solution to maintain high 
level of hygiene efficiency. Most importantly, 
Electrolux Touchline ovens provide fully 
automatic cleaning, from four pre-set cycles 
including the new green functions of the 
integrated cleaning system. This eco-friendly 
cleaning option optimises the consumption 
of rinse aid, electricity and water; reducing 
up to 50 per cent of the running costs; saving 
energy time after time and preserving the 
environment. At the end of the Shift, a Chef 
can leave a perfectly clean oven, ready for 
next day’s cooking,” added Pesce. �

With more and more 

parameters coming in force, 

it is a matter of time that 

the Industry has to follow 

Global standards which 

will help provide world 

class service and with more 

professionalise approach, 

this transition will become a 

smooth affair. 
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Hotel industry in Chennai is evolved 
through and has history of more than 

a century. The first recognised hotel in the 
city, The Imperial Hotel, which later became 
The Connemara Hotel, was established in 
1854, on the eastern banks of River Cooum, 
still continues to be a landmark heritage 
hotel in the city. Taken over from Spencer’s 
International Hotel by IHCL in 1984, the hotel 
today adorns Vivanta by Taj – Connemara 
branding. Indian luxury hospitality brands 
were the first to recognise the potential of 
the city. Taj Group set up their first hotel 
in Chennai, The Taj Coromandel, in 1974. 
When ITC Group forayed into the hospitality 
segment with a hotel in Chennai. They 
launched Welcomgroup Sheraton Chola in 
1975 in the city. From mid-70s, there was an 

influx of many mid-scale hotels into the city 
for few years. The Savera Hotels , Adayar Park 
by TTK Group, which later became ITC Park 
Sheraton, Residency Group, GRT Hotels, all 
local groups with interest in various other 
industries ventured into hotels and set up 
mid-scale hotels across the city. Trident was 
the first hotel to come up close to Chennai 
airport in the 80’s, followed by Le Meridien 
in the 90’s. Last two to three years have been 
quite eventful as far as luxury hospitality is 
concerned. Lot of upscale and upper upscale 
hotels have entered into the market changing 
the whole profile of the destination. Hilton 
opened their Guindy property, followed by 
two developments by Hyatt – Hyatt Regency 
and Park Hyatt, ITC Group opened their 
most luxurious property, ITC Grand Chola, 

Demand – supply dynamics:

Supply & Demand Trends in Chennai 2008/09 – 2012/13
Compunded Growth 2008/09 – 2012-13 2012/13
Supply Demand  Occupancy Average Rate  Occupany Average Rate
16.5% 16.2% -0.3% -5.3% 62.4% Rs 5,380

Courtesy: HVS Report

Chennai:
A Riveting Luxury Hospitality Turf

Known as the Detroit of India, 
the Southern metropolis of India, 
Chennai, has witnessed dramatic 

changes in its luxury hospitality 
offerings, over the last few years. 

There has been huge influx of luxury 
hotel brands into the city, to service 
varied spectrum of customers and 

their requirements. P Krishna Kumar 
delves into factors that brought 

out the transformation of Chennai 
from a highly conventional to a truly 

international city for hospitality
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Powwer, wateer andd roadds - thesee
are three chaallennges tthat
hosppitality inndusttry faces in 

terrms oof exteernal facctors. The state
woould standd to benefifit ennormoously fromm 
a ggrowwing toourist poppulattion, iif they cann 

deeveloop policies thatt faccilitatee, nurturee andd prommote 
touurismm.

Christian Wurm
Geeneral Manaager, Park Hyatt CChennaai

Cheennai has always bbeen a 
sophhisticatedd meetro city but 
owing to the entrry of tthe 

esttabliished brands thhe ciity haas earned 
a mmoree cosmmopolitann andd international 
apppeall to it. Chennai has subsstantial 

enntertaainmeent avenuues ffor all age and incoome ggroups 
irrrespeectivee of the soocioo-econnomic andd demmogrraphic 
vaariations.

Sunjae Sharma
Geeneral Manaager, Hyatt RRegenncy, Chhennai

The Chennai  hosppitality markett
seemms to havve suuddennly
exploded with maany nnew 

enttrantts acrross all brrandss andd segmentts,,,,
witth evven innternationnal bbrandss making 
theeir fooray innto India for thhe firrst time.

WWith sstrongg growth iin visitor nnumbers and as ecconomic 
cliimatte impproves thee lonng-term outlook forr the CChennai
hootel mmarkeet will remmainn stronng and poositivve.

Shrikant Wakharkar
Geeneral Manaager, The Weestin Chennnai

The Leela Palace by Hotel Leelaventures, The Westin by Starwood Hotels, 
etc. are among the notable ones. 

Hotel industry in Chennai, similar to other metro cities in the country, 
had its up and downs in terms of demand and supply. From a largely 
under-supplied market scenario few years ago, the sudden glut of new 
supplies has created a sort of excess supply of hotel rooms in the city. 
Between 2008 and 2012, the city’s organised room inventory has increased 
almost 32 per cent. Where there were 2,400 branded hotel rooms in the 

city in 2006- 07, the number has exceeded 6,000 by 2012-13. 
Between 2011-12 and 2012-13, more than 1,000 new rooms have come 

into the market, registering almost 24 per cent y-o-y growth. Out of the 
total room inventory, more than 90 per cent is in the organised sector. 
Mid-scale hotels have a very high say in the Chennai market constituting 
around 45 per cent, followed by upscale and upper upscale hotels, which 
have almost 25 per cent. The demand for quality accommodation has 
been driven by changing profile of the city. Chennai and its surrounding 

The demand for quality accommodation 
has been driven by changing profile of the 
city. Chennai and its surrounding areas 

witnessed huge foreign direct investments in 
manufacturing and services sectors over the 

last decade. All the leading auto manufacturers
have set up their facilities in Chennai, giving 

the city the pseudonym – Detroit of India. 
Chennai is also the hub of IT and ITES 

industry in the South.
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Witth more innvesstmentts comingg to CChennnai frommmmm 
varrious sectors aand wwith the growiing nuumber oooooff
midd and senior leevel bbusiness traveelers to 

Chhennai, wwe have beeen wwitneessing siggns oof reboound wwiitthhhh 
deemannd forr rooms. ToTo keeep thee momenntum goingg, hotelssss 
wiill neeed too rework on thheir strategy too genneratee more 
deemannd.

N Prakash
Geeneral Manaager – Taj Coorommandel CChennai

Incrreasing supplyy of hhotels, 
espeecially off luxuury annd uppeeeerr 
upsccale hoteels inndicatte that ttthhhheeee 

cityy is on a ggrowth paath. TThis ccombineeeedddd 
witth vaariouss infrastruucturral 
devveloopmennts like thhe neew airrport, thhheeeee 

muuch aawaiited metroo linee amoongst otheers, oonly ggoes onn tttooooo 
shhow tthat in times too comme, hootels willl shoow robust
revvenuue and occupancy growwth.

Philippe Charraudeau
Vicce Preesidennt & General  Mannager –– ITC Grandd Chola

Pressently, the demandd and
supply curvee is slightlly skewwweeeeddd 
and supply hhas ooverdoone thee 

demannd. Hoowever, wwith infrasstructurraaaall 
develoopmennts takingg placce, it is seennn tttooo
be attrractingg the MICCE seegment majoorrrllyyy

annd the comming yearrs loook proomising.

Pascal Dupuis
Geenerall Manaager, The Leeela PPalace CChennai

areas witnessed huge foreign direct investments in manufacturing and 
services sectors over the last decade. All the leading auto manufacturers 
have set up their facilities in Chennai, giving the city the pseudonym – 
Detroit of India. Chennai is also the hub of IT and ITES industry in the 
South. There has been a retail boom in the city in the last few years, with 
every luxury life style present in the city. These changes have also reflected 
positively on the life style of the denizens also. People of Chennai who 
were considered frugal in their nature and reluctant to show off their 
wealth once, accepted the changes happening around and adapted to it 
within no time. 

Industry feedback 
The hospitality industry recognised the changes taking place in the city 
quite early and tried to fill the vacuum experienced in terms of hospitality 
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spaces. Although international hotel chains 
were little late to recognise the value of the 
city, once they got the feel of the opportunity, 
they also flocked into the city. “Over the 
years, Chennai’s overplayed persona of being 
traditional and conservative is at odds with 
its rapidly evolving charisma as one of the 
country’s most discerning luxury destinations. 
Also, it is important to note that Chennai has 
seen an explosion in lifestyle with the arrival 
of high-end luxury brands, designer wear, 
jewellery, leisure options, malls, etc. A city 
that was reluctant to display its wealth has 
fast moved ahead and grabbed the attention 
of some of the biggest international luxury 
brands like Ducati, Honda, Harley Davidson, 
Paul Smith, Armani and more recently 
Louis Vuitton. Chennai, fast becoming an 
important business travel destination, is 
surely welcoming this phase with open arms,” 
informed N Prakash, General Manager, 
Taj Coromandel. Chennai’s hospitality 
landscape has seen an influx of domestic 
and international chains in the last few years. 
There is no dearth of quality accommodation, 
convention and meeting facilities, culinary 
offerings in the city today. “The last few years 
have witnessed stupendous change in the 
hospitality landscape of the city of Chennai. 
Not only has the city witnessed almost all the 

global brands accumulate into the city, we 
have even witnessed successful launch of 
premium luxury brands in the city. The 
city has also witnessed a rise in the number 
of stand-alone, fine-dining options, from 
Indian to Continental to Pan Asian, 
Mediterranean, Japanese, Korean among 
many others,” said Christian Wurm, 
General Manager, Park Hyatt Chennai.

Philippe Charraudeau, Vice President 
& General Manager – ITC Grand Chola, 
notes this change as a recognition of the 
potential for hi-end lifestyle products. “The 
recent growth of luxury hotels, along with 
several other luxury brands in fashion, 
automobile etc. is a clear indication that 

Chennai has been recognised as a potential 
market for high-end lifestyle. While the 
people of Chennai have always had a taste for 
the finer things in life, they are comparatively 
austere when it comes to indulgence. 
However, this perception has changed in the 
past couple of years,” he added.

Emergence of micro-markets
Over a period of time, like any other metropolis 
in the country, Chennai has also expanded 
to its suburbs with the establishment of new 
economic zones and IT Parks, etc. Chennai 
has grown out of its Central Business District 
(CBD) comprising Egmore, Nungambakkam, 
T Nagar, Mylapore, etc. to new areas like Old 
Mahabalipuram Road (OMR), East Coast 
Road, Velacherry, Sriperumbadur, etc. The 

recent hospitality related developments are 
also taken place in these emerging suburbs. 
According to Sunjae Sharma, General 
Manager, Hyatt Regency, Chennai, the key 
markets today are the OMR, Sriperumbudur, 
Mahindra World City, TADA , IT Corridor 
and TIDEL park. Commenting on the 
micromarkets emerged around the city, 
Pascal Dupuis, General Manager, The Leela 
Palace Chennai said, “Two major areas have 
seen exponential growth – OMR and ECR 
(East Coast Road). Be it real estate sector, 

The branded hotel room supply from 2006-07 to 2012-13 in Chennai
Year  06-07 07-08  08-09 09-10 10-11 11-12 12-13  CAGR
No of branded 
rooms 2,442 2,826 3,307 3,806 4,066 4,904 6,086 16.4%

Courtesy: HVS Report

Hotel industry in Chennai, 
similar to other metro cities 

in the country, had its up and 
downs in terms of demand and 
supply. From a largely under-
supplied market scenario few 
years ago, the sudden glut of 

new supplies has created a sort 
of excess supply of hotel rooms 
in the city. Between 2008 and 
2012, the city’s organised room 
inventory has increased almost 

32 per cent. 
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the IT corridor or auto ancillary companies 
and auto companies, these two stretches 
have proved to be major hub for cluster of 
industries. At OMR, the construction of 
TIDEL Park, paved the way for major IT 
companies leading to substantial foreign 
investment. ECR on the other hand has 
grown for the hospitality segment, with 
more and more leisure places been setup on 
the stretch.”

Charraudeau also endorses the shift 
from CBD to emerging clusters in the city. 
“Suburban Guindy, Velachery,Taramani 
and upcoming areas on the IT Express way 
such as Perungudi and Rajiv Gandhi Salai 
have emerged as micro markets in the last 
couple of years. This is primarily due to the 
high concentration in the central prime 
areas of the city. In fact, ITC Grand Chola 
is one of the closest luxury hotels to the IT 
Expressway and has the location edge over 
others,” he said.

As per HVS India annual report for 
2012/13, the market has witnessed moderate 
declines in both occupancy and average rate 
mainly due to a double-digit growth in room 
supply (24.1 per cent) as compared to 2011/12. 
With respect to micromarkets, Guindy 
and its neighbouring areas witnessed the 

maximum drop in occupancy, with marginal 
decline in average rate. The micromarket of 
OMR, popularly known as the IT corridor 
of the city, recorded a moderate increase 
in occupancy with growing absorption of 
office space. However, average rate remained 
stable as hotels faced pressure from the 
new properties opening in Guindy. Within 
CBD, upscale and luxury hotels witnessed 
significant pressure on occupancy and only 
a moderate decline in average rate. Budget 
and mid market hotels, on the other hand, 
saw small dip in both occupancy and average 
rate as compared to the previous year.

The demand-supply scenario in the city is 
similar to the trend in other cities in India 
where large scale developments have come at 
a pace than expected. Between 2006-07 and 
2012-13 almost 4,000 additional inventory 
has come into the market in the classified 
branded category. This automatically had its 
impact on the average occupancies, average 
rates, RevPAR’s, etc.

Commenting on the demand-supply 
dynamics, Wurm said, “In any industry, 
growth brings with it a certain amount of mix. 
This will see consolidation in the hospitality 
industry;it will also mean newer benchmarks 
are being set. Even in times of economic 

slowdown, the city hotels [with a large 
room inventory] are more or less enjoying 
similar occupancy levels as six years ago. We 
interpret this as the city having successfully 
absorbed the growth in star-rated rooms.”

The current supply – demand scenario is 
well balanced and as the trend goes – supply 
is always followed by demand, observes 
Sunjae Sharma. “The same holds true in the 
case of business in Chennai as well as due 
to the wide variety of hospitality offerings, 
it has become the sought after destination 
for MICE in South India. The future looks 
optimistic as well,” he said.

“Tamil Nadu has traditionally boasts of a 
strong engineering and auto-parts industry 
growth. Today, seven of the 20 top global 
auto makers have their base set-up in 
Chennai to earn it the sobriquet of ‘Detroit of 
India’. In the last 15 years or so, Chennai has 
become an attractive destination of Foreign 
Direct Investments (FDI). Industry-friendly 
government policies, proximity to the port, 
a traditional engineering base promises great 
growth and travel movement in the city 
which ought to benefit hospitality supply and 
demand scenarios,” commented Shrikant 
Wakharkar, General Manager, The Westin 
Chennai. �



Printed & Published by 

29
EXPERT SPEAK

SIHRA NEWS | APRIL 2014 

Blame it on globalisation or credit it to 
the exposure an Indian consumer gets 

by demanding new concepts in food, from 
QSRs to fine dining, a lot has already been 
done but a lot is still in the offing. This is 
a very interesting phase for Indian food 
service when entrepreneurs are excited 
about the opportunity and investors are 
boosting morale with good valuations. 

As lifestyles are changing very fast and 
more money is leaving the pockets of an 
average city dweller for entertainment, 
there are many questions that emerge as 
well. Is the dust blowing already? Will it 
settle soon? Will market continue to grow? 
Will costs be controlled? Will infrastruc-
ture build fast enough? Will regulators 
kill this bird? So on and so forth.

I do not think that I have all the infor-
mation to answer many of these ques-
tions and I definitely do not have power 
to predict the future but I can definitely 
say that innovation and scale are going 
to be among the key game changers for 
any player in the market place. While 
many stand-alone restaurants are becom-
ing national and multinational chains, 
many international chains are becoming 
“Indianised”. They are able to do that 
with strong focus on innovation in cook-
ing styles, menu development, logistics, 
delivery, technology, etc. There is also a 
huge opportunity waiting for multiple 
outlets and if you have the scalability 
model, chances are that the investors are 
already knocking on your door. 

Now here is the dichotomy: Continuous 
innovation makes scaling up that much 
more complicated. 

So, how does one ensure that while 
innovation goes on, it gets standardised 
all across – in no time? After all, you want 
your customer to have the same exhilarat-
ing experience every single time! 

Here is my equipment strategy to bridge 
this challenge. 
1. Compatibility : This is a no brainer. 
Your equipment selection and your 
kitchen design should be compatible with 
your menu. Of course, having a standard 
and compact menu helps. The kitchen 
design should be as per the final delivery 
promise. The equipment should produce 
exactly what you want it to be. Also, while 

designing your kitchen, do not compro-
mise on the following: 
a.  Flow of operations: Make the flow 

standard and adaptive. When you bring 
is some changes in the menu you should 
be able to use the same layout as much 
as possible.  At the same time, there 
should be very high regard for hygiene 
in layout design. 

b.  Space in the kitchen: Give maximum 
space for movement, air circulation and 
food storage. These are all very impor-
tant aspects and they should be given 
their due attention. At the same time 
leave some extra space for future expan-
sion or addition of that extra fryer.

c.  Ventilation: Good and safe environ-
ment will keep your staff and equipment 
in the right spirits. Using the expertise at 
this time can go a long way in not only 
creating a good environment but also 
saving costs. Many kitchens exhaust out 
the air conditioned air and that can be 
saved with better deign of hoods and 
exhaust systems. 

d.  Aesthetics: They should merge with 
your offering. Kitchen should be as 
attractive and clean (may be more) 
than your dining area. 

2. Versatility : As space continues to come 
at very high premium, it is imperative that 
less equipment does more things. Look 
for technology and cooking solutions that 
allow you to do more than one thing in 
some crucial pieces of equipment. 

3. Scalability : You cannot scale if you can-
not standardise your food and operations. 
You cannot standardise them if you cannot 
standardise your equipment. Look out for 
the answers to following questions about 
the equipment before your purchase. 
a.   Does it help you standardise your oper-

ation by having electronic controls? 
b.  Can it be retrofitted with more and 

updated controls later? 
c.  Does the equipment manufacturer 

have wherewithal and commitment to 
improving technology?

d.  Getting the right people is another big 
challenge. So check if the equipment 
is idiot proof and whether you can do 
with low skill staff? 

e.  Can the equipment get serviced all over 
the market?

4. Durability : Lesser the breakdowns, 
the better. Initial capital cost is not as 
important as the cost of breakdowns. One 
must check the following:
a.   Breakdown history. 
b.  Spare parts availability and cost. Some 

key parts can be very expensive
c.  Service network and availability of 

maintenance contracts.
d.  Life expectancy. 
5. Cost : Price of the equipment is some-
thing everyone checks and usually high 
discounts is what excites many purchasers 
but the real cost lies somewhere else. One 
must check:
a.  Operation cost. A refrigerator runs 

24/7 for 365 days. Even 200 W differ-
ences in energy consumption can lead 
to high profits. Look for energy ratings 
and prefer equipment with energy star 
ratings. 

b.  Capacity Cost: Does the equipment 
really give you the capacity that you 
are buying? Many manufacturers do 
not give this information very clearly. 
Please check this carefully. 

c.  Hygiene Cost: Is the equipment clean-
able? Will it infest bacteria? Is the mate-
rial used food grade? These are some the 
questions you need to ask as well. These 
are the corners very easy to cut but they 
can have a very high cost to your opera-
tions later. Look for equipment with 
NSF ratings. 

d.  Maintenance costs: The manufacturer 
should be able to give you the list of 
parts that generally break down. Do not 
ignore that : 
i.  There are many parts which are part 

of normal wear and tear and are not 
covered under warranty. 

ii.  There are many things that need to 
be cleaned with chemicals which are 
costly and time consuming. 

e.   Safety Cost: The equipment can cause 
accidents which can be very costly for 
your whole business. Look for safety 
features and certifications like NSF, CE 
etc. Do ask for original certificates. �

 Scaling Up Your Kitchen
PAWAN RAJ KUMAR

Director, 

Continental Equipment India
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QSR: 
Giving expression to changing food habits
The last decade witnessed major transformation in the food service business in the country. The 
proliferation of Quick Service Restaurants (QSR) has brought about a new eating culture.  If trends are 
anything to be believed, QSR would continue to steer the growth in the food service industry for some 
time more. P Krishna Kumar ponders the factors that will usher growth of QSR format in the country

One industry which has grown leaps and 
bounds leveraging the economic boom 

over the last couple of decades and hasn’t 
been impacted much by the recurring down 
turns is the food service industry in India. 
The growth has been consistently in double 
digits.  With the growth, there has been an 
increase in segmentation into different for-
mats. From a totally unorganised industry, 
the food service industry has transformed 
into an organised industry.  The role played 
by international chains, their entry and 
rapid expansion, was a game-changer in this 
respect. Majority of these chains were Quick 
Service Restaurant (QSR) or Casual Dining 
formats. The brands that stand out today in 
terms of brand presence in the market include 
McDonald’s, Domino’s Pizza, California Pizza 
Kitchen, Jumbo King, Pizza Hut, Papa John’s, 
KFC, etc. 

According to India Food Services Report 
2013 commissioned by National Restaurant 
Association of India (NRAI) with the help of 
Technopak the food services market in the 

India which is currently valued at Rs 247,680 
cr (USD 48 bn) is projected to grow at a 
Compound Annual Growth Rate (CAGR) of 
11 per cent over the next five years to reach 
Rs 408,040 cr (USD 78 bn). At the same time, 
the growth in the organised QSR segment in 
the country over the next five years would be 
much higher compared to any other formats 
– be it casual dining, fine dining, café, etc.  
The QSR segment which is estimated at Rs 
5,500 cr (USD 1,060 mn) in 2013 is projected 
to grow at a CAGR of 25 per cent to reach Rs 
16,785 cr (USD 3,230 mn) by 2018, the report 
said.  

The total share in the food services market 
of the QSR is projected to go up from the cur-
rent 43 per cent to 50 per cent in the next five 
years.  If one add, Cafes and Frozen dessert/
ice cream parlours, which are also QSR in 
terms of operational and service models, the 
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India Food Services Report 2013 - Technopak
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share that this segment going to command 
would be much higher. 

Another market research agency, CRISIL, 
also reported a similar growth projection for 
QSR segment earlier this year.  Their study 
predicted almost double growth in QSR mar-
ket size from the current Rs 3,400 cr (2012-13) 
to Rs 7,000 cr by 2015-16.  There will be 16 to 
18 per cent addition in terms of QSR outlets 
annually over the next two to three years, 
the study says.  Organised chains, which are 
largely focus on metro, Mini-metro and Tier I 
cities today, will start moving into Tier II and 
III cities in the coming years.  40-45 per cent 
new outlets will be in these smaller towns and 
cities, CRISIL said. 

Growth facilitators
The growth projection is made considering 
the burgeoning demand that is going to come 
because of rapid demographic changes hap-
pening in the country. When demand drivers 
for convenience food in the market would be 
rapid urbanisation and burgeoning young 
and aspiring population with higher propen-
sity to spend on comfort and luxury who love 
to eat out on a regular basis, the supply side 
drivers, according to industry pundits would 
be, influx of new international QSR players 
into the market and exponential expansion of 
existing international and domestic players in 
the market.  

According to Samir Kuckreja, Founder & 
CEO, Tasanaya Hospitality, and President of 
NRAI, the young and working population 
which comprise 60 per cent of the total popu-
lation of India, who are aware and exposed to 
global cuisines will be a great demand driver 
for QSR in the country.  Most of the industry 
players expressed similar sentiments.  “The 
transformation of Indian consumers’ lifestyles 
over the years has tremendously helped the 
IEO (Informal Eating Out) industry to grow 
and expand. Today, eating out is no longer 
considered as just an occasion-driven activity 
like it was a few years back. With increasing 
number of people eating out (from three 
times a month a few years back to eating out 
approximately seven times a month today) 
the industry offers major opportunities to 
the players to capture a larger consumer 

base,” opined Smita Jatia, Managing Director, 
McDonald’s India (West & South).  

From a business model, QSR’s has scal-
ability through different ownership models 
– own, franchisee, mix of ownership and 
franchisee, revenue sharing, etc.  The format 
is not complex as other food services formats 
like casual or fine dining restaurants. QSRs 
are differentiated for their speed of service, 
affordability and convenience.  While the 
international chains in this space focus and 
specialise on a single cuisine or product cat-
egory, like Bergers, Pizza, wraps, sandwiches, 
etc., Indian QSRs offer multiple cuisines and 

products. 
As per reports, a number of international 

fast food brands are currently exploring India 
entry with the support of Indian private equi-

ty funds.  Such brands see lot of opportunities 
in the Indian market as economic trickles to 
smaller townships and cities. Funds are no 
more an issue for new ventures. “We have 
recently seen a spate of Private Equity (PE) 
investments and funding in several new proj-
ects. Even early stage funding is a possibility 
in India today, which was never the case ear-
lier.  A unique product, which is aspirational, 
headed by the right person, and has all sys-
tems that make it scalable and last but not the 
least is ‘simple’ has a tremendous advantage 
over the other products. This period is one of 
the better periods for the hospitality indus-
try,” said Sohrab Sitaram, Director, Square 
Root Hospitalities.  

QSR segment is pegged at Rs 5500 crore 
forming about 43 per cent of the total chain 
market size and is estimated to touch Rs 
16,785 crore by 2018. Figures suggest that this 
format is going to witness a rapid growth and 
expansion in coming times, informs Kuck-
reja.  The future prospects in this segment will 
automatically attract PEs and Venture Capital 
funds into it, he feels.  

Advantage to 
international brands
Although fast food had deeper roots in 
the Indian milieu, it was the international 
brands that proliferated fast with the market 
demand.  The Indian home-bred brands 
largely confined themselves to their small 
geographical territories for various reasons.  

 Metro    Mini Metro    Tier I    Tier II
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Today, Domino’s has over 630 outlets across 
India.  Other international brands that also 
have strong presence include Subway (390 
outlets), McDonald’s (330), KFC (240) and 
Papa John’s (30).

What stops Indian QSR brands?  Kushagra 
Nagrath, President & Co Founder, Zephyr 
Hospitality offered the answer. He said, 
“The international brands have been in this 
business far longer than any Indian brands. 
They have oodles and oodles of experience. 
The back end integration, centralised com-
missaries , distribution channels, vendor 
development, training resources and most of 
all capital backing has been tremendous by 
these companies, which India QSR’s didn’t 
have that kind of bandwidth or capital.” How-
ever, Indian QSRs are also catching up fast, he 
contends. Brands like Ammi’s Biryani, Kebab 
Express, Wah Ji Wah, Southee, Kaati zone, 
Adiga’s, Goli, etc are a few examples. “They 
are now getting the backing of PE funds 
as well as Venture Capital (VC) and Angel 
Funds. Which is a very positive sign, I am 
positive that we shall see a few dozen Indian 
QSR brands going global,” he commented.

 “International QSR’s have the added 
advantage of scale internationally thereby 
giving them a head start in any market that 
they start in just by their well known names 
such as McDonalds or Subway,” says Raj Rao, 
Owner, Fat Lulus, a New York-style gourmet 
pizzeria. This trend, however, is changing, not 
necessarily in the QSR space but in the restau-
rant space such as Mainland China, Moksha, 
etc. “ I also believe that in the coming years 
you will see a few more pan India players in 
the QSR space as well,” Rao said. 

When McDonald’s entered the Indian 
market, they spent the first six years to set 
up supply chain infrastructure in the coun-
try, said Smita Jatia, elucidating the kind of 
investment and hardwork that has gone into 
establishing the brand. “We pioneered the 
cold storage or the cold chain management 
system in the nation which today is iconic 
in its space. Our supply chain, coupled with 
our focus on menu innovation, dedication to 
offering our customers the best in service and 
value has helped us create connect with our 
customers,” She added.

International chains have an ‘aspirational’ 

advantage in whichever market they enter, 
said Sohrab Sitaram.  These chains have 
perfected the ‘cookie cutter’ model with fool-
proof systems and processes.  The products 
are so simple and do not require the service of 
chefs in most cases, that helps them to ‘keep a 
check’ on costs.

Celebrity Chef Ajay Chopra sees huge 
opportunities for Indian cuisine promoters in 
the QSR space.  “Our cuisine and country are 
both vast and people are traveling frequently 
on business and leisure. There are various 
joints in most cities that have been in business 
for ten or over twenty years that are renowned 
for its local cuisine and their products are 
famed and sought-after far and wide. One 
cant reinvent the wheel - quirky marketing 
ideas, innovative food presentation of tasty 
food and merchandising at a price point that’s 
affordable and a meal served in a reasonably 
quick time are the way forward. Franchising, 

owner-management, kiosks, drive/cook-in 
vehicles could be looked at for expansion,” he 
explained.

Opportunities & 
Challenges
At present, almost 80 per cent of the QSR 
businesses are restricted to metro, mini-
metro, and Tier I cities in the country.  India 
with its 1.3 billion population base, and 
strong domestic economy, is undoubtedly a 
market for any business.  The rapid urbanisa-
tion that is happening in India will effect a 
demographic change in the next decade.  It 
is expected that almost 35 per cent of Indian 
population will be living in urban areas by 
2022. Improving connectivity and accessibil-
ity will definitely throw up new opportunities 
for organised players.  

Elaborating on the opportunities for QSRs 
in Tier II and Tier III cities, Yogesh Parekh, 
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Director, Diwa Hospitality, said, “The Tier 
2 cities have malls  that create an ambience 
of modernity and youthful exuberance that 
have become preferred venues for families 
to spend an entire day off in, this will gener-
ate greater demand for QSR Brands in these 
environments, it all started in the same way 
for Tier 1 and Metro cities too. Who wants 
to eat a branded food product if they cant be 
seen having it? There are always going to be 
logistical hurdles in order to grow brands in  
Tier II and III cities, but the brands that invest 
there will continue to have growth away from 
the ‘clutter’ in Metro cities.”

"There are quite a few challenges for inter-
national and domestic chains to go and set 
up outlets in smaller towns and cities. “Price 
point, menu selection, etc. are bit challeng-
ing in these smaller towns. The other major 
challenge is to get the right staff,” informed 
Rao.  “The scale is the biggest challenge,” said 
Sitaram.  In all the other cities it is easy to 
create several shops or retail outlets, which 

is not the same in the higher tier cities. The 
issues related with logistics, cold chain, sup-
ply chain, etc., is another bottleneck, points 
out Sitaram. A big challenge is to change the 
mentality of the people in smaller towns to 
‘spend a limited amount of money on eating 
out’, which in the prevailing situation makes 
QSRs unviable in smaller towns. 

However, Nagrath feels that these chal-

lenges would be overcome over a period of 
time.  “I have always maintained that Tier II 
and Tier III is where the future is, where the 
next phase of development will happen. In 
terms of challenges they are as big or small as 
the big cities. The rentals will be far cheaper, 
the markets are yet untapped. The other argu-
ment will be people will not eat this food, but 
Indian food and Indian QSR’s will really crack 
the code if they move into the smaller towns. 
Then the argument will come where will the 
staff come from, well you have a whole work 
force from the small town itself, you are build-
ing the community, and you need to invest in 
training and training cells. A hub and a spoke 
model will be perfect to handle the logistics,” 
he added. 

Success formula
The average price point for a QSR in India is 
between Rs 75 and Rs 250.  The affordability 
factor is the key for convenience food to be 
successful and appealing to the masses. In 
order to make the venture profitable in this 
price point bracket, promoters have to evolve 
strict systems and processes. "Menu selec-
tion, location and price point are keys for 
a successful QSR," said Rao.  According to 
Nagrath, key elements for success for QSR are 
clarity and focus of the concept, standardiza-
tion, familiarisation, the backend and supply 
management, investing in processes and 
procedures, vendor development, profession-
alisation and technology, speed and efficiency 
of expanding, training and re-training of 
resources and investing in their growth and a 
succession plan, and ensuring the employees 
become stake holders in the company. �

By Staff Repoter | Mumbai

Aimed at serving people on the go, a Chennai-based entrepreneur has set 
up the first automated restaurant that serves food from other restaurants 

within 90 seconds in Chennai recently. Atchayam Foodbox, founded by Satish 
Chamyvelumani, is an automated restaurant that serves everything from light 
tiffin to meal combo packs from renowned restaurants within 90 seconds.
"It took us three years to create and develop this idea. Very soon we will be 
taking this concept to other cities", he said in a statement.

Customers on the move get to choose food items from their preferred res-
taurants and pay the amount using credit or debit cards. "The packed food 
would be served fresh to the customer on a conveyor belt from the counter of 
Atchayam Foodbox," he said. Besides credit cards, a customer can also pay 
by cash to the staff at the counter. "Each restaurant associated with Foodbox 
will be consulted in providing meals. The meals are packed at the partner-
ing restaurants, transported to Foodbox and stored in an automated system 
before serving," he added.

Atchayam's Foodbox currently operates at two locations in city. By 2015, 
the company plans to open six outlets across South India.

First automated restaurant serving food 
in 90 seconds opens in Chennai
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Our industry is, no doubt, still at a 
nascent stage when it comes to digital 

marketing. We’re all struggling to adapt and 
adopt digitalism for our brands. But, we are 
controlled by a sense of traditional ‘Frog in 
a well’ mindset which predominates the way 
we think and even make decisions. And this 
is the major concern with digital marketing - 
our own mindset. 

We still think that digital market is secondary and is, 
thus, expendable. Even the hotels, which take digital 
marketing a little seriously, tend to allocate a minimal-
istic budget and support their decision by showing the 
difference in offline and online revenues. What hotels 
fail to analyse is the ROI comparison in terms of budget 
allocation and the returns and, thus, making the com-
parison biased and inaccurate.

Agencies are said to report 24% more ROI than gen-
eral marketers. A hotel’s primary budget allocation for 
marketing should go for digital marketing because it is 
more efficient, productive, easy to track, easy to modify 
and controlled. Besides, you can reach all your prospec-
tive guests via digital medium while offline channels 
come with a huge premium for limited reach.

There could be digital business opportunities in India 
for hotels, the economy is slated to grow for at least a few 
more decades, the tourists will continue to fly in and the 
domestic circuit is also expected to become robust with 
the middle-class making an attempt to jump up to the 
next level. 

Most hotels don’t even realize they are 
losing out on the revenues or are operat-
ing at a lower profitability that they can 
easily achieve, as no one understands 
the potential of online marketing. When 
you are not sure what your targets should 
be, how will you calculate and assess the 
results?

A Revenue Manager, driving 25% of 
all bookings through the website, may seem to be doing 
a fantastic job. What if their competitor drives 40% of 
all the bookings through the website? Imagine the sav-
ings on huge offline marketing costs, overheads, com-
missions to agents and OTAs, discounts to Corporate? 
What if the GMs were told that Facebook can get you 
last minute roomnights or fill up your restaurant for a 
weekend brunch from your local city audience? Or a 
good TripAdvisor rating may give a boost of about 40% 
to your bookings? No GM, whether at a budget hotel or 
a luxury property, would want to let go of revenue from 
digital platforms, especially when the cost of marketing 
is so low when compared to the traditional media.

It is just that the idea of going digital needs to be 
planted a little more strongly in the minds of decision 
makers. They should know that the only way to truly 
appreciate the power of Digital is to participate in it. 
Does this scare the management? Well, not exactly. But 
there is always a fear that digital campaigns are very 
transparent and reveal success and failure without any 
ambiguity. Traditional marketing, on the other hand, is 

Yes, your hotel needs a 
digital marketing agency

By Avijit Arya
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opaque and offers a little satisfaction, wrong as it may 
be, as you can always make them look like a success. 

Will people ask too many questions if a digital cam-
paign failed? No one wants to jump into unknown 
waters and be caught off-guard, but you need to test 
the waters before you reach the shore again. In digital 
media, the only losers are those who choose not to 
participate, those who participate have won just by the 
virtue of participation.

So, where does this leave a hotel? The GMs & the 
Revenue Manager, both in their quest to adopt new 
mediums, eventually hire and fire a few agencies 
that they expected to do something miraculous. This 
“something” is usually hard to define as it is usually the 
agencies which set their own targets and call the shots 
as they are the “experts”. 

However, not all marketing agencies are experts and 
it is difficult to find the right ones without burning 
your fingers a few times. In order to fill the gap, hotels 
tend to set up a digital marketing team which is a huge 
cost and hurts because no specific KRAs are defined for 
the team. The digital marketing team, in turn, becomes 
dependent on the PR agency hired by the hotel to pro-
mote offers, events, discounts and packages when the 
PR company should ideally be doing just that – PR.

When hoteliers have so many options, which one 
must they choose and how does this work? Well, a 
good hotel management company or a hotel market-
ing company with a proven track record of delivering 
results may just be the thing you are looking for to 
start with, at least till you wise up and understand the 

dynamics of the local market. Add lack of expertise 
to the equation and you would understand why you 
should let experts do their jobs while you convert your 
investment into revenue. 

A hotelier, new to India or a new site within India, 
needs to work with a company that understands the 
market, the region & the competition better than 
the hoteliers themselves. More importantly because 
chances are that the hotelier is a real estate honcho or a 
“non hotelier” and thus might have limited knowhow 
of how to optimize revenue through all available chan-
nels, especially the digital platforms.

In a nutshell, go for a small digital marketing team or 
add the KRAs to your existing marketing team to coor-
dinate and control the digital campaigns set up by a 
professional hotel marketing company. While you will 
not be totally reliant on the agency, you will still get 
the best out of your marketing dollars by keeping a tab 
on what your agency is doing for you. Digital Market-
ing is not a spectator sport;it is played by both hotels 
and agencies together. The better the coordination and 
teamwork better are the results.

 In the end, it is important that marketers and hote-
liers, alike see the bigger picture – with a digital agency, 
you don’t just gain higher returns; you also gain insights 
into the industry as well as your own business. �

(Avijit Arya brings more than a decade  of his experi-
ence from the international online marketing industry. 
He has served in various management positions, focusing 
on global marketing, branding stratagy, online advertis-
ing and corporate communication.)



Lavasa, the hill city being built by Lavasa Corporation Limited, 

a HCC Group enterprise is located in Western India, within the 

Mumbai-Pune economic corridor. A city one-fifth the size of Greater 

Mumbai, Lavasa spread across a picturesque landscape of 10,000 

hectares, is based on the principles of New Urbanism, where all 

essential components of daily life are within walking distances of 

each other.

Lavasa is planned for an estimated permanent population of 

around 0.3 million residents and a tourist inflow that is envisaged 

at two million per annum. The sheer size of demand and the speed 

at which it needs to happen required public-private partnership. 

With all urban advantages in a natural setting, Lavasa is envisioned 

to be a more liveable city of the future where residents can ‘Live, 

Work, Learn and Play’ in harmony with nature. The first of the 

five towns — Dasve is nearly complete and work on Mugaon, the 

second town is progressing well. 

Aimed to be a 365-day economy, a complement of industry 

leaders in the fields of hospitality, health and wellness, education, 

tourism will be setting up their institutions at Lavasa.

Tourist traffic to Lavasa has grown steadily and with the addition 

of newer attractions, it is expected to surge exponentially in the 

coming years. Being developed in phases, Lavasa when fully built 

in 2023 will have an array of entertainment, adventure, events and 

hospitality avenues catering to the estimated two million tourists 

every year.

 Lavasa is slated to have a range of premium to budget hotels. 

ITC Fortune Select Dasve, Mercure by the Accor Group, Ekaant 

- the Retreat and The Waterfront Shaw are already operational. 

There is also the Lavasa International Convention Centre, modeled 

along the convention centre at Davos, which is an ideal venue for 

MICE. Over the next few years hotels like Taj Vivanta, Holiday Inn, 

Langham Place, Novotel, Double Tree by Hilton and FORMULE 1 

will start their operations.

LAVASA – A 365 DAY ECONOMY
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Programme Overview 
 The four year Hospitality Management Bachelors programme 

is certified by Ecole hôtelière de Lausanne, Switzerland.

Only institute to offer practical training at budget& luxury 

hotels, clubs, international convention center, restaurants and 

spa during the course itself at Lavasa.

 Two business internships with prestigious hotels in India and 

abroad.

 Academic mobility to transfer credits within the network 

schools certified by Ecole hôtelière de Lausanne from third year 

onwards. I.e Switzerland, Dubai, Mexico, Thailand and, China

 Students have been successfully placed in leading hotels in 

India and abroad like Oberoi, JW Marriot, Hyatt - Dubai,Westin, 

Novotel, Trident, Barclays Bank& others

 

Campus Highlight

Highlighting the importance of the 

Corporation Ltd, informed, Ecole Hôtelière 

Lavasa is the only hospitality management 

school with all business models like deluxe 

and budget hotels, fine dine and fast foods, 

convention centers and institutional catering, 

right at the doorstep. The experience gained 

by the students will make them thorough 

professionals with in-depth understanding of 

the business.

Ecole Hoteliere Lavasa offers a four year undergraduate hospitality 

management programme in India. The students are exposed to 

best in class industry practices and the focus of the programme is 

to develop students as hospitality leaders and entrepreneurs. 

The 67,000 sq.ft campus nestled in the hill city of Lavasa is the 

Indian network school of Ecole hôtelière de Lausanne, Switzerland. 

The course curriculum, teaching styles and assessments follow the 

rules laid down by the flagship institute. 
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MICE
venues

The changing face of

The art of organising meetings is fast evolving to meet with the dynamic changes of the 

business landscape today. Thus, adapting to the changing needs of the MICE industry 

has become a must for hotels. To attract clients, MICE hotels are coming up with 

innovative and exciting offerings in terms of approach, design, stay, engagement and 

more. Shweta Ramsay finds out more about the changing face of MICE hotels in India

MICE tourism is a major revenue 
provider to the tourism industry. In 

order to be a hot spot for MICE, a destination 
needs to be developed, be it infrastructural 
facilities, accessibility, accommodation or 
technology and venues need to be of inter-
national standard and quality. Observing the 
business boom in Asia, meeting planners 
foresee a huge potential for MICE tourism in 
emerging economies like India.

According to the International Congress 
and Convention Association (ICCA), India 
stands 27th in the global meetings market. 
The Indian inbound MICE segment is 
growing at the rate of 15 to 29 per cent 
annually. As a potential MICE destination, 
though in its infancy stage, India has virtually 
everything a modern conference organiser or 
delegate could expect. 

From bustling cosmopolitan cities to tiny 
villages, India offers a heady blend of culture, 
history, tradition, hospitality, beauty coupled 
with modern amenities and luxury, heritage 
and off-beat hotels and resorts that would 
appeal to any business traveller.

 
Adapting to 
emerging trends
Insights are crucial to initiate innovations in 
the rapidly developing meetings and events 
space. The changing expectations from MICE 
venues are reflected in design of meeting 

venues, break away spaces, hi-end technology 
(lighting/projectors), outdoor landscaping 
and more. Clients are inclined to pick hotels 
that provide some novelty, without compro-
mising on the quality of service clients have 
come to expect from upscale and luxury 
properties.

Abhay Kshirsagar, Owner, ProMICE 
technology & Solutions, exclaimed, “The new 
meeting rooms being designed are modern 
and colorful with hi-tech meeting facilities 
ranging from in built video conferencing, 
direct satellite feeds, high resolution HD 
projectors and modern LED lights and 
fixtures etc.”

Kishor Joshi, Food & Beverage Manager, 
Hotel Sahara Star, commented, “It is a given 
that the accommodation experience is as 
important as the itinerary of the event. There 
is a trend to opt for high-end, boutique prop-
erties that merge with local influence and 
have all the essentials that frequent business 
travellers would expect.”

According to Kumar Shubam,  Assistant 
Director of Sales, Courtyard by Marriott 
Gurgaon on one hand where we are experi-
encing tough negotiation rounds with these 
experienced professional primarily on the 
total budgets of the event, the industry is also 
leveraging on the fact that these professionals 
understand the various price points and cost 
constraints of hotels. The interaction has 
become more professional given the proper 
understanding of the limitations different 
hotels operate in.

Recognising the potential of MICE 
recently the government also made some 
amendments. The Indian government has 

ABHAY KSHIRSAGAR
Owner,  

ProMICE Technology & Solutions

KISHOR JOSHI
Food & Beverage Manager,  

Hotel Sahara Star
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liberalised visas required for conferences and 
meetings. Effectively, visas for conferences 
organised by public institutions, public 
sector undertakings, central educational 
institutions, Reserve Bank of India, UN and 
affiliated organisations can be approved by 
Indian missions and posts, and do not have to 
be referred to the Ministry of Home Affairs, 
Government of India for security clearance. 
The move is expected to give a much required 
boost to MICE Tourism. India has struggled 
so far, lacking infrastructure for meetings and 
conferences. The decision will definitely reap 
benefits.

Organisers’ perspective
The key features most MICE organisers or 
planners look for in hotels are flexibility, 
personalisation, and most importantly value. 
They also choose hotels that have greater 
availability and better space formats to host 
larger groups. Another trend is the fact that 
hotels have diversified into more theme-
oriented packages increasing the possibilities 
of variety and choices. The properties which 
have come up in the recent times have 
modeled their infrastructure to specifically 
cater to groups and events of varied sizes. 
Conferencing spaces are now created with 
business conventions in mind rather than a 
social gathering or weddings.

Commenting on the MICE venues in India 
today, Ambika Sharma, CEO and Managing 
Director, Pulp Strategy, explained, “The 
MICE space has become more structured, 
the presence of large players and eCommerce 
has ensured a wider set of choices with more 
competitive rates. On the business side clients 
have begun to explore a wider set of choices 
with new and exotic destinations. Inbound 
travel has also boomed. The cities of Udaipur, 
Cochin, Agra, Jaipur, Mumbai, Goa, Chennai, 
Bengaluru and Kolkata have captured a keen 
interest of the MICE segment, fueled by a 
better road network and airline connectivity.”

Alisagar Munshi, Director, Convergence 
Events, opined, “I would not say that the 
convention facilities in India are adequate but 
it is evident that we are gradually developing 
the facilities. We have to evolve ourselves to a 
matured, well-equipped convention location. 
Of course, the rate of growth of the facilities is 

not in tandem with the immediate potential, 
but I believe it would cope with the demand 
soon. We need more business and convention 
hotels around convention centres with inter-
national standards, with definitely an Indian 
touch. A host of other visitor services should 
also come up around these facilities.”

Elaborating on what organisers look for in 
hotels, Kshirsagar said, “Customised package 
and a tie-up for a long term on better rates is 
the foremost demand. Second come security 
and comfort.  MICE destinations have gained 
new importance in India. Organisers look 
for value for money and an exotic location is 
not necessarily always required. Hotels which 
offer great value and a relaxed atmosphere 
are being preferred. Along with facilities for 
meetings, destinations which offer recre-
ational opportunities and learning in relaxed 
settings are popular demands.”

Another growing trend seen is that several 
hotels are associating with Corporate offices 
and companies and developing exclusive loy-
alty programmes for them. This is a win-win 
situation for both the parties.

Hotels walk the 
extra mile
Be it seminars, workshops, conferences or 
grand celebrations, hotels today are at the top 
of their game to offer their best. Most luxury 
hotels today in India offer state-of-the-art 
audio-visual facilities, live broadcast, tele-

KUMAR SHUBAM
 Assistant Director of Sales, 

Courtyard by Marriott Gurgaon

AMBIKA SHARMA
CEO and Managing Director,  

Pulp Strategy
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video conferencing facilities, wi-fi internet 
connectivity and more.

According to Kirti Singh, Crowne Meetings 
Director, Crowne Plaza New Delhi Rohini, 
“There is a tremendous change in the meeting 
trends today and companies are now looking 
beyond traditional boardrooms. Most patrons 
prefer an outdoor seating arrangement as 
companies feel it helps in more participation. 
In recent years, we have organised meetings 
with a floor seating, on the terrace, by the 
pool, or even in a lounge. We offer a variety 
of opportunities to help clients stay active all 
through the meeting by incorporating activi-
ties such as games, group-walks or stretching 
at breaks – activities which encourage people 
to get up and move. The demand for meetings 
is on the rise and though companies are not 
splurging, luxury venues are not being ruled 
out either.”

Identifying rising growth in the MICE seg-
ment, Joshi, proclaimed that the Sahara Star is 
on the verge of opening India’s biggest MICE 

destination, The Sapphire, a multi-purpose  
event hall in Mumbai, which has a floor plate 
of 55,000 sq ft. “Our private board room, an 
extension of Ocean, a marine restaurant, is 
a unique space covered by our exceptional 
marine aquarium on three sides is the world’s 
only board room inside a marine aquarium 
ideal for private soirees as well as special 
celebrations.  Exclusive in every manner, the 
room features customised menus, elegant 
table settings and special service. The venue 
also features world’s largest ‘pillar-less clear-
to-sky’ dome,” he elaborated.

Modern yet sustainable
The new professionals who are abreast of the 
new technology in the space have lead the 
developers and hospitality majors to look 
for innovative and modern technologies 
which can deliver value and ensure greater 
customer satisfaction. While live meetings 
are definitely here to stay, today’s evolving 
business environment can harness the power 
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International Congress and 

Convention Association 

(ICCA), India stands 27th 

in the global meetings 

market. The Indian 

inbound MICE segment is 

growing at the rate of 15 to 

29 per cent annually. As a 

potential MICE destination, 

though in its infancy 

stage, India has virtually 

everything a modern 

conference organiser or 

delegate could expect. 
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of technology to extend the reach of any 
meeting to audiences who cannot physically 
attend the event. These hybrid meetings, a 
combination of face-to-face interaction and 
virtual connectivity, also serve as an effective 
forum for knowledge sharing across coun-
tries and time-zones. 

Munshi remarked, “With technology hav-
ing taken giant steps in the last few years, it 
has become almost impossible to do business 
without hi-tech devices. There has been a 
speedy creation and evolution of incred-
ibly smart devices and systems like cloud 
computing and wi-fi. It has fueled the strong 
requirement for conference centers that not 
just offer the latest technological support but 
also are ready to incorporate the upcoming 
technologies seamlessly.” 

But with the technology, people also are 
keen to accommodate the ‘green factor’. Many 
hoteliers are using technology to develop a 
sustainable environment. Shubham eluci-
dated that Courtyard by Marriott Gurgaon 
understands the social responsibility involved 
and tries to reduce our carbon foot print at 
every step. Several measures have been taken 
to reduce adverse impact on the environment 
like linen and towel reuse program, quarterly 
tree plantation drives, plants in all guest 
rooms as well a water recycling programme, 
he stated. 

As meeting planners seek a variety of sus-
tainable options to reduce the environmental 
impact of their event, Singh mentioned, “At 
Crowne Plaza, we implement an innovative 
programme called Green Engage, which is an 
advanced online system developed by IHG 
for its hotels to measure its impact on the 
environment from its day-to-day operations. 
We use Green Engage to be more aware of 
our waste levels and energy usage, so we can 
be empowered with the right information to 
make our practices more sustainable.”

In the years to come
A large number of foreign companies 
are looking at India as an exotic MICE 
destination. Thanks to our history, culture 
and diversity, in the coming years, with the 
development in infrastructure facilities, India 
will uncompromisingly cater to the MICE 

KIRTI SINGH
Crowne Meetings Director,  

Crowne Plaza New Delhi Rohini

segment. With the expansion in the network 
of airlines operating on the domestic routes, 
enhanced tourist surface transport systems 
including the Indian Railways, new centres 
of information technology, numerous new 
convention centres, hotels and resorts, there is 
no doubt that hotels in India are going through 
transformation.

Recognising the potential of holding MICE 
events and the positive impact it has on 
employees, Indian companies too are looking 
inwards for MICE destinations. Organisers 
prefer creative options rather than convention-
al boardroom and cocktail parties. Innovative 
ideas are the key.

Stressing that ‘experience is the new mantra’ 
Sharma expressed, “The future meeting spaces 
would be increasingly virtual and technology 
intervention will play a very critical role in 
engagement and entertainment will go global. 
Also, experience is the new mantra. Whether 
it is creating full-fledged go karting track with 
live time trials or hot air balloon rides for the 
entire families.”

Khirsagar exclaimed, “A bar or a campfire 
arrangement where delegates can be seen 
discussing strategies is a refreshing innovation. 
Hotels today are offering creative team building 
activities as golf lessons, beach volleyball etc. 
followed by a stand-up comic act. Competition 
is making hotels reach out with various good 
innovations, packages, deals and offers to the 
corporate community. The coming years will 
definitely see lot of innovative ideas that will 
engage MICE professionals.” �

ALISAGAR MUNSHI
Director, Convergence Events
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According to the United Nations 
Environment Programme’s (UNEP) 

roughly one third of the food produced in 
the world for human consumption every 
year — approximately 1.3 billion tonnes 
— gets wasted. Food waste has become a 
big issue in all types of businesses. This is 
especially true in the hospitality industry. 
Haute cuisine, all you can eat in buffets, 
in-room dining are all an integral part 
of the hospitality experience. But what 
happens to all the leftovers once guests 
are done eating? Most of it will be hauled 
off to landfills at a great cost to the estab-
lishment and an even greater cost to the 
environment.

This year’s theme for World Environ-
ment Day, ‘Think, Eat, Save’ highlights 
the importance of applying some thought 
to what we eat to save the environment. 
Even the hoteliers accept that wastage 

and recycling of leftover cooked food is 
rampant in the industry, even in famous 
hotels and restaurants.

“Whether a smaller food joints, the big-
ger hotels or restaurants, there is a huge 
wastage of food as they are mandated 
to display and have a live-kitchen for 
which they need to keep the ingredients 
boiled or chopped. Apart from that lack 
of infrastructure and cold storage facili-
ties, distribution of food grains is a major 
challenge in India”, explained, Chef Joy 
Bhattacharya, Executive Chef, Trident, 
Nariman Point, Mumbai

With the current rate of inflation 
exceeding, the hospitality industry too 
has to develop several innovative ideas 
and schemes for cost containment, while 
still maintaining market standards and 
delivering a quality product. 

Chef Davinder Kumar cites few measures on  
how to reduce ‘Food Waste’ in the Hotel 

�  Restaurants and Banqueting operations can limit menu choices and introduce flexible por-

tioning, carry out waste audits and create staff engagement programmes, among other.

�  Large banqueting operations in hotels and independent banqueting operator companies 

in cities and countries can use the website to pledge to measure the food they waste and 

put in place targets to reduce food wastage

�  Food safety norms should be strictly adhered by all chefs

�  Strong emphasis should be given for hygiene with regular audits will ensure environment 

is healthy and conducive to ideal working conditions

�  Proper cleaning chemicals and water temperature regime should be implemented at every 

level in all kitchens

�  Food cost control plays a significant role --- correct indenting methods based on realistic 

projections of business for restaurants and banqueting demand and hotel guest house 

count information with kitchen chefs facilitate preventive food wastage by controlling over 

production

�  Periodic reviews with chefs ensures effective in controlling various aspects of food produc-

tion that may directly or indirectly lead to food spoilage and wastage

A staggering 1.3 million tonnes 
of food waste from hotels and 

restaurants worldwide goes into 
landfill sites every year. And to 

deal with this issue, UN, this year 
highlights on the food wastage, 

‘Think, Eat, Save’. Hospitality Biz 
looks at how the hospitality industry 

can reduce that figure in a way 
that would boost its environmental 
standing and help the bottom line
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Tackling Food Waste
Not only is it a good cost control measure to do an inventory of all food products, but it 
will also ensure that perishable food does not go bad before they are used to. By putting 
in place and respecting an organised inventory process, waste of easily perishable food 
can go down considerably. This will also help in reducing food costs greatly.

Chef Bhattacharya, added, “In fact, maintaining a wastage sheet would help record the 
exact amounts of food that have been consumed or wasted. Since once cooked, a dish 
cannot be re-used. Naturally the portions are replenished as and when required. Live 
counters and live-kitchens are not just a trendy thing to have in restaurants; they play an 
important role in cost containment apart from visual appeal. The food is cooked upon 
guest request, exactly according to their preference.”

But most importantly, live counters mostly comprised raw, uncooked products which 
can be reused conveniently. And with the help of guest feedback and the wastage sheet, 
it becomes easily apparent what goes off the menu when its time for a revision. For 
example, a certain type of dessert may not have been popular and was barely consumed 
during the time it was part of the buffet. However, the same could be replaced or with 
little experimentation could be served according to the guests’ palate. 

Davinder Kumar, Vice President F&B (Production), Le Meridien New Delhi, said, 
“The first and foremost step is to control over indenting and over storage which logisti-
cally leads to reduced food wastage due to diligent planning of correct storage of raw 
materials. The next step is to ensure that all your refrigeration equipment is given proper 
preventive maintenance. At Meridien, we have ensured that each walk- in- chiller and 
freezer has a back-up or a standby compressor which run every two weeks alternately. 
When one of these fails, the other takes-over immediately with a minimal wastage of 
any stored/refrigerated foodstuffs. This is a critical point and should be addressed by any 
food service facility in the planning or under preventive maintenance initiative”. 

“Training in food production and food safety and application of HACCP principles 
to ensure the whole cycle of monitoring the process of food receiving to food storage to 
food handling to food processing to food production to food being plated or dished out 
in a la carte portions to buffet portioning," said Kumar.

Measuring Food Waste
Aside from the cost implications, all the land, water, fertilizers and labour needed to 
grow that food is wasted - not to mention the generation of greenhouse gas emissions 
produced by food decomposing on landfill and the transport of food which is ultimately 
thrown away. 

 “The quantities that need to be prepared are discussed keeping the guest profile in 
mind. The menus should be designed in such a way that dishes can be prepared at a short 

DAVINDER KUMAR 
Vice President F&B (Production),  

Le Meridien, New Delhi

JOY BHATTACHARYA 
Executive Chef, Trident,  
Nariman Point, Mumbai

VIJAYA BASKARAN 
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Le Meridien, Bangalore

RISHI DAYAL
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GAURAV BAJAJ 
Application Chef, Rational India

notice and in right quantities. Post banquet func-
tions the debriefing is as important as pre event 
planning. It gives the team a chance to look into 
what errors have happened and use the experi-
ence for future.Recycling and rechauffe has its 
own challenges as the flavors and taste do differ 
when compared to a freshly prepared dish,” said 
Vijaya Baskaran Executive Chef / F & B Manager, 
Le Meridien, Bangalore.

Kitchen Trends to  Curb Waste
Innovation in appliances is evident in recent years. Today, every appliance, whether big 
or small, has convenient features that can fit into any hotel or restaurant. The quality of 
kitchen equipment often speaks volumes about the commitment of the restaurant to its 
patrons/guests. They can even complement the food in a nice and enticing way. And 
thus, to meet the rising demand, most restaurants need to be well-equipped with the 
most updated commercial equipment range. Without proper kitchen equipment, it is 
not easy to meet the large demand in a short span of time.

Rishi Dayal, Principal Consultant & Partner, Hotel Consult Orient, said, "Modern day 
kitchen equipment definitely can help hotels in curbing the waste generated from the 
kitchen. In the end, it is the chef who plans the menu and executes them for the guest. 
If a particular hotel witnesses food-wastage from their kitchen on a regular basis, is 
the duty of the chef to do the planning decisively. It is here, the modern-day kitchen 
equipment like a combi-oven or a cook-n-chill process come handy to cut-down on the 
waste. "

Gaurav Bajaj, Application Chef, Rational India, said, “All the modern day kitchen 
equipment are designed by keeping energy efficiency in mind, shorter cooking times, 
consistent results, hence, allowing the customers to produce what is exactly required. 
The modern day kitchen equipment focuses more on the exact production cycle, so 
there is no guess work production. All the modern day kitchen equipment are designed 
to sustain themselves and offering the true return- on- investments.

"Where food has to be prepared on a large scale like in Banquets, equipment like blast 
chiller surely helps. But Indian dishes tastes do change when you run them through the 
chilling and reheating process, so a check on quality vis-a-vis flavour is a point chefs 
need to keep in mind. A vegetable processor or even combi-ovens have helped chefs 
to save time of preparation and hence gives them the confidence to meet any urgent 
requirement of food," he added.

Food wastage is a major concern, about one-third of the food produced gets wasted 
globally, as per UN estimates. We can feed the hungry if we curtail this wastage.  Lot of 
food prepared in hotel kitchens also gets wasted. Chefs can take a lead in creating food 
banks at their locations by speaking to clients to avoid this wastage. The surplus food can 
be collected and used to feed the hungry.

Chef Martin Kobald, Honorary Chairman, South African Chefs Association (SACA) 
cited an example of a restaurant owner in South Africa who charges his customer for the 
food they wasted.  If a customer leaves the food unconsumed in the plate, he is charged 
accordingly. The money thus collected is given to charity to feed the hungry children.

There are many ways that food waste affects the environment. Understanding the 
effects is the first step in helping to make a difference. By recycling and composting 
food scraps it will not only help to reduce the amount of green house gases, but it would 
increase profit margins, raise environmental rating levels and make a change for a 
greener hospitality industry while creating awareness in the community and sensitive 
environment. �
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Tourism arrivals in India have been grow-
ing at a steady rate of 16 percent over 

the past five years. According to the World 
Economic Forum’s Travel and Tourism Com-
petitiveness Report 2013, India ranks 11th in 
the Asia pacific region and 65th globally out 
of 140 countries ranked on travel and tour-
ism Competitiveness Index.

The Indian hospitality sector has been 
growing at a cumulative annual growth 
rate of 14 per cent every year and making a 
significant contribution to foreign exchange 
revenues to the economy. Travel & Tour-
ism’s contribution to capital investment is 
estimated to grow at 6.5 per cent per annum 
during 2013-2023, above the global average 
of five per cent. The tourism policy of Gov-
ernment of India aims at speedy implemen-
tation of tourism projects, development of 
integrated tourism circuits, special capacity 
building in the hospitality sector and new 
marketing strategies.

Market size
The total market size of tourism and hospi-
tality industry in India stood at US$ 117.7 
billion and is anticipated to touch US$ 418.9 
billion by 2022. Foreign tourist arrivals (FTA) 
during the period January–December 2013 
stood at 68.48 lakh as compared to FTAs of 
65.78 lakh during 2012, registering a growth 
of 4.1 per cent. FTAs during December 2013 
were 8 lakh as compared to 7.53 lakh during 
December 2012, growth of 6.3 per cent.

Foreign exchange earnings (FEE) dur-
ing January–December 2013 stood at US$ 
18.133 billion as compared to FEEs of US$ 
17.737 billion during 2012, registering a 
growth of 2.2 per cent. FEEs during Decem-
ber 2013 were US$ 1.886 billion. Tourists 
arrivals visiting the Country availing the 
the Tourist Visa on Arrival (VOA) have 
recorded a growth of 26.2 percent, during 
January–December 2013. A total number of 
20,294 VOAs have been issued during the 
period as compared to 16,084 VOAs during 
the corresponding period of 2012.

The foreign direct investment (FDI) 
inflows in hotel and tourism sector during 
April 2000 to November 2013 stood at US$ 
6,825.56 million, as per the data released by 
Department of Industrial Policy and Pro-
motion (DIPP).

Investments
India is perceived as one of the fastest grow-
ing medical tourism destination. According 
to a recent RNCOs report “Booming Medical 
Tourism in India”, Indian medical tourism 
industry is anticipated to register a com-
pound annual growth rate (CAGR) of more 
than 20 per cent during 2013-2015, therefore, 
creating huge scope for investments.

Ventures
Hilton Worldwide has opened its affordable 
yet upscale brand of hotel, Hilton Garden 
Inn at Thiruvananthapuram. Hilton also 
plans to launch its operations in prime city 
centre locations across India.

Marriott International plans to open a 
dozen hotels in India by 2015, adding to its 
existing count of 23 properties.

French hotel chain operator Accor has 
expanded its Novotel hotel network across 
India, with the opening of its eighth hotel 
under this brand in the country at Pune, 
Maharashtra.

US-based hospitality and entertainment 
firm Hard Rock Hotels and Casinos plans 
to open its first five-star property in India. 
Gurgaon-based Spectra Hospitality Services 
(SHS), which is the development represen-
tative for Hard Rock in India, is hoping to 
sign the first Hard Rock Hotel by the end of 
March 2014.

Government initiatives
The Government of India has allowed 100 per 
cent FDI under the automatic route in hotel 
and tourism sector, according to the consoli-
dated FDI Policy, released by DIPP, Ministry 
of Commerce and Industry, Government of 
India. It is also planning to rationalise the 

taxation charged on hospitality industry 
and follow the single tax structure across the 
country.

The Ministry of Tourism has been mak-
ing efforts to develop quality tourism 
infrastructure at tourist destinations and 
circuits. It has sanctioned Rs 4,090.31 crore 
(US$ 652.42 million) for tourism projects, 
which includes projects related to Product/ 
Infrastructure Development for Destination 
and Circuits (PIDDC), Human Resource 
Development (HRD), Fairs and Festivals 
and Adventure & Rural Tourism for infra-
structure augmentation.

In a move to boost the medical tourism 
and health sector, the Government of India 
has allowed free medical visas for Maldivian 
nationals for 90 days. Further, the Ministry 
of Tourism has announced the launch of 
the first-ever Incredible India Golf Tourism 
Summit in New Delhi from October 8–10, 
2014, to promote golf tourism in the coun-
try.The Ministry of Tourism, Government 
of India and the Japan Tourism Agency, 
Ministry of Land, Infrastructure, Transport 
and Tourism, Government of Japan have 
signed a memorandum of understanding 
(MoU) for strengthening cooperation in the 
field of tourism. The Memorandum would 
facilitate travel and tourist visits and further 
strengthen the tourism partnership between 
the two countries.

Road ahead
In the near future, the Government of India 
will try to explore new tourist destinations in 
order to serve the rising demand for tourism 
and hospitality in India. It is estimated that 
the hospitality industry of India is likely to 
attract over US$ 12 billion of inbound invest-
ments in next couple of years.

Cruise shipping is one of the most 
dynamic and fastest growing components of 
the global leisure industry. India with a vast 
and beautiful coastline, virgin forests, and 
undisturbed idyllic islands can be a fabulous 
tourist destination for cruise tourists. �

Indian Tourism and 
Hospitality sector poised for growth
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Growth in demand and supply
The economic slowdown across the country during the year 2012-
2013 does not seem to have had a significant impact on the Hotel 
Industry in terms of its growth rate in supply and demand, and, 
occupancy rate. According to a nationwide survey conducted by the 
FHRAI, hotels in major cities across the country maintained occu-
pancy levels at a steady 60.4 percent apart from recording a growth 
of 11% in hotel room supply and 9.2% in demand. The nationwide 
results of this year's Survey, however, reveal that the average rates 

declined by 3.6% when compared to those in 2011-12. The readings 
of the performance for the five year period from 2008-09 to 2012-
13 indicated a correlation between the supply and demand growth, 
with the supply growing at 17.8% compounded annual growth rate 
(CAGR) and demand at 17.3% from 2008-09 to 2012-13. The fact 
that occupancy levels remained generally stable during this period 
despite strong increase in supply,  reflects the healthy growth in 
demand.  However, according to survey, revenues generated from 
rooms have seen a steady decline over the last five years, recording 
a negative CAGR of 4% between 2008-09 and 2012-13.

Declining net income 
(as a percentage of total revenue)
The FHRAI Survey results in the last five years have shown that 
Net Income as a percentage of the total revenue has consistently 
declined year-on-year, as witnessed by a CAGR of -5.7%. The year 
2012-13 has seen a decline of 4.7% in Net Income as a percent-
age of revenue over the previous year. This phenomenon is mainly 
attributable to rising departmental costs, which are a result of 
rising inflation coupled with an increase in Energy costs. The last 
year also experienced an increase in departmental expenses as a 
percentage of total revenues, resulting in declining profits.

F&B Revenues
India continues to receive a greater contribution from both the 

Food & Beverage (F&B) and the Banquets & Conferences depart-
ment. The Banquets & Conferences segment also recorded a year-
on-year increase of 17.4% in PAR revenue in 2012-13 (`2,26,793) 
over that in 2011-12, while Food & Beverage recorded an increase 
of 4.2% in the PAR revenue (`5,41,494) for the same period.

F&B revenues are expected to continue contributing a large 
chunk of gross revenues as they are not solely driven by occupan-
cies. Additionally, the burgeoning middle class and its propensity 
to spend will continue to augment demand for F&B across cities 
in India. With hotels focusing on the Banquets & Conferences 
segment in off-season months to beat seasonality, this department is 
also anticipated to increase its contribution to the total revenue pie.

Increasing Utility Costs: Energy costs continue to rise and pose a 
challenge to the hotel industry. The Survey, this year, has revealed a 
rise of 13% in PAR energy costs (`1,82,067) over that in the previ-
ous year (`1,61,479). Additionally, the Survey results show that only 
26% of the hotels surveyed have an energy management system 
in place across India. The rise in Energy costs coupled with the 
limited conservation measures employed highlight the dire need for 
sustainable practices to be used in the industry.

The FHRAI survey shows a high manpower to room ratios. 
Employee-to-room ratios in India continue to be on the higher side 
when compared with global benchmarks, almost twice as much. 
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The all India average of employee-to-room ratio stands at 1.6. This 
can be attributed to the large chunk of four star and three-star hotel 
respondents, which have an average employee-to-room ratio of 
1.7. Typically, hotels in India provide services and facilities beyond 
their positioning; hence, they require more manpower. With rising 
manpower costs, the higher ratios are posing a problem to hotel 
companies. Hence, companies are now seeking ways to rationalise 
employee-to-room ratios and cut down on payroll costs which will 
improve operational efficiency. Effective manpower management is 
the need of the hour along with effective training programmes. 

Changing Source Markets: The United Kingdom and the United 
States of America are the largest international source markets 
for the Indian hospitality sector, contributing 23% of the overall 
demand in 2012-13. However, it has been observed that their share 
continues to decline as witnessed by the 4.3% drop this year as 
compared to last year’s arrivals. This may be attributed to the fact 
that Indian hotels have seen a greater contribution from the Middle 
East, Russia, and the SAARC nations. The rise in visitation from 
Asia and the Middle East may be attributed to the improved con-
nectivity, easier visa norms and infrastructure development.

Market mix and 
declining seasonality: 
The Indian hotel industry continues to cater to the Business travel-
ler, who contributes the largest share to the market mix at 39% this 
is primarily due to the fact that most hotels are situated in business 
cities. The Survey also reveals an increase in the growth of Meeting 
Participants segments (fewer than 100 and more than 100 attend-
ees). As mentioned earlier, it has been noticed across the country 
that hotels are targeting Banquets & Conferences in off-season 
months with attractive packages and rates in order to off-set the 
low occupancies experienced during the traditionally slow season.

Additionally, both the Domestic Business and the Domestic Lei-
sure traveller have continued to show resilience and maintain their 
share of the pie and overall length of stay, when compared to the 
nation-wide average from last year's survey. While the real growth 
in 2012-13 came from the Domestic travellers, it is interesting to 
note that India also experienced an increase of 5.4% in foreign tour-
ist arrivals (FTA) 

Supply Projections for 
the Next Five years
HVS is currently tracking a proposed supply of 84,650 branded 
rooms, of which 60% is actively under development and is expected 
to enter the Indian hotel market over the next five years. Given the 
anticipated increase in hotel room supply, together with a high infla-
tionary environment, HVS reemphasises the need for operational 
efficiency and sustainable practices in order to curtail further decline 
of profitability. Going forward, companies like HVS Sustainability 
can assist hotels in improving their financial performance along with 
the environmental and social one.

Average rate performance
According to a recent survey conducted , 55%  of branded hotels 
in India attained an average rate below USD 100 (USD 1=`54.45) 
in 2012/13. Only 5% of the hotels attained an average rate of over 
USD 200 and no city hotels in the country attained an average rate 
in excess of USD 300. The conclusions indicate that contrary to 
popular belief, Indian hotels are not expensive when compared 
to other hotel markets across the world. In interactions with 
hundreds of Sales Managers and general managers, across the 
country,  general the feedback is that companies have become very 
price-sensitive and that it is difficult to increase rates if one wants 
to retain the account. While revenue management is extremely 
important, giving your rooms away at ridiculously low rates is not 
revenue management. 

However, viewed from an overall perspective the Hospitality 
industry was under duress in the year 2013 because of multiple rea-
sons. According to TravelBiz Monitor the reasons for such a trend is 
attributed to the downturn in the global and local economy, result-
ing in relatively lower spending in the travel and hospitality indul-
gences by people, and secondly due to the disproportionate growth 
in supply of hotel rooms compared to the growth in demand in key 
markets in the country. The latter resulted in panic sale by hoteliers 
impacting the ADRs (Average Daily Rate) and RevPARs. The slide 
in value of the rupee against the dollar, negative sentiments on the 
overall industry front, policy paralysis at the government level, all 
added to complexities. Regardless of these adversities, the hospital-
ity industry continued to spread its wings across all markets giving 
expressions to changing lifestyles and aspirations of the people. 

HVS India’s annual ‘The Trends & Opportunities Report’ shows 
that Indian hotels recorded a 5.2% fall in RevPAR in 2012-13, as 
compared with the previous year, with the five-star segment report-
ing the steepest decline,. Budget and economy hotels registered 
the highest RevPAR growth at 10.4% on the back of a 14.7% rise in 
average rate

Hospitality Industry managers are looking at the positive side 
rather than the negative side of the economic scenario.  Shwetank 
Singh, Regional Vice President – Sales & Operations, Premier Inn 
South Asia, is of the opinion that the weakening rupee means India 
is more affordable a destination to inbound travellers. "The number 
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has of course grown, but the growth percentage has only been in 
single digits, " he said. 

According to Rahul Pandit, President & Executive Director, 
Lemon Tree Hotels Ltd., the current economic scenario has arrested 
the flight of domestic mid-market international travel buttressing 
leisure occupancies, plus made India relatively attractive for inter-
national visitors wanting to explore the Asian sub-continent.

Akshay Kulkarni, Regional Director (Hospitality) ,South & South 
East Asia, Cushman & Wakefield said that the weakening of the 
rupee will not increase inbound significantly that it can cover the 
loss of the business that may have occurred due to slackening of 
corporate demand.

Naveen Jain, President, Duet India Hotels, expressed the view 
that Internationally-branded, mid-scale space has huge opportunity, 
which will grow at a rapid pace offering great products at reasonable 
prices, which are required by domestic and international travellers.

Hotel Industry Trends 
in Major Cities of South India

HVS Indicators
Bengaluru : Given the travel time, distances and new hotel supply 
in different parts of the city, Bengaluru has witnessed the formation 
of micromarkets. The city remains heavily dependent on Commer-
cial demand with peak occupancy being recorded from Monday to 
Thursday. Bengaluru's hotel market relies heavily on the IT/ITeS 
sector with a high foreign-to-domestic-guests ratio, making it more 
vulnerable to global economic changes than most other cities in the 
country.
The city experienced an increase in supply of 10.7%, while demand 
grew by 9% resulting in only a marginal drop in occupancy. The 
year saw the entry of mid market and budget hotels; consequently, 
the marketwide average rate declined by 4.5%. The Central Busi-
ness District (CBD), with the highest concentration of luxury and 
upscale hotels, witnessed a marginal drop in average rate while still 
maintaining near similar occupancies as last year. Whitefield, with 
budget, mid market, and upscale hotels saw an increase in occu-
pancy and a decrease in average rate. Electronic City, with mostly 
budget and mid market hotels recorded declining occupancy owing 
to new supply but no marked increase in average rate. The newly 
formed micromarkets of ORR South and Yeshwantpur saw a rise 
in branded supply and increase in occupancies and rates, with new 
hotels ramping up operations.

Going forward, Bengaluru is anticipating 10,700 hotel rooms to 
enter the market in the next five years; this coupled with approxi-
mately 50% increase in office supply and overall vacancy rates 
below 15% makes us bullish about the future outlook for the hotel 
market here.
Chennai: Chennai is the southern financial capital of the country 
and its diversified economy consists of the finance sector along with 
the growing auto and auto-ancillary sector, manufacturing, and IT/
ITeS sectors. The city has witnessed a significant increase in hotel 

supply over the last 18 months mainly in the luxury and upper 
upscale segments. As a result, occupancy and average rates have 
declined; however, demand for hotels has witnessed steady growth 
across all areas in the city.

Going forward, Chennai is expected to witness a substantial 
increase in supply over the next two to three years especially 

along Old Mahaba-
lipuram Road 
(OMR), and con-
sequently, further 
pressure on occu-
pancy and average 
rate is anticipated. 
However, with 

considerable investment in infrastructure projects, we anticipate 
steady growth in the office, retail and residential sectors, which 
will in turn drive growth in demand across different segments 
for hotels. The Commercial segment continues to be the largest 
for the city with demand generated from the finance sector in the 
CBD, manufacturing and automobile companies in the industrial 
pockets of Sriperumbudur, Irungattukottai and Oragadam located 
along the periphery of Chennai, and from OMR, widely known as 
the IT Corridor of Chennai. The growth of commercial activities 
in these areas along with the development of Omega Township, a 
1,500-acre industrial and residential zone about 50 km south of 
Chennai, is expected to support continued growth in demand in 
the Commercial and Extended Stay segments. Additionally, with 
the opening of hotels with large meeting and conference facili-
ties, we expect the city to start witnessing large-scale conventions 
and events. Moreover, the opening of the new international and 
domestic airport terminals is anticipated to increase air traffic and 
consequently, Airline demand for hotels in the city.

Coimbatore: Coimbatore, situated along the western extremity 
of Tamil Nadu and surrounded by the Western Ghats, is one of the 
fastest growing Tier II cities in India. The city is a municipal corpora-
tion as well as headquarters of the Coimbatore district. Coimbatore 
is one of the most industrialised cities in Tamil Nadu and is known 
for textiles, information

technology and healthcare. It is increasingly well-known for 
its high quality yet affordable healthcare. The medical facilities in 

Coimbatore generate 
demand from neighbour-
ing towns in Tamil Nadu 
and Kerala as well as from 
overseas locations like 
Sri Lanka, Malaysia, and 
Singapore. Coimbatore 
also has more than 25,000 
small to large-scale 
industries, and major 
SEZs such as Coimbatore 
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Hi-Tech Infrastructure and IT SEZ by Electronics Corporation of 
Tamilnadu (ELCOT) near Peelamedu. The city continues to see the 
entry of new IT parks and is next only to Chennai in IT software 
production in the state. Coimbatore also has a large manufacturing 
industry producing automotive components, pumps and wet grind-
ers. It is served well by road, rail and an international airport mak-
ing the city easily accessible. Traditionally, the city has supported a 
small base of hotel rooms, predominantly in the mid market and 
budget segments catering to demand emanating from the Com-
mercial and MICE segments. However, in the last few years, the city 
has seen the entry of international and branded players such as Le 
Meridien, Aloft, Park Plaza, and Vivanta by Taj.

Hyderabad: Hyderabad, the capital city of Andhra Pradesh, has 
evolved into a bustling metropolis and IT city with 75% of its com-
mercial space occupied by IT/ITeS companies. Demand is primarily 
Commercial in nature followed 
by MICE. In the recent past, 
the city has also witnessed the 
establishment of the first Inter-
national Convention Bureau, 
set up with an aim to market 
Hyderabad globally as an attrac-
tive MICE destination and gen-
erate demand for the city hotels. 
Hyderabad's economy benefits 
from industrial parks and SEZs spread across the western boundar-
ies of the city in Madhapur and Gachibowli. Hyderabad Information 
Technology and Engineering Consultancy (HITEC) City in Mad-
hapur is spread over 1,500 acres of land and has primarily IT/ITeS 
developments. As Madhapur is reaching saturation levels, business 
is expanding to Gachibowli, which now houses the Indian School of 
Business, Microsoft, Polaris, and the Infosys campus. Together with 
Gachibowli, HITEC is now the leading demand generator for most 
of the hotels in Hyderabad. 

During the past year, Hyderabad has witnessed an increase of 
20% in supply and HVS is currently tracking a supply of 5,433 
rooms over the next five years, with an 87% probability factor of 
these rooms actually opening for operations. A majority of the 
supply is expected in the areas of Gachibowli and HITEC City. HVS 
is of the opinion that although demand will continue to grow, the 
impending supply pressures are likely to keep the occupancy and 
average rates fairly muted in the short run.

Kochi: Kochi, formerly known as Cochin, is located in the north of 
Kerala, off the Arabian Sea shore. Although, Thiruvananthapuram is 
the state capital of Kerala, Kochi is regarded as the commercial capi-
tal due to its well developed port facilities and commercial centres. 
The city also has one of the highest literacy rates and human indices 
for development in the country. In addition to serving the role of 
Kerala's commercial hub, Kochi acts as the gateway city to the states's 
most popular tourism circuit comprising Marari, Alleppey, Kumara-

kom, Thekkady, and Munnar. Consequently, the Commercial seg-
ment driven primarily by the shipping and port sector constitutes a 
major portion of demand accommodated by hotels. Going forward, 
the planned development of Smart City, a `3,000-crore IT Township 
spread across 250 acres, will augment the growth of Commercial 
demand. Over the last few years, MICE and Leisure segments have 
also gained share and further growth is expected with the opening 
of new hotels such as the Crowne Plaza with its extensive meeting 
facilities. Going forward, we are tracking approximately 2,000 rooms 
planned to enter the market over the next few years. About 60% of 
the new supply lies in the budget and mid market space; in our opin-
ion this trend bodes well for the market as it is anticipated to drive 
growth in demand from the Domestic Leisure segment.

Thiruvananthapuram: Formerly known as Trivandrum, 
Thiruvananthapuram is the capital city of Kerala. Apart from being 
a political hub, it is also home to major academic institutions with 
the most prominent ones being Indian Space Research Organisation 
(ISRO), Vikram Sarabhai Space Centre (VSSC), and Rajiv Gandhi 
Centre for Biotechnology. Historically, majority of the population 
in the city had been employed in the government sector. However, 
of late, the city has seen a surge in IT/ITeS and Biotechnology pro-
fessionals with the city contributing 80% to the state's IT software 
export. Thiruvananthapuram's 300-acre Technopark, home to over 
290 companies, is currently under expansion. The planned develop-
ment of 90 acres of office space along with 450 acres of an integrated 
IT township is expected to create much needed growth and demand 
for the city.

Thiruvananthapuram also serves as the gateway city to the rest of 
Kerala, with the state itself being a very popular tourist destination 
for international and domestic tourists. The city also experiences 
a healthy amount of demand from the medical tourism sector 
given the number of Ayurvedic centres across the state. Given 
Thiruvananthapuram's emergence as a Tier II destination with the 

adequate mix of talent, 
infrastructure and local 
industry resources, the 
city has the capacity to 
meet the needs of different 
sectors.Given the fact that 
there is limited hotel sup-
ply expected in the next 
few years, the city's hotel 
market isexpected to expe-
rience moderate growth. �
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There has been mixed feelings and opinions among the Hos-
pitality Industry managers and experts on the impact of the 

series of blows India had to counter over the last few years, including 
the debilitating ramifications of inflation, 
rupee devaluation and price rise inflation. 
Not everyone in the industry is of the view 
that the situation has reached a point of 
no return and that the consequences are 
there to stay long enough to cause irrepa-
rable damage.  Ironically, a viewpoint that 
emerged was that the weakening rupee, 
had, contrary to general impression, 
facilitated the Hotel industry to garner 
some gains. A majority of the Hospitality 
Industry managers are looking at the posi-
tive side rather than the negative side of the rupee devaluation and 
overall economic crisis.  Shwetank Singh, Regional Vice President 

– Sales & Operations, Premier Inn South 
Asia, is of the opinion that the weakening 
rupee means India is more affordable a des-
tination to inbound travellers. The number 
has of course grown, but the growth per-
centage has only been in single digits, he 
says. According to Rahul Pandit, President 
& Executive Director, Lemon Tree Hotels 
Ltd., the current economic scenario has 
arrested the flight of domestic mid-market 
international travel 
buttressing leisure 

occupancies, plus made India relatively 
attractive for international visitors wanting 
to explore the Asian sub-continent. Naveen 
Jain, President, Duet India Hotels, expresses 
the view that Internationally-branded, mid-
scale space has huge opportunity, which will 
grow at a rapid pace offering great products 
at reasonable prices, which are required by 

domestic and international travellers.  
On the overall economic crisis there 

is a feeling of optimism, and, also prag-
matism. Jean-Michel Casse, Senior Vice 
President-Operations, Accor India, was of 
the view that despite the current slowdown, 
Accor continues to be optimistic about the 
opportunities for growth in India. Over 52 
per cent of Accor’s development projects in 
the pipeline are in the Asia-Pacific region. 
India is one of its key growth markets, with 

strong demand across all segments. In his 
opinion, India is one of the world’s most 
dynamic economies and a country that 
offers significant prospects for the devel-
opment of hotels. Accor has developed an 
expansion strategy, created relevant joint 
ventures and investment commitments for 
India. S.P. Jain Managing Director, Pride 
Hotels was of the view that India will over-
come this situation after the elections.

The positive feelings can also be attrib-
uted to the elections, which, many view 
would bring about a stability in economy. 
Param Kannampilly, CMD, Concept 
Hospitality predicted that good potential 
for the hospitality industry after the elec-
tions. Political stability will in turn affect 
the hospitality and tourism industries, 
according to Kannampilly.

Sunil Mathur, Regional Vice President, 
Dusit Bird Hotels, believed that the the activi-
ties in the hospitality industry truly reflect the 
happenings of the overall economy. “When 
economy does well, hospitality industry also 
does well. The reverse happens when the 
economy is in stress. In my opinion, com-
mercial travel has picked up in 2013, creat-
ing demand for hotel rooms. Metro markets 
in the country performed better than other 
markets. Indeed, there were rate corrections 
in the market; therefore the growth in occupancies didn’t convert 
into revenue growth as expected”.

As per the current scenario, the coming year is going to be 
tough, according to Vikram Kamat Execu-
tive Director, Kamat Hotels (India) Ltd.  He 
pointed out that there is a lot of stagnation 
and uncertainty in the market. A lot is 
expected to happen and a lot needs to be 
done. “As the election is around the corner, 
there is a lot of expectation from corporate 
companies. I really want the business envi-
ronment to get better in 2014”.

Vijay Dewan, Managing Director, Apee-
jay Surrendra Park Hotels Limited, said that 

2013 was a difficult year for the hotel industry in India. According 
to him there was a lot of pressure on business mainly because of 
supply overhang. Also, slowdown in key source markets like the 
US and Europe continued to put pressure on numbers.  This has 

Hospitality Industry Viewpoint

Sunil Mathur
Regional Vice President, 

Dusit Bird Hotels

Shwetank Singh
Regional Vice President 
– Sales & Operations, 
Premier Inn South Asia

S.P. Jain 
Managing Director, 

Pride Hotels

Vikram Kamat
Executive Director,  

Kamat Hotels (India) Ltd

Param Kannampilly
CMD, Concept Hospitality

Rahul Pandit
President & Executive 
Director, Lemon Tree 

Hotels Ltd

Naveen Jain
President, Duet India 

Hotels

Jean-Michel Cassé 
Senior Vice President-
Operations, Accor India



Printed & Published by 

51
FEATURE

SIHRA NEWS | APRIL 2014 

impacted both top-line and bottom-line of 
the hotel business. Vijay Dewan pointed 
out that along with challenges, the mar-
ket also presented opportunities. A lot of 
hotels are on the block for sale. Around 70 
hotels are up for sale across India. He is of 
the view that the New Year would be much 
better for business. A new government 
and political stability would definitely help 
the economic 
growth next year. 

Business climate would be much better.
Anil Madhok, Managing Director, 

Sarovar Hotels & Resorts, predicted that 
the year 2014 will see lots of budget and 
economy hotels emerge. According to 
him the growth in the luxury segment 
will be negligible. Smaller towns will see 
growth in mid-market hotels. “However, 

the challenge will be to get trained man-
power. Right now, we see that due to the 
economic slowdown and increase in sup-
ply of hotels, the tariffs are reasonable but 
as the economy picks up, there will be a 
change”.

According to Rajeev Menon, Area Vice 
President – South Asia & Australia, Mar-
riott International India is going through 
a slump, and the industry is all feeling the 

pressure. However, at the micro level, it is all about demand and 
supply. The supply is growing at a fast pace, but not demand. There 
are two critical things. First, India has a strong inherent demand 
growth that is at an average of about 18 per cent. This is a huge 
positive development and will continue to move the industry for-
ward. On the negative side, market absorption capacity depends on 
how much supply comes at a short time.
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Awards & Recognition
AP and MP Jointly Awarded for 
Best State for Comprehensive 
Development of Tourism
Andhra Pradesh and Madhya 
Pradesh have been jointly given 
the award the First Prize in the 
category of “Best State/UT: 
Comprehensive Development 
of Tourism.” The second and 
third prizes in this category 
have gone to Kerala and Gujarat 
respectively. The National 
Tourism Awards were given by 
Mr. Shashi Tharoor, Minister 
of State for Human Resource 
Development at a glittering 
Award Ceremony in the national 
capital recently.

National Tourism Award 

Brunton Boatyard has been awarded the National Tourism Award for year 2012-13 for the - best hotel (three star category). The award 
was presented by the Hon Minister for of state for Human Resource Development, Shri Shashi Tharoor at a ceremony held at the Vigyan 
Bhavan, New Delhi on the 18th of February 2014. To collect the award from the Hon Minister, Brunton Boatyard was represented by Mr 
Michael Dominic, Director CGH Earth and Mr Radhakrishna Shenoi,General Manager, Brunton Boatyard
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Mr R. Kalathinathan- General 
Manager, Ambica Group of 

Hotels  & Mr E. Venkat Ramana 
– Hotel Operations Manager, 

Hotel Ambica Sea Green, 
Visakhapatnam  receiving the 
Golden Star Awards 2013-14. 
Present - Dr  Sanjay Muthal, 

Executive Director, RGF 
Management Search (Left) & 

Mr Ashish Chauhan , Managing 
Director & CEO of Bombay 

Stock Exchange (Right).

 

Golden Star Award 2013 received by Hotel Ambica Sea Green, Visakhapatnam on 14th February 2014. This 
award has been issued based on the performance of the Hotel for Excellence in Food, Hospitality & Services

E Hotel, the chic and 
trendy boutique hotel at the 
business hub of Chennai 
located in Express Avenue 
mall, was opened in May 
2013. We are pleased to 
share the hotel award and 
nomination:
•  TripAdvisor’s 2014 

Travellers’ choice award 
winner

•  HICSA Hotel Of The Year 
Awards for South Asia, 
2014 nominee

E HOTEL AWARD & NOMINATION

Awards & Recognition
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Women of India shine in all fields of business, both in 
India & abroad. Tourism & Hospitality industry in 

India constitutes a potpourri of cultures, places and food. 
Incredible India is the name of an international marketing 
campaign by the Government of India. 

Women have vibrant expressions of what they want in a 
more empathetic manner and ultimately create progress in our 
business. They are not content to sit back. They rise above the 
stereotypes and try to make a mark in their profession.

The present economic situation and the stiff competition certainly have worried 
Tourism & Hospitality Industry, however not to a large extent for the bigger chains 
because of their size of opportunities. There is so much of development and more than 
enough now for everyone. All new entrants can’t disrupt the established ones. Everyone 
realizes that competition provides the best values to our guests.

Tourism & Hospitality Industry in the country has started receiving global recogni-
tion and accolades. The female executives do not believe in receiving special privileges 
for themselves & yearn to be viewed equal with men.

There is no formula for success. It is more as a process of evolution. Hospitality 
Industry has grown because of their merit and caring attitude. They have the responsi-
bilities towards their family as well as their job in the company.

Most of the female staff has earned a name for themselves only because of their abil-
ity and perseverance. Male dominated Hospitality Industry doesnt seem an insuperable 
obstacle for them. 

They are passionate about the values of pragmatism and tolerance. They are indepen-
dent in their thinking, tech-savvy and believe in efficient operation and communica-
tion. Today, women have kept their pace with the changing need of the worldwide 
trends of the guest. 

The growth strategy of women includes performance, innovation and finding ways 
to reduce cost. With their passion to deliver, they believe in an honest relationship 

Woman Power in the 
Hospitality Industry

By Subir Bhowmick
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between the organisation and the guest. However, it is equally important for women to 
continue their career and also manage their family responsibilities. Hence, they make a 
difference with their passion to deliver.

In an industry that requires a multifaceted and multi-tasking and is never afraid to 
take up challenges, most of the women employees showcase their committment to 
the jobs assigned and are aware of their work role in all aspects. The challenge here 
is for male employees, as many assert that it is ambiguous for them when it comes to 
associating workwise with a woman as a head. That's when, women face resistance in the 
organisation. 

This however, doesnt state that women should be made to sit on the backseat.They are 
to be adequately empowered irrespective of their demographics, gender, origin and need 
to be brought forth to realise their potential to the fullest. 

Employees are the face of hospitality business and to excel we need to recognise that 
the work force in the industry is the most valuable in its resource. Hence, the female staff 
needs to be channelised in the right way. They are driven by the passion to work hard 
ceaselessly and deliver perfection at the work place. 

Subsequently, senior female executives have been actively enunciating the business 
policies of this Industry in sales and marketing as well as in developing new trends. They 
are hard-working, focused, courteous and good mannered.

Women always have a great sense of pride for any Industry with their stemmed pas-
sion. They are intelligent, aware of fashion and upcoming trends, strong in their negotiat-
ing skills. This will play a role in taking the hospitality industry to newer heights in India 
as they are always ready to rise up to the new challenges. Hence, to fulfill this inspiring 
vision for future, we need to allow women to participate in the national growth story.

PrPrinPrrrininrinPrrrininP innnP inrrrrrrrrr teddtededddddd tededddddddddddddddtteeeetededdddeddeddddteteedddddeddddddddddddddddddd && Pu& Pu& Pu& Puu& Pu& ublisblisblisblisbbli hed hhed hed hed hhhed he bbbbbybbybybybbybbbbbbbbbbbbbbbbbb

There is no formula for 

success. It is more as a 

process of evolution. I 

firmly believe that female 

staff in the Hospitality 

Industry have grown 

because of their merit & 

caring attitude. They have 

the responsibilities towards 

their family as well as their 

job in the company.

Subir Bhowmick
Executive Member , SIHRA

Director (Planning & Development )
TAJGVK Hotels & Resorts Ltd , Hyderabad
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HOTELS

Sr No. State Member Code Member Name City Rooms

1 ANDHRA PRADESH APH130 MANASAROVAR-THE FERN SECUNDERABAD 102

2 ANDHRA PRADESH APH131 PARK HYATT HYDEABAD HYDERABAD 209

3 ANDHRA PRADESH APH132 HOTEL ADITYA DELUXE SECUNDERABAD 47

4 ANDHRA PRADESH APH133 AMBICA SEA GREEN VISAKHAPATNAM 34

5 ANDHRA PRADESH APH134 EXPOTEL HOTEL HYDERABAD 90

6 ANDHRA PRADESH APH135 FORTUNE SELECT GRAND RIDGE TIRUPATI 138

7 KERALA KLH245 PJ PRINCESS RESIDENCY KOCHI 30

8 KERALA KLH246 HOTEL SOORYA SWAGATH PALAKKAD 10

9 KERALA KLH247 MOUNTAIN CLUB RESORT MUNNAR 50

10 KERALA KLH248 CRB COCHIN PALACE ERNAKULAM 18

11 KERALA KLH249 SPRINGDALE HERITAGE KUMLY 31

12 KERALA KLH250 RAJ RESIDENCY KANHANGAD 20

13 KERALA KLH251 HOTEL SURYA GALAXY CALICUT 11

14 KERALA KLH252 HOTEL OG&BLUE KOCHI 14

15 KERALA KLH253 TRAVANCORE COURT KOCHI 50

16 KERALA KLH254 HOTEL SOORYA REGENCY MALAPURAM 13

17 KERALA KLH255
BEAUMONDE THE FERN(ERNAKULAM 
TOURIST BUNGALOW)

ERNAKULAM 50

18 KERALA KLH256 HOTEL PARAMOUNT TOWER CALICUT 53

19 KERALA KLH257 HOTEL HIGHWAY CASTLE KASARGOD 17

20 KERALA KLH258 SPICE GROVE HOTELS &RESORTS PVT LTD IDUKKI 32

21 KERALA KLH259 SPICE TREE MUNNAR MUNNAR 16

22 KERALA KLH260 COCHIN TOURIST HOME ERNAKULAM 75

23 KERALA KLH261 CARNOUSTIE RESORTS PVT  LTD ALAPPUZHA 32

24 KARNATAKA KNH 218 CORAL TREE BY GOLDFINCH BANGALORE 38

25 KARNATAKA KNH219 SPRINGS HOTEL &SPA BANGALORE 36

26 KARNATAKA KNH220
KEYS HOTEL(UNIT OF BERGGRUEN HO-
TELS)

BANGALORE 222

27 KARNATAKA KNH221 GOLDFINCH RETREAT BANGALORE 36

28 KARNATAKA KNH222 VIVANTA BY TAJ BANGALORE 327

29 KARNATAKA KNH223 RNS RESIDENCY MURUDESHWAR 86

30 KARNATAKA KNH224 THE CHANCERY PAVILION BANGALORE 225

31 KARNATAKA KNH225 THE CHANCERY BANGALORE 120

32 KARNATAKA KNH226 HOTEL TRIBHUVAN BANGALORE 52

33 KARNATAKA KNH227 HIGHGATES HOTEL P LTD BANGALAORE 43

34 KARNATAKA KNH228 THE BASIL IKON BANGALORE 30

35 TAMIL NADU TNH280 THE RESIDENCY GROUP OF HOTELS KARUR 49

36 TAMIL NADU TNH281 CHENNAI DELUXE INTL CHENNAI 42

37 TAMIL NADU TNH282 HOTEL HIGH POINT TIRUCHIRAPALLI 22

38 TAMIL NADU TNH283 THE GRAND PARK CHIDAMBARAM 19

39 TAMIL NADU TNH284 PARSON COURT DINDIGUL 52

40 TAMIL NADU TNH285 RR INN TIRUNELVELI 60

41 TAMIL NADU TNH286 PARK HYATT CHENNAI CHENNAI 201

42 TAMIL NADU TNH287 SRI KALISWARI ORCHIDS SIVAKASI 24

43 TAMIL NADU TNH288 PONNIS GRAND INN CHENNAI 20

Welcome New Members 2013-14
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44 TAMIL NADU TNH289 GLM MERIDIAN CHENNAI 44

45 TAMIL NADU TNH290 HOTEL J MAARIOT ERODE 34

46 TAMIL NADU TNH291 BELL CENTRAL CHENNAI 58

47 TAMIL NADU TNH292 ABIRAMAI RESIDENCY PALANI 79

48 TAMIL NADU TNH293` PARK PLAZA SALEM SALEM 124

49 TAMIL NADU TNH294 HOTEL VINAYAGA KUMBAKONAM 39

50 TAMIL NADU TNH295 JOLLY GEM INN P LTD CHENNAI 40

51 TAMIL NADU TNH296
LE WATERINA RESORTS &HOTELS LTD –THE 
BOUTIQUE

CHENNAI 30

52 TAMIL NADU TNH297 KEYS HOTEL KATTI-MA CHENNAI 30

53 TAMIL NADU TNH298 HOTEL SUDHARA CHENNAI 50

54 TAMIL NADU TNH299 SUGAM HOTELS COIMBATORE 30

55 TAMIL NADU TNH300 GEE KAY RESIDENCY RANIPET 48

RESTAURANT 

Sr No. State Member Code Restaurant Name City No.of 
covers

1 ANDHRA PRADESH APR66 RAYALASEEMA RUCHULU REST HYDERABAD 150

2 ANDHRA PRADESH APR67 CIRCLES REST @DASPALLA HOTELS HYDERABAD 100

3 ANDHRA PRADESH APR68 THE WONTON REST HYDERABAD 90

4 ANDHRA PRADESH APR69 MURALIKRISHNA VEG REST NELLORE 300

5 KERALA KLR26 HOT HILL REST@MOUNTAIN CLUB RESORT MUNNAR 90

6 KARNATAKA KNR117
MGS FINE DINING REST & SPRING HOTEL 
&SPA

BANGALORE 80

7 KARNATAKA KNR118 TGIFRIDAY’S REST BANGALORE 248

8 KARNATAKA KNR119 FOOD CAMP BANGALORE 110

9 KARNATAKA KNR120 PIZZA HUT VIJAYANAGAR BANGALORE 54

10 KARNATAKA KNR121 ASHA SWEET CENTRE BANGALORE 30

11 KARNATAKA KNR122 ADAA RESTAURANT BANGALORE 80

12 KARNATAKA KNR123 TREAT RESTAURANT BANGALORE 70

13 KARNATAKA KNR124 THE GREAT INDIA THALI BANGALORE 85

14 KARNATAKA KNR125 VASUDEV ADIGAS BANGALORE 200

15 KARNATAKA KNR126 BANJARA MELTING POINT BANGALORE 110

16 KARNATAKA KNR127 KAMAT’S PALATE KORNER BANGALORE 40

17 KARNATAKA KNR128 THE GRILL HOUSE BANGALORE 100

18 KARNATAKA KNR129 ANAND PURANI DILLI BANGALORE 60

19 TAMIL NADU TNR138 TADKA TALK CHENNAI 60

20 TAMIL NADU TNR139 KHANSAMA & AROMA OF CHINA CHENNAI 200

21 TAMIL NADU TNR140 RATNA CAFÉ PORUR CHENNAI 95

22 TAMIL NADU TNR141 RATNA CAFÉ VELACHERY CHENNAI 90

23 TAMIL NADU TNR142 RATNA CAFÉ TRIPLICANE CHENNAI 90

24 TAMIL NADU TNR143 THE MOVIES@THE SPRING CHENNAI 72

25 PUDUCHERRY TNR144 SAMPOURNA RESORT PUDUCHERRY 60

26 TAMIL NADU TNR145 ID REST(IDLI DOSA REST) CHENNAI 54

27 TAMIL NADU TNR146 SKETCH RESTAURANT CHENNAI 25

28 TAMIL NADU TNR 147 VGP UNIVERSAL KINGDOM CHENNAI 50

RESTAURANT 

Sr No. State Member Code Member Name City

1 TAMIL NADU TNA039 EASY DESIGN SYSTEMS COIMBATORE
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South India Hotels & Restaurants Association (SIHRA), incorporated in 1951 with an objective to encourage, promote and 

protect the interests of member establishments, constitutes the southern region of the Federation of Hotel and Restaurant 
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