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ABOUT
SIHRA

South India Hotels and 
Restaurants Association 
(SIHRA) was incorporated 
in 1951 with an objective 

to encourage, promote and 
protect the interests of member 
establishments. It has been 
rendering professional advice 
and assistance from time-to-
time to all its members, on 
topics of vital importance.

SIHRA,now more than six 
decades old,is a pre-eminent 
trade association for the 
hospitality industry in Southern 
India, comprising the states of 
Telangana, Andhra Pradesh, 
Karnataka, Kerala, Tamil Nadu, 
and the Union Territory of 
Puducherry.

It has over 1,200 hotel and 
restaurant members from 
the smallest stand-alone 
restaurants to the largest  
five-star deluxe hotels.

SIHRA constitutes the southern 

region of the country’s apex 
hospitality trade association- 
Federation of Hotel & 
Restaurant Associations of 
India (FHRAI), which presently 
has a pan-India membership of 
around 4,000.

It takes up the causes of its 
members with various state 
governments as well as with 
other bodies, and acts as the 
official spokesperson of the 
hospitality industry. It also acts 
as an advisory body to the 
state governments in South 
India towards formulating their 
respective tourism policies.

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

ASSOCIATION
RESTAURANTS

ANDHOTELSSOUTH  INDIA     

FOR MORE INFORMATION CONTACT:

SOUTH INDIA HOTELS AND RESTAURANTS ASSOCIATION
Office No 3, 6th Floor, Seethakathi Business Center, Anna Salai,  

Chennai - 600010
Tel: 91-44-28297510, 28297512 

Email : admin@sihra.in



March-April 2017  I  www.sihra.in 4

CONTENTS
March-April 2017

54
PUBLISHER
Devika Jeet - devika@ddppl.com

MANAGING EDITOR 
Peden Doma Bhutia - peden@ddppl.com

CORRESPONDENT
Anupriya Bishnoi - anupriya.bishnoi@ddppl.com

ASSISTANT EDITOR
Tripti Mehta - tripti.mehta@ddppl.com

CREATIVE DESIGN
Tushar Upadhyay

MARKETING & SALES - DELHI

Gunjan Sabikhi - gunjan@ddppl.com
Assistant Vice President (+919650399905)

Seema Joshi - Seema.joshi@hospitalitytalk.in
Manager Advertising (+919650196517)

Jaspreet Kaur - Jaspreet.kaur@ddppl.com
Sales Coordinator (+919650196532)

MARKETING & SALES- MUMBAI

Harshal Ashar - harshal@ddppl.com
General Manager (+919619499170)

Priyanshu Wankhade - priyanshu@ddppl.com
Manager Advertising (+919619499170)

Marketing & Sales- South
Shradha Kapoor - Shradha.kapoor@hospitalitytalk.in
Assistant Manager (+918179792492)

PRODUCTION MANAGER
Anil Kharbanda

ADVERTISEMENT DESIGNERS  
Vikas Mandotia
Nitin Kumar

14 Paving the road ahead for SIHRA
 K Syama Raju, President, SIHRA, talks about the  
 association’s plans for the year ahead

16 Bidding Adieu, Beginning Anew
 Members of the association enunciate how 2017 will  
 pan out for the industry

20 2017- What’s trending
 What will tick in 2017 and what is the industry  
 expected to do away with

26 Budget 2017-18: Still queued up on hope
 Hits and misses of the Union Budget 2017-18

34 Sarovar-Louvre: A Sealed Deal
 Orchestration of the latest deal in mergers  
 and acquisitions

36 Served with a charge
 Industry reacts to the recent service charge policy  
 announced by the government

A Mouthful of South
Yatendra Rawat, Executive Chef, The Westin 
Chennai Velachery, gives us a peek into 
exquisite South Indian cuisines

Nurturing virtues, Building leaders
A glimpse of life at Les Roches, a specialised 
hospitality management institute

30

32



    www.sihra.in  I  March-April 2017 5

SIHRA
Office No 3, 6th Floor, Seethakathi Business Center, Anna Salai,  
Chennai - 600010
Tel: 91-44-28297510, 28297512
Email: admin@sihra.in

SIHRA News is printed and published by  
Devika Jeet on behalf of South India Hotels and Restaurants  
Association and printed at Modest Print Pack Pvt. Ltd., 
C-52, DDA Sheds, Okhla Industrial Area, Phase - I, New 
Delhi - 110020 and published at 72, Todarmal Road, New 
Delhi - 110 001 
 
Email: sihra@ddppl.com  
Tel : 91-11-23344179

This issue of  SIHRA News contains 44+4 pages cover

All information in the SIHRA News 
is derived from sources, which we 
consider reliable and a sincere effort is 
made to report accurate information. It 
is passed on to our readers without any 
responsibility on our part. The publisher 
regrets that he cannot accept liability 
for errors and omissions contained 
in this publication, however caused. 
Similarly, opinions/views expressed 
by third parties in abstract and/or in 
interviews are not necessarily shared 
by SIHRA News or DDP.  However, we 
wish to advice our readers that one or 
more recognised authorities may hold 
different views than those reported. 
Material used in this publication is 
intended for information purpose only. 
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advice before acting on information 
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provided for general use, and may not be 
appropriate for the readers’ particular 
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copyright. 
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T
he Union Budget 2017-18 has only recently been 
announced and is balanced in terms of providing 
everything for everyone. It allocates a record 
`3,96,135 cr for infrastructure. 3,500 kms of 

railway lines are to be put up, facilitating an increase in 
occupancy of hotels located in smaller cities where there 
is no air connectivity. Service charge on rail tickets booked 
through IRCTC is also to be withdrawn. 

Hospitality is one sector which has been stressed in 
the short term. In India, the good season for this sector 
extends from October to March, which by and large 
defines the success for this industry in any given year. 
The major fillip provided to the industry via infrastructure 
development, which is imperative for travel and tourism, 
will provide the required boost to the macro economy and 
will effectively trickle down to the industry.
Performance of the Indian hotel industry has been on a 
rise. The average rate registered in 2015-16 was `5,128, 
the highest recorded since 2009-10. Similarly, occupancy 
continued to witness growth, with a 62.1 per cent rise in 
the previous fiscal year.

Some crucial statistics, depicting the growth of the 
industry, that need to be noted are:

• Tourism in India accounts for 7.5 per cent of the GDP 
and is the third largest foreign exchange earner for 
the country

• The tourism and hospitality sector’s direct contribution 
to GDP in 2016, is estimated to be US$ 47 billion

• The direct contribution of travel and tourism to GDP is 
expected to grow at 7.2 per cent per annum, between 
2015-25, with the contribution expected to reach US$ 
160.2 billion by 2026

The Indian government has realised the country’s 
potential in the tourism industry and has taken several 

steps to make India a global tourism hub. At both regional 
and national levels, varied initiatives have been taken up 
to engage stakeholders at all levels. 

Our committee members are also engaging at the 
local levels to ensure the same. Travel Marts are being 
instituted to provide a platform for members to progress 
and reach out to target audiences and markets.
In our feature stories, we discuss with hoteliers how ready 
they are to take on self-regulation for the industry to 

grow. Induction of green in the economics of the world 
and how crucial a role it plays in determining growth 
strategies is another feature we have included. In our 
feature stories, we discuss the road ahead for SIHRA and 
what its achievements have been so far. We also touch 
upon the impact of the Union Budget 2017-18, and what 
industry spokespersons have to say about it. This issue 
also highlights the trends and drivers of the hospitality 
sector of the southern region of India.

We hope you enjoy reading and receiving the SIHRA news 
and we look forward to your feedback and comments to 
make it better.

K. Syama Raju
President 
SIHRA

Contribution of travel and tourism to 
GDP is expected to grow at 7.2 per cent 
per annum, between 2015-25, with the 
same expected to rise further by 2026

Dear fellow members,

With kind regards,
K. Syama Raju
President 
SIHRA

President's Message
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CLARIDGES OFFERS DISCOUNTS 
ON RESERVATIONS
The Claridges, New Delhi, brings forth an online offer for all  
travellers and patrons where reservations on its website will  
be available at a discount of 20 per cent. The online offer can  
be availed by simply using the promo code 'direct', and is valid  
till March 31, 2018, applicable for a stay between February 1, 
2017 and March 31, 2019. The property consists of 132  
rooms and five signature F&B options. 

SAROVAR HOTELS SIGNS NEW 
48-KEY HOTEL
Sarovar Hotels has recently signed an agreement for a new 
hotel, KST Sarovar Portico, to be located in Chhatarpur. 
Ideally located in the city’s wedding hub, the hotel features 
45 rooms and 3 suites. Each room is well-equipped with 
modern amenities and elegant furnishings. The hotel also 
offers personalised service, from a 24-hour concierge service 
to a personal assistant, and round-the-clock in-room dining 
service offering Indian and Mediterranean cuisines. KST 
Sarovar Portico is situated at a convenient distance from 
shopping & entertainment centres, religious spots,and 
corporate hubs of South Delhi and Gurugram. 

ibis KOCHI CITY CENTRE OPENS 
WITH 115 ROOMS
ibis has marked its debut in Kochi with the launch of ibis Kochi 
City Centre Hotel that features 115 rooms. Located on Ernakulam’s 
commercial hub, MG road, the hotel is a few steps away from the 
upcoming Kochi metro station and a short drive from the Ernakulam 
railway station. Popular local tourist attractions, shopping hubs, 
and commercial centres are within close proximity, making it the 
preferred hotel choice for corporate travellers and holidaymakers. 

HYATT HOTELS ANNOUNCES 
OPENING OF ANDAZ DELHI
Hyatt Hotels Corporation has announced the opening of Andaz 
Delhi, marking the Andaz brand’s first hotel in India. With a partial 
inventory of 401 residential-style guestrooms, including 45 suites, 
Andaz Delhi offers inspiring experiences through the  
neighbourhood’s rich history and culture, enabling guests to be 
an intimate part of the surroundings. The hotel will also offer 129 
serviced apartments, expected to open later. 

News
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AYANA HOSPITALITY VENTURES 
INTO KERALA
Ayana Hospitality, promoted by ICS Group (India), has launched 
its flagship property, Ayana Fort Kochi, a luxury boutique hotel in 
Kochi, Kerala. The hotel was originally a 200-year-old courthouse 
that has now been restored. It has been designed and renovated 
in perfect harmony with the legacy of the property, the environs, 
and culture of the region.

ROYAL ORCHID HOTELS ACQUIRES ADDITIONAL STAKE
Royal Orchid Hotels, which held a 75.1 per cent stake in Amartara Hospitality, has now acquired an additional 24.9 per cent stake, 
making Amartara Hospitality its wholly owned subsidiary. This acquisition is a part of the settlement agreement between the two joint 
venture partners.

LEMON TREE HOTELS LOOKS  
TO EXPAND
Lemon Tree Hotels is planning to expand with 100 hotels, 12,000 
rooms, and 12,000 additional staff members, by 2021. This 
expansion will make Lemon Tree Hotels own 25 per cent of the 
mid-market space in the hospitality sector. 

NEST N’ MIST NOW PART OF  
RCI NETWORK
RCI and Frontline G Holidays have announced an agreement to 
affiliate the Nest N’ Mist resort in Wayanad, Kerala, to the RCI 
network. Located in the heart of Wayanad, the leisure hotel will 
be the perfect getaway from the hustle and bustle of city life.

News
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OYO’S NEW INNOVATION — OYO 
TOWNHOUSE
OYO has recently launched OYO Townhouse, its friendly  
neighbourhood hotel. With this venture, OYO continues to break 
new ground as a true innovator in its category, combining  
experience and value at a scale that has never been attempted 
before in the hospitality landscape. Based on the needs of  
modern-day travellers, OYO Townhouse breaks away from the age-
old template of this sector.  

FHRAI 2017 CONVENTION  
IN SEPTEMBER
The FHRAI 2017 Convention is 
expected to take place in  
Bengaluru in September. By 
actively seeking better privileges 
and increased concessions for 
the industry, the convention aims 
to keep its members abreast with 
the latest information on trade, upcoming trends, government no-
tifications and circulars, statistical analysis, and reports on subjects 
that directly impact the industry.

TAJ AND SHANGRI-LA COMBINE 
LOYALTY PROGRAMMES
Shangri-La Hotels and Resorts and Taj Hotels Resorts and Palaces 
have announced a ground-breaking strategic alliance to broaden 
their reach and offer more unique experiences to guests.The  
alliance will officially launch in March 2017 with the introduction 
of the “Warmer Welcomes” programme, that integrates Taj’s In-
nerCircle and Shangri-La’s Golden Circle guest loyalty  
programmes, providing members with seamless benefits.

HOTEL FORMULE1 LAUNCHES 
TWO NEW HOTELS
Hotel Formule1 has launched two hotels in Nashik and Chennai. 
Keeping up with its promise of offering travellers a comfortable 
stay at affordable prices, Hotel Formule1 expands its network 
across nine cities of India. Located in close proximity of industrial 
areas and popular tourist spots, the 101-room Hotel Formule1 
Nashik has a self-service design concept best suited for business 
and leisure travellers to the city.

News
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G6 HOSPITALITY ENTERS  
INDIAN MARKET
G6 Hospitality, known for its economy lodging brands, Motel 
6 and Studio 6 in the U.S. and Canada; and Hotel 6 and 
Estudio 6 in Latin America, has announced its global portfolio 
expansion by signing an area development agreement with 
Auromatrix Holdings. This new partnership will introduce Mo-
tel 6, Studio 6, and Hotel 6 brands to India, marking G6 Hos-
pitality’s first venture into the market.Unique room features 
planned for the properties may include wood-effect flooring, 
platform beds and flat screen TVs, offering areas that are 
highly functional, space-efficient, and have a modern décor 
that provides extra comfort for budget-conscious travellers. 
Motel 6, Studio 6, and Hotel 6 rooms will also offer unique 
amenities to respond to the needs of the diverse market.  

‘YEAR OF THE WILD’ FOR  
KARNATAKA
Karnataka Tourism is declaring 2017 as the ‘Year of the 
Wild’ for tourists who not only want to explore wildlife, but 
also experience the wild side of life.  The campaign was 
launched by Chief Minister Siddaramaiah, in the presence of 
PriyankKharge, Minister of State for IT, BT, S&T, and Tourism, 
along with several others.

NIRAAMAYA RETREATS  
REVAMPS THEKKADY PROPERTY
Niraamaya Retreats has completed the enhancement of its Thekkady 
property, and the revamped Niraamaya Retreats Cardamom Club. 
Complementing the existing plantation-style cottages, the newly 
added rooms are built on stilts to maximise the majestic mountain 
views. The rooms have cleverly positioned floor-to-ceiling windows, 
so guests can wake up to stunning views of nature. The interiors, a 
play of muted tones with pops of colour feature minimal decoration. 

NEW MARRIOTT MOBILE APP
Marriott 
International has 
launched its newly 
redesigned and 
engaging Marriott 
Mobile app for 
iOS users, in five 
languages. Guests 
will now enjoy 
new and expanded 
digital features, 
customised travel 
content, simple 
navigation, and 
a new swipe-
able discovery 
home screen. For 
Marriott Rewards 
members, the new 
Marriott Mobile app 
dynamically adjusts 
to personalise the 
user’s experience 
throughout their 
travel journey.

News
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News

ENTREPRENEURSHIP  
DEVELOPMENT CENTRE IN MP
Entrepreneurship Development Centre of Madhya Pradesh, under 
the State Skill Development Mission (MPSSDM), Department of 
Technical Education and Skill Development, was inaugurated in the 
presence of Deepak Joshi, Minister of State for Technical  
Education and Skill Development. The centre has been established 
using a hub and spoke model, with EDC being at the centre.

STAYZILLA AND ATDC 
COLLABORATE FOR RURAL 
TOURISM
Stayzilla gets on board with Agri Tourism Development Company 
(ATDC) to promote agri-tourism homestays. ATDC is a private 
organisation which stands to endorse agriculture tourism. It 
also helps to boost a range of activities, services, and amenities 
provided by farmers and rural people to attract urban tourists to 
their area. The MoU was signed between western region office of 
Stayzilla and ATDC’sheadquarters in Pune. 

ITDC NOW ON NSE LISTING
ITDC has made a debut 
entry at the NSE listing. 
The market has resulted 
in a surge and stocks are 
up over 15 per cent. The 
equity shares are listed 
and admitted to dealings 
on NSE. The stock touched 
an early high of `234, 
registering a jump of 10.22 per cent over its issue price. A total of 
1,22,798 shares of the company have been traded on NSE. 

DEUTSCHE HOSPITALITY SIGNS 
FIRST HOTEL IN INDIA
Deutsche Hospitality is adding another country to its hospitality 
portfolio. The German company is approaching the Indian hotel 
market with its Indian joint venture partner, MBD Group. Once 
launched, guests will be able to relax in Bengaluru at the Zephyr 
– MBD Steigenberger Hotel and Apartments. Located in the busi-
ness suburb of Whitefield, The Zephyr – MBD Steigenberger Hotel 
and Apartments will encompass a five-star property with 178 
rooms and suites and 123 luxury serviced apartments. 
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WHAT HAVE SIHRA’S  
ACHIEVEMENTS BEEN SO FAR 
AND WHAT ARE YOUR TARGETS 
FOR 2017?
The first annual convention of the 
association (2015) was held in the historic 
city of Hyderabad. The main objective 
of this convention was to support and 
improve the level of participation of all 
the southern state governments and the 
Government of Puducherry to promote 
tourism in South India. The theme of the 
convention was “Redefining Hospitality – 
Monetising Tourism”.

The convention was well-attended by  
members of the association of  
all the southern states and was  
supported via sponsorships and financial 
contributions from the Department of 
Tourism and concerned governments. The 
association continually put forth its plea 
on the Food Safety and Standards Act, 
2011, to the concerned authorities. SIHRA, 
through its local associations, worked 
closely on the implications of the FSSSAI 
Act implementation.

SIHRA also supported FHRAI on its move to 
take on problems being faced by the hotel 
industry due to the increasing stranglehold 
of online travel aggregators. Through  
FHRAI, it has also submitted a plea to 
lower the floor rate of GST, especially due 
to the negative impact it may have on 
the industry in the southern states. The 
introduction of a lower GST will have a 
neutral to marginally positive impact on 
the restaurant businessin in the region.

The association’s decision to partner with 
Travel and Tourism Fairs (TTF) at TTF  
Mumbai, in September 2016, was a 
tremendous success. Seventeen hotel 
members from across the southern states 
participated under the SIHRA banner. 

SIHRA was adjudged winner at the Group 
Participation Award and presented with the 
‘Award for Excellence’.

SIHRA has also launched its redesigned 
website, with a bold new look and  
enhanced navigation experience. The 
website contains integrated information on 
each of our members.

DO YOU INTEND TO INCREASE 
THE MEMBER BASE OF YOUR  
ASSOCIATION? IF SO, HOW?
One of my initiatives at the regional level 
as President of SIHRA is to take the EC 
meeting to each state or member through 
partnerships with the region’s state-level 
and district-level associations. Interactive 
meetings with local members that build 
awareness about the aims and objectives 
of the association and discussions that 
address local problems and their plausible 
solutions have proved to be highly  
successful in this regard. 

WHY DO YOU THINK AN  
ASSOCIATION LIKE SIHRA IS  
IMPORTANT?
It is a well-known fact that the Indian  
tourism and hospitality industry has 
emerged as one of the key drivers of 
growth in the Indian service sector. Tourism 
in India has immense potential considering 
her rich cultural and historical heritage, 
variety in ecology, terrains, and places of 
natural beauty spread across the country. 
It is also a potentially large employment 
generator apart from being a significant 

Paving the

Road
ahead   for   SIHRA

Southern India has always provided a host of opportunities 
for tourism and hospitality. Its rich culture and history 

continue to transcend the challenges the industry 
often faces. K. Syama Raju, President, SIHRA, 

highlights the challenges faced and the 
road ahead for the hospitality 

industry of the south.

Interview
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source of foreign exchange for the country.
The Indian government has realised the 
country’s potential in the tourism sector 
and undertaken several steps to make India 
a global tourism hub. 

Our focus is to develop and grow tourism 
in Tier-2 and Tier-3 cities by working with 
all the departments of tourism to build 
infrastructure and facilities. Only a  
registered and recognised body can provide 
this platform and forum for the industry. 

ARE THERE ANY NEW INITIATIVES 
YOU ARE PLANNING FOR SIHRA?
The membership continues to grow year-
on-year and this will remain a prime focus 
under my tenure.

HOW DOES THE INDUSTRY 
GROWTH CHART LOOK FOR THE 
SOUTH?
With an increase in pan-India occupancy, 
the growth of revenue would continue.
Margins are exhibiting an uptick and the 
industry growth is expected to be around 
15 per cent. Revenue growth is expected 
to improve in FY2018, between 15-17 per 
cent, aided by stronger domestic demand, 
pickup in FTA, and the return of pricing-
power as supply additions slow down. 

WHAT ARE THE MAIN  
CHALLENGES THAT HOTELIERS 
ARE FACING TODAY?
Let me name a few of them:

• High seasonality
• Labour-intensive industry

• Huge upfront investment costs
• High cost of debt
• Longer break-even periods
• High incidence of indirect taxes,  

such as VAT, Service Tax, Luxury Tax, 
Excise, etc.

WHAT IS YOUR TAKE ON MAKING 
SERVICE CHARGE OPTIONAL IN 
RESTAURANTS? 
This is a common and accepted practice 
in India as well as several other countries. 
Service charge, like any other charge, is 
a proposal from the restaurant to the 
potential customer.  It is for the customer 
to decide whether or not they wish to 
patronise the said restaurant.

HOW IS 
DEMONETISATION 
AFFECTING THE 
HOSPITALITY 
AND TOURISM 
INDUSTRY?
Demonetisation has laid 
a strong  
foundation for real  
estate but price  
correction could be  
limited. Over the short 
and medium terms, the  
demonetisation drive 

will have varied effects on the many 
sections of the hospitality industry in the 
country, but in the long term, it will  
positively impact the growth of the  
hospitality sector. As tourism and  
hospitality sectors are intrinsically tied to 

the economic condi-
tions of a country, a 
boost provided by  
demonetisation to 
the macro  
economy of the 
country will  
effectively trickle 

down to the industry.

K. Syama Raju

Our focus is to develop and grow tourism in 
Tier-2 and Tier-3 cities by working with all the 
departments of tourism to build infrastructure  
and facilities. Only a registered and recognised 
body can provide this platform and forum for  
the industry

Interview
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The hospitality landscape continues to diversify as more players 
enter the market, providing travellers with extensive options 

and catering to their needs. Despite market pressures, Asia Pacific 

continues to outperform majority of the world’s markets. Seeing 
the current government’s persistence on improvement of highways 
and facilities will also help generate an exponential boost in travel.

idding   Adieu,Beginning   Anew
The new year always brings with it 

unseen trends and unwarranted obstacles. 
Influenced by changes witnessed in 2016, 
Executive Committee members of SIHRA 

share with us their opinion of  
what 2017 can prove to be for the 

hospitality industry. 

Opinion
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According To MP Purushothaman, 
Chairman, Hilton Chennai and President 
of Honour- South India Hotels & 
Restaurants Association, growth of the 
Indian hospitality industry has been 
relatively slow, but there has been a 
marked improvement in occupancy, 
especially in REVPAR (revenue per 

room), with an overall growth of nine 
per cent over the previous year. “As per 
a UN market survey, it is predicted that 
in 2017, the growth in tourism will be 
substantial in the Asia Pacific region, 
including India. With the extension of 
e-Visa to more European countries, also 
for those travellers seeking medical 
facilities, tourist arrivals are expected to 
double as compared to the previous year 
with an economic growth of 7.6 per cent.  
The much awaited tourism policy of the 
Government of India will also help sustain 
this growth in the hospitality sector.”

Speaking further on connectivity, he 
says, “The objective of the Ministry 
of Civil Aviation to introduce air 
connectivity on regional circuits, 
including remote and lesser-
known destinations, will encourage 
international chains to invest in 
improved room capacities at affordable 
tariffs in Tier-2 and Tier-3 cities, 
thereby facilitating movement of large 

pilgrim groups in the sector. With the 
encouragement given by both centre 
and states to improve adventure tourism 
and their will to form an advisory body 
on MICE, will help fulfill the targets set 
by the Ministry of Tourism. 

The advisory body will work in tandem 
with state governments, public bodies, 
and associations, along with ICPB, to 
organise conferences and workshops 
that help encourage large participation. 
Establishment of a special desk  
by the Department of Industries and 
Promotion Board to encourage foreign 
investments, and the organisation of 
the Incredible India Global Tourism 
Mart, will facilitate foreign hotel chains 
to exhibit their presence in remote 
tourist destinations that will provide 
employment opportunities to both 
skilled and unskilled labour, encouraging 
infrastructure and economic growth in 
the region.”

Despite these positive trends,  
the hospitality sector still has to face 
innumerable challenges, like the 
Supreme Court ruling banning the sale 
of liquor within 500 metres of national 
and state highways, the issue of levying 
of service charge, and the introduction 
of demonetisation that is expected to 
escalate real estate prices and curb the 
development of hotels. “The F&B sector, 
dominated by international hotels and 
restaurant chains, also needs good 
marketing strategies that stand up to 
the expectations of customers, ensuring 
a continuous and smooth flow of 
revenue,” adds Purushothaman.

Murali Rao, MD, Woodlands Hotel 
Group, feels that the F&B sector has 
a lot of potential and the year only 

seems bright for this segment. He 
says, “This year, the F&B business will 
continue to yield more. Dynamic pricing, 
OTA reliance, micro-level market data 
analysis, and technology upgrade will be 
the key for growth.”

Hotels are continuously seeking to 
provide their guests with experiences 
beyond traditional stay-and-dine. This 
has also encouraged other players, which 
are not world renowned hospitality 
chains, to enter the sector. “This year, 
hotels will continue to serve more than 
just long-established in-house facilities 
to enhance guest experience outside the 
hotel, too. Guest loyalty and employee 
empowerment will pay in the long 
run. 2017 is also a year when luxury is 
redefined, more in line with authenticity 
and unique experiences,” says Rao.

According to him, brand consolidation 
and investments in Tier-2 cities will also 
continue to increase. That said, he is also 
of the opinion that room business will 
continue to face challenges through  
the year. 

K Mohanchandran, Director - 
Operations, Taj GVK Hotels & Resorts 
and General Manager - Taj Krishna, 
says, “In-room technology continues to 
be important and a significant part of 
investments. These days, guests check 

This year, hotels will continue 
to serve more than just long-
established in-house facilities 
to enhance guest experience

With the extension of e-Visa 
to more European countries, 
tourist arrivals are expected 
to double as compared to the 
previous year
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into the room using a tablet, rather than 
waiting at a counter. This is going to be 
the norm, at least in luxury hotels. I also 
think that in-room technology options 
will drive the hospitality industry to a 
greater extent.”

F&B is another segment that has room 
for creativity and experimentation. 
“Guests expect more from chefs in 
the contemporary hotel space. They 
want more of organic, fresh, natural 
ingredients. Beverages, too, are taking 
a turn for the better. Cocktails are 
big and gin is making a comeback, 
evidenced by the recently renovated and 
re-launched Seasons Bar at Taj Krishna, 
the only gin bar in Hyderabad,” says 
Mohanchandran.

Jose Pradeep, Director, Yuvarani 
Residency, believes that the role of 
technology will increase in the coming 
years. He says, “The hospitality industry 
has already shown its willingness to 
cater to tech-savvy guests by providing 
broadband internet, Wi-Fi, and other 

mobile applications.” Talking about  
the importance of OTAs, he says, “Last 
year, we saw the drastic entry and 
influence of OTAs in hotel bookings. The 
same trend will continue for 2017. We 
cannot ignore the importance of OTAs 
and their technology. Traditional tour 
operators were adversely affected and 
a number of them had to resort to the 
online alternative.”

Pricing, as in all other sectors, plays an 
important role in shaping the trends of 
the hospitality industry. Dynamic pricing 
is an upcoming trend as digital booking 
platforms are more effective nowadays. 
“Dynamic pricing is essential to provide 
variable rates, according to demand,” 
adds Pradeep. 

“Roads, flyovers, public conveniences, and 
garbage management systems should be 
improved for betterment of the tourism 
sector. Faster trains that run on time, 
have eco-friendly clean toilets, and good 
hygienic food must become a mandate. 
Old coaches should be replaced with 
smart coaches with facilities like Wi-Fi, 
television, etc. Proper pest-control systems 
must also be in place,”says Pradeep.

He further adds, “International-standard 
airport terminals should be built in all 
major cities. Water transport connectivity 
should be improved, wherever available.”

R Srinivasan, Managing Director, Radha 
Group of Hotels, briefly sums up the 
trends, he feels, the industry will witness in 
2017. He says, “I expect 2017 to be a year 
of uncertainties, owing to the introduction 
of GST and the political events in India 
and around. New investments may be 
limited, paving the way for absorption of 
the existing room capacity.”

Suresh M Pillai, Director, Hotel 
Horizon, says, “Experience travel is 
on the rise. People are always on the 
look out for unique places to discover 
while creating unforgettable travel 
memories. Offbeat destinations and 
weekend travel trends are catching up.” 
According to him, self-drive travel has 
seen an upsurge in 2016 and the trend 
would continue to accelerate in 2017, 
with an increase of more than  
25 per cent.

“There has been a boom in the travel 
market, and travel has become a lifestyle 

statement. 2017 would see it evolve 
further. From backpacking to luxury 
travel, Indians are increasingly exploring 
such travel options. Some people 
travel for food, while others travel for 
shopping. Some are solo travellers, while 
some prefer travelling with family,” he 
adds. 

Roads, flyovers, public 
conveniences, and garbage 
management systems should 
be improved

New investments may be 
limited, paving the way for 
absorption of the existing 
room capacity

There has been a boom in the 
travel market, and travel has 
become a lifestyle statement. 
2017 would see it evolve 
further

In-room technology continues 
to be a significant part of 
investments

19
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2017
What’s TRENDING?

Trends can be both ephemeral and everlasting. In 2016, the industry was  
heavily shaped by consolidations, mega-mergers, and acquisitions. 2017  
promises to be different. Spokespersons of select hotels of South India talk 
about their expectations from the year.

2017 is anticipated to be an 
exciting year with various new 
ventures underway, which include 
the opening of the spa at our 
hotel, a designated kids area, 
and an extension of recreational 
facilities, including badminton, 
tennis, and golf on membership 
basis. The idea behind these 
ventures is to aid the fitness 
regime and welfare of our 
resident and non-resident guests. 

I foresee an upward trend in a 
number of aspects of the business 

and a steady year ahead on the 
economic and political front.

Spurred by the growth in 
2016, we hope to see better 
opportunities in 2017 in terms  
of increasing ARRs; consequently, 
improving hotel revenues. With 
a growing economy, buoyant 
marketplace, and changing  
habits of travellers, all drivers 
have been set in place to achieve 
this growth.

Parag Sawhney
General Manager
Hilton Bangalore Embassy 
GolfLinks

Rajesh Gopalakrishnan
General Manager
ibis Chennai City Centre

Parag Sawhney

Rajesh Gopalakrishnan

Anupriya Bishnoi

Trends
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We enter 2017 as a new operating 
company under the Marriott 
International brand. Being 
bullish in the future, we expect 
occupancies to improve due to 
a greater demand for hotels of 
our category. I expect this new 
demand to bring additional 

footfall in the hotel, leading to 
increased gross operating profits 
in the year. We are equally excited 
on embracing the new culture 
of Marriott and believe that our 
associates will continue to be  
our strength and the backbone to 
our success. 

Shibil Malik
General Manager
Sheraton Hyderabad Hotel

Ravi Khubchandani
General Manager
Novotel Hyderabad Airport

Shibil Malik

Ravi Khubchandani

We expect 2017 to be a very 
successful year for the hotel as we 
aspire to establish new performance 
benchmarks of revenues and 
guest satisfaction. The buoyant 
business sentiment in the city, 
with the government's supportive 
business and tourism policies, is 
expected to help boost inbound 
tourism, presenting us with more 
opportunities than previously 
witnessed in Hyderabad. 

Trends
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Being in a digital age, social media 
forms a large part of our marketing 
strategy. With hotel review sites such as 
TripAdvisor becoming more and more 
popular, it’s important to have  
a digital presence and be involved. 

Here, customers can review our 
establishment honestly, giving us a real 
insight into what our customers think 
and how we can improve. Our aim is 
to have more followers, digitally, and 
connect with more people with an aim 
to attract more clients and customers. 
Channel-selective sales promotions  
for GDS would also be considered for 
this year.  

We will make our rooms  
available across a variety of online sales 
channels and travel agencies to drive 
traffic and increase revenues.

The marketing route for 2017 
would be a strategic blend of 
digital and non-digital channels, 
keeping content as the core 
focus. It is all about innovation, 
creativity, and  
going that extra mile, providing 
guests an experience they can 
cherish. Strategies are derived 

from the brand’s distinctive 
personality, making it a platform 
for people to connect socially.  
Our efforts will aim at raising  
the bar of expectations from  
our guests by providing them with 
newer experiences and the  
wish to stay connected with us  
at all times.

Ranganath Budumooru
General Manager
Holiday Inn Express & Suites 
Hyderabad Gachibowli

Faiz Alam Ansari
Complex General Manager 
Aloft Bengaluru Cessna Business Park & Sheraton Bengaluru Whitefield Hotel and Convention Centre

Ranganath Budumooru

Faiz Alam Ansari
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At ibis and Novotel Bengaluru 
Techpark, we are focused on a 
marketing strategy that revolves 
around engaging content, 
videos,and influencer marketing. 
In 2017, the hotel will be investing 
in new avenues, maintaining 
the relevance of our strategy 
in terms of latest trends, and 
essentially revolving around guest 

preferences. Content marketing 
will be very important in 2017. 

There is a growing audience for 
meaningful content and in a city 
like Bengaluru that boasts of an 
intellectual and well-travelled 
audience, this will be key. Video 
marketing is not new, but its 
explosive growth in 2016 raises 
high hopes for 2017. Social 
media has seen a significant rise 
of video content with Facebook 
investing greatly in their new ‘live 
videos’ concept and Instagram 

now hosting videos. Both hotels 
will look to capitalise on their 
popularity. Influencer marketing 
has turned into a popular trend 
during 2016, with brands seeking 
the best advocates for their 
products. It’s not just about the 
number of followers an influencer 
has, but also about their relevance 
for the target audience. ibis and 
Novotel Bengaluru Techpark will 
engage with top influencers in  
a contextualised manner, 
benefitting both brand and 
celebrity influencers.

Maverik Mukerji
General Manager Delegate
ibis and Novotel Bengaluru 
Techpark Hotel

Maverik Mukerji
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STILL    QUEUED  
 UP   ON   HOPE

BUDGET    2017-18: 

The Union Finance Minister, Arun Jaitley, presented the Union Budget 2017-18 in the Parliament on February 1, 
2017, and once again the hospitality industry stood neglected. The total investment for infrastructure stood at a 
record `3,96,135 cr. While the development of infrastructure is directly proportional to the development of the 
hospitality and tourism industry, the hospitality sector had a lot to say.

ON A POSITIVE NOTE
Anshu Sarin, CEO, Berggruen 
Hotels, felt that the Budget 
2017-18 induced positive  
sentiments at a macro level. 
She said, “The intention of  

setting up special tourism 
zones, in partnership with 
states, is a good move. Focus 
to build national highways is a 
welcome move to the deprived  
infrastructure, which is a major 
hindrance to the development 
of the hospitality and travel 
sector. The waiving of service 
charge on e-tickets will have 
a positive impact on the travel 
industry.  
Recommendations on tax 
benefits for MSME and  
start-ups will certainly boost 
their business and indirectly 
have a positive impact on mid-
market business hotels.”

Anshu Sarin

Budget
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REGIONAL  
CONNECTIVITY TO  
IMPROVE
Jean-Michel Cassé, Chief 
Operating Officer – India and 
South Asia, AccorHotels,  
believes, that while there are 
no direct provisions in the 
Union Budget for the  
hospitality industry, the sector 

is a significant beneficiary in 
the government’s measures 
aimed at bolstering connectiv-
ity through an enhanced focus 
on aviation and railways. “The 
introduction of more trains 
and launch of dedicated lines 
for pilgrimage and tourism 
purposes will further promote 
domestic travel, presenting 
growth opportunities for the 
economy and mid-market  
hotels, a segment we are 
strongly focused on. We look 
forward to more  
opportunities for development 
of hotels in Tier-2 and Tier-3 
segments, benefitting from 
increased access and a higher 
number of untapped destina-
tions realising their tourism 
potential.”

There is also a renewed focus 
on urban decongestion with 
impetus on developing road 
infrastructure, focus on  
manufacturing growth, and 
more affordable housing. “We 
see this push to infrastructure 
development as a catalyst for 
the emergence of a greater 
number of new industrial cities 
around India’s industrial  
transport corridors. Plans to 

establish five special tourism 
zones in the next financial year 
and introduction of Incredible 
India’s second global campaign, 
reaffirm the government’s com-
mitment to strengthen India’s 
position as an attractive tourist  
destination. This will spur 
inbound and domestic tourism, 
driving significant growth  
opportunities for the hospitality 
industry,” adds Cassé. 

FILLIP TO DOMESTIC 
TOURISM
According to Ritesh Agarwal, 
Founder & CEO, OYO, the 
launch of the Incredible India 
2.0 campaign will result 
in greater tourist interest 
and inflow from overseas, 
creating a huge demand and 
opportunity for the Indian 
hospitality industry.  
 
“The proposed creation of 
five special tourism zones, 
in partnership with state 
governments, will also provide 
excellent fillip to domestic 
tourism. It is encouraging to 
note the government's focus 

on infrastructure development, 
as it forms the backbone of 
tourism and hospitality sector. 
Furthermore, reduction in tax 
rate for SME and the push 
towards digital economy by de-
incentivising cash transactions 
will support new-age 
businesses and start-ups,” he 
elaborates. 

Jean-Michel Cassé

Ritesh Agarwal

ENABLING A FAIR SHARE
Gaurav Singh, General 
Manager, Courtyard by Marriott 
and Fairfield by Marriott, 
seemed hopeful from Budget 

2017. He says, “We believe 
that the Union Budget for 
2017 is a step in the right 
direction for the hospitality 
industry across the country. 
The cash transaction limit of 
upto `3 lakhs will normalise 
cash flow after the effect of 
demonetisation. No change 
in GST, across platforms, will 
benefit the hospitality sector. 
Reduced direct tax rates will 
give the entry-level customers 
a fair share of disposable 
income. These developments 
will immensely benefit premium 
hospitality chains.”

Gaurav Singh
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GOOD NEWS FOR  
ONLINE TRAVEL
Dhaval Jani, VP- Sales & 
Marketing, V Resorts, was 
expecting much more for the 
travel and tourism industry, 
but the Budget 2017-18 has 
been a disappointment. “The 

good news is the emphasis on 
improving the infrastructure, 
with 3,500 kms of railway 
lines across India, setting up 
of airports in Tier-2 cities, and 
dedicated trains for religious 
tourism, ultimately encouraging 
people to travel more. But it all 
depends on the implementation 
and time taken for the 
projects to materialise. The 
announcement of ‘no service 
charge’ on IRCTC bookings, 
done clearly to encourage 
digitisation, is a move that will 
benefit a company like ours. This 
move will encourage travellers 
to plan their travel online, 
spelling good news for us, as 
80 per cent of our transactions 
happen online,” elaborates Jani. 

Dhaval Jani

Budget
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ENOUGH TO LOOK  
FORWARD TO
According to Krishna Kumar, 
GM, Radisson Hyderabad 
HITEC City, the finance minister 
has outlined a very balanced 
budget. “In my view, there is 
enough for all sectors to look 
forward to, although there 
wasn’t even one big-bang  
announcement that was 
expected after the demonetisa-
tion process. Hospitality sector 

is expected to stay on course as 
certain elements of the budget 
will spur growth and increase 
spend, marginally. The decrease 
in tax structure for the 2.5 lakh 
to the 5 lakh segment is likely 
to increase their spending-
power, which will benefit the 
mid-scale brand of hospitality.” 

He further says, “The budget 
benefits the industry by focus-
sing on key areas. Firstly, the 
allocations made for infrastruc-
ture as well as highways will 
greatly increase the efficiency 
of commuting.Secondly, the 
emphasis on rural sector 
also holds great potential for 
hospitality as supply chains are 
expected to be more efficiently 
executed. Lastly, controlling 
inflation will also benefit the 
industry." 

HOPE FOR A  
POSITIVE YEAR
Avinash Sehrawat, 
General Manager, 
Fortune Inn Grazia, 
says, “The Union 
Budget seems 
to be a mixed 
bag of goodies, 
focussed on the 
idea of a transforming 
government and an energised 
and cleaner India. Whilst 

the budget seems to aid 
rural, agricultural and 

infrastructural sectors, 
it won’t be out of 

place to say that all 
three are, in most 
ways, prudent 
and imperative 
for the growth 
and development 
of the tourism 
and hospitality 
sectors.” 

He also believes that post 
demonetisation, digital app 
payments should prove to be 
positive indicators for an overall 
GDP growth, hence proving 
beneficial in totality. 

All in all, with the above factors 
and IMF’s prediction of the 
world’s GDP growth at 3 per 
cent or more, one should hope 
for a positive year for tourism 
and hospitality.

Avinash Sehrawat

Krishna Kumar

Budget
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A MOUTHFUL 
OF SOUTH
Yatendra Rawat, Executive Chef at The Westin Chennai Velachery, talks about the rich 
history of the cuisine of South India and what the restaurants at the hotel have to offer. 

TELL US SOMETHING ABOUT THE 
FOOD CULTURE OF SOUTH INDIA 
AND HOW IT HAS EVOLVED OVER 
THE LAST FEW YEARS.
Southern Indian cuisine has a rich history 
that dates back to centuries. Rice, being 
the staple food of South India, plays a 
significant role in crafting dishes, from 
appetizers to desserts. South India is a land 
of spices, coconuts, and ample vegetation 
that ensure flavours of food revolve  
around them. Despite being strict followers 
of vegetarianism, cuisines of the regions 
of Andhra, Malabar, Chettinad, Coorg, and 
Telangana have evolved rapidly due to the 
admission of diverse demographics and 
cultures of different countries. 

South India’s spice-trade and itsart  
and culture have always attracted 
immigrants from other countries. Over a 
period of time, these populations have 
managed to introduce food from their 
own diverse cultures and successfully 

reproduced cuisines, like Malabari, 
Mughlai, and Nizami. Biriyani, considered 
a staple dish of South India, is one such 
significant example. 

WHAT IS THE SIGNATURE DISH AT 
YOUR HOTEL? 
Every restaurant at our hotel has its 
own signature dish. Sunset Grill, our 
international cuisine restaurant, has 
imported top-line tenderloin options  
that include porterhouse and Peruvian 
ceviche; 5 Senses, our Asian-themed outlet, 
has Asian Chilean mussels and Sichuan 
twice-cooked Danish pork; andSeasonal 
Tastes, our all-day dining restaurant,offers 
chipotle burgers.  

Yatendra Rawat

We avoid run-of-the-mill 
dishes in the menu and work 
with unique flavours that are 
at par with international  
food trends

F&B
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INNOVATION HELPS SHAPE FOOD 
AROUND THE WORLD. HOW CAN 
SOUTH INDIAN CUISINE BE  
INNOVATED WITHOUT DESTROYING 
ITS AUTHENTIC ESSENCE?
Authenticity is key and must be maintained by 
using the best of ingredients. Serving food in 
contemporary plating is one viable option that I 
practice each time without harming the essence 
of a dish. 

WHAT IS THE MOST PREFERRED DISH 
AT YOUR HOTEL? 
Patrons love our signature range of ceviche and 
tapas offered at the Sunset Grill.

WHAT IS THE USP OF THE  
RESTAURANTS AT THE HOTEL?
We avoid run-of-the-mill dishes in the menu 
and work with unique flavours that are at par 
with international food trends.

F&B
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Nurturing 
virtues,
Building 

    leaders
Les Roches,a specialised hospitality 
management institution with a number of 
campuses spread across the globe, trains 
a multitude of hospitality managers and 
entrepreneurs looking to excel in the field. 
Hassan Djeebet, an academic coordinator at 
the institute’s Marbella campus, talks about the 
school’s strengths and what makes it so unique.

Since its establishment in Swit-
zerland in 1954, Les Roches 

has become a renowned global 
institution in hospitality  
management, preparing well-
trained innovative managers for 
the travel, tourism, and hospitality 
industries as well as other service 
sectors. Les Roches is ranked 
among the top three hospitality 
management schools in the world 
as per the TNS Global Survey of 
2013,and has provided higher 
education to over 12,000  
professionals now holding  
management positions in a range 
of sectors in more than 130 
countries.

The outstanding recognition of 
this international hospitality  

management school, which oper-
ates campuses in Switzerland, 
Spain, the US, China, and Jordan, 
derives from the numerous and 
successful hotel managers and 
hospitality entrepreneurs who 
have studied in its classrooms and 
the unique education the students 
receive. I have had the  
opportunity to witness and take 
an active part in this evolution 
since 1996, when I started work-
ing for Les Roches in Marbella, 
Spain. Here, students receive 
highly specialised trainings to 
develop a unique set of hard 
and soft skills and adopt a high 
degree of professionalism through 
mandatory internships that are 
highly valued by the international 
hospitality industry. 

The career readiness of our  
students has given rise to an 
interest from sectors related to 
experiential industries where 
theirqualities, together with a 
high level of customer service and 
managerial preparation, are  
especially appreciated.  

Our campuses serve as  
important recruitment pools for a 
majority of hospitality  
establishments, tourism compa-

Hassan Djeebet

Education



nies, and luxury brands. Mean-
while, they also act as labora-
tories where students acquire 
new professional and personal 
skills, as well as develop busi-
ness ideas and entrepreneurial 
projects.  
 
Having bright and successful 
students is not the only thing 
our institution strives for. As 
part of the global education 
offered to our students, the 
faculty seeks to instill and 
nurture the human qualities 
in people through an equi-
librium of discipline, humility, 
teamwork, and solidarity. Our 

school’s motto is, “Les Roches 
is not just a school; it’s a 
Way of Life”. It serves as our 
fundamental philosophy and is 
not forgotten after graduation. 
Instead, students embrace it 
with pride and a commitment 
to always behave as authentic 
and compassionate “Ladies 
and Gentlemen” of the 21st 
century. These life-long  
qualities emphasise  
humanity, enrich their personal 
and professional development 
and help them in the future to 
find their place in the world. 
 
 Through the application of 
our philosophy and unique 
approach to education, we are 
able to facilitate an inspiring 
coexistence in the classrooms 

in the form of an international 
student body that currently 
consists of 76 nationalities on 
campus. To conclude, I would 
like to share a phrase from 
Paulo Freire, one of the most 
influential educational theorists 

of the 20th century, which is 
often cited by our CEO & Gen-
eral Director,  Carlos Díez de 
la Lastra: "Education does not 
change the world, it changes 
the people that will change  
the world."

Hassan Djeebet is the academic coordinator of services, food and 
beverages for undergraduate and postgraduate programmes in 
hospitality management at Les Roches International School of 
Hotel Management in Marbella, Spain. He is also responsible for 
the management and administration of the university food and 
beverage department, where he leads a team of 18 professionals 
with a budget of over half a million euros. With more than 20 years 
of experience in the hospitality industry and academia, Hassan is 
renowned for his experience and leadership in one of the most 
important areas of the industry as well as for his ability to impart 
knowledge and train new generations of hotel managers.
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SAROVAR-LOUVRE: 
A SEALED DEAL
As Louvre Hotels Group and Sarovar Hotels join hands in expanding their business in  
India and other countries, we deduce the logistics of the deal and what lies ahead.  
Ajay K Bakaya, Executive Director, Sarovar Hotels, talks about this exciting venture and 
how the deal is going to pan out.

WHY DID YOU CHOOSE LOUVRE 
HOTELS FOR THIS DEAL?
The predominant factor for us was the level 
of independence and autonomy that we 
will continue to have in terms of  
managing the Sarovar brand. Louvre very 
clearly saw in us a group with a strong 
reputation, integrity, and a resolve for 
delivering business results. Their entire 
discussion was based on the fact that they 
wanted the acquisition to be easier for 
us and take things to the next level. They 
asked us to take things forward the way 
we wanted to and that was what attracted 
us the most. 

In addition, Louvre, being a European 
brand with around 100 million loyalty 
members, gives us a global reach. We will 
now be able to reach more people around 
the world in terms of reservation systems 

and loyalty programmes. Factors, such as 
better use of technology and an ability to 
better negotiate with OTAs, also influenced 
our decision to partner with Louvre. I have 
always believed that if one does nothing, 
one only goes backwards. We wanted to go 
forward, and so, we went ahead with this 
acquisition. We will now run it together as 
a team.

WHAT WOULD BE YOUR NEXT 
STEP, NOW THAT THE DEAL IS 
FINALLY SEALED?
Working out the intricacies of an acquisition 
is a laborious process and we did talk to 
a lot of people and international investors 
over the last few years. However, we were 
not in a hurry and neither were our existing 
investors. Now, we will spend the next 
month or two understanding each other and 
seeing what fits in where.

WOULD THE NEW DEAL SEE  
A REBRANDING OF THE  
SAROVAR GROUP?
We have three brands of Sarovar Hotels in 
India as well as Africa. We will continue to 
develop both Louvre and Sarovar brand of 
hotels in India and abroad. With a larger 
bouquet to choose from, we hope to make 
the presence of these brands stronger, and 
develop them faster. We are sure we are 
competent enough to have multiple brands 
across cities. 

WILL EXISTING OWNERS AND 
SHAREHOLDERS BE AFFECTED?  
IF SO, HOW?
The organisation, shareholders, and  
employees stay as they are, as we have 
more work to do now and in years to 
come. The new board would have members 
from both Sarovar and Louvre. With Louvre 

Ajay K Bakaya

Nisha Verma
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having a majority stake, they will have 
a greater representation on the board. 
Being able to always keep our owners 
on the same page as us, we haven’t 
had a single problem in the past. This is 
one of the main reasons we are at this 
position today. We don’t mess up an 
existing relationship to develop a fancy, 
new one. 

LOUVRE ALREADY EXISTS 
IN INDIA WITH THE GOLDEN 
TULIP BRAND. HOW WOULD IT 
CO-EXIST WITH SAROVAR?
It will all be sold under one large 
umbrella. Both the brands have unique 
identities and we strongly believe they 

will exist and grow collectively. In ad-
dition, there may also be other brands 
that would come to India. With Louvre, 
we will be focusing on the mid-market 
segment, as that has been our strongest 
playing field. We will develop more 
hotels in times to come.

WHAT HAPPENS TO 
SAROVAR’SLOYALTY  
PROGRAMMES?
We haven’t reached a decision on that 
as yet, but we will resolve the issue 
soon. Louvre has asked us to carry on 
as we have done in the past. They have 
huge resources and it would be unwise 
of us to not tap into them. 

“Before getting into an agreement 
with Louvre, we were in talks with a 
number of companies. Louvre’s school 
of thought suited us a lot; they did not 
want to send their people or interfere 
with the running of the business, but 
wanted us to continue. That fit with our 
plan."

Anil Madhok
Managing Director
Sarovar Hotels

Pierre-Frederic 
Roulot
CEO
Louvre Hotels Group

“I think, in the coming years, with the 
growth of the economy, this industry 
will only grow in India. This is why we 
were interested in being in India and  
started with Golden Tulip ten years ago. 
We now wish to join hands with Sarovar 
Hotels. We almost are the leaders in the 
Indian hospitality market and we again 
want to invest here.”

Mergers & Acquisitions
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SERVED WITH A

CHARGE
Customers can now opt 
out of paying service 
charge. But, is this move 
favourable for  
restaurant owners? We 
take a look at the  
industry’s reaction and 
how this change in policy 
affects industry patrons.

I
n a Press and Information Bureau 
release on January 2, the Department 
of Consumer Affairs announced that 
a service charge, which a restaurant 

includes in the bill in addition to taxes, is 
optional and not mandatory. A customer 
can have it waived off if he or she is not 

happy with the service. The service charge 
levied by restaurants usually falls in the 
range of 5-20 per cent of the total bill 
amount. However, the National  
Restaurants Association of India (NRAI), 
one of India’s biggest restaurant bodies, 
has said that they will not stop billing cus-

tomers for service charge, any time soon. 
Below are the excerpts from the industry’s 
reaction. 

Rishi Puri, Vice President, Lords Hotels 
& Resorts, welcomes the decision by the 
government, as it is in the interest of the 

Anupriya Bishnoi

Policy
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customer. “The decision will not affect hotels 
and restaurants that provide quality service to 
its patrons, but will definitely deter those  
entities that are sloppy with their services. 
This move will encourage hotels and its em-
ployees to make efforts at offering the best of 
their services. We, at Lords Hotels & Resorts, 
will continue to levy a service charge which 
the customer will be informed of before-hand. 
However, if the customer, for any reason, 
suffers a bad experience, the payment of this 
charge will rest entirely on their discretion.”

Priyank Sukhija, Owner of Teddy Boy, 
Warehouse Cafe, Open House Café, Lord 
of the Drinks, and others under the Sukhija 
Hospitality brand, believes that the decision 
of the Department of Consumer Affairs to 
make levying of service charge optional or 
discretionary will affect  
employment. “Service charge is not 
a way for us to earn money, but 
for the welfare and motivation 
of the staff; and leaving it on 
the discretion of customers may 
not be fair. However, I do believe 
that ‘customer is boss’ and we 
will work a way out for the  
betterment of staff,” he says.

While some are quite 
apprehensive of the new 
policy, some others have either 
welcomed it or coped with 
it. Umang Tewari, Owner, 
Junkyard Cafe, GaramDharam, Vault Café, 
and other ventures of the Big Fish group, has 
already removed service charge from all the 
restaurants under the group’s umbrella. “I do 
not believe in over-burdening our consumers. 
The customer is the king for us and we 
ensure we provide them the best service, 
without charging a single extra penny. So, we 
have not been affected by the government’s 
decision to make service charge optional,”  
he explains.

Anurag Katriar, Executive Director & CEO 
at deGustibus Hospitality, says that, “Levying 
service charge is an established practice of 
several years and it has even been upheld in 
the court of law. Most of the money  
collected goes to the staff and is an integral 
part of their incomes. Discontinuation of the 
same, at this stage, will adversely impact 
millions of workers and, therefore, we  
plan to continue levying the service  
charge as before.”

The future of the recent service charge policy 
seems to be in turmoil. Samira Chopra, 
Director, CybizBrightStar Restaurants, seems 
to be unperturbed by it, giving us a fair  
justification for her opinion. “Payment of 
service charge should be on the complete 
discretion of the customer and their level 
of satisfaction. It should not be imposed on 
them. The restaurants should focus on giving 
premium services to all their guests and let 
the customers decide if they want to ad-
ditionally pay for theservices rendered. While 
we’re okay with having a low base service 
charge, between the ranges of two and five 
per cent, anything above that must purely be 
on the customer’s discretion.”

The Leela, as a group, doesn’t take service 
charge from its guests. Jaideep Anand,  
General Manager, The Leela Ambience 
Convention Hotel, Delhi, says that brands like 
‘Leela’ believe that if they deserve a little bit 

of gratuity from a patron for 
the service they render and 
the hospitality they extend, 
they will be happy to accept 
it. "I believe that people in 
the F&B industry work very 
hard, but sometimes don’t get 
their due. Unlike Americans, 
we are not a nation that is 
happy to give 15-20 per cent 
as a service charge. I think 
the youngstersworking in 
restaurants are going to get 

impacted, which is sad. But according to me, 
service charge should not be mandatory, it 
should be optional.”

Laurent Samandari, Founder at L’Opera, is 
of the view that the issue of making service 
charge optional is a complex one and cannot 
be dissociated from the level of salaries paid 
to the personnel and their in-hand wages. 
“Countries such as the United States do not 
even have a service charge, meaning that 
waiting staff, whose basic wage is  
comparatively low, must rely on generous 
tipping from patrons. What remains true 
throughout the world, however, is that the 
hard work of personnel in the F&B industry 
should be valued.”

He suggests that this move can result in an 
increase in the base prices at restaurants, 
to make up for the lost revenue, with some 
potential of losing business if many price-
sensitive customers decide not to return. 

“As far as making service 
charge optional is concerned, 
I think restaurants can’t take 
that decision on behalf of their 
guests; it’s completely upto 
them, whether they want to or 
not, and is totally upon their 
discretion.”

Rajiv Kaul
President
The Leela Palaces, 
Hotels & Resorts

Dilip Puri
Advisor, South Asia,
Marriott International 

Ajay Bakaya
Executive Director
Sarovar Hotels 

“I don’t think this is a decision 
the government should be mak-
ing; it is for the industry and the 
business to make. If a customer 
is opting to come and eat at your 
restaurant, you are not hiding the 
fact that there is a service charge. 
Since customers are aware they 
will be paying a service charge at 
a restaurant, they should decide 
before-hand if at all they would 
like to dine there." 

“I think the decision of making the 
service charge optional is totally 
appropriate. Customers should 
always have a choice of paying 
or not paying that charge. After 
all, at the end of the day, it is the 
customers who make us.”

While some are 
quite apprehensive 
of the new policy, 
some others have 
either welcomed 
it or tried to cope 
with it

Policy
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Southern
at   its   Best

HOSPITALITY   
The magnificent South India is a haven for tourists and  
business travellers alike. We seek insight into the views and 
opinions of industry spokespersons who have been witnessing 
shifting trends and growing demands in the region. 

Marquee cities such as Hyderabad, Bengaluru, and Chennai have seen an influx of expats and international tourists as a result of 
burgeoning industries like IT, pharmaceuticals, education, banking, and bio-technology, among others. MICE business has seen a 

strong growth in the same period, catapulting cities like Hyderabad into the league of global MICE destinations. The accommodation of 
a healthy flow of inbound-traffic through these channels further justifies the five-star properties augmenting in the region.

Ranjeesh PK, General 
Manager, Davanam Sarovar 
Portico Suites, Bengaluru, 
says, “As little as a decade 
ago, the hospitality industry 
was restricted in its choice 
of guests to the frequent 
business traveller. Today, the 
scenario has changed. We see 
young couples opting to take 
a weekend off and checking 
in at the hotel, young families 

deciding to escape their 
humdrum everyday routine to 
get pampered at hotels over 
the weekend, and of course, 
the ever-busy software engineer 
travelling for work and needing 
a home away from home.”

South India, especially the cities 
of Bengaluru and Hyderabad, 
has seen a spur in the use of 
hotels over weekends and for 
long stays, in comparison to 
other forms of accommodation. 
“Our services have also 
accordingly evolved over the 
years. We offer a wide variety 
of food and have especially 
hired a Japanese F&B team 
for our long-staying Japanese 
guests. We have a number of 

banquet and convention halls 
that cater to the busy business 
bunch that needs a quiet 
and catered-to atmosphere 
for those critical business 
conferences. Our charming 
suites can accommodate a 
family of four, comfortably, and 
offer the same seclusion as a 
fully-equipped family home,” 
he says. 

The industry is driven by the 
needs of guests and hotels 
strive to provide creative 
options to them. “Hospitality 
has evolved to offer what the 
guests want, and we have 
evolved along with the guests 
to pre-empt their needs and 
offer plausible solutions, even 

before they realise what they 
desire,” concludes Ranjeesh.

Ravi Khubchandani, General 
Manager, Novotel Hyderabad 
Airport, believes that the 
southern part of the nation 
has seen tremendous growth 
in overall industrialisation and 
FDI, owing to a number of its 
cities either having conducive 
weather, investment-friendly 

Hospitality has 
evolved to offer what 
the guests want, and 
we have evolved 
along with the guests

The southern region 
has a rich cultural 
history, making it a 
favoured destination 
by holidaymakers

Anupriya Bishnoi
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local governance, or geographi-
cal convenience in terms of 
connectivity via sea routes. 
“The southern region has a rich 
cultural history and a multitude 
of tourist attractions, mak-
ing it a favoured destination 
by holidaymakers. Although 
the last decade saw a slightly 
rough patch in an otherwise 
hospitable part of the country, 
the road ahead definitely looks 
more promising as the region 
has been witnessing a positive 
business sentiment for over a 
year now,” says Ravi. 

With steady growth and  
stable investments being 
witnessed in sectors of IT, 
defence research, oil and 
natural gas drilling, automobile, 
and many others, the cities 
of Bengaluru, Chennai, and 
Hyderabad have provided 
a breeding ground for the 
hospitality sector. “The 
hospitality industry has made 
the most of the opportunities 
the region offers and has 
commenced operations in 
several segments. Hyderabad, 
in particular, has seen a 
steady rise in demand in both 
MICE and corporate business. 
The region has registered a 
remarkable growth in the 
budget and economy hotel 
segments, evidenced bythree 
hotels being opened in 2016 by 
AccorHotels alone and between 
three to four openings in the 
pipeline for 2017 from other 
key operators. The improved 
sentiment and consistent efforts 
will surely act as a catalyst for 
further growth of the hospitality 
sector in the southern part of 
India,” he adds. 

Customer behaviour and 
travelling trends are changing 
all across the world and South 
India is no exception to this 
phenomenon. 

Neil Paterson, General 
Manager, Novotel Hyderabad 
Convention Centre & Hyder-
abad International Convention 
Centre, explains this further. 
“In the last few years, we have 
witnessed five-star proper-
ties rapidly flourishing in the 

Southern Indian region. This 
is predominantly fuelled by 
changing customer behaviour 
and their evolving tastes and 
needs. For instance, with an 
increase in disposable income, 
Indians are travelling overseas 
more frequently and experi-
encing five-star luxury resorts 
and hotels in other countries, 
consequently demanding a 
similar luxurious experience in 
their home cities,” says Neil. 
This change has led to the need 
for upgrading the hospital-
ity standards in Indian hotels. 
As a result,there has been an 
increased emphasis on the 
comfort and luxury of guests by 
providing them a heightened 
sense of opulence through a 
variety of experiences centred 
on technology, gastronomy, 
and wellness.“To cater to the 
needs of guests, the ADR of 
South Indian hotels has also 
surged and we are seeing a 
range of five-star properties 
in South India with markedly 
defined identities, catering to 
different segments of guests,” 
he explains. 

Anand Nair, General Man-
ager, Vasundhara Sarovar Pre-
miere, Vayalar, has seen a shift 
from the traditional TA business 
to its online substitute. He 
says, “The booking window 
has dramatically reduced to 
three weeks or less, from the 
earlier timeline of three months 
to a year. This has created an 

opportunity to pick up a lot of 
last-minute business, but has 
also made it nearly impossible 
to predict the outcome of a 
quarter or, at times, even a 
month.” He further says, “Driv-
en by reviews available online 
and the presence of various 
channels offering multiple rates 
or package options, custom-
ers today can personalise their 
holiday plans with the inclusion 
of their choice of experiences." 

In the last few years, 
we have witnessed 
five-star properties 
rapidly flourishing in 
the southern region

Customers today 
can personalise their 
holiday plans with 
the inclusion of their 
choice of experiences

Trends
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Ajit Koushik, Area General Manager, Ascott 
International Management, tells us about 
the unexplored Indian market for serviced 

residences and how Ascott plans to tap this 
sector with its elegantly-designed solutions. 

WHAT MAKES ASCOTT SO UNIQUE?
Ascott is a Singapore-based company that is 
known internationally as the world’s largest 
serviced residence owner-operator. With over 
30 years of experience in managing serviced 
residences around the world, Ascott endeavours 
to provide the ideal ‘home away from home’ to 
those staying for an extended period of time, for 
business or leisure. Ascott’s serviced residences 
combine the space, comfort, and privacy of a 
home with the services and conveniences of a 
hotel- large, spacious, fully-furnished apartments, 
complimentary buffet breakfast, complimentary 
Wi-Fi access, housekeeping, a 24-hour reception, 
and security and travel desk services. Our ser-
viced residences feature fully-equipped kitchens, 
separate living rooms complete with state-
of-the-art home entertainment systems, and 
household appliances such as washing machines 

and dryers. Guests can simply ‘plug and play’, 
thus significantly reducing the hassle of setting 
up a home. In addition, extensive facilities such 
as restaurants, swimming pool, fully-equipped 
gym, sauna and steam rooms are also available 
to guests.                         

HOW HAVE YOU MANAGED TO CARVE 
A NICHE FOR YOURSELF? 
Residents at Ascott’s serviced residences do not 
just come back to an accommodation; they come 
home to familiar faces, welcoming surround-
ings, and the assurance that their needs will be 
taken care of. Initiatives like The Ascott Lifestyle 
programme and our brand promise LIFE, enable 
us to deliver our ‘heart-ware’ philosophy, which 
essentially translates into service from the heart. 
We create opportunities to delight the customer 
and use our local knowledge to help our guests 

HOME   TO   LUXURY
Coming

Ajit Koushik

Ascott endeavours 
to provide the ideal 
‘home away from 
home’ to those 
staying for an 
extended period of 
time, for business  
or leisure
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settle quickly into their host city and 
integrate with the local community. We 
organise regular residents’ programmes 
such as city tours and workshops educating 
them of the local culture. 

WHAT IS YOUR PERCEPTION OF 
THE EVOLUTION OF INDIA’S HOS-
PITALITY SECTOR? 
The number of international arrivals in 
India has only been increasing over the 
last few years owing to an increase in FDI. 
Moreover, the government at the helm is 
actively working on India’s foreign invest-
ment policies, providing the right platform 
to catapult a twofold increase in foreign 
investments. The tourism industry is also 

looking forward to an expansion of the 
e-visa scheme which is expected to double 
the tourist inflow to India. Projected to be 
the fastest growing nation in the well-
ness tourism sector in the next five years, 
India is clocking over 20 per cent gains, 
annually, according to a study conducted 
by SRI International. In addition, India’s 
rising middle class and increasing dispos-
able incomes have continued to support 
the growth of domestic tourism. All these 
factors have had positive influences on 
the hospitality industry, with rating agency 
ICRA estimating that the revenue growth 
of the Indian hotel industry strengthened to 
9-11 per cent in 2015-16. 

HOW DO YOU PLAN TO CAPITAL-
ISE ON THE INDIAN AND ASIAN 
MARKETS? 
The Ascott Limited pioneered the interna-
tional-class serviced residence concept 30 
years ago when it opened its first property 
in Singapore in 1984. Today, we have more 
than 48,000 apartment units across 105 
cities in 27 countries. Our strategy for India 
is to expand in high-growth cities where 
there is strong demand for international-
class serviced residences from foreign 
expatriates and business travellers. We 
will establish more strategic alliances and 
seek investment opportunities as well as 
management contracts. Apart from cities 
such as Bengaluru, Chennai, and Guru-
gram, where Ascott is already present, we 
are also looking at opportunities in key 
business cities of Hyderabad, Mumbai, New 
Delhi, and Pune. India will be a key market 
for Ascott’s global expansion, driving us to 
achieve our target of 80,000 apartment 
units by 2020. 

HOSPITALITY IS FREQUENTLY 
RESHAPED BY MERGERS AND AC-
QUISITIONS. WHAT IS YOUR TAKE 
ON THIS? 
In recent years, mergers and acquisitions 
within the hospitality sector have resulted 
in concrete year-on-year growth. Ascott 
understands that this is the best way to ac-
celerate and expand our global portfolio. In 
2014, Ascott inked a deal to acquire a 20 
per cent stake in Australia’s Quest Serviced 
Apartments (Quest) for US$32.3 million. 
As part of the agreement, Ascott had the 
option of increasing its stake in Quest to 
30 per cent. Quest is the largest serviced 
apartment provider, with 112 properties 
in Australia. Ascott has also set up a joint 
venture company and unveiled its new Tujia 
Somerset brand of serviced residences, ca-
tering exclusively to the booming segment 
of middle class travellers of China. The 
joint venture with Tujia.com International, 
China’s largest online apartment shar-
ing platform, helps Ascott to significantly 
increase its portfolio and online presence 
across China. We are currently exploring 
such possibilities in India as well. 

KINDLY TELL US ABOUT YOUR 
ARRs AND OCCUPANCY RATES. 
Our Average Daily Rate (ARR) at our 
serviced residence in Chennai is around 
INR 6000. Due to the long-stay nature of 
our business, we manage to operate with 
an average occupancy of 80-85 per cent 
throughout the year. The average length 
of stay of each guest is around 90 nights. 
A significant advantage in operating a 
serviced residence is that serviced resi-
dences, unlike hotels, are rarely affected by 
seasonality. 
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IHG has announced the appointment 
of Greesh Bindra as the Regional 
General Manager (RGM) of North 
& West India hotels in South West 
Asia. With an extensive experience 
of over 33 years across various 
brands, Greesh has been with IHG 
for almost fifteen years now. As the 
RGM, Greesh will further contribute 
to IHG’s growth in the Northern Indi-
an markets. Being based in Crowne 
Plaza Greater Noida, he will oversee 

the performance of the company’s 13 hotels within the region. 

Greesh Bindra 
RGM, North & West India 

SW Asia, IHG

Lords Hotels & Resorts has ap-
pointed Jay Ladwa as the new 
Assistant Manager – Marketing. An 
experienced professional in brand 
solutions and marketing, he will 
assist the hospitality group in the 
development and implementation 
of overall marketing strategies. His 
core functions will be to engage 
with each of the group's properties 
across the country, and ideate and 
execute marketing strategies that 
drive revenue growth and brand visibility across the chain.

Jay Ladwa 
Assistant Manager - Marketing 

Lords Hotels & Resorts 

InterContinental Hotels Group has 
appointed Sudeep Jain as Vice 
President, Development, South West 
Asia. His immediate remit will be to 
further strengthen IHG’s presence 
in the region encompassing India, 
Sri Lanka, Nepal, and Bangladesh. 
Sudeep brings more than 15 years’ 
experience in the hospitality sector 
from roles based in the US and  
India, working across brand 
management, asset management, 

strategy, planning and real estate development. His most recent 
role was with Starwood Hotels & Resorts as Vice President, 
 Acquisitions & Development for South Asia.

Sudeep Jain  
Vice President, Development 

South West Asia 
IHG

AccorHotels has announced the 
appointment of Madhu Joshi as 
the Director of Marketing, India, 
for AccorHotels India. In her new 
role, Madhu will be responsible 
for providing marketing leadership 
for AccorHotels’ growing portfolio 
of brands operating across a fast 
expanding network in the country. 
Madhu will be replacing Siddhartha 
Umashanker who leaves the group 
after five years of distinguished 
contribution.

Madhu Joshi  
Director of Marketing  

AccorHotels India

Movements

MOVEMENTS
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Sarovar Hotels announces the appoint-
ment of R. Ravi Varma as the General 
Manager of Poetree Sarovar Portico, 
Thekkady. A focused and analytical hos-
pitality professional, Varma brings with 
him a wealth of experience spanning 
almost three decades in the hospitality 
industry. Prior to joining Sarovar Hotels, 
he had worked as Executive Vice Presi-
dent- Linbur Group of Hotels, UK, and 
Group General Manager at Barracuda 
Beach Resort and Pearl Hotel, UAE.

R Ravi Varma  
General Manager  

Poetree Sarovar Portico Thekkady

AccorHotels has announced the 
appointment of Rohit Chopra as the 
Regional Director of Sales, India for 
AccorHotels India. In his new role, 
Rohit will be responsible for expand-
ing the proposed sales structure in 
the country by developing various 
global sales offices in India. He 
will also contribute to AccorHotels’ 
global sales network, goals and 
objectives and drive promotion of 
AccorHotels’ unique brands and 

sales & marketing programmes. The appointment of Rohit will be a 
great asset to the rapidly expanding sales network of AccorHotels. 

Rohit Chopra  
Regional Director of Sales  

AccorHotels India

Aloft Bengaluru Cessna Business Park 
has announced the appointment of 
Faiz Alam Ansari as Complex General 
Manager for Sheraton Grand Bengaluru 
Whitefield Hotel & Convention Centre 
and Aloft Bengaluru Cessna Business 
Park. He has over 20 years of experi-
ence with leading hospitality brands 
and has been associated with Star-
wood hotels & Resorts (now Marriott 
International, Inc.) since October 2006.

Faiz Alam Ansari   
Complex General Manager  

Sheraton Grand Bengaluru Whitefield & Aloft Bengaluru Cessna 
Business Park

InterContinental Hotels Group has 
appointed Ranjay Radhakrishnan as 
the Chief Human Resources Officer. 
Radhakrishnan joins IHG from Unile-
ver, where he has spent 23 years in 
a range of senior leadership roles at 
global, regional and country levels. 
He was a member of Unilever’s Hu-
man Resources (HR) leadership team 
and his most recent role was that 
of Executive Vice President Global 
HR (Categories & Market Clusters), 

where Ranjay was responsible for leading HR for all of Unilever’s 
eight regions (Market Clusters) as well as the four global product 
categories, under one unified global HR leadership role.

Ranjay Radhakrishnan 
Chief Human Resources Officer 

IHG
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MERCURY RISING
Maharaja Whiteline, Groupe SEB India, 
has recently unveiled its new room 
heater, Vecto Heat Convector, to keep 
you comfortable this winter. This room 
heater has a power of 2000 watts, with 
two heat and fan settings, to ensure 
convenient temperature control. Vecto is 
light weight, and assures quick and long 
lasting warmth in the chilly winter.

WELL'NESS' COOKED
Franke has launched its next-generation, DCT enabled, built-in wellness ovens. With  
patented ‘Dynamic Cooking Technology’, that offers superior performance, reduced  
energy consumption, and complete safety, this revolutionising product has a capacity 
of up to 77 litres, removable full-glass inner door, and an LCD display. Innovative and  
user-friendly, the oven is equipped with two exclusive cooking programmes – Com-
plete Menu and Wellness, to offer variation in cooking styles. 

DIP! DIP! DIP! 
Newby Teas has launched their latest product, Silken Pyramids, a perfect collection of 
autumnal warmers. Unlike traditional mass-market tea brands that use leaf-dust tea 
bags, Newby’s biodegradable pyramid-shaped pockets contain whole leaf tea. They 
are individually sealed in multi-layer foil sachets at the company’s preservation and 
packing facility in Kolkata. Silken Pyramids can also be bought online through various 
e-commerce websites.

THE FAVOURED DRESSING 
Cremica brings to you English Mustard 
Sauce and Kasundi Mustard Sauce to spice 
up your favourite snacks. If you are not in 
the mood to use regular mayonnaise and 
ketchup, a dash of these sauces will spice 
up a bland salad and make healthy eating 
more appealing.

A BOWLFUL OF HEALTH 
GAIA has launched Crunchy Muesli – Amaranth, a 
nutritiously satisfying meal-in-a-bowl that is not only 
time-friendly but also saves you from eating something 
potentially fattening throughout the day. GAIA Crunchy 
Muesli – Amaranth is the ideal breakfast choice for the 
health-conscious. 

Products
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BREATHING EASY
If pollution is what’s troubling you, OSIM’s uAlpine can be 
your best friend. This air purifier can smartly detect the air 
quality of the room. With a 360° surround air flow design, 
uAlpine effectively circulates clean and purified air evenly 
in the room. It also removes 99.97 per cent of PM 2.5 with 
its high-performance true-HEPA filter, which is specially 
treated with the world's leading Swiss-made Anti-Microbial 
Sanitised Silver. uAlpine is an apt buy for pet lovers; its fine 
mesh filter traps dust and pet hair at the beginning of the 
purification process. 

FLAVOURED FRESHNESS
Typhoo, the iconic British tea brand, known 
for its assortment of specialty teas and wide 
range of green teas, has added another rich 
flavour to its palette with the introduction 
of Green Tea Lemon and Honey variant.With 
an infusion of the finest flavours, this tea 
is a unique blend of premium antioxidants, 
infused with tingling freshness of lemon 
& honey. Its zesty yet soothing flavour is 
expertly blended to be delicately light and 
pure, providing natural refreshment. Enriched 
with goodness of health, this variant is a rich 
source of vitamins, minerals, copper,  
magnesium, and antioxidants. 

FASHIONABLE IN'DOORS' 
Ozone has launched Telescopic Automatic Sliding Door System that works 
on a double pulley mechanism enabling wider clear door opening occupying 
minimum parking space. With emergence of spacious and luxurious commercial 
spaces, need for wider door opening is a rising trend, Ozone Telescopic Auto-
matic Sliding Door System is the best solution for 
such requirements in the category. 

WOVEN SPLENDOUR
OBEETEE, the manufacturer of hand-knotted 
and hand-tufted rugs in India, has joined hands 
with India’s celebrated fashion designer Tarun 
Tahiliani, to unveil an exclusive collection of 
handmade carpets. The collection, centered on 
the ‘Proud to be Indian’ theme, will showcase 
quintessential Indian designs for the first time 
in the country’s artistic rug heritage. OBEETEE’s 
vision to introduce the incredible Indian craft to 
the rest of the world will see the coming together 
of India’s leading designers to display high end 
couture rug pieces that have never been woven 
before. Tahiliani will design the brand’s maiden 
India-inspired collection.

'SENSATION'ALISING FLOORS
Pergo, recognised around the world as a leading innovator of high 
quality laminated flooring, reinvents the laminate floor with Pergo 
Sensation. Pergo Sensation floors do not look like any other laminate 
floor. Try running your fingers across the floor boards and you’re 
in for a real surprise. Pergo Sensation takes laminate flooring to a 
whole new level – even when it comes to water resistance. It comes 
with brand new AquaSafe technology.

Products



I was fascinated with motorbikes ever since I was young and have always dreamt of owning a 
superbike. As I grew up, my passion for bikes only grew stronger and today, I ride a Classic Desert 

Storm. The sight of the long road ahead with the wind blowing on my face washes away all the worries 
and transports me to a calmer place. While I haven’t done too many long road trips, riding all the way to 

a distant destination like Ladakh is on my bucket list. I also plan to turn my dream of owning a 
superbike into a reality someday. 

I love running and have always enjoyed it. Hence, I am usually training for marathons in my free-
time. This is one of the reasons why I relate to and enjoy working with brand Westin, as it emphasises 

on wellness and well-being. Some of my other hobbies include reading, hiking, and experimenting with 
different cuisines. My favourite destination to travel abroad is Europe, and within India, it’s definitely 

Goa and the Himalayas.

Half an hour of meditation does wonders for me. On days when I have time to myself, I 
also tend to indulge in a short dance session, keeping my love for dance alive. Travelling also 
fascinates me. Driving through the scenic city of Cairns and indulging in the experience of the 
Great Barrier Reef have been special vacations. In food, I love Japanese cuisine. If I were asked 
to be a spice, I would be a cinnamon because it’s sweet yet hot with loads of flavour and not to 
forget, cuts away the fat. 

Rubin Cherian  
General Manager,  ibis Hyderabad HITEC City

Shrikant Wakharkar  
General Manager, The Westin Chennai Velachery

Aashima Sharma  
General Manager,  Park Hyatt, Chennai
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within India, it’s definitely Goa and the Himalayas

On days when I have time to myself, I also tend to 
indulge in a short dance session, keeping my love for 
dance alive
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