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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 4000.

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 in South 
India. 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 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 - 600006
Tel: 91-44-28297510, 28297512 

Email : admin@sihra.in
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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. 

advice before acting on information 
contained in this publication which is 
provided for general use, and may not be 
appropriate for the readers’ particular 
circumstances. 
Contents of this publication are 
copyright. 
No part of SIHRA News or any 
part of the contents thereof may be 
reproduced, stored in retrieval system 
or transmitted in any form without the 
permission of the publication in writing. 
The same rule applies when there is a 
copyright or the article is taken from 
another publication. An exemption is 
hereby granted for the extracts used 
for the purpose of fair review, provided 
two copies of the same publication are 
sent to us for our records. Publications 

reproducing material either in part or 
in whole, without permission could 
face legal action. The publisher assumes 
no responsibility for returning any 
material solicited or unsolicited nor 
is he responsible for material lost or 
damaged.
This publication is not meant to be an 

services offered. 
The publisher reserves the right to 
refuse, withdraw, amend or otherwise 
deal with all advertisements without 
explanation. All advertisements must 
comply with the Indian and International 
Advertisements Code. The publisher 
will not be liable for any damage or loss 
caused by delayed publication, error or 
failure of an advertisement to appear.

26
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T
he Supreme Court’s orderon sale of liquor within 
establishments 500 meters on the national and 
state highways on December 15, 2016, was 
followed up by ajudgment on March 31, 2017, 

imposing a nationwide prohibition on serving liquor within 
the specified parameters.
 
The liquor ban has caused immense hardship to the 
hotel industry and has affected tourism in the country.  
Corporates have shifted numerous MICE (Meetings, 
Incentives, Conferences and Exhibitions) events to foreign 
destinations like Bangkok and Colombo, which are 
reasonable and offer more entertainment. SIHRA had filed 
an application with the Supreme Court with a petition 
for modification of the order. Further, since SIHRA was 
not a party to the Civil Appeal we have also sought to be 
impleaded in the appeal. Applications for review petitions 
filed by HRAWI, SIHRA and HRANI were placed before the 
Court though not numbered or listed.
    
The Hon’ble Court dismissed the SLP filed by Arrive Safe 
Society of Chandigarh and upheld the judgment of Punjab 
and Haryana High Court that the de notification of the 
State Highway within the municipal limits of Chandigarh 
by the Punjab Government is legitimate.
 
It is to pertinent to mention here on August 10 2017, 
Arvind Datar, Senior Advocate, referred the three Review 
Petitions (SIHRA, HRAWI and HRANI) filed by three 
associations representing Hotels and Restaurants in 
different parts of the country in the Court and prayed 
that if a clarification is issued that the judgment dated 
15.12.2016 is only intended to apply to the highways per 
se as they are understood and not to city roads, then, lot 
of problems would be resolved.
 
Recently, the Supreme Court by its judgment dated July 
11, 2017, clarified that the ban on sale of liquor on 
national and state highways will not apply to municipal 

areas applicable to pan India. This was a huge relief for 
the hotel and tourism industry after a wait of five months.
Hotels are an important component of Indian tourism 
which contributes to the overall tourism experience 
through various services offered by them. It can be seen 
that the burden of taxes tends to increase under GST. 
Further, any increase in the burden of taxes on providing 
hotel accommodation services would either mean increase 
in the price of such services which will hamper the tourism 
industry and overall economic growth. Neighbouring 
countries like Indonesia, Malaysia, Singapore, Vietnam, 
Cambodia, Sri Lanka to name a few, have a far lower rate.

The GST levy will potentially impact both manufacturing 
and services sector for the entire value chain of operations, 
namely procurement, manufacturing, distribution, 
warehousing, sales, and pricing.The annual convention 
of the Federation of Hotel and Restaurant Associations of 

India is returning to the city of Bengaluru after more than 
two decades. Themed ‘“Hospitality 2025 – The Future 
is Now”, the 52nd FHRAI Annual Convention will be held 
from September 14-16, 2017.

K. Syama Raju
President 
SIHRA

Supreme Court has clarified that the ban 
on sale of liquor on national and state 
highways will not apply to municipal 
areas applicable to pan India

President's Message

With kind regards,
K. Syama Raju
President
SIHRA





News

Alphons Kannanthanam appointed Tourism Minister
 Alphons Kannanthanam has been administered the oath of office as Minister of State (Independent Charge) for the Tourism Ministry 
by the President of India. He will replace Dr. Mahesh Sharma, MoS (I/C) Tourism and Culture. One of the toppers of IAS batch of 1979, 
Kannanthanam quit the services in 2006, and was elected a Member of the Legislative Assembly from Kanjirappally in Kottayam District, 
Kerala. He joined the BJP as Member of National Executive Council in 2011. He is also a practicing advocate in the High Court and the 
Supreme Court of India. As the Commissioner of Delhi Development Authority from 1992-1997, he demolished 14,310 illegal buildings in 
Delhi and reclaimed land worth `10,000 crore, giving him the sobriquet of ‘Demolition Man’.

ITDC profit surges in Q1, 2017
India Tourism Development Corporation (ITDC), the public sector undertaking under the aegis of Ministry of Tourism, posted a remarkable 
performance for the first quarter of the current financial year, 2017-18. The total turnover in the quarter ending June, 2017, increased to 
`109.60 crore as compared to `91.42 crore in the corresponding quarter last year. The company registered net Profit Before Tax (PBT) at 
`25.19 crore as compared to `14.30 crore in the corresponding quarter last financial year, an increase of 76.15 per cent from last year.
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Kerala inaugurates ‘Responsible Tourism Mission’
Aimed at the development of local communities and growth of tourism for the state of Kerala,  
Kadakampalli Surendran, Minister of Tourism, Government of Kerala, inaugurated a project 
called as ‘Responsible Tourism Mission’. He has also announced various Onam packages, known 
‘Nattinpurangalil Onam Unnaam, Onasammanangal Vangam’  under the mission which can be  
availed until September 30.
The project comprises of various Onam packages for tourists and integrates small enterprises run  
by the local communities and responsible tourism units.  Surendran said, “The government has  
allotted `4.5 crore for the new venture and all the projects executed by 'Responsible Tourism  
Mission' are aimed at development of the local community. A human resource directory has  
been prepared to provide jobs to people 
across the state. As Kerala Tourism aims at 
offering raw travelling experience, we are 
hopeful that this initiative will further help us 
in attracting more domestic and international 
tourists to the state.”
“Additionally we have announced some 
special tour packages for this season 
during Onam and so far, we have received 
overwhelming response in the initial phase 
itself. We will extend this project to all 14 
districts further," he further added.

News

WelcomHotel 
to soon open 
in Coimbatore, 
Tamil Nadu
WelcomHotel is soon to open 
a contemporary hotel in the 
heart of Kovai City, Coimbatore, 
where rich history, wild sanctuary 
reserves, and booming business 
effortlessly blend together. 
WelcomHotel Coimbatore will 
feature 103 well-appointed 
rooms with modern amenities, a 
rooftop pool, an all-day dining 
restaurant, and a lounge bar that 
offers an international selection 
of wines, whiskeys, and premium 
cigars. The hotel is the perfect 
home base for both business and 
leisure guests.

Radisson Blu unveils  
The Art of Weddings 
Radisson Blu has launched The Art of Weddings,  
a campaign created exclusively for the India market. 
Building on the brand’s global ‘Something Blu, A  
Wedding of a Kind’ concept, the initiative will run across 
all of India’s 34 Radisson Blu hotels. Aimed at establishing 
the upper-upscale brand as the venue of choice for 
weddings and bridal events, The Art of Weddings is 
targeted at new age Indian couples and brings together 
the finest names in wedding services for a truly elegant, 
stylish, and sophisticated wedding experience. Special 
privileges, such as food and beverage discounts and 
a bonus of 25,000 Club Carlson Gold Points, will be 
extended to all wedding bookings made at Radisson  
Blu hotels across India during the campaign period.
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Dusit International opens Global 
Sales Office in India
Dusit International, Thailand’s hotel and property development 
company, has opened a new Global Sales Office (GSO) in Mumbai, 
India, to promote Dusit Hotels & Resorts in India. The new office will 
manage sales across all market segments including leisure, MICE 
and corporate business. Primarily the team will focus on tier one 
cities such as New Delhi, Mumbai, and Bengaluru but will also cover 
smaller cities. Keshwar Bhagat, Director of Sales – GSO India, (pic 
down below) will head the India office.  
Lim Boon Kwee, Chief Operating Officer, 
Dusit International, says, “With the volume 
of outbound travel increasing by about 
25 per cent a year, India is now one 
of the fastest growing outbound 
travel markets in the world. When 
you consider that the World 
Tourism Organization (UNWTO) 
has predicted the number of 
outbound Indian travellers will 
reach 50 million by 2020, now is 
the perfect time for us to open a 
GSO in the country. This comes 
in tandem with our own growth, 
which will see our current tally 
of 29 hotels and resorts top 80 
worldwide within the next three-
to-four years.”

News

Hyatt opens in Lucknow 
Hyatt has branched out to Lucknow as Hyatt Regency Lucknow, 
the first Hyatt-branded hotel in capital of Uttar Pradesh. Kurt 
Straub, Vice President, Operations – India, Hyatt, says, “Not 
only is the hotel strategically located for business travellers 
visiting Lucknow, it is also well positioned for leisure guests who 
are interested in enjoying a journey through the Uttar Pradesh 
Heritage Arc of Lucknow, Agra and Varanasi.”  The hotel is in 
close proximity to the city’s High Court and multiple public sector 
head offices, and the Chaudhary Charan Singh International 
Airport is less than 16 miles (25 kilometers) away. “Our 
passionate, caring and well-trained team is ready to welcome 
guests to our contemporary and stylish hotel. At Hyatt Regency 
Lucknow, we set the stage for dynamic interactions – from a 
quick coffee meeting to shared culinary experiences, our guests 
can come together to socialise, collaborate or celebrate,” said 
Kumar Shobhan, General Manager, Hyatt Regency Lucknow.

HPMF to conduct seventh national conference in Jodhpur 
HPMF, nationally engaged with CII and partnered with Messe Frankfurt to help in its global expansion, will be holding its seventh national 
conference and awards in Jodhpur in September, 2017. Conceived in 2010, HPMF is a global organisation with over 1400 members from 
the hospitality purchasing fraternity. Training and development of procurement professionals, consolidated procurement, industry product 
standardisation, volume discounts, improved professionalism in purchasing process, development of potential vendors, green initiatives and 
corporate social responsibilities are some of the key elements of HPMF.



13SIHRA News  I  September-October 2017

News

‘The Fern Hotels & Resorts expecting 20% surge  
in rooms and revenues’
India's leading environmentally sensitive hotel chain The Fern Hotels & Resorts shall expect a 20 per cent rise in growth in terms of revenue 
and rooms. “During the last two years, we have witnessed more than 60 percent growth in terms of keys. It has also led to an increase of 
more than 50 percent of the revenue. In the current year, we are bullish about our growth and we are expecting 15 to 20 percent growth 
in terms of revenue and number of keys, ” Param Kannampilly, Managing Director, The Fern Hotels & Resorts, said during the General 
Managers meet, organised at The Fern Gir Forest Resort recently.

HeliTaxi service from city to Bengaluru airport soon
Bengaluru will become the first city in the country to have a helicopter shuttle service by November 2017. The Heli Taxi services will  
become operational between the Kempegowda International Airport (KIA) and Electronics City. Minister of State for Civil Aviation  
Jayant Sinha, who announced the launch, said that the service will ensure quick seamless transfers to and from the airport at a  
cost similar to a luxury taxi fare. The fare of luxury taxis, which ply on this route (KIA and Electronics City), is between `2500 and `3000.  
Thumby Aviation Private Ltd has been roped in to offer the shuttle services. To begin with, the services will be from KIA to Electronics  
City and subsequently will be extended to White Field and HAL airport. The services are expected to begin in about three months as  
Thumby Aviation is in the process of seeking regulatory approvals. Thumby Aviation has two Bell 412 helicopters that can ferry  
13 passengers and Bell 407 choppers that can carry five passengers.
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News

Youth4Jobs workshop on Ability in Disability with  
Telangana association
The  Hotel & Restaurant Association of Telangana state invited Youth4Jobs to conduct a sensitisation workshop during their monthly 
meeting. About 28 representatives from different hotels in Hyderabad participated. It turned out to be a fun-filled interactive workshop  
to educate hotel industry representatives on the abilities and competencies of persons with disabilities. Through interactive games, this 
helped bring a shift in the mindset/attitudes of people who began to understand that these can be a valuable resource for the  
organisation. That there is ‘Ability in Disability’. 
Some of the hotel participants like Lemon Tree shared their experience in hiring youth with disability. The participants were also taken 
through simple sign language modules to help communicate with the speech and hearing impaired youth. Meera Shenoy, Founder, 
Youth4Jobs said, “Sign language is like any other language. Learn it like Italian or Spanish.”  Youth4Jobs, being a pan India organisation  
and the largest in this space, shared their experience with other hotels across India like Le Meridian, Ahmedabad, Radisson in Ranchi,  
Mirchi and Mime in Mumbai, Lemon Tree and Mainland China nationally, Googles vendors like Kompass, to name a few. 

FSSAI conclave on restoring India’s culinary heritage 
FSSAI, in collaboration with YES Global Institute, organised a National Conclave on Indian food culture featuring the theme - 'Let’s bring 
the goodness back'. The conclave brought together various stakeholders, including government bodies, food industry, celebrity chefs, food 
historians, columnists, and bloggers in an effort to create a systematic framework for preservation, promotion, and revival of India’s culinary 
heritage. Inaugurated by Sanjeev Kapoor, Celebrity Chef, the national conclave was well structured with thematic discourses, presentations, 
and panel discussions with eminent and thoughtful opinion.  Speaking at the occasion, Pawan Agarwal, CEO, FSSAI, said, “Local Indian 
food is amongst the best and most diverse in the world, and there is a real need to promote and savour our rich culinary heritage, irrespective 
of any physical boundaries. India’s rich food heritage deserves a unique platform and this conclave attempts to combine various fragmented 
efforts in this field to collectively promote and position India’s traditional creative and culinary knowledge soft power, worldwide.”





Policy

A press note was issued for clarifying the issue of Service Charge in restaurants, by the Ministry of Consumer Affairs, 
Food and Public Distribution,  K. Syama Raju, President, SIHRA, throws light on it.

S
ervice Charge, 
colloquially known as 
‘tip’, is the amount 
paid to the staff of a 

restaurant or other similar 
establishments. In some 
instances, the establishment 
may choose to include this 
amount in the bill itself and the 
percentage may vary from 5 to 
15 per cent of the value billed.

This is a common and accepted 
practice in India as well as 
several other countries. The 
practice has already been 
specifically upheld by the 
highest consumer forum of 
the country, the National 
Consumer Disputes Redressal 
Commission, New Delhi, in 
Nitin Mittal vs. Pind Baluchi 
(2012) NCDRC 444. Thus, the 
Association has been advised 
that such a practice is not an 
‘unfair trade practice’ within 
the Consumer Protection 
Act. It is neither unfair nor 
deceptive, and nor is it meant 
to promote sale, use or supply 
of any goods or provision of any 
service. It is merely a nominal 
charge, a fraction of the total 
bill, charged for the benefit of 
the staff of the establishment 
and is clearly disclosed under 
a separate heading in the bill 
that specifies the amount, the 
percentage rate at which it has 
been calculated, and the fact 
that it is a service charge and 
not a tax.

Furthermore, this practice of 
including Service Charge in the 
bill has also been specifically 
acknowledged by the Hon’ble 
Supreme Court way back in 

1976 in Rambagh Palace Hotel 
vs. Hotel Workers’ Union (1976) 
4 SCC 817, and more recently 
on 3.12.2007 in the case of 
Quality Inn Southern Star vs. 
Regional Director, ESI (CA No. 
1250/2001). This practice has 
also been noted by the Hon’ble 
Delhi High Court [Income Tax 
vs. ITC Ltd. (2011) 338 ITR 598] 
and the Income Tax Appellate 
Tribunal [Rajinder Kumar Jain 
vs. ACIT, New Delhi, order dated 
24.2.2015 in ITA No. 328-329. 
Del./2013] in the context of the 
Income Tax Act, 1961Service 
Charge is not a government 
levy and is not to be confused 
with VAT or Service Tax. It is 
an amount meant for the staff 
of the establishment which, in 
some cases, may be charged in 
the bill itself. It is a charge like 
any other and it is up to the 
establishment to decide if and 
how much to charge in the bill. 

It is an additional earning for 
the staff of the establishment, 
apart from their regular salary. 
Establishments are advised 
by the Association to clearly 
mention on their menu cards 
or in any other prominent 
place, whether or not they 
are following the practice of 
including Service Charge in the 
bill. In its view on the matter, 
the Association believes that 
the press note issue does not 
lay down the correct position 
in law. Accordingly, FHRAI has 
made a representation to the 
Ministry of Consumer Affairs 
and brought to their notice 
the correct position as regards 
practice and law. FHRAI has 
urged for withdrawal of the 
said press note to prevent 
unwarranted confusion and 
disruption that may be caused 
to the customers as well as 
hotels and restaurants. 
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K. Syama Raju
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WHAT IS YOUR USP?
Our uniqueness is anchored 
in our ability to provide 
differentiated services to  
our guests and create  
nuanced values in all aspects  
of service delivery.

HOW HAVE OCCUPANCY, 
ARRS, AND REVPAR 
BEEN FOR YOUR HOTELS 
IN THE FIRST EIGHT 
MONTHS OF 2017?
The occupancy at our hotels in 
the last eight months has been 
68 per cent. We have achieved 
an ARR of `7,100 during the 
same period.

WHAT CAN BE DONE 
TO IMPROVE THE 
HOSPITALITY SECTOR IN 
SOUTH INDIA?
There is scope for developing 
new hospitality properties, 
which also depends on better 
incentives and favorable 
government policies. 
Entrepreneurs interested in 
developing properties need to 
be provided capital support from 
the bank as well as facilities like 

subsidised power and  
water supply from the 
government. Besides this, the 
government must connect 
potential tourism sites with 
better roads, railway links, and 
air routes wherever possible. 

HOW HAVE YOU BEEN 
IMPACTED BY GST? 
Although we have not 
witnessed any negative  
impact on our business post  
the GST roll-out, the outlook 
for the medium to long-term 
prospects remains hazy. We 
have to wait for a few more 
days to spot any change in 
the customer’s purchasing 
behaviour. Three of our 
properties- Mayfair Rourkela, 
Mayfair Hideaway Spa Resort 
Goa, and Mayfair Convention 
have not been impacted by  
the GST so much as they fall 
under the 18 per cent tax  
slab. Our F&B business,  
in fact, poised to record  
growth since the tax rate  
was substantially brought  
down to 18 per cent  
from 25 per cent,  
post GST.

WHAT ARE YOUR 
EXPECTATIONS FROM 
THE 52ND FHRAI 
CONVENTION IN 
BENGALURU?
We expect the convention 
to articulate the industry’s 
stand on GST and formulate a 
strategy for the hotels to deal 
with the post-GST scenario. We 
also expect the convention to 
deliberate on the challenges 
faced by the industry, especially 
the rising cost of operation, 
constraints posed by the 
current regulatory framework, 
and the need to bring change 
to facilitate more agility and 
operational efficiency. 

Souvagya Mohapatra, Executive Director, MAYFAIR Hotels & Resorts, elaborates on the group’s expansion 
plans and also delves into the tourism and hospitality space of southern India.

MAYFAIR 
targets South
Kanchan Nath
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TELL US ABOUT THE 
INVOLVEMENT OF 
MARRIOTT IN THE 
WEDDING SEGMENT. 
The whole premise behind 
the campaign ‘Shaadi by 
Marriott’ is to show that we 
have our fair share of the 
burgeoning wedding space. 
This is a segment we have been 

interested in for a very long 
time. There are two reasons 
for that; the first is that we 
are looking to attract domestic 
tourists and ensure we endear 
ourselves up to them. Wedding 
is beyond just the couple. 
People place a lot of trust 
whenever they ask any hotel 
to manage their wedding. We 
are likely to win them as an 
audience. The second reason 

is that we are a global player 
and the largest hotel company 
in the world. More and more 
Indians are now travelling 
outside India. We are confident 
that if people can understand 
and value what we can do in 
India, when they travel outside 
India, they are likely to stay at 
a Marriott property. We see this 
as a means to grow our share 
of wedding business in India.

Neeraj Govil, Area Vice President – South Asia, Marriott International, throws light on how the group’s innovative 
concepts and suitable partnerships help generate optimal results and guest satisfaction in the wedding segment.

MARRIOTT HOLDS 
KEY TO MICE

Anupriya Bishnoi

Interview
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ARE YOU GOING TO DO 
AWAY WITH ALL THE 
EXTERNAL WEDDING 
PLANNERS?
We are not doing away with 
them, we are working in 
partnership with them. If 
a consumer wants to work 
directly with the hotel, we are 
more than happy to work with 
them. We are working with a 
lot of wedding planners across 
India. The whole idea, from 

an operations perspective, is 
about planning to be able to 
cater to all sorts of weddings.

 A great example is JW 
Marriott Hotel Kolkata that 
was opened last year. We 
have had great success in the 
wedding space because of 
the way the hotel is laid out 
and we are now putting bridal 
rooms in our hotels because 

we understand the need of the 
bridal room next to the Grand 
Ballroom. We have also put 
specialist wedding planners in 
our hotels. We also launched 
a campaign towards the end 
of last year which stated, “If 
you do your wedding at a 
Marriott, we will take care 
of your honeymoon”. We are 
trying to be a one-stop-shop 
for weddings.

HOW STRONG IS 
MARRIOTT IN MICE 
SEGMENT?
A large portion of our business 
comes out of MICE. Most of 
our JW Marriott properties 
have large banqueting spaces, 
both indoors and outdoors. 
Even our resort locations 
are pretty big in MICE. We 
are also keen to be close to 
large convention centres. For 
instance, Aerocity has a large 

convention centre planned that 
makes it a great place to be. We 
are also going to open an Aloft 
in the same location, very soon. 
We have also seen a significant 
amount of increase in our 
weddings and are looking for 
a double-digit growth in this 
segment of business. 

WHAT IS YOUR 
OPINION OF THE GST? 
We are complying with the 
GST. Most of our hotels lie 
within the 28 per cent bracket 
and the rest are in the 18 per 
cent space. We haven’t had 
any adverse impact yet, but I 
think it will make international 
MICE all the more difficult 
to get because India will 
become uncompetitive as a 
destination as other locations 
like Singapore, Bangkok, 
Hong Kong, and Dubai have a 
significantly lower GST rate.

Most of our  
JW Marriott 
properties have  
large banqueting 
spaces, both 
indoors and 
outdoors

Neeraj Govil

Interview
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Interview

WHICH IS THE BEST 
PERFORMING CITY  
FOR MARRIOTT IN 
NORTH INDIA?
Delhi-NCR has done  
extremely well, so has  
Jaipur. Also, Lucknow is 
among the top markets of 
our growth trajectory. Remote 
locations like Jaisalmer have 
done very well and continue 
to do well. One city that we 
would love to see doing well 
is Srinagar. However, due  
to the current situation,  
it’s lagging behind a bit. 

HOW IS NORTH 
INDIA, AS A MARKET, 
PERFORMING 
OVERALL?
The North India market is 
phenomenal at the moment. If 

there is a bit of sluggishness 
in terms of inbound tourism, 
it is because performance in 
Rajasthan has been sluggish. 
On the contrary though, 
Rajasthan has achieved 
phenomenal numbers in 
comparison to last year 
because of domestic tourism. 
The wedding segment has 
grown in leaps and bounds 
from the domestic market, but 
at the same time, inbound has 
slowed down a bit. 

DO YOU THINK 
MID-SEGMENT OR 
BUDGET HOTELS ARE 
PERFORMING BETTER 
THAN LUXURY ONES?
Both these sectors are doing 
very well for us. We have 15 
brands in the country. In most 

of the larger cities  
we have luxury brands  
as well as select-service 
brands, both doing well in 
terms of growth rate. There  
is double-digit growth in  
both these segments in 
comparison to last year. 
Growth mostly comes from 
B-category cities or the cities 
that are in remote locations. 

WHAT ARE THE 
GROUP’S IMMEDIATE 
EXPANSION PLANS?
We just opened Four Points  
By Sheraton in Srinagar.  
We will have four more hotels 
by the end of the year. We 
have JW Marriott coming  
up in Jaipur, Fairfield in 
Jodhpur and Amritsar, and  
a Marriott in Indore.

Sanjay Sharma

SANJAY SHARMA
Market Vice President - North India and Nepal
Marriott International 

Luxury brands  
as well as select-
service brands  
are doing well  
in terms of  
growth

Shaadi by Marriott, a first-
of-its-kind wedding-specific 
customised campaign, was 
thus born to showcase 
Marriott’s unmatched wed-
ding expertise and to make 
Marriott synonymous with 
weddings in India. 

At Marriott, they pride them-
selves in excelling at all nec-
essary parameters to provide 
a wedding experience that is 
unforgettable.  Whether it’s 
the biggest wedding of the 
season or the most private 
affair, Shaadi by Marriott 
aims to craft that unique, 
luxurious, and personalised 
wedding experience, all un-
der one roof with the help of 
in-house wedding celebrants.

As the post-wedding cel-
ebrations continue, Marriott 

goes a step further with a 
special honeymoon package 
at select Marriott properties 
across the world. Couples 
who plan their weddings at 
any of the Marriott hotels 
in India with a minimum 
spend of `5 lakh, can pick 
from beautiful destinations 
such as Goa, Jaisalmer, 
Mussoorie, Bhutan, Thailand, 
and even Australia to enjoy 
a complimentary 2-night or 
3-day honeymoon stay from 
May 15, 2017, until April 
30, 2018. In addition to this, 
Marriott wedding special-
ists assist and cater to every 
couple’s wedding needs. This 
year, they wanted to take 
the campaign to a whole 
new level by tying up with 
Abu Jani and Sandeep Kho-
sla, one of the most notable 
designers in India. 

SHAADI BY MARRIOTT - THE CONCEPT
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IT hub welcomes FHRAI
Shangri-La Hotel, Bengaluru, is all set to welcome the FHRAI's 52nd Annual Convention, from September 14 to 16. In 
an interview, Andreas Streiber, General Manager, Shangri-La Hotel, Bengaluru, talks about the hotel, the facilities 
it offers and how it is gaining a strong hold in the Silicon Valley of India.

ENUMERATE THE USP OF 
THE HOTEL.
The hotel is the closest five-star 
luxury property from the airport 
with a travel time of 45 minutes. 
Shangri-La is the largest food 
and beverage destination in 
Bengaluru with eight outlets  
catering to the diverse culinary 
needs of our global travellers. 

Our guests are spoilt for 
choice with restaurants serving 
authentic and modern dishes 
across Indian, Chinese, Japanese, 
Mediterranean, and international 
cuisines. Our 19th floor open-air, 
rooftop bar, Hype, is open on 
all days and visible from all four 
corners of the city.

WHAT IS THE MICE 
CAPACITY OF THE HOTEL?  
Shangri-La Hotel, Bengaluru, 
offers customisable floor plans 
and arrangements. These versatile 
spaces are ideal for grand events 
and celebrations, especially 
our Grand Ballroom that can 

accommodate upto 900 guests. 
In addition, we also have seven 
other flexible venues/function 
areas. The above offerings and 
services make the hotel an 
ideal destination for not just 
short stays or transit business 
travels but also for extended 
stays. Together with seven other 
function rooms on level two, 
connected by a grand staircase 
and glass elevator, the meeting 
facilities at Shangri-La Hotel, 
Bengaluru, are the city’s largest.

WHAT ARE THE 
SIGHTSEEING AND 
SHOPPING OPTIONS IN 
THE CITY? 
Some of the most beautiful 
gardens in the city are Lal 
Bagh, Cubbon Park, and 
Bannerghatta National Park. 
Bengaluru Palace, the cultural 
and monumental palace with a 
striking resemblance to England’s 
Windsor Castle, is located just 
five minutes from Shangri-La 
Hotel. The city shopping ranges 
from high-end luxury malls to 
local thrift shops and street 

markets. UB City is the biggest 
luxury skyline shopping mall 
located in the heart of Bengaluru 
city.The best places to go for 
street shopping are MG Road, 
Commercial Street, Brigade Road, 
Residency Road, and Krishna 
Rajendra Market.

WITH NEW HOTELS 
HAVING OPENED IN 
BENGALURU, HOW DO 
YOU PLAN TO TAKE ON 
THE COMPETITION?
The most important aspect is to 
continue and develop our guests 
and partner relationships, and 
to create a destination for all 
our different customer segments 
and be great ambassadors of 
Bengaluru.

KINDLY TELL US  
ABOUT YOUR 
PREPARATIONS FOR THE 
FHRAI CONVENTION. 
We are working very closely  
with the organising committee  
to ensure that the revered  
FHRAI Convention will be  
a great success.

Shangri-La is 
the largest food 
and beverage 
destination in 
Bengaluru with 
eight outlets

Andreas Streiber

Hotel

Kanchan Nath
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PLAY HOST TO  

FHRAI CONVENTION
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Convention

With the theme chanting the mantra ‘Future is Now’, the 52nd FHRAI Annual Convention will be held  
in the city of Silicon Valley, Bengaluru, from September 14-16, 2017.

Convention

Anupriya Bishnoi



Bengaluru, the capital city 
of Karnataka, is home 
to a number of scenic 

parks, boulevards, and famous 
memorials, apart from being 
one of the major IT hubs of 
the country that gives it the 
name- Silicon Valley of India. 
The annual convention of 
the Federation of Hotel and 
Restaurant Associations of India 
is returning to the city after more 
than two decades. The theme 
of the convention, Hospitality 
2025 – The Future is NOW, 
is inspired by globalisation and 
technology that have changed 
the traditional ways that the 
hospitality industry conducts 
business, propelling it rapidly 
into a promising future. Being 
held at Shangri-La Hotel, 
Bengaluru, the event will witness 

three days of networking, 
imparting of knowledge, 
inspiration, and more 
importantly, the celebration of 
Indian hospitality. Shangri-La 
Hotel, Bengaluru, was launched 
in September, 2015, with the 
city's largest accommodation 
inventory offering 397 
rooms and suites. It offers 
comprehensive meeting and 
event facilities, including a wide 
range of customisable floor plans 
and arrangements. The Grand 
Ballroom can accommodate up 
to 900 guests. These versatile 
spaces are ideal for grand events 
and celebrations. In addition, 
they also have seven other 
flexible venues or function areas.
The inaugural ceremony of the 
annual convention, that will take 
place on September 14, will be 

followed by two days of  
business sessions held over 
September 15 and 16. The 
prestigious FHRAI Awards will 
be given on September 16. The 
awards have been instituted 
to encourage and recognise 
entrepreneurial leadership 
and individual professional 
excellence. Besides Shangri-La 
Hotel, the other hotels where 
arrangements have been 
made for the stay of delegates 
are ITC Gardenia, The Lalit 
Ashok, Radisson Blu Atria, 
The Chancery Pavilion, 37th 
Crescent Hotel, Tulip Inn, and 
Ashraya International Hotel. The 
organising committee of the 
convention has invited numerous 
dignitaries who will be gracing 
the occasion with their  
esteemed presence.

EXPECTATIONS
The convention is taking place 
in Bengaluru after almost 
30 years.  Many innovative 
measures have been improved 
for tourist development 
making it one of the favoured 
destinations for tourists. It 
is hoped that the state will 
showcase the developed tourist 
places and fiscal benefits 
provided to the hospitality 
industry. The participants will 
be enlightened on the latest 
tax policies of Centre like GST 
and new tourism policy, air 
connectivity to remote areas, 
promotion of wellness tourism, 
MICE tourism, and more. It 
will also create an awareness 
of the government’s role in 
encouraging global investors 
and the development of 
infrastructure undertaken by the 
policy makers to help enhance 
hotel occupancy and to provide 
employment both skilled 
and unskilled workers. The 
deliberations at various sessions 
on the relevant topics spoken 

by reputed speakers of the 
industry will help the industry 
to be on par with the global 
development, to compete with 
the neighboring countries 
for the increased tourist 
arrival resulting in increased 
occupancy. The pre and  
post-convention tours will  
help the help promoters to 
showcase to the delegates  
to know better of the facilities 
and act as spokesmen for the 
promotion of that area.

EVOLUTION 
Earlier the conventions were 
only a gathering of individuals 
to discuss and engage on 
subjects on common interest 
without formulating any 
policies and involvement by the 
centre and states or seek the 
opinion of the members. Now 
it has given an opportunity 
for the hospitality industry to 
promote and to deliberate on 
various issues that confront as 
the global promotion and seek 
the help of policy makers for 

a viable solution. Innovative 
ideas provided by the eminent 
speakers at various sessions 
will give an opportunity for 
the participants to follow 
corrective measures for the 
improvement of their product 
and provide encouragement 
for the investors. Successive 
conventions have provided 
information on the change in 
proactive fiscal policies, which 
has helped the efficacy of the 
industry. It will also exhibit the 
solidarity of the participants 
in bringing the defects on 
improvement in development 
by the policy makers and 
strengthen the association.

RELEVANCE 
Conventions are an ideal place 
by the members of various 
regions to discuss and interact 
on various issues, exchange 
information of development 
between themselves. It also 
gives an opportunity to 
interact with the officials 
connected with the industry 

D.Srinivasan
Managing Director
Sree Annapoorna Group of Hotels, Coimbatore 
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Convention



EXPECTATIONS
More than an expectation,  
it is a wish for hope that  
the convention can bring  
all members closer together 
to deal with the government 

and the courts in all tax and 
regulatory issues governing  
the industry. 

RELEVANCE 
The conventions are an 

important and relevant  
platform for networking  
and to get to know how  
the association is working  
to further the cause of  
all members.

R. Srinivasan
Managing Director
Hotel Radha Regent, Chennai
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EXPECTATIONS 
The convention is going to 
deliberate on an exciting theme 
– 2025 and what to expect – 
this is particularly relevant as 
we have seen some significant 
disruption in the past few years, 
such as online distribution, 
models like Airbnb, explosion 
in food retail, challenges in 
sourcing the right manpower 
with increasing job opportunities 
in other sectors. The delegates 
and participants can know  
about all these pertaining  
issues right from the horses’ 
mouth, the industry stalwarts, 

who shall also elucidate on the  
future prospects.

EVOLUTION
The evolution of conventions 
nowadays is certainly,  
going from strength to  
strength. The business sessions 
held during these events are 
most awaited as in today’s 
time they are more specific and 
targeted as opposed to generic 
themes. This is welcomed by 
the delegates as they will get 
exposure and valuation on the 
topics discussed during the 
panel discussions.

RELEVANCE 
The relevance of these  
eye-opening conventions  
is to enable engagement 
between the participants  
and the industry veterans  
for fruitful knowledge  
sharing and business 
opportunities. Aside from 
getting the chance to 
network, the conventions  
are an optimal platform  
to highlight the state of  
the industry, the scope 
along with the upcoming 
and current trends and 
opportunities.

K Mohanchandran
Director - Operations, Taj GVK Hotels & Resorts and 
General Manager - Taj Krishna

for solving their problem. It 
helps the delegates to know 
the latest fiscal and labour 
laws pertaining to skilled and 
unskilled workmen. It also 
encourages public/private 

partnership and the help 
derived by the government 
through their tourism policies 
that encourages the investment 
opportunity. The convention 
also provides an opportunity 

to the family who accompany 
participant to know about the 
development of hospitality 
industry, which help them to 
provide inputs and suggestion 
to entrepreneurs.

EXPECTATIONS
We're expecting prospective 
developments in the hospitality 
industry from 52nd FHRAI 
Convention. This will be a 
national unification of hotel, 
travel and tourism entrepreneurs, 
which cause the sharing of latest 
trends, ideas and technology 
utilisation. This unity will be an 
inevitable power in the present 
economic scenario of nation. 

We could fight / influence for 
the betterment of industry like 
we did for GST modifications 
recently: Supreme court verdict 
in Bar licence issues on national 
highways and state highways. 
In my perspective, the last 
convention was excellent and 
well organised. The industry 
made advantages on it. 
Phenomenal changes have  
been observed in developing 

business in hotel industry  
and tourism sector. These 
conventions are very important 
because the people from 
different states can meet 
together and share their 
concerns on a single platform 
and find solutions on an 
integrated way. There can be 
sharing of motivating ideas, 
which can be shared and utilised 
to generate excellent results.

Jose Pradeep
Director,
Yuvarani Residency

Convention
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Hotel

PLEASE TELL US ABOUT 
THE HOTEL AND THE 
PROPERTY YOU ARE 
FOCUSING ON?
Alliance Hotels & Resorts (AHR) 
is the pioneer in establishing the 
concept of hospitality marketing 
franchise company in India in 
early 2000. The major focus of 
the AHR is to give marketing 
and management support 
services to mid priced stand 
alone hotels and resorts as well 
as regional hotel chains.

ENUMERATE YOUR USP.
AHR hotels match the mid 
priced hotels operational 
standards with the result 
excellent guest experience and 
ensures a prompt response to 
the supplier. 

HOW DO YOU 
STAY AHEAD WITH 
COMPETITION?
Due to the excellent guest 
experience, best value of money, 
AHR is having repeat clientele 
and retains their IBT and MICE 
business year-on-year.

WHAT KIND OF 
PROMOTIONAL 
STRATEGIES ARE YOU 
ADOPTING?
In view of the growing 
market competition, currently 
AHR’s major focus is on 

digital marketing, social media 
marketing and of course 
traditional marketing.

IS THERE ANY  
NEWS ON UPCOMING 
PROPERTIES THAT  
YOU CAN SHARE  
WITH US?
Yes, AHR has plans for  
growth in 2017-18 by adding 
20 hotels and at least 3-4 
owned resorts.

WHAT KIND OF GROWTH 
HAVE YOU SEEN IN THE 
LAST ONE YEAR?
There is 27 per cent growth in 
2016-17 over 2015-16 in all 
AHR Hotels.

HOW ARE YOU 
ENGAGING WITH THE 
TRAVEL AGENTS?
AHR is the most friendly  
hotel chain to travel trade.  
We are participating in  
various travel marts and  
road shows. Regular sales  
blitz, updating AHR 
development time to time, 

hosting FAM tours and 
always asking feedback of 
the agents for betterment is 
the most suited way to know 
the upcoming trends and 
requirement within the trade.

WHAT IS YOUR OPINION 
ON THE THEME OF IATO 
CONVENTION?
The theme of the IATO 
Convention is a realistic theme 
in today’s time where the 
government is focussing on 
policies to boost cruise tourism, 
medical tourism, Buddhist 
circuit, spiritual tourism, etc. 

HOW RELEVANT ARE 
INTERNATIONAL TRAVEL 
EXHIBITIONS IN TODAY’S 
DATE? ARE YOU 
PARTICIPATING IN ANY 
OF THEM AND HOW?
Yes, the exhibitions are a 
optimal platform where one 
can exchange views with the 
overseas tour operators and 
update them about the 
development of new tourism 
products in India.

In conversation with Zia Siddiqui, Managing Director, Alliance Hotels and Resorts, we get to understand the strategies of the brand  
to make it a prominent one in the market, while staying ahead in times of stiff competition in the industry.

FORGING AN 
‘ALLIANCE’ WITH 

HOSPITALITY

AHR has plans for growth in 2017-18 
by adding 20 hotels
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GST: GETTING A 
CLEAR PICTURE

Opinion

On the implications and effects of GST on the meetings, incentives, conferences and events (MICE) industry, the 
hospitality sector in South India shared mixed responses with SIHRA News Hospitality Magazine. 

FOREIGN LOCALES APT?

The concept of GST globally 
is one tax, one slab. South 
India hotels and Restaurants 
Association (SIHRA) honorary 
secretary T Nataraajan has 
also expressed concerns over 
the impact of GST in the MICE 
sector. There is an overall 
reduction in MICE bookings 
across hotels in south India as 
compared to the same period 
last year. Advance bookings 
are being cancelled and new 

bookings are not happening. 
Wedding season, one of the 
top grossing times for the hotel 
banquet division, is expected 
to be flat this year. Most 
companies are considering 
holding events in the same 
state where they are registered 
under GST. Business may still 
have digested the high GST, but 
without ITC, it just becomes 
unviable. MICE tourism is too 
important a segment for the 
nation to overlook.

Finally, I would like to conclude 
by saying that as GST is very 

low in other countries  
Like Australia-10 per cent, 
Japan- eight per cent,  
Thailand- seven per cent, 
Switzerland- eight per cent, 
Malaysia- six per cent and 
Dubai- zero per cent, where 
they get very good discount 
for bundled booking, the 
MICE business might shift 
to these countries. However, 
luxury hotels may see a drop 
in MICE business, since there 
is a significant increase in their 
pricing, but for other class 
hotels it could be pretty much 
be work as usual.

Richard Rajesh
General Manager
Manasarovar The Fern, An Ecotel 
Hotel, Hyderabad 

Anupriya Bishnoi





Opinion

REVING TAX, AN OPTION

There has been a major impact 
of GST on MICE sector all 
over the country. The bookings 
which were coming to Kerala 
have been cancelled. Foreign 
travellers have changed their 
destinations to other countries 
like Sri Lanka, Thailand, and 
China, etc. Moreover the arrival 
of corporate travellers has also 
taken a beating. The Association 
of Approved & Classified Hotels 
of Kerala (AACHK) submitted a 
memorandum to the GST Council 
through our honourable finance 
minister of Kerala requesting 
them to look into the matter.
Since Kochi is a big city, it has 
been hit very hard on two 

fronts. The bigger corporate are 
shifting to other destinations 
like Sri Lanka, etc as mentioned 
above. However the other 
impact has been that the other 
smaller business is moving 
to destinations like Alleppey, 
Munnar, and Wayanad. 

Moreover in bigger cities the 
tariff is generally above 7500 
for room booking and the tax 
are 28 per cent while the rest 
of taxes are 18 per cent. If 
the tax rates could have been 

standardised, then it  
could have been better. The 
burden of the tax is left either 
with the customers or the 
hotel. If we pass on the present 
tax burden to the customers 
then we are likely to lose our 
customers and in case we take 
it on our side it will effect on 
our operational cost. Revising 
28 per cent tax on rooms to the 
banquet tax which is 18 per 
cent can revive the present tax 
burden on the customer as well 
as the hotel.

ALL CHEERS FOR MICE

For the MICE industry, I feel 
it is overall positive news 
because GST has introduced 
a uniform tax structure. 
With no hidden taxation 
involved and freedom from 
the complications of multiple 
tax structure, implementation 
of GST has provided a great 

relief for the MICE industry 
in India. It has also helped 
the industry to reduce the 
burden of multiple taxation 
system. If there is one thing 
that completely stands out 
about this new tax, it is – the 
mechanism of input credit 
under GST. MICE segment 
stands to reap the benefits 
of standardised and uniform 

tax rates.  We can expect the 
MICE industry to attract more 
events than before and it will 
definitely boost the industry’s 
growth in the long run. Almost 
all of the chains hotels sector 
planned their GST transition in 
advance, accordingly majority 
of players in the organised 
sector are geared up for the 
GST compliances.

Deepak Sathyapalan
CEO & Managing Director
Beaumonde The Fern, Kochi 

Dinesh Rai
General Manager
Mercure Hyderabad KCP
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Xxxxx

TARGET ON MICE

There has been a realignment 
based on destination in the 
South on the MICE needs. 
Immediate win has been for 
hotels at a lower slab of rates 
- under 7499/- category has so 
far seen the most traction with 
a perceived lower tax structure 
to the end customer. Whilst 
the GST rules on taxes based 
on rate charged has removed 
star category alignments to 
business, what has significantly 
come down; is the ability to 
yield during periods which has a 
scope for this. In a way the rate 
structures that are now coming 
from the hotels is lower, the 
attraction of gaining business 

at the 18 per cent slab far 
outweighs the risk of pricing at 
the 28 per cent slab for many 
hotels. The MICE Industry in 
the South is witnessing an 
adjustment to the pricing and 
the luxury segment is starting 
to realign itself to ensure fair 
market share is attained. The 
way forward is to offer and 
focus on a value and service 
based destination that offers 

variety, service and a wide 
price range to attract different 
segments. Most cases now, has 
a reduced tax liability and offers 
a great opportunity to act as a 
catalyst to stimulate the sagging 
demand in a few segments.
 
Overall, South India hotels are 
realigning and will start to offer 
a value based product to target 
the MICE segment.

HOPES PINNED ON  MICE

The MICE segment is going to 
witness some of the toughest 
days ahead with the GST 
implementation. Considering 
the non-availability of an Input 
Tax Credit (ITC) for events held 
outside of the home state, a 
large quantum of events would 
be impacted indefinitely. In 
addition to this, the number 
of new queries/events would 
see a drop. This drawback will 
definitely discourage various 
organisations from planning 
MICE outside of their state. 
Quite a few business giants will 
now prefer to conduct MICE 
in their own state where they 
are registered. The whopping 
28 per cent tax on hotel room 
rates above INR 7500 is one 
of the highest in the world and 
will surely affect the industry 
which needs all the support 
given the condition in which they 
operate. While some hotels are 
already experiencing a reduction 

in revenues due to the liquor 
ban that was imposed by the 
Supreme Court, these other 
factors stemming from the GST 
implementation have added to 
the hardships. While this new 
tax structure has its benefits, its 
effect on the overall hospitality 

sector will have to measured 
and at the moment it does seem 
largely negative. Our only hope 
lies with the Tourism Ministry to 
alter this clause and allow the 
MICE segment to be eligible for 
ITC even outside the state to 
encourage tourism on the whole.

Krishna Kumar
General Manager
Radisson Hitec City Hyderabad

Gaurav Singh
Multi-property General Manager
Courtyard by Marriott and Fairfield by Marriott, Outer Ring Road, Bengaluru
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Opinion

AWATING CLARITY

MICE is not only an integral part of 
hospitality business it is the basic 
essence which drives business as 
a whole. It constitutes of meetings, 
incentives, conferences and events. 
Most of the offsite events are 
conducted to plan for the future 
business come up with strategies 
and action plans. All around the 
world, teams large and small 
assemble at offsite locations to 
take a step away from their day-
to-day work and build team spirit. 
Important business decisions and 
future actions are a result of such 

kind of meetings, conventions 
and conferences, which helps 
industries to move forward.

GST’s impact is still not very clear, 
if it is going to restrict conducting 
MICE in different locations due  
to any factor, then it can have  
a deterrent impact on business  
as a whole. The MICE activities  
will be restricted to the location  
of origin instead of moving to 
offsite location.

This will not be a good news for 
hotel and tourism industry, since 
MICE is an important contributory 

factor to the growth and  
success of hotels and tourism.
Hotels also directly impact 
economy and tourism industry. 
If the people are still unclear, 
whether, it is a positive impact,  
there might be a reduction in 
travel flow. Also, coming recently 
after the liquor ban on the 
highways, people might think 
twice before booking their venues.

GST was introduced to  
simplify things. We are still 
awaiting better clarity on the 
whole picture and it will be good 
to consider all aspects.

Shipra Sumbly Kaul
General Manager
Holiday Inn Chennai OMR IT Expressway 

POSITIVE IN KERALA 

The effects of GST on the 
MICE sector has been rather 
challenging for most parts 
of the country. However, the 
scenario for Kerala is positive 
till now. The accommodations 
saw a nominal dip, however 
the tax slab for MICE events 
in the state, prior to GST were 
at 26.38 per cent, which has 
come down to 18 per cent. The 
miscellaneous charges, paid 
for equipment like AV rentals 
and hall rentals, have reduced 
from 35 per cent to 18 per 
cent. Since GST has abolished 
several other taxes, it has led 

to a reduction in procedural 
steps and has provided more 
chances to streamline the 
taxation process. We feel that 
in the long run, the consumers 
stand to benefit from the 
single charge on their bill 
and it would give them a 

clear picture of the tax they 
are paying. With the current 
changes in taxes, flexible liquor 
policy and upcoming hotels 
with improved facility and 
infrastructure, we are hopeful 
to see Kerala back in the list of 
top MICE destinations. 

Ajit Jose
General Manager
ibis Kochi City Centre
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Opinion

Kerala Travel Mart (KTM) Society has ex-
pressed serious concern over high rates of 
taxation under the new GST regime, saying 
it would stifle the tourism business in the 
country by making it unsustainable and 
drive away the foreign tourists to destina-
tions other than India. A KTM delegation, 
led by President Abraham George along 
with Prof KV Thomas, MP, held meetings 
with now former Union Tourism Minister 
Mahesh Sharma, Tourism Secretary Rashmi 
Sharma, the GST Council Chairperson and 
officials of the Union Finance Ministry and 
GST Council, drawing their attention to the 
serious anomalies in the GST, which would 
throw the tourism industry into a major 
crisis. The delegation included Riaz Ahmed, 
past president of KTM and Jobin Jose, who 
represented the houseboat industry. 

“The high incidences of taxes will make 
India uncompetitive when it comes to tour-
ism as international tourists will skip the 
country as a destination. There is almost a 
19 per cent tax hike for an Indian product 
after the implementation of GST. The Centre 
should address the issue urgently,” said KTM 
President Abraham George.  

KTM has also shot off a memorandum  
to Union Finance Minister Shri Arun Jaitley, 
pointing out that ‘the new GST structure  
is the highest in the world’ and is  
‘seriously affecting the sustainability  
of tourism business.’ 

In the memorandum, the KTM president 
appealed to the Centre to reduce the tax 
for hotels from 28 per cent to 18 per cent, 
substantially bring down the tax on house-
boats and declare tax holiday for inbound 

travellers. In the pre-GST regime, hotels were 
charging 19 per cent tax on rooms. 

Making a strong case for rectification of 
tax anomalies, he said the tax has been to 
the tune of 38 per cent on tour packages 
for domestic travellers and 33 per cent for 
inbound international tourists clubbing the 
hotel tax with tour operators.

 “The high tax of 28 per cent plus the tour 
operator’s tax of five per cent is costing a 
foreign traveller hotel tariff of 33 per cent, 
whereas, the average tax rate in foreign 
countries is between 7 per cent and 17 per 
cent,” Abraham pointed out. 

The KTM, which has members from hotels, 
resorts, houseboats, home stays and tour 
operators, also demanded bringing down 
the GST on houseboats from 28 per cent to 
earlier tax rate of five per cent, saying the 
high rate of taxation would adversely impact 
this unique industry of Kerala that employes 
a large number of people.

 “Houseboat has not been mentioned 
anywhere in the categorisation. Officers are 
holding different views whether it should 
be 18 per cent or 28 per cent. We have 
requested them to cut it down to five per 
cent,” the KTM president said.  

Inclusion of tourism in ‘Make In India’ 
scheme, tax holiday for inbound travellers 
and input credit to tour operators were the 
other demands raised by the KTM in the 
memorandum. It also submitted documents 
on comparative tax rates of pre- and post-
GST structures in different states and tax 
rates in various countries.

‘HIGH TAXATION RATES UNDER GST WOULD 
STIFLE TOURISM SECTOR’

We are complying with the 
GST. Most of our hotels are 
huge ones and are under 
28 per cent space and the 
rest are under 18 per cent 
space. We haven’t had any 

adverse impact at this point 
of GST but I think it will 
make international MICE 
all the way more difficult 
to get because India will 
become uncompetitive as 

a destination with our GST 
at 28 per cent. While other 
destinations like Singapore, 
Bangkok, Hong Kong and 
Dubai have significantly 
lower GST rate.

NEERAJ GOVIL
Area Vice President-South Asia, Marriott International



Maya mesmerises 
the East 

For the first time in  
Guwahati, the efforts of 
stalwarts in the travel 

and tourism industry of East 
India were honoured over an 
evening of merriment and 
entertainment at Radisson Blu 
Hotel Guwahati on July 26, 
2017. Gathering the region’s 
movers and shakers from 
states of Sikkim, Odisha, West 
Bengal, Assam, Arunachal 
Pradesh, Manipur and several 
others, the event was inaugu-
rated by R Sudhan, Special 
Secretary (Tourism), Govern-
ment of Manipur, who was 
also the Chief Guest for the 
award ceremony. Speaking 
about the importance of such 
events in the region, Sudhan 
stated, “I sincerely believe such 
events should happen more 
often, especially in this part of 
the country, which does not 
receive much attention. We are 
certain that the awards can 
persuade more entrepreneurs 
to explore these frontiers.”

SanJeet, Mentor, India Travel 
Awards, added, “Today, tourism 
is synonymous with progress 
and development and is echoing 
around the country. Every small 
hotel, restaurant, attraction, 
tourist shop contributes to the 
growth of this industry but are 
we doing enough to recognise 
them? We’ve instituted these 
awards for this precise reason. 
The regional awards recognise 
those establishments that may 
not be able to see the day of 
light on a national level. The in-
dustry is now growing by leaps 
and bounds and these small 
efforts make a big difference.”

The awards were divided into 
four categories that included 
Personal Awards, Business 
Awards, Trending Awards, 
and Partner Awards. Personal 
Awards were for legends and 
leaders who have established 
themselves and for youngsters 
who deserve encouragement 
to become future leaders. Busi-

ness Awards were for those 
organisations that have done 
outstanding work in their field 
and deserve accolades, while 
Trending Awards were decided 
on by critics. Finally, Partner 
Awards were for the partners 
that made the awards ceremony 
a grand success. The glitzy night 
was also graced by the presence 
of the Guest of Honour, Arni 
Sapkal, Gladrags Mrs India 
Mumbai 2017, who, along 
with R Sudhan, awarded the 
trophy to the winners. A total 
of 41 award categories were 
presented to travel, tourism, and 
hospitality front runners. Dilip D 
Khatau, Chairman, The Corbett 
Foundation and Chairman, Con-
servation Corporation of India, 
joined the Gallery of Legends, 
while Tsering Wange, Managing 
Director, Himalayan Holidays, 
was honoured as the DDP Trail-
blazer. Additionally, Supratim Raj 
Basu, Founder and Director, Help 
Tourism, was conferred the DDP 
Game Changer award. 

Awards

The fourth edition of East India Travel Awards headed to the 
North East region of Guwahati for the very first time and 
celebrated the extraordinaire contribution of the region's 
travel and tourism industry.
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Awards

Gallery of Legends
Dilip D Khatau

DDP Trailblazer
Tsering Wange

DDP Game Changer
Supratim Raj Basu

Best MICE Operator
iCON Planners

Best Debut Hotel
Holiday Inn Kolkata Airport

Best Corporate Hotel
Golden Tulip Salt Lake City Kolkata

Entrepreneur of the Year
Manoj Saraf, Gainwell Travel and Leisure

Best General Manager
Vikas Ray, Radisson Blu Hotel Guwahati

Best Global Distribution System (GDS)
Travelport Galileo

Best Luxury Hotel Brand
MAYFAIR Hotels & Resorts

Best National Tourism Office
Destination Canada

Best Debut City Hotel
Ramada Darjeeling Gandhi Road
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Awards

Best Business Hotel
Radisson Blu Hotel Guwahati

Best Cultural Tourism Destination
Dept of Tourism, Govt of Manipur

Best Luxury Hotel
JW Marriott Hotel Kolkata

Best Eco-friendly Hotel
Holiday Inn Kolkata Airport

Best Event Management Company – 
Wedding Planners
MAP 5 Events

Best Eco-friendly Resort
Infinity Resort Kaziranga

Best Luxury Resort
Polo Orchid Resort, Cherrapunji 

Excellence in Customer Service
Hotel New Orchid, Gangtok 

Best Foreign Exchange Company
Centrum Direct 

Best Casino Hotel
MAYFAIR Spa Resort & Casino, Gangtok

Best Contemporary Hotel
Vivanta by Taj - Guwahati 

Best Theme Wedding Organiser
Jet Setters



The third edition of India 
Hospitality Awards will be 
conducted in line with the 

previous two editions. A formal 
black-tie ceremony, the dazzling 
event will be attended by well-
known personalities of the in-
dustry. The awards are supported 
by Ministry of Tourism, Govern-
ment of India, and other es-
teemed trade bodies. Elucidating 
the trajectory that the awards 
have seen since their inception, 
Gunjan Sabikhi, Convener, 
IHA, says, “The Indian hospitality 

industry has evolved a great deal 
over the last few years. It is so 
big that it is unmissable on the 
global hospitality map. Without 
the effort of people associated 
with it, I don’t think the industry 
would have reached where 
it has now. India Hospitality 
Awards is a token of apprecia-
tion, more than mere acknowl-
edgment, of the dedication and 
toil that people of the industry 
have put in. We are hosting the 
third edition of the awards at 
The Lalit New Delhi. One of the 

best hotels in Delhi, it has great 
convention facilities. We have 
got an overwhelming response 
and I am sure the show is going 
to be a great success.”

Some of the prominent India 
Hospitality Award winners from 
the previous editions are- An-
kur Bhatia, Vilas Pawar, Nitin 
Nagrale, KB Kachru, JB Singh, 
Sanjiv Tyagi, Zorawar Kalra, 
Monica Suri, Rajindera Kumar, 
Rupak Gupta, and Luv Malhotra, 
among several others. 

India Hospitality Awards (IHA) will again travel to Delhi for its third edition. The 
presitigious awards night will be held at The Lalit New Delhi on November 27, 2017. 

India Hospitality 
Awards to  
captivate Delhi

Awards
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WHAT IS THE USP OF 
THE PROPERTY?
Grand Serenaa is strategically 
located within 500 metres of the 
Chennai-Puducherry highway 
and a mere five-minute drive 
from Auroville, The City of Dawn. 
Our friendly and professional 
staff, widespread lawns, a lively 
gaming zone, swimming pool, 
and state-of-the-art banqueting 
facilities make us a preferred 
destination for both leisure and 
corporate travellers. 

HOW HAS THE  
INDUSTRY OF THE 
REGION EVOLVED?
The greatest evolution is  
the myriad of options that  
are now available to guests. 
With hotels offering sparkling 
ocean views and widespread 
lawns, Puducherry is evolving 
as a preferred wedding 
destination and corporate  
off-site destination.

HOW HAS BUSINESS 
FARED IN TERMS OF 
ARRS AND OCCUPANCY?
The hotel has witnessed enhanced 
occupancy levels compared to 
the previous year and growth has 
been a judicious mix of occupancy 
and ARRs. In the last quarter, we 
were able to achieve a 53 per 
cent occupancy with an ARR of 
`2900. The forecast for the rest of 
the financial year looks buoyant in 
terms of both occupancy and ARRs.

HOW DO YOU MANAGE 
TO MAINTAIN A FAIR 
SHARE OF BUSINESS?
An extensive research on 
reviews and feedback received 
via websites such as TripAdvisor 
and various other platforms 
is carried out before a guest 
chooses a hotel. I think, the 
guest of today is more price 
and service-conscious than 
brand-conscious. With limited 
differentiation between hotels, 

we thrive to provide a serene 
ambience, deliver impeccable 
service, and create memories.

WHO ARE YOUR 
CLIENTS? 
We have a mix of corporates 
and leisure travellers at the 
hotel, mostly from cities of 
Bengaluru and Chennai.

WHAT KIND OF 
CHALLENGES DO  
YOU FACE?
The key challenge that we suffer 
is the attrition of employees. One 
of the effective strategies we 
follow is train, retrain, and retain.

WHAT IS YOUR VIEW  
OF THE GST?
The GST is unarguably a 
welcome revision that simplifies 
taxation and goes easy on the 
pocket of travellers. However, for 
Puducherry, the new tax regime 
may not augur well.

In conversation with SIHRA News Hospitality Magazine, Sakthidaran S, General Manager, Grand Serenaa Hotel & Resorts, 
Puducherry, elucidates on the hospitality market in the region and how the property has established a strong presence here.

GAINING GROUND 
IN PUDUCHERRY

 Sakthidaran S

Interview
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The Hotels and Resturants 
Association of the Telangana 
State (HRATS) has announced 
a new president and EC 
member of the association, 
Mohan Chandran, Area 
Director, Taj GKV Hotels and 
General Manager, TaJ Krishna. 
This was initiated at the 
recently held AGM of  
the association on  
August 31, 2017.

The following listed below 
constitue the the executive 
council along with Chandran 
for the term 2017 -2019:
• K. Mohan Chandran  
 (Taj Krishna)- President

• Abraham Thomas  
 (Hyatt B. Hills)-  
 Vice President
• Ashok Hemrajani  
 (Minerva Group)-  
 Vice President
• Dinesh Rai (Mercure  
 Hyd -KCB B. Hills)-  
 Vice President
• B. Aditya Rao (Director-  
 Taj Tristar Hotel)-  
 Vice President
• Julius Fernandez  
 (Avasa Hotels)-  
 Vice President
• Vinod Reddy  
 (10-Downing Street)-  
 Vice President
• V. Mohan (Mahaveer  

 Hotel)- Treasurer
• Reginald Corbett  
 (Lemon Tree Hotels)-  
 General Secretary.

Marigold Capital acquires 
Leela Chennai Marigold Capital, a company 

that specialises in the 
acquisition and operations 
of hotels, has announced its 
plan to buy The Leela Palace 
Chennai. This move finally 
ends the speculation on the 
acquisition of the 326-key 
hotel. Post the agreement 
to purchase, the legal and 
financial process is underway. 
The advisor for the sale is 
investment bank JM Financial. 
The team at Marigold includes 

Gautam Chitnis, Chairman 
and Prashant Palayam, 
Managing Director, Asia Pacific 
Investment Group.

The Leela Palace Chennai 
is the city’s only sea-facing 
modern palace hotel. It has 
a banquet space spread 
over 28,000 sqft and varied 
dining options. The property 
is situated 15 kms from the 
airport and a mere 10 kms 
from the railway station.

Association

Telangana association 
elects new president



Fortune Select Grand, Chennai, is an upscale, contemporary business hotel, located on GST Road in close proximity to 
Mahindra World City, India's first operational Special Economic Zone and Integrated Business City. Amitava Guha 

Thakurta, General Manager, Fortune Select Grand, Chennai, talks about the evolution of the business in the city and 
how the brand is creating a mark in the market. 

WHAT MAKES THE 
PROPERTY UNIQUE?
Fortune Select Grand, with 
171 rooms, a variety of 
F&B offerings, and a large 
banqueting space is ideal  
for corporate, MICE, and  
social events.

HOW HAS THE 
HOSPITALITY INDUSTRY 
OF THE REGION 
EVOLVED OVER THE 
YEARS? 
Chennai has always been a 
destination for investors and 
one of abundant business 
opportunities. Over the years, 
the city has grown extensively 
due to automobile, 
manufacturing, 
and IT industries 

opening up the market for 
hotels and the business of 
hospitality. With a healthy 
inventory of both domestic and 
international brands of hotels, 
the city proudly caters to various 
segments and showcases 
Chennai as a desirable 
destination to the growing 
number of international tourists. 

HOW HAS THE BUSINESS 
BEEN SO FAR? 
WHAT ARE YOUR 

EXPECTATIONS FROM  
THE YEAR AHEAD? 
We have experienced a steady 
growth month-on-month 
and year-on-year, and are 
forecasting a similar 
progression in 
the next two 
quarters. 
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Chennai is a price-sensitive 
market, hence we concentrate 
on building occupancy over  
the period with great value  
for money in return.

WITH SO MUCH 
COMPETITION IN THE 
MARKET, HOW DO YOU 
MAINTAIN A NICHE OF 
YOUR OWN? 
The city is geographically divided 
into various business districts 
that cater to various segments 
of trade. Chennai is well 
connected through an intensive 
network of road transportation, 
seaways, and airports. Fortune 
Select Grand, due to its location 
on GST Road, caters to the 
automobile hub of Oragadam, 
Sriperumbudur, and Mahindra 
World City. These locations are 
also supplemented by accessory 
hubs based in and around 
Maraimalai Nagar, GST Road, 
and Chengalpattu.  
Our focus is primarily on  
service design and guest 
comfort. We concentrate 
on MICE activities as our 
15,000 sqft banquet space is 
ergonomically designed to cater 
to market needs. Natural lighting 
and eco-friendly practices keep 
us afloat in the segment.

WHAT CHALLENGES DO 
YOU FACE IN BUSINESS? 
The liquor ban by the Supreme 
Court of India impacted 
business, making it challenging 
to maintain the requisite cost 
of operations, in turn affecting 
Return on Investment (ROI). 

WHO ARE YOUR 
CLIENTS? 
We cater to a large audience 
of varied interests. Our guests 
are a combination of long-stay 
clients, corporates, MICE groups, 
travel agents, tour operators, 

and leisure travellers. Over the 
weekend, we experience transit 
movements, being a stopover 
destination for those who are 
en route to Puducherry and 
Mambalapuram.

WHAT IS YOUR VIEW OF 
THE GST?
The new Goods and Services 
Tax is a much-appreciated 
move by the government and 
hoteliers are largely benefiting 
from it. The ITC or Input Tax 
Credit under GST is a great 
supplement to the regime.

 Amitava Guha Thakurta
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FOOD FROM AROUND 
THE WORLD

Anurudh Khanna, Executive Chef, Shangri-La Hotel, Bengaluru, talks about the 
restaurants at the hotel and the authentic regional and international cuisines that 
they are famous for.

TELL US ABOUT THE USP 
OF THE RESTAURANTS 
HOUSED IN THE HOTEL.

Shangri-La Hotel, 
Bengaluru, is the 
largest food and 
beverage destination 
in the city with eight 
outlets catering to  
the diverse culinary 

needs of global 
travellers. Our guests 

are spoilt for choice 
with restaurants serving 
authentic and modern 
dishes across Indian, 
Chinese, Japanese, 
Mediterranean, and other 
international cuisines. 
The USP of each of our 
restaurants is the clever 
mix of indoor and outdoor 

seating that offers expansive city 
views and dining experiences 
that are truly remarkable, 
allowing guests the chance to 
enjoy Bengaluru’s year-round 
pleasant weather.
We lay great emphasis on 
presenting the most authentic 
cuisines to our guests and 
hence, the kitchen of each 
restaurant is spearheaded by 
the Master Chef who hails 
from the region of the cuisine 
being served. For instance, the 
chef at our award-winning 
restaurant, Shang Palace, hails 
from Sichuan; Yataii, inspired by 
Japanese culture, is spearheaded 
by a Japanese Master Chef who 
hails from Kyoto; and the Chef 
de Cuisine at Ssaffron hails from 
the interiors of Punjab. Their 

preparations have a touch of 
authenticity that is unparalleled.

AT HUGE GATHERINGS, 
WHAT KIND OF 
CHALLENGES DO YOU 
GENERALLY FACE 
AND HOW DO YOU 
OVERCOME THEM?
We have a full-size team of 
service professionals who are 
trained to handle large-scale 
events or gatherings and led by 
well-experienced team heads. 
For heavy gatherings, as in 
the case of conferences or big 
banqueting events at our Grand 
Ballroom, we have menus set in 
advance and everyone is briefed 
about their responsibility. When 
serving guests at large-scale 
events, the kitchen team’s key 

Anurudh 
Khanna

Chef Talk



challenge is to ensure that the 
freshness and temperature 
of the food remains intact. 
Generally, the service area of 
these gatherings is away from 
the kitchen and we overcome 
this by having enough number 
of hot and cold holding cabinets 
that help us transport food while 
ensuring the correct temperature 
is maintained consistently.

HOW HAVE THE PALATES 
OF DINERS EVOLVED 
OVER THE YEARS? 
The food service industry 
has witnessed a rapid 
metamorphosis over the last 
couple of years. Diners are 
seeking newer and novel 
experiences given the rise 
in disposable incomes and 
population of young people, 
growth of the middle income 
groups alongside the increased 
propensity of eating outside 
that are the drivers of this 
change. Diners are open to 
experimenting and are taking 
a keen interest in exploring 
international cuisines. Fine 
dining has gained prominence 
and multi-cuisine restaurants 
are also demonstrating 
tremendous growth. Cocktails 
and beverages have become 
paramount in completing 
a meal experience and the 
concept of afternoon teas has 
also mushroomed in many 
parts of India. Apart from 
using authentic and locally 
sourced ingredients, new 
formats of food presentation 
have also augmented the food 
industry. Fusion food, molecular 
gastronomy, sharing menus, 
organic food colours, and bite-
size portions are some of the 
existing food trends that have 
changed the way guests dine.

WHO ARE YOUR 
DINERS?
As Shangri-La Hotels and 
Resorts is an international  
luxury brand, many of our  
diners are either global 

business or avid leisure 
travellers with a fine sense 
of luxury dining experiences. 
At Bengaluru, our food and 
beverage outlets cater to 
the palates of guests across 
demographics; hence,  
we have a healthy mix of  
in-house guests and locals  
who frequent the outlets.

DO YOU ENCOURAGE 
FOOD MODIFICATIONS 
REQUESTED BY GUESTS? 
We encourage diners to 
experience the authentic 
preparations by our Master 
Chefs, however, we are flexible 
when guests request for 
modifications. The requests 
usually come in due to dietary 
restrictions or religious 
sentiments and we try to 
customise the dish to the liking 
of the guest.

FOR A RESTAURANT 
TO RUN IN THE LONG 
HAUL, WHAT ARE THE 
FEW THINGS THAT ARE 
IMPERATIVE? 
Good food and exceptional, 
yet thoughtful service is what 
makes a guest want to come 
back to your restaurant. 
Consistency is key for the 
longevity of a restaurant.

ENUMERATE YOUR 
SIGNATURE DISHES. 
At Caprese, the Caprese  
Salad made with fresh  
burrata cheese and 
deconstructed tiramisu is  
the signature, whereas Yataii  
is known for its signature sushi 
and sashimi. The award-winning 
Shang Palace serves authentic 
Sichuan Chicken, Mapu Tofu, 
and Beijing Duck as signatures 
and at Ssaffron, Bhatti ka Murg 
is the signature dish.

TALKING SPECIFICALLY 
OF THIS REGION, 
HOW HAVE THE FOOD 
HABITS OF THE PEOPLE 
CHANGED? 
Bengaluru has transformed 
immensely in terms of its food 
habits. While the local cuisine 
is an all-time favourite, the 
influx of IT companies has not 
just earned the city the label 
of the Silicon Valley of India 
but also been one of the key 
drivers of changing food habits. 
It is a cosmopolitan city with 
a heterogeneous mix of crowd 
that is also well travelled. 
People are willing to experiment 
and chefs are also dishing 
out fusion preparations that 
add a contemporary twist to 
traditional delicacies. 
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APIS forays into new product portfolio
APIS India, the larg-
est producer, distribu-
tor and exporter of 
quality honey has 
forayed into a new 
product category; it’s 
the multi-functional 
Indian cooking es-
sential – the all new 
Vedic Kitchen Ginger 
Garlic Paste. Packing 
in the goodness of 
fresh ginger and 
garlic, this paste is 
minimally filtered 
to provide maxi-
mum nutrients and 
pleasant aromatic 
flavours. Offering 
the pure flavour 
of Ginger Garlic, the Vedic Kitchen Ginger Garlic Paste is 
available in 30 gram packs priced at `5 currently. APIS India 
will soon be announcing the attractive Aroma Seal Pack and 
Zero Wastage packs of Vedic Kitchen Ginger Garlic Paste in 
300 gram and 500 gram for its customers. 

Antica Ceramic creates an ‘impact’ on tiles
Antica Ceramica has recently introduced its new collection of ‘Impact Tiles’, for creating a spacious look indoors by giving a new identity 
to your floors and walls. The collection presents the brilliant texture-on-texture contrast, dark neutral tones, such as grey or taupe, which 
has designers and builders now paying careful attention for floor-to-ceiling tiled walls. Extending the same tile throughout a smaller 
space including the floor and ceiling helps make the interiors look bigger while reflecting light.

Wash less, save water with Faber
Elegantly designed dishwasher by Faber has a technol-
ogy that ensures procurement of saving time and water 
in a kitchen. The latest generation of Franke dishwashers 
guarantees the very best performance: class A+ for low 
consumption, excellent washing and drying results in a 
short space of time. It embodies the company philosophy: 
premium quality raw materials and excellent finished prod-
ucts; ease of use and total safety; reduced water and en-
ergy consumption with environmental protection in mind.

Invigorate yourself with Gaia’s green tea
Made from the choicest of tea leaves, Gaia Leaf 
Green Tea - Tulsi is a tasty way to bolster im-
munity and stimulate the senses. Packed with 
anti-oxidants, this aromatic infusion neutralises 
free radicals in your body leaving you with better 
digestion and optimal health. It also contains the 
finest adaptogens which help in reducing stress 
and improving one’s well-being.
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Pop & munch Cornitos' pepper cashews 
Cornitos has launched 30g packs of Roasted Premium  
Cashews in Crack Pepper flavour.  This handy travel pack  
is a treat for travellers, school-going kids, working  
professionals and for anyone for a healthy snacking  
on the go. Crack Pepper flavour comes under the  
Pop n Crunch range. The Crack Pepper flavoured  
cashews have an excel-
lent depth of freshly 
ground pepper and lemony 
aroma of parsley. These 
cashew nuts are processed 
through unique roasting 
technology that helps 
retain its maximum crunch 
and tang. With a zingy, 
savory taste and benefits 
of essential minerals like 
magnesium, manganese, 
copper and zinc, the 
cashews are a storehouse 
of health benefits.

Ensuring ‘high' care with air purifier
HICARE in partnership with Blueair aims at purifying the air with  
the launch of a new air purifier, the iClassic 280i with a patented  
HEPASilent technology that ensures whisper silent delivery. Categorised 
under Smart air purifier models due to its WIFI enabling mode, the  
air purifier can be controlled by an app from your 
Android/Apple phone specifically 
called as Blueair Friend 
App. HICARE with its 
trained personnel will 
not only advice and 
install this superior air 
purifier but will also 
cater to the service 
and upkeep, delivering 
consumers a matchless 
convenience.

Laminating oak floor with Pergo
Burnt Oak is a warm natural laminate floor 
featuring long, 2m planks. The feeling of wooden 
planks is further enhanced by bevels along all four 
edges. This floor features Pergo Genuine wood 
texture, a lightly polished structure that follows 
the wood grain in every detail, complemented 
by the silk matt finish. Equipped with Pergo 
PerfectFold 3.0 installation is easy like a pie. The 
TitanX, Pergo patented surface protection keep 
its elegant finish year in and out.  The technology 
includes the protective layers of aluminum oxide's 
particles which provide superior resistance to 
wear and scratching and also provides very high 
resistance for handling dropped objects and high 
heels. Pergo Living Expression quality level is 
suitable for all-round domestic use. 

Light it up efficiently with NTL Lemnis
NTL Lemnis has announced yet another energy efficient addition in 
their product portfolio with the launch of Pharox GEN G9 retrofit LED 
lamp (4w).The product is an ideal replacement of high energy consum-
ing Halogen T4 G9 based lamp and is suitable for various applications 
like decorative pendants, display lighting and chandeliers. Pharox Gen 
G9 Retrofit LED Lamp offers bright and crisp light in very compact 
profile, while minimising energy expenditure. It is low on maintenance 
and generates much lesser heat as compared to its halogen equivalent. 
With efficacy of 90 lm/w and CRI greater than 80, Pharox G9 can be 
used in dry locations and can very easily be retrofitted in any existing 
G9 sockets. It has a much longer life than halogen lamps.
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Movements

Sheraton Grand Bangalore at 
Brigade Gateway welcomed Rishi 
Kumar as the Director of Operations. 
Kumar comes with an experience of 
over 14 years in the industry and has 
worked with brands like Taj Group 
and The Orchid Hotels. At Sheraton 
Grand Bangalore his role would be 
to lead the over all operations of 
the hotel while working in tandem 
with different head of departments. 

He will be also actively involved in designing and planning the 
marketing strategies of the hotel.
 Rishi Kumar  
 Director of Operations 
 Sheraton Grand Bangalore at Brigade Gateway

Sheraton Grand Bangalore at 
Brigade Gateway welcomes Sujeet 
Kumar as the new General Manager 
of the property. With over two de-
cades of experience in the industry, 
Kumar is a highly articulate, innova-
tive, confident and persuasive leader 
with the ability to relate to diverse 
cultures and multi ethnic teams. At 
Sheraton Grand Bangalore, his role 
will be to capitalise on his extensive 
experience in the fields of Opera-
tions, Sales & Marketing, and strategising to take the property to 
new heights.

 Sujeet Kumar  
 General Manager  
 Sheraton Grand Bangalore Hotel at Brigade Gateway

The Chancery Pavilion, Bengaluru, has 
announced the appointment of Simar-
jeet Singh as the hotel’s new General 
Manager.  His previous assignment 
was with Hilton Garden Inn, New 
Delhi, where he significantly helped 
improve the overall hotel perfor-
mance. He has held eminent positions 
with renowned brands like Radisson 
Blu, Park Plaza and Intercontinental. 
In this new role, he will provide lead-
ership and strategic direction to the 
hotel team and will focus on maximising revenues and creating 
personalised guest experiences.

Simarjeet Singh 
General Manager  

The Chancery Pavilion, Bengaluru 

Sarovar Hotels announced the  
appointment of Nihar Mehta as Cor-
porate HR Manager. Based out of Sa-
rovar’s corporate office in Gurugram, 
Mehta will be looking after human 
resources and manage employee 
development policies and systems.  
Prior to joining Sarovar Hotels, he 
had worked in Ravi Jaipuria Corpora-
tion as Manager – HR and has led 
the Human Resources Department 

for the Retail Division for J Mart brand of Ravi Jaipuria Corporation. 
He had also worked in several multi-national companies. 
 Nihar Mehta 
 Corporate HR Manager 
 Sarovar Hotels

MOVEMENTS
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Shangri-La Hotel, Bengaluru an-
nounces the appointment of Liew 
How Wai to the position of Asian 
chef de cuisine at their all-day dining, 
multi-cuisine restaurant, b Café. With 
diverse experiences across the Asia 
Pacific region, Liew will bring his 
dynamic and practical expertise to 
the city of Bengaluru. Bringing close 
to two decades of culinary expertise 
under his belt chef Liew, will lead the 
Asian kitchen at b Café. 

Liew How Wai 
Asian Chef De Cuisine for B Cafe 

Shangri-La Hotel, Bengaluru 

JW Marriott Bengaluru announced 
the appointment of Manuj Ralhan as 
the new Food and Beverage Director. 
Ralhan joins JW Marriott Bengaluru 
from The InterContinental Mumbai 
where he was the Executive Assis-
tant Manager of Food and Beverage. 
In a career spanning over 15 years, 
Ralhan has worked across various 
locations in India and overseas. He 
is specialised in pre-opening luxury 
city hotels and iconic resorts. He is 

looked up to as a highly motivating mentor, and thrives on guiding 
and developing teams to ensure that the F&B services at the hotel 
are credited as being the best in the city.

Manuj Ralhan 
Director of Food & Beverage 

JW Marriott Bengaluru 

B Madhusudhan Nair has taken up 
the position of EAM, Food and Bever-
age, at Howard Johnson Bengaluru 
Hebbal. With over 20 years of experi-
ence in the hospitality sector, Nair’s 
dynamism and ability to adapt to 
strategic measures, work with chal-
lenges, and bring in effective policies 
have made him stand tall throughout. 
Prior to this appointment, he had 
been associated with The Royal Orchid 
Hotels for around two years. 

B Madhusudhan Nair  
EAM Food & Beverage  

Howard Johnson Bengaluru Hebbal 

Vikas Kumar joins Courtyard by Mar-
riott Kochi Airport as Hotel Manager. 
Prior to his new role, Kumar was the 
Director of Operations at JW Mar-
riott Hotel, Chandigarh. A veteran in 
the hospitality Industry with over 16 
years of experience, Kumar brings 
leadership experience and a dedica-
tion to service in his new role as 
Hotel Manager. He has worked with 
numerous properties like W Retreat 
& Spa Maldives, Aloft Bengaluru 

Cessna Business Park, Sheraton Grand Bangalore Hotel at Brigade 
Gateway, Sheraton Dammam Hotel & Towers, Saudi Arabia, No-
votel Hyderabad International Convention Centre and more. 

Vikas Kumar  
Hotel Manager  

Courtyard by Marriott Kochi Airport Hotel

Movements



.

DUSHYANT SINGH
Managing Director, Dholpur Palaces and Lodges

PARUL THAKUR
General Manager, JW Marriott Hotel Bengaluru

RISHI CHOPRA
General Manager,  Le Méridien Mahabaleshwar Resort & Spa

I love gardening and reading. My all-time 
favourite book is 'The Old Man and the Sea',

like to unwind at the beach resorts in Goa and also 
revel in the tranquil experiences that Kerala offers

My most preferred destination in India is definitely Goa. 
It helps me unwind completely

Casual Talk
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PARUL THAKUR
General Manager, JW M

My most 
It helps m






