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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   
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➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 
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3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
Department 

PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 
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Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 
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Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 
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 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 
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➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  
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❖ Starters 
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 
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FOOD PRODUCTION DEPARTMENT ( T.Y B.SC H.S ) 
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FRONT OFFICE DEPARTMENT ( T.Y B. SC H.S ) 
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HOUSEKEEPING DEPARTMENT TY BSC HS 
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FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 
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Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   
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➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 
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3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
Department 

PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 
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Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 

179



 

 

 

 

 

 

 

  

  

Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 
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 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 
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➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  
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❖ Starters 
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 
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FOOD PRODUCTION DEPARTMENT ( T.Y B.SC H.S ) 
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FRONT OFFICE DEPARTMENT ( T.Y B. SC H.S ) 
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HOUSEKEEPING DEPARTMENT TY BSC HS 
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FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 
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Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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HOTEL MANAGEMENT EVENT
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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   
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➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 
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3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 
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Food & 

Beverage 
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Department  
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3.Hemant Yadav 
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3. Akshay 
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1. Ajay Vadhan 
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3. Monish 
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1. Jayshree 
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3.Manoj pawar 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
Department 

PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 
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Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 
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Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 
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 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 

 

 

 

 

  

235



 

 

➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  

 

 

 

  

238



❖ Starters 
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 

  

248



 

 

 

 

 
 

 

 

 

FOOD PRODUCTION DEPARTMENT ( T.Y B.SC H.S ) 
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FRONT OFFICE DEPARTMENT ( T.Y B. SC H.S ) 

  

250



     

 

 

 

 

HOUSEKEEPING DEPARTMENT TY BSC HS 
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FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 
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Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   
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➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 
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3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
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PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 

 

276



 

 

 

 

 

 

 

  

  

Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 
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Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 

283



 

 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 
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➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  
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❖ Starters 
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 

 

 

292
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 
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FOOD PRODUCTION DEPARTMENT ( T.Y B.SC H.S ) 
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FRONT OFFICE DEPARTMENT ( T.Y B. SC H.S ) 
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HOUSEKEEPING DEPARTMENT TY BSC HS 
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FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 

  

302



 

 

 

Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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HOTEL MANAGEMENT EVENT
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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   

 

 

 

318



 

➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 
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3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     Hotel Management 
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Food 
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Food & 

Beverage 
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3.Hemant Yadav 
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2. Sapna Sutar 

3. Akshay 
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1. Ajay Vadhan 

2. Pratiksha 
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3. Monish 

Chaudhari 

1. Jayshree 

Thombare 

2.Mandar patil 

3.Manoj pawar 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
Department 

PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 
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Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 
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Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 
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 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 
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➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  
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❖ Starters 

 

 

  

337
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 
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FOOD PRODUCTION DEPARTMENT ( T.Y B.SC H.S ) 
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FRONT OFFICE DEPARTMENT ( T.Y B. SC H.S ) 
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HOUSEKEEPING DEPARTMENT TY BSC HS 
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FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 
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Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   
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➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 
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3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     Hotel Management 
Department 

Food 

Production 

Department 

Food & 

Beverage 

Service 

Department 

Housekeeping 

Department  

Front Office 

Department  

1. Amol Gaikwad 

2.Ajay Waghe 

3.Hemant Yadav 

1. Vivek Rinjad  

2. Sapna Sutar 

3. Akshay 

Gurav 

1. Ajay Vadhan 

2. Pratiksha 

Nitnavre 

3. Monish 

Chaudhari 

1. Jayshree 

Thombare 

2.Mandar patil 

3.Manoj pawar 

4. Kisan Mali 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
Department 

PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 
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Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 
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Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 
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 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 
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➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  
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❖ Starters 

 

 

  

386
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 
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FOOD PRODUCTION DEPARTMENT ( T.Y B.SC H.S ) 
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FRONT OFFICE DEPARTMENT ( T.Y B. SC H.S ) 
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HOUSEKEEPING DEPARTMENT TY BSC HS 

 

 

 

 

 

 

 

 

 

 

 

398



 

 

 

 

 

FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 

  

400



 

 

 

Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   
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➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 
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3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 
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2.Ajay Waghe 

3.Hemant Yadav 
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3. Monish 
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1. Jayshree 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
Department 

PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 
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Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 
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Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 
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 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 
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➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  
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❖ Starters 
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 
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FOOD PRODUCTION DEPARTMENT ( T.Y B.SC H.S ) 
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FRONT OFFICE DEPARTMENT ( T.Y B. SC H.S ) 
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HOUSEKEEPING DEPARTMENT TY BSC HS 
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FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 
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Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   
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➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 
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3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     Hotel Management 
Department 

Food 

Production 

Department 

Food & 

Beverage 

Service 

Department 

Housekeeping 

Department  

Front Office 

Department  

1. Amol Gaikwad 

2.Ajay Waghe 

3.Hemant Yadav 

1. Vivek Rinjad  

2. Sapna Sutar 

3. Akshay 

Gurav 

1. Ajay Vadhan 

2. Pratiksha 

Nitnavre 

3. Monish 

Chaudhari 

1. Jayshree 

Thombare 

2.Mandar patil 

3.Manoj pawar 

4. Kisan Mali 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
Department 

PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 
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Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 
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Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 
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 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 
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➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  
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❖ Starters 
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 
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FOOD PRODUCTION DEPARTMENT ( T.Y B.SC H.S ) 
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FRONT OFFICE DEPARTMENT ( T.Y B. SC H.S ) 
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HOUSEKEEPING DEPARTMENT TY BSC HS 
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FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 
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Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   
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➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 

516



 

3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
Department 

PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 
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Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 

522



 

 

 

 

 

 

 

  

  

Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 
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 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 
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➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  
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❖ Starters 
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 
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HOUSEKEEPING DEPARTMENT TY BSC HS 

 

 

 

 

 

 

 

 

 

 

 

545



 

 

 

 

 

FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 

  

547



 

 

 

Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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Title  

 

“MAHARASHTRIAN THALI’’ 
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• Designation of the Student for the Event  

 

Housekeeping Department Head 

 

 

 

 

 

 

 

• Department of Operation 

 

Housekeeping Department  
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➢ The objective, Purpose and Theme of the Event 

 

 

• The purpose of the theme was to develop the skill of planning, organizing, 

and team work while executing to hospitality invitees and guests. 

• The theme was also a change for us to perform at the highest level of our 

merit as the job and responsibility were on our shoulders. 

• To put it in short, the objective was: to provide a Unity, Entertainment, 

Better Ambience & Better Experience. 

• Increase awareness of a venue, tradition, culture, special interests etc. 

• Increase community participation. 

• Education, Training, and Volunteering programs. 

• Validation of community groups and issues. 

• Having a very clear of aims and objectives for a host of reasons. 

• Aim and objective relate overall intent, strategic direction and purpose of 

event. 
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➢ Introduction To the Event 

 

The food event 2022-23 tag lined “MAHARASHTRIAN THALI” was 

organized by department of Hotel Management of Wada Collage on 1 

March 2023. 

 It is believed that your daily meal should be well-balanced which is 

why a traditional Maharashtrian thali will have Rise, Chapati, Dry 

Vegetables, Curry, lentils, Salad, Pickle, Chutney and a Dessert. All the 

flavours like spicy, savoury, sour, bitter and sweet are packed into one 

plate. 

 Maharashtrian cuisine is the cuisine of the Marathi people from the 

Indian state of Maharashtra. We Maharashtra are big time foodies and take 

pride in our cultural disersity. Maharashtra can never disappointed you, 

when it comes to food. From lip smacking snacks like vada-paav, Missal, 

Paav-bhaji, Kande pohe, to Delectable sweets like Ukadiche Modak, Puran-

Poli, Basundi, shrikhand, Maharashtrian has a lot to offer food lovers. 

 The program commenced with welcoming our dignitaries with 

flower bouquet followed by an introductory speech by our vice principle 

Mr. Vishal Sir where they spoke on how the W.C.M.S enlighten the students 

as well as the guest about scope and prospects in hotel industry. Event is 

based on the available opportunities in hospitality Industry for upcoming 

collage students.  

 In this event we aim to do an event in a funny & interesting way & 

provide better ambience to our guests for dinner.   
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➢ Estimated budget of the Event 

 

 

 

Sr. No. Department Cost 

1 Food Production Department 19,000/- 

2 Food & Beverage Service Department 
 

3,880/- 

3 Front Office Department 3,210/- 

4 Housekeeping Department 1,200/- 

 Total Estimated Budget of Events 27,290/- 
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➢ Estimated Department Budget Breakup 

 

1. Food Production Department 

 

Sr. No. Items Cost 

1 Vegetables 1,550/- 

2 Store Items 11,700/- 

3 Chicken & Seafood 4,750/- 

4 Other Expenses 1,000/- 

 Total Estimated Budget 19,000/- 

 

 

 

2. Front Office Department 

 

Sr. No. Items Cost 

1 Flower Bouquet 1,000/- 

2 Banner 700/- 

3 Gifts & Decoration 810/- 

4 Other Expenses 700/- 

 Total Estimated Budget 3,210/- 
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3. Food And Beverage Service Department  

 

Sr. No. Items Cost 

1 Dinner Plates & Bowls 2,700/- 

2 Hand Gloves 280/- 

3 Dinner Sets 800/- 

4 Others Expenses 100/- 

 Total Estimated Budget 3,880/- 

 

 

 

4. Housekeeping Department  

 

Sr. No. Items Cost 

1 Handwash 300/- 

2 LED Bulbs 400/- 

3 Dusters & Garbage Bags 300/- 

4 Others Expenses 200/- 

5 Total Estimated Budget 1,200/- 
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➢ Target Audience 

 

• Our target audience was all reputed colleges principle’s and their family 

members. 

• Also, the student from different colleges looking for guidance about 

hospitality industry.  
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➢ Sales & Marketing Activity 

 

 

 

• We have this event free of cost for all the guests and student. 

• Also, we made an invitation card of the event for marketing. 

• We Have done marketing of course Hospitality Studies and the 

upcoming opportunities in the hotel industry. 

• Our event is financed by our college and the students contributed 

the other expenses and required equipment. 
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➢ Student Organizational chart 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     Hotel Management 
Department 

Food 

Production 

Department 

Food & 

Beverage 

Service 

Department 

Housekeeping 

Department  

Front Office 

Department  

1. Amol Gaikwad 

2.Ajay Waghe 

3.Hemant Yadav 

1. Vivek Rinjad  

2. Sapna Sutar 

3. Akshay 

Gurav 

1. Ajay Vadhan 

2. Pratiksha 

Nitnavre 

3. Monish 

Chaudhari 

1. Jayshree 

Thombare 

2.Mandar patil 

3.Manoj pawar 

4. Kisan Mali 
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➢ Student Department Chart  

 

 

 

 

 

 

  

  

Food Production 
Department 

PROF. OMKAR PATHAK 

1. Amol Gaikwad 

2. Ajay Waghe 

3. Yadav Hemant 
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Food & Beverage Service 
Department 

PROF. OMKAR PATHAK 

1. Ajay Vadhan 

2. Pratiksha NItnavre 

3. Monish Chaudhari 
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Housekeeping 
Department 

PROF. GAURAV MOHITE 

1. Vivek Rinjad 

2. Sapna Sutar 

3. Akshay Gurav 
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Front Office Department 

PROF. GAURAV MOHITE 

1. Jayshree Thombare 

2. Mandar Patil 

3. Kisan Mali 
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➢ Role in the Respective Department  

 

 

1) Food Production Team 

• In Event “MAHARASHTRIAN THALI” planning and directing food preparation 

and culinary activities. 

• Modifying menus or create new ones that meet quality standards. 

• Estimating Food Requirement and food/ labor cost. 

• Supervising kitchen and manage staff. 

• Rectify arising problems or duties.  

• Maintain safety standards. 

• Maintain hygiene and quality standards 

 

 

 

2) F & B Service Team 

• Responsible for ensuring that all food and drink are of the highest quality. 

• Designing unique menus, handling customer complaints, creating event policies, 

complying with food and safety regulation. 

• Responsible for overall food and beverage service. 

• Develop a relationship with all guests. 

• Ensure that guest is satisfied with food and service. 

• Assist With marketing event. 
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3) Front Office Team 

• Dealing with guest  

• Welcoming & greeting guest. 

• Provide a professional and friendly service for guest. 

• Timely and accurate customer service. 

• Proper mail distribution. 

• Record and plan every moment of event. 

• Provide all information to guest related to event. 

 

 

 

 

 

 

4) Housekeeping Team 

• Cleaning of all public areas. 

• Maintain cleanliness of all the area. 

• Timely & accurate service. 

• Planning, organizing and developing of the overall operation of the 

housekeeping department. 

• Distribute the duties to housekeeping team members. 

• Disposal of all the waste generated after the event. 
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➢ Challenge faced by student and overall team 

 

• We have faced many challengers before and during the event. 

• We lost some time during the start of the day. 

• Arranging all the required items for the event, dinner tables 

arrangement, all perishable food items management are some of the 

main challenges we faced. 

• Then we have done cost cutting so that we can manage to make event in 

the cost friendly and profitable way. 

• Team co-ordination is main issues we engaged in and lost some time. 

• Calling vendors and giving required items and making payment for our 

orders. 

• Making guest list and confirming the guest reservations. 

• Selection, managing and executing of the event games. 

• Handling of dinner service for all the guests and VIP’s during candle 

light dinner. 

• Making outline of event in which manner the event is going to happen. 

• Cooking the event menu receipt and on-time pickups of dishes. 

• Cutting and preparation of vegetables and meat. 

• Cleaning of the public area. 

• Checking of all the sound and stage equipment before event. 
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➢ Maharashtrian Thali Menu 

 

❖ Mocktail 

• Mint Mojito 

 

• Blue Berry 

 

 

❖ Starters 

• Sabudana wada 

 

• Wada Pav 

 

• Sankarpara 

 

• Aalu Vadi 

 

❖ Main Course 

 

 Chicken thali 

• Varan Bhat  

 

• Chicken Kolhapuri 

 

• Chicken Tambda Rassa 

 

• Kokani Chicken 

 

 Fish thali 

• Malvani Fish Fry 

 

• Paplet Fry 

 

• Roti 

 

• Suramai Tawa 
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 Veg Thali 

• Vangyachi Bharit 

 

• Batata Sukhi Bhaji 

 

• Jawar Bhakari 

 

 

❖ Dessert 

• Puran Poli 

 

• Sevaychi Kheer 
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➢ Learning Outcome  

 

• Students will able to perform all the given work with perfection. 

 

• Students will understand budgeting, financing and human resource 

planning. 

 

• Students observed how all the department works together in event 

planning and management. 

 

• Students can utilize interpersonal skill to manage hospitality service 

 

• Student will able to develop interest in potential area and work to learn 

management skill through group co-operation. 
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❖ Welcome Drink  
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❖ Starters 
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❖ Main Course 

• Ckicken Thali 
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• Fish Thali 
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❖ Veg Thali 
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❖ Dessert 
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Annexure 

 

 

 

 

 

 
 

 

 

 

 

 
Hotel management Department Professors & Students 

( Wada Collage Of Management And Science ) 
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FOOD PRODUCTION DEPARTMENT ( T.Y B.SC H.S ) 
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FRONT OFFICE DEPARTMENT ( T.Y B. SC H.S ) 
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HOUSEKEEPING DEPARTMENT TY BSC HS 
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FOOD & BEVERAGE SERVICE DEPARTMENT ( T.Y B.SC H.S ) 
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Prof. Mohite Sir Giving Guidance About Event 
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Preparation Of Food In Kitchen During Event 
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Table Set-up & Service During Event 
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Speech And Dancing Event 
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