
DAY Gr. 09:00am-09:50am 09:50am-10:40am 11:00am-11:50pm 11:50am-12:40pm GR. 01:45 - 2:35 pm 02:35 - 03:25 pm 03:40 - 04:30 pm 04:30pm-5:20pm

Period 1 Period 2 Period 3 Period 4 Period 5 Period 6 Period 7 Period 8

A 1
B 2
C
D

B 1
C 2
D
A

C 1
D 2
A
B

D 1
A 2
B
C

TH / PR FACULTY
Practical (Mon & Wed) Ms. Arti Ghai / Mr. Aman ICA 1 QFK Lab
Practical (Tue & Thu) Ms. Arti Ghai / Mr. Darsh ICA 2 RCK

Practical Mr. Sharad F&B Practical New Restaurant
Theory Mr. Vipul RDM Practical IDS Lab

Theory/ Practical Mr. Anand Kumar
Practical Mr. Raunak 
Theory Mr. Pratyush
Theory Ms. Arti Ghai
Theory Mr. Ashish Sharma
Theory Mr. Ashish Sharma
Theory Dr. Anshu Singh Kamal Kant Pant
Theory Mr. Pratyush Principal

Indian Culinary Arts

MON

TUE

WED

Banquet Operations

Retail Management

Food Science, Nutrition & Hygiene
Indian Culinary Arts - 2 Room Division Management

Room Division Management

Retail Management

Room Division Management

Room Division Management
Indian Culinary Arts - 2

L
U
N
C
H

Indian Culinary Arts - 1
Indian Culinary Arts - 2

Indian Culinary Arts - 1

Food Science, Nutrition & Hygiene

Practical classes labs.SUBJECT

Banquet Operation
Facility Management

Room Division Management

THU
Indian Culinary Arts - 2

Room Division Management

Indian Culinary Arts-1

Indian Culinary Arts-2

Business Communication

Banquet Operation
Room Division Management

Facility Management
Retail Management

Hotel Accounting Skill
Food Science, Nutrition & Hygiene

Indian Culinary Arts-1

Indian Culinary Arts

INSTITUTE OF HOTEL MANAGEMENT, CATERING NUTRITION, PUSA, NEW DELHI-110012
B. Sc. Hospitality & Hotel Administration (3rd Semester) for the session 2026-2027

Banquet Operations

Hotel Accountancy

Indian Culinary Arts - 1

Banquet Operation
Room Division Management

Indian Culinary Arts

Hotel Accountancy
Business Communication

Banquet Operation

Business Communication

TIME TABLE w.e.f.  06th JULY 2026

Banquet Operation

Indian Culinary Arts - 1


