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Dear esteemed FHRAI Members,

he Union Budget 2024 saw

the government underlin-

ing the importance of travel

and tourism industry. The

Union Finance Minister,
Nirmala Sitharaman, in line with the
consistent demonds from FHRAI, high-
lighted the significance of tourism as a
crucial driver of our economy, capable of
spurring employment and GDP growth.
The enhanced focus of the government
for promotion of M!CE segment, reli-
gious tourism, iconic tourism centres and
domestic tourism will lay the foundation
of tourism development in the Amrit
Kaal and equip the sector to achieve the
ambitious target of welcoming 100 mil-
lion tourists by 2047. Another highlight
is the govt’s decision to grant long-term
financing to states for developing iconic
tourism centres. The decision of tourism
projects to be taken up at islands, includ-
ing Lakshadweep, will unlock tremen-
dous growth avenues for the hospitality
sector, and will make Lakshadweep, a pre-
mier destination for discerning travellers.

However, we believe that the devel-
opment of destinations can only be a
win-win situation for all stakeholders,
if infrastructure status is granted to the
hospitality industry. This would result
in facilitating long-term loans at afford-
able interest rates to accelerate growth
in the sector. The Budget was antici-
pated to offer additional stimulus pack-
ages and incentives to enable the sector
to reach the ambitious goal of attract-
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ing 100 million international tour-
ists by 2047. These measures include a
favourable GST regime and initiatives
such as ease of doing business in the
hospitality sector.

As the apex association representing
the hospitality sector, it is our responsi-
bility to bring forth best practices from
various parts of the country to help our
members achieve success. With sustain-
ability now becoming the most signifi-
cant factor for the industry, FHRAI will
be organising “Travel for Life - Tourism
Sustainability Summit 2024 on 8
March 2024 at New Delhi. The Tourism
Sustainability Summit 2024 aims to
address key aspects of tourism sustain-
ability, particularly focussing on the
Travel for LiFE programme. This pro-
gramme emphasises responsible and sus-
tainable tourism practices, aligning with
global efforts for a greener and more eco-
friendly travel industry. We are optimis-
tic that a knowledge report, which will
be presented by KPMG at the Summit
on national and international best prac-
tices on sustainable tourism will herald
a new paradigm shift in the tourism and
hospitality in India.

I hope all FHRAI members will par-
ticipate in the Summit in large numbers
to ensure its success and to leverage the
best sustainable practices to implement
in their businesses.

Looking forward to see you all.

With best regards,

Pradeep Shetty
President, FHRAI

Pradeep Shetty

President,
FHRAI

{

The enhanced focus

of government for
promotion of MICE
segment, religious
tourism, iconic tourism
centres and domestic
tourism in Union Budget
2024 will lay foundation
of tourism development

in Amrit Kaal , ,
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Union Budget ’24: Mixed 36
bag for hospitality sector
Interim Union Budget ‘24 presents clear
long-time vision such as improvement of
port connectivity & infra development in
key tourism areas.

Touching a milestone 44
Fortune Hotels celebrates its 50th hotel
opening with Fortune Park East Delhi. The
brand plans to add 17 more hotels to
its portfolio.

Recognising brand 58
preference in hospitality
Brand preference is crucial for a
company’s success. Hotels must focus on
brand distinctiveness & improve guest
experiences to stay relevant.

Hotel investment 72
gains momentum
Global hotel investment volume will
accelerate in 2024, likely exceeding 2023
by 15 to 25%, highlights JLL's Global
Hotel Investment Outlook 2024 report.
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HOSPITALITY SECTOR

FHRAI welcomes govt’s focus on hospitality & tourism in Union Budget 2024,
considering it gamechanger for economic growth, employment and GDP.

HRAI has welcomed the govern-
ments focus on the hospitality and
tourism sectors in the recent Union

Budget 2024, but also sought further

reforms to unlock its full potential.

Hailing the Budget as a gamechanger,
Pradeep Shetty, President, FHRAI &
HRAWI, said, “It is highly encouraging
to note that the Union Finance Minister,
Nirmala Sitharaman has highlighted the
significance of tourism as an important
driver of our economy to spur employment
and GDP. The enhanced focus of the gov-
ernment for promotion of MICE, religious
tourism, tourism centres and domestic
tourism will lay the foundation of tourism
development in the Amrit Kal and equip
the sector to achieve the ambitious target of
welcoming 100 million tourists by 2047.
The tourism and hospitality sectors are also
delighted to hear about the government’s
vision to grant long-term financing to states
for developing iconic tourism centres. The
govt has also reinforced its commitment to
the tourism sector through the announce-
ment that tourism projects will be taken up

at islands, including Lakshadweep.”

He further added, “These strategic ini-
tiatives promise a seamless experience for

Pradeep Shetty
President,
FHRAI

Initiatives announced in Union
Budget 24 promise seamless
experience for tourists &
unlock huge growth avenues
for hospitality sector

tourists and unlock tremendous growth
avenues for the hospitality sector. By
enhancing infrastructure, it aligns with a
mission to exceed evolving traveller expec-
tations, making Lakshadweep, a premier
destination for travellers. This visionary
approach transforms the islands into a
magnet for tourists, creating new opportu-

nities and propelling the hospitality sector
into an era of unparalleled growth.”

Earlier, FHRAI had proposed a set of
pre-budget expectations to redefine the
hospitality sector in India. Outlining the
expectations, Shetty emphasised, “The
hospitality industry is a vital contributor
to Indias economic growth. We believe
that the proposed pre-budget reforms are
pivotal in catering to the untapped poten-
tial of our diverse nation, propelling the
hospitality sector towards unprecedented
growth. FHRATI urges the government to
consider these reforms seriously, recognis-
ing the crucial role of tourism and hospital-
ity in shaping India’s economic landscape.”

One of the key proposals is to con-
fer ‘infrastructure status’ universally to
hotels with a project cost of 10 crores
and above, irrespective of city popula-
tion. The Federation contented that
“this inclusive step would eliminate geo-
graphical biases, fostering growth and
accessibility in the hotel industry on a
national scale. Granting of ‘infrastruc-
ture status would be a gamechanger by
facilitating long-term loans at afford-
able interest rates to accelerate growth in
the sector”. [
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INFRASTRUCTURE STATUS
Key to hospitality growth

FHRAI urges infrastructure status for hospitality sector to boost its growth,
emphasising it would enable affordable loans and other benefits.

growth of the hospitality sector in
India, FHRAI has written to Union
Finance Minister Nirmala Sitharaman
requesting conferment of infrastructure

In a significant move to propel the

status to the sector.

Federation stated in the letter, “By
2047, Indias tourism sector aspires to
transform into a powerhouse of the world
with US $3 trillion tourism economy.
This vision hinges on welcoming 100
million foreign visitors, nurturing domes-
tic travel through smart infrastructure and
diverse circuits, and cultivating high-value
experiences from varied niche tourism
products. This ambitious journey presents
challenges in balancing growth with cul-
tural and environmental stewardship, but
by prioritising inclusivity and responsible
development. But to transform this vision
into reality, India needs to make major
structural changes in its tourism sectoral
plan and approaches.”

It further added, “One among them is
the long-pending issue of granting infra-
structure status to hospitality sector, which
will enable the sector to avail term loans
with longer repayment period at afford-
able rates. This facility has the power to

Infrastructure status should

be granted for hotels across

all categories built at project
cost of 310 crore & above

transform the entire tourism ecosystem in
the country as the hospitality projects are
highly capital intensive with long gesta-
tion periods and due to the present-day
norms and policy bottlenecks, growth of
the industry is crippled in the country.”

Advocating the urgency of the grant,
the Federation pointed out in the letter,
“It is highly imperative to note that except

a small percentage, hotel projects in
India typically has project costs between
Z10 and 50 crores (excluding land cost).
Equally important is the fact that the cri-
teria of population of under one million
is too restrictive for growth of tourism
because as per the Census of 2011, only
53 cities are above the population limit
of a million persons. Many historically
important cities, heritage sites and newer
locations in the country with extensive
tourism potential are having population
of less than one million only and therefore
this clause is a big disadvantage for promo-
tion of tourism in the country. Therefore,
infrastructure status should be granted for
hotels across all categories and convention
centres built at a project cost of ¥10 crore
and above to give fillip to budget segment
in hotel industry and should be provided
irrespective of the city’s population. By
conferring infrastructure status, hotels
and convention centers would gain access
to various fiscal incentives and benefits” 1
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NEWS

FHRAI to organise Tourism
Sustainability Summit on 8 March ‘24

Travel for Life - Tourism Sustainability Summit 2024, scheduled for 8 Mar
2024, will focus on mainstreaming sustainability into tourism industry.

FHRAI and HAI are set to host the

Travel for Life - Tourism Sustainability
Summit 2024 on 8 March 2024 in New
Delhi, bringing together stakeholders
from government, industry, diplomatic
fraternity, international agencies, practi-
tioners, and media to discuss global tour-
ism sustainability. The Summit will focus
on mainstreaming sustainability into the
tourism industry, promoting responsible
and sustainable practices, and sharing best
practices from around the world.

In collaboration with PHDCCI, the

Key focus areas

* Mainstreaming the sustainability:
Discuss significance of sustainability in
tourism and to mainstream sustainabil-
ity into the tourism business, for creating
a sustainable, responsible, and resilient
tourism industry.

¢ Sharing of best practices: The Summit
aims to showcase the best practices and
case studies of sustainable tourism from
across the globe. These experiences will
serve as a valuable resource for the indus-
try to emulate.

* Propose frameworks for embedding
sustainability in tourism business in
India: It aims to propose frameworks for
developing sustainable tourism, in sync
with the Goa Roadmap for Tourism,
which is a blueprint for global sustainable
tourism along with actions to implement
this Roadmap effectively.

* Technology & green invest-
ments: The Summitwill highlight
the importance of technolog
and green investments
for sustainabil-
ity in the
tourism
SeCtor.

February 2024 |
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Summit outcomes
* To make sustainable tourism, a new
agenda for the growth of the sector.

* To herald a new paradigm shift in the
tourism and hospitality sector in India
through an enhanced focus for adopting
sustainable practices, including climate
action, energy and appliances efficiency,
plastic reduction, biodiversity, and, effi-
cient consumption, among others.

Summit aims to showcase
the best practices and
case studies of sustainable
tourism from across
the globe

* To enhance government-industry col-
laboration for progressive policies and
implementations.

* To promote the priority areas outlined
in the Goa Roadmap for Tourism for
wider adoption by the industry.

* To bring a knowledge report on
national and international best practices
on sustainable tourism for strengthening
the campaign among the key stakeholders
in the government, industry, diplomatic
fraternity and media.

The G20 New Delhi Leaders’
Declaration (NDLD), while recommit-
ting to achieving Sustainable Development
Goals (SDGs), has highlighted the crucial
role of tourism and culture as a means for
sustainable socio-economic development
and economic prosperity and noted the
Goa Roadmap for Tourism as one of the
vehicles for achieving the SDGs.

The Summit will deliberate crucial top-
ics around the sustainable tourism. It will
witness panel discussions such as Travel
for LiFE: Repurposing tourism with sus-
tainable goals, capitalising on ‘sustain-
ability practices & new growth potential’
in Indian hospitality sector, international
outreach for tourism sustainability and
enablers of sustainable tourism for prom-
ising tomorrow: new technology, gov-
ernment-industry interface and socially
responsible business practices.

G Kishan Reddy, Minister of
Tourism, Culture and Development of
North Eastern Region has consented to be
the Chief Guest of the Summit whereas
Amitabh Kant, India’s G20 Sherpa and
Former CEO, NITI Aayog will be the

Guest of Honour.

Pradeep Shetty, President, FHRAI;
Yugal Joshi, Mission Director, LiFE
& Adviser, Water, Land Resources
and Communication; Rohit Khosla,
EVP Operations, North, IHCL; H C

Vinayaka, Vice President, Technical,
EHS & Sustainability, ITC Hotels;
Philip Halanen, Head of Sourcing
and Sustainability, EMEA,
Wyndham Hotels & Resorts; HL.E.
Amb Dr Shankar Prasad Sharma,
Ambassador of Nepal to India; and
Glenn Mandziuk, CEQ, Sustainable
Hospitality Alliance, UK are some
of the eminent speakers and panellists
that will take part in the discussions at
the Summit. I
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Relief for
Goa hotels

FHRALI's persistent efforts led to revised circular from Goa SPCB, stating that
retrofitting is not required for DG sets adhering to CPCB 4 plus norms.

efforts on RECDs mandated on

DG sets in Goa, Goa State Pollution
Control Board (SPCB) has issued a
revised circular saying retrofitting is
not applicable to DG sets that comply
with CPCB 4 plus norms. According to
the circular, the enforcement is limited
to users and establishments within the
jurisdiction of the State of Goa operat-
ing DG sets of 125 KVA and above for
more than 500 hours per year.

In response to FHRATI’s continuous

A delegation of FHRAI comprising
Pradeep Shetty, President, FHRAI &
HRAWI; Chetan Mehta, EC Member,
FHRAI; Garish Oberoi, President,
HRANIL  Vinay Albuquerque, EC
Member, HRAWI; and Jaison Chacko,
Secretary General, FHRAI had held a

meeting with Dr. Prashant Gargava,
Director, C P Division, Ministry of
Environment, Forest & Climate Change
(MoEF&CC), Government of India on
24 November 2023. During the meet-
ing, Shetty provided a comprehensive

FHRAI has pointed out
various limitations of RECDs
such as limited number of
manufacturers or suppliers
& exorbitant costs,
among others

overview of the challenges faced by the
hospitality industry in Goa, highlight-
ing the impracticality of implement-

ing RECDs in a region characterised

I6 February 2024 | fhraimagazine

as non-polluting. It was pointed out
that while the Goa State circular claims
the mandate for RECD is based on the
NGT order, the actual NGT order does
not include Goa as one of the non-
attainment cities.

The Federation had also flagged this
concern to Leena Nandan, Secretary,
MOoEFCC in a letter. Federation stated
in the letter, “There are anomalies in the
order issued by the Goa SPCB mandat-
ing retrofitting all operational DG sets
with Emission Control Devices (ECDs),
without considering the fact of no non-
attainment cities in the state of Goa.”

In the letter, FHRAI had pointed
out various limitations of RECDs such
as limited number of manufacturers or
suppliers, exorbitant costs, performance,
non-compliance with CPCB 4 plus

norms,  large
s Sbace required,
“#=.  unstable tech-
nology,  usage

of DG sets in
standby mode,
and CPCB

4 plus norms. [
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delegation from the Hotel
and Restaurant Association of
ndia (HRANI) led by Garish

Oberoi, President, HRANI, along with
other members of the association Renu
Thapliyal, Secretary General, HRANT;
Roop Sodhi, Executive Director, Best
Western Resort Country Club; Anuj
Soin, General Manager, Radisson Hotel;
and Ganesh Mishra, HR Manager,
Country Inn & Suites by Radisson
recently met with Vikas Arora, Police
Commissioner, Gurugram. The agenda
of the meeting centred on the issuance of

NOC:s to hotel units.

Expressing appreciation for the efforts
of the police in maintaining law and
order in Haryana, the delegation high-
lighted concerns raised by members
in Gurugram and Manesar regarding

(L-R) Roop Sodhi, Executive Director, Best Western Resort Country
Club; Ganesh Mishra, HR Manager, Country Inn & Suites by Radisson
Gurugram; Anuj Soin, General Manager, Radisson Hotel, Gurugram;
Renu Thapliyal, Secretary General, HRANI; Garish Oberoi,
President, HRANT; and Vikas Arora, Police Commissioner, Gurugram.

URGES
STREAMLINED
NOC PROCESS
IN HARYANA

Delegation from HRANI raises concerns to Gurugram Police
Commissioner about discontinuation of NOC issuance, which
poses challenges in meeting star ratings normes.

the discontinuation of NOC issuance.
“This discontinuation poses challenges
in meeting classification norms for star
ratings outlined by the Ministry of
Tourism, Government of India,” the del-
egation pointed out.

HRANI emphasised
importance of NOCs in
fulfilling classification

criteria, which ultimately
enhances Haryana’s tourist-
friendly reputation

The delegation urged for a formal
order or advisory to streamline the NOC
process. They emphasised the impor-
tance of NOCs in fulfilling classifica-
tion criteria, which ultimately enhances

Haryana’s reputation
as a tourist-friendly

destination.

The Commissioner
gave a patient and
positive hearing to the
delegation.

Exclusive webinar

In a groundbreaking
HRANI
teams up with the
Open Network for
Digital ~ Commerce
(ONDC) to host an
exclusive webinar on
20 February 2024.
This

initiative,

webinar revo-

lutionises the hospitality landscape by
leveraging the power of digital commerce.

Titled Transform Bookings, Maximize
Profits through ONDC Network, the
webinar equips HRANI members with
invaluable insights to enhance their busi-
ness strategies. Participants learn how to
expand their customer reach and embrace
the future of e-commerce through the

ONDC network.

Key benefits highlighted include
increased visibility, greater flexibility in
digital commerce, reduced commissions
on bookings and delivery, and decreased

dependency on third-party platforms.

This  collaboration  underscores
HRANTI’s commitment to empowering
its members with innovative solutions
for sustainable growth in the ever-evolv-
ing hospitality industry. 4
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GOA EMBRACES
regenerative tourism

HRAWI lauds Goa’s regenerative tourism, a circuit of eleven places of worship,
as a significant step in diversifying tourism beyond beaches.

RAWI has praised the Goa
government for introducing

Regenerative Tourism, a parallel
circuit of eleven places of worship. Hailing
the initiative as a significant leap forward,
the association believes it holds immense
potential to bring about transformative
benefits for the State, its residents, and the

local economy.

The association has applauded the
inidative’s potential to attract tourists
intrigued by offbeat destinations and
cultural heritage, opening avenues for
pilgrimage tourism. This,
in turn, contributes significantly to the

sustainable

preservation and promotion of Goa’s rich
cultural tapestry.

“Regenerative tourism, as unveiled by
the Goa Tourism Ministry, is a commend-
able step towards diversifying tourism
beyond the beaches, showcasing the state’s
lesser-known places, cultural heritage
and history. It has the power to attract a
new breed of travellers who are keen on
immersing themselves in the authentic

Nirav Gandhi
Senior Vice President,
HRAWI

Hospitality industry in Goa
has the potential to embrace
a sustainable and
eco-conscious ethos

essence of a destination. This move aligns
with the values of responsible tourism,
offering Goa, the opportunity to show-
case its hidden gems while benefitting all
stakeholders in the tourism industry. We

appreciate the Tourism Minister’s fore-
sight in creating a parallel tourism circuit
that caters to the growing interests of tour-
ists secking unique experiences,” stated

Pradeep Shetty, President, HRAWI.

As hospitality establishments in Goa
increasingly adopt eco-friendly and green
initiatives, HRAWI sees regenerative tour-
ism as a catalyst for the evolution of a new
generation of hotels and restaurants.

Nirav Gandhi, Senior Vice President,
HRAWI, emphasised Goas hospitality
industry’s potential to embrace a sustain-
able and eco-conscious ethos, contribut-
ing to the preservation of delicate ecosys-
tems. “This aligns with global trends in
responsible hospitality and positions Goa
as a frontrunner in this paradigm shift,”

Gandhi pointed out.

Gandhi observed that regenerative
tourism will not only boost tourism
but also promote sustainable economic
growth, cultural preservation, and envi-
ronmental conservation in the state. [
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NEWS

Boosting tourism in scenic Vidarbha

HRAWI praises Maharashtra Government’s 350 crore plan for Vidarbha,
including forest & water tourism and Ambhora Bridge development.

RAWI has applauded the

Maharashtra Government for

its  forward-thinking %350
crore plan dedicated to propelling tour-
ism in Vidarbha to new heights.

Under the plan, a tourism circuit
encompassing forest and water tourism
is being charted out, with the construc-
tion of the Ambhora Bridge serving as
a key component. The project would
provide tourists with a panoramic view
of the region. Additionally, the intro-
duction of a light and sound show is
expected to attract a greater number
of visitors, contributing to the region’s
economic growth.

“We extend our appreciation to
Devendra Fadnavis, Deputy CM,
Maharashtra for his proactive approach

Tourism circuit encompassing

forest & water tourism is being

charted out, with construction

of Ambhora Bridge serving as
key component

to boost tourism in Vidarbha. Such
initiatives not only showcase the natu-

ral beauty of the region but also create
immense potential for growth in the
hospitality sector. The Ambhora Bridge
development, coupled with the intro-
duction of innovative attractions such
as light and sound show, aligns per-
fectly with our vision for Maharashtra
as a nature-focussed, holistic tourism
destination,” said Pradeep Shetty,
President, HRAWI.

Forging significant tech alliance

Marking significant stride towards technological excellence, HRAWI
ties up with Ingram Micro, leveraging new-age tech solutions and expertise.

logical innovation, HRAWT has inked
a MoU with Ingram Micro India,
aiming for cutting-edge advancements in

l n a pioneering move towards techno-

technology and business practices.

Ingram Micro, with its expansive range
of advanced and speciality solutions such
as cloud services, mobility solutions and
IT Asset Disposal capabilities, is expected
to contribute significantly to the digital
transformation of the hospitality industry.

The strategic partnership encompasses
several key areas designed to propel
HRAWI into a tech-driven future:

¢ Co-creating and leading technology
seminars for the hospitality industry.

* Creating awareness amongst hospitality
members regarding data privacy issues,
responsible disposal of e-waste and

migration to cloud-based technologies,
among others.

* Providing and implementing a com-
plete technology landscape for HRAWI
members.

* Help members with due diligence and
procurement of technology licences.

Strategic partnership
encompasses several key
areas designed to propel

HRAWI into tech-driven future

* Offer cost-effective technology solu-
tions specifically for the members to get
cost and timeline advantages.

* Provide friendly financing and
leasing options for technol-
ogy purchase and deployment
to the members from time
to time.

“The collaboration with Ingram
Micro is a testament to HRAWIs com-
mitment to harnessing new-age tech solu-
tions and expertise for the betterment of
our members. Through this partnership,
our objective is to collaboratively design
and  spearhead

These seminars are intended to empower

technology seminars.

our members by providing them with the
most recent global advancements in the
sector. It also aligns with our commitment
to creating a global circular economy
through responsible disposal and reverse
logistics,” emphasised Pradeep Shetty,
President, HRAWI. [
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HRAWI praises |
upcoming tourism policy

Association zealously engages in business conclave addressing challenges in
hospitality and tourism sectors, featuring insights from notable figures.

RAWT actively participated in

a business conclave focussed on

the challenges and prospects of
the hospitality and tourism sectors. The
event titled ‘Hospitality/Tourism Sector
- Challenges and Way Ahead’ witnessed
the presence of Nitin Gadkari, Union
Minister, MoRTH, Girish Mahajan,
Minister for Tourism, Maharashtra,
Devendra Fadnavis, Deputy Chief
Minister, Maharashtra, along with
Pradeep Shetty, President, FHRAI &
HRAWI and Tejinder Singh Renu,
President, Nagpur Residential Hotels
Association, among other attendees.

In the conclave, govt officials along
with the HRAWI delegates deliberated
on the challenges encountered by the hos-
pitality and tourism sectors in Vidarbha,
examining strategies to improve the
industry in the region and within the
state. After the conclave, HRAWI submit-
ted recommendations to the government
requesting the implementation of Ease of
Doing Business (EoDB) initiative to cater
to the unique needs and challenges faced
by the industry.

“HRAWI extends gratitude to Gadkari,
Fadnavis and Mahajan for acknowledging
the challenges faced by hospitality and
tourism sectors. We are motivated by the
announcement from the tourism minis-
try to unveil the new tourism policy next
month. The tourism minister has stated
that tourism can no longer be considered
a mere travel sector; it is an industry that
has a multiplier effect on the economy
and creates employment for all sections of
the society and therefore, industry status
must be implemented. The enactment

In conclave, govt officials
along with HRAWI delegates
deliberated on challenges
encountered by hospitality &
tourism sectors in Vidarbha

of industry status will offer waivers and
reliefs which are critical for the growth of
hospitality. We anticipate the forthcom-
ing policy will promote the growth of
tourism in Vidarbha and Maharashtra at
large,” said Shetty.

Echoing similar sentiments, Jasbir
Singh Arora, Convenor, Hotel Centre
Point, Nagpur, stated, “The initiative by
the tourism ministry to develop a forward-
looking and dynamic policy, focussing on
greenfield and brownfield tourism proj-
ects and incentivising the establishment
of hotels and related infrastructure, is a
commendable decision, and the industry
welcomes it.”

Emphasising the industry’s crucial role
in realising Prime Minister Modi’s vision
of attracting 100 million tourists by 2047,

HRAWT stressed the need for sustained
attention on the hospitality sector.

“We urge the government to implement
the current policy through a streamlined
one-window system while awaiting the new
tourism policy. Additionally, we advocate
for the declaration of a specific timeframe
for the disbursement of incentives, enabling
entrepreneurs and  hoteliers to  make
informed investments in building hotels
and expanding existing projects,” high-
lighted Tejinder Singh Renu, President,
Nagpur Residential Hotels Association. (1
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FOCUS ON
GROWTH OPPORTUNITIES

SIHRA's 2024 annual convention in Visakhapatnam brought together officials,
industry leaders & hotel owners to discuss tourism growth & skill advancement.

* Nisha Verma

r I Yhe annual convention of South India
Hotels & Restaurants Association
(STHRA) was held from 19-21

January 2024 at the Novotel Visakhapatnam

Varun Beach, with the theme ‘India Growth

Story’. This was the first time the conven-

tion came to Visakhapatnam and had in

attendance senior government officials,
decision makers from the hospitality indus-
try and owners from several homegrown
hotel chains from South India as well as
members of the association. The convention
recorded more than 400 delegates in three
days full of in-depth discussions on various
significant issues pertaining to the industry.

At the inauguration, GVL Narasimha Rao,

Member, Rajya Sabha, addressed the gath-

ering and asserted that there is a need for

development of tourism in many Tier-II &

IIT destinations across the Southern region.

Citing Ayodhya as a recent example, he

said that destinations such as Lepakshi in

Andhra Pradesh can be developed for tour-

ism and hotels and resorts can eventually

come up at these locations.

K Syama Raju
President,
SIHRA

Vizag is a beautiful city
having number of beaches &
people can invest money in
this destination & build hotels

Venkatesan Dhattareyan, Regional
Director, South, West & Central, Ministry
of Tourism, Government of India, claimed
that the convention is a knowledge sharing
platform. “With five states and two union

territories, the South India region exhibits
significant diversity and variation across its
many locales. Skilled manpower remains a
big concern for hoteliers in both big and
small cities. Therefore, capacity build-
ing, skilling, and training are currently
very important.”

Speaking about the response of
the 2024 convention, K Syama Raju,
President, SIHRA, said that their idea was
to make the convention better than the last
one held in Bengaluru in 2023. “Vizag is
a beautiful city having number of beaches
and people can invest money in this desti-
nation and build hotels, which would help
the domestic as well as inbound tourism
sector,” he commented.

Regarding SIHRAs endeavours, he
mentioned, “We are promoting a lot of
tourism activities and liaising with the
government for conferment of industry
status to hospitality sector, which we have
achieved in Karnataka. Apart from that we
are aggressively setting up laboratories for
food safety in all the metro cities.” 1
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FAMILY ALBUM

SIHRA’s 2024 convention hosted
over 400 delegates & featured

comprehensive discussions on

CO NVE RG E N C E various hospitality industry-
related issues.
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In infrastructure advancement, hospitality emerges as crucial element,

requiring extended loan terms & favourable interest rates, says Pradeep Shetty.

ﬁ Nisha Verma

he recent convention hosted
I by the South India Hotel and
Restaurant Association of India
(SIHRA) emerged as a pivotal forum,
bringing together hoteliers from across
the region to deliberate on the trajec-
tory of the hospitality industry. Pradeep
Shetty, President, FHRAI & HRAWI,
emphasised the significance of hosting the
event in Visakhapatnam for the first time,
citing its potential to spotlight tourism
development in the region.

“The convention stressed the impor-
tance of collaboration between state and
central governments to address key issues
such as financial assistance for tourism
projects, infrastructure development, and
coordination in promoting tourism desti-
nations,” Shetty pointed out.

Focus on Tier Il & lll cities

“The convention highlighted the signifi-
cant growth in Tier II & III cities in the
Southern region, emphasising the need
for infrastructure development and skill
enhancement. These efforts are essen-
tial for fully leveraging the burgeoning
potential of domestic tourism,” Shetty
pointed out.

L 3

Pradeep Shetty
President,
FHRAI & HRAWI

We will focus on
various challenges
that plague hotel
industry. One of them is
copyright issue

He further emphasised, “There has
been a lot of growth in the Tier II &
I cities, which is evident for a couple
of years now. Having said that, this is a
crucial juncture. There needs to be a
specific emphasis on the development of
tourism in these cities, as many of them
possess potential but lack infrastructure.
However, there has been a renewed focus

SSING GROWTH

by the central government on the devel-
opment of Tier IT & III cities. We see this
as an opportunity and thus, we are high-
lighting the issue of financial availability
or credit assistance, as well as advocating
for the recognition of the industry as a
core infrastructure element. Within the
broader context of infrastructure devel-
opment, hospitality should be considered
a significant component, necessitating
long-term lending with favourable inter-
est rates. However, these resources remain
elusive to hospitality industry. Therefore,
we aim to lower the threshold from 3100
crore to T10 crores for tourism proj-
ects to qualify as infrastructure projects.
Addressing these concerns would facilitate
the development of more Tier II cities as
tourist destinations.”

Challenges before FHRAI
Encapsulating major issues for FHRAI
this year, he informed, “We will focus on
various challenges that plague the industry.
One of them is the copyright issue, where
there are certain irritants about multiple
societies claiming money. There is also an
issue about guests being made to pay roy-
alties for weddings that happen in hotels,
which are fully exempt. We are presently
working with the government, and the
consultation process is underway.” 1
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57 destinations set
for tourism makeover

MoT announces
development of 57
destinations under
Swadesh Darshan 2.0
initiative, aiming to
create sustainable &
responsible tourism
destinations

across nation.

he Ministry of Tourism (MoT),

I Government of India has notified

57 destinations in the country

for development under Swadesh Darshan
2.0. MoT launched the Swadesh Darshan
Scheme for development of theme-based
tourist circuits. A total of 76 projects have
been sanctioned. MoT has revamped the
Swadesh Darshan Scheme as Swadesh
Darshan 2.0 with the objective to develop
sustainable and
following a destination
and tourism-centric approach. In line
with the scheme guidelines, the respec-

responsible  tourism

destinations,

tive state/UT prepares state perspective
plan and MoT selects destination for
development accordingly.

[T 1P .
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The 57 destinations which have been
identified are as follows: Gandikota,
Arakku-Lambassingi, Andhra Pradesh;
Nacho, Mechuka, Arunachal Pradesh;
Jorhat, Kokrajhar, Assam; Gaya, Nalanda,
Bihar; Bilaspur, Jagdalpur, Chhattisgarh;
Porvorim, Colva, Goa; Dholavira, Dwarka,
Gujarat; Panchkula (Morni), Haryana;

MoT has revamped
Swadesh Darshan Scheme
as Swadesh Darshan 2.0
with objective to develop
sustainable and responsible
tourism destinations

o3 F.‘ L

Pong Dam, Himachal Pradesh; Basholi,
Jammu & Kashmir; Chandil, Jharkhand;
Hampi, Mysuru, Karnataka; Kumarakom,
Kozhikode (Beypore), Kerala; Gwalior,
Chitrakoot, Madhya Pradesh;
Sindhudurg, Ajanta-Ellora, Maharashtra;
Moirang (Bishnupur), Manipur; Shillong,
Sohra, Meghalaya; Aizawl, Champhai,
Mizoram;  Niuland, Chumukedima,
Nagaland; Koraput, Debrigarh along
with  special attraction of Khinda
Village, Odisha; Amritsar, Kapurthala,
Punjab; Bundi (Keshoraipatan),
Jodhpur, Rajasthan; Gangtok, Gyalshing,
Sikkim; Mamallapuram, The Nilgiris,
Tamil Nadu; Bhongir, Ananthagiri,
Telangana; Agartala, Unakoti, Tripura;
Prayagraj, Naimisharanya, Uttar Pradesh;
Pittoragarh, Champavat, Uttarakhand;
Chandigarh; Lakshadweep; Puducherry,
Karaikal; and Leh, Kargil, Ladakh.

The circuit wise list of projects under
Swadesh Darshan Scheme from FY 2014-
15 till 21 Jan 2024 are: Buddhist Circuit
— 5, Coastal Circuit — 10, Desert Circuit —
1, Eco Circuit — 6, Heritage Circuit — 10,
Himalayan Circuit — 7, Krishna Circuit
— 2, North-East Circuit — 10, Ramayana
Circuit — 2, Rural Circuit — 2, Spiritual
Circuit — 13, Tirthankar Circuit — 1,
Tribal Circuit — 4, Wildlife Circuit — 2
and Wayside — 1. 1
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OUTREACH

Forging closer ties
with travel industry

Maharashtra Tourism collaborates with nationwide travel agents & tour
operators to attract more inbound tourists to the state.

* Hazel Jain

aharashtra Tourism is enthusi-
astic about collaborating more
closely with the travel indus-

try, both within the state and through-
out India. Shraddha Joshi Sharma,
Managing Director, Maharashtra Tourism
Development Corporation (MTDC), said,
“MTDC has resorts in various locations of
Mabharashtra, which showcases the state’s
potential. This is being promoted with the
help of local stakeholders such as tour oper-
ators and travel agents from across India.
We have beach resorts, wildlife resorts, her-
itage resorts in locations such as Tadoba,
near the Ajanta & Ellora caves, and other
interesting tourist spots. Not only resorts,
but we also now offer tour packages. So,
not just stay options, but we offer a holis-
tic package for tourists, including end-to-
end pick-up and drop service, which we
have just started under the ‘Dekho Apna
Mabharashtra’ programme.”

“We are also focussing on sustainabil-
ity. I believe it is a must for the tourism

Shraddha Joshi
Sharma
MD, MTDC

Not/only resorts, but we also
now offer tour packages with
end-to-end pick-up & drop
service, providing holistic
experiences for tourists

sector, and at MTDC we endorse this con-
cept. Just last year, we launched responsi-
ble tourism programme. We follow this at
all our restaurants, where we avoid use of

artificial colours and encourage employ-
ment to local people. In short, we encour-
age a responsible traveller approach,” she
explained. MTDC will also be launching
a convention centre in Nashik soon called
Grape Park Resort Convention Centre.

Magic of 10

“We consider travel trade as an invest-
ment partner,” said BN Patil, Director,
Directorate of Tourism, Maharashtra.
“The tourism sector contributes about
9.5 per cent to the state’s GDP and our
target is to increase inbound tourists,
increase their stay and spend in the state. I
believe in the magic of 10. What does this
mean? If the tour operators create 10 tour
packages for Maharashtra, each accom-
modating 10 tourists, resulting in a tour-
ism expenditure of approximately 10,000
per tourist, this will work wonders for the
state,” explained Patil.

The Maharashtra DoT has created
an annual calendar featuring 14 tourism
events, highlighting heritage, landscapes,
forts, coastline, and mountains. [
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Mixed bag for
hospitality sector

Interim Union Budget '24 presents clear long-time vision such as
improvement of port connectivity & infra development in key tourism areas.

Long-term vision for Spiritual
Tourism: HRAEI

The demands of the hospitality indus-
try were not adequately addressed in the
interim Union Budget 2024. The indus-
try, however, expects the full-fledged
Budget will feature the concerns, includ-
ing the long-standing demand of granting
industry status to the sector employing

lakhs of professionals.

The key encouraging steps are:

* The development of iconic tourist cen-
tres by states with long- term interest-
free loans.

* Improving port connectivity and tour-
ism infrastructure in island destinations
such as Lakshadweep.

* Continued development of key tourism
infrastructure such as railways, trans-
port, airports and domestic airways
connecting to smaller cities in India’s
hinterland.

Concerns that were overlooked:
e The sector still hopes to be granted

<

.
Sudesh Poddar
President,
HRAEI

Hospitality sector still
awaiting industry status
for better development and
employment opportunities

industry status for better development
and employment opportunities.

* A more lenient tax structure to make
hospitality services more accessible to
tourists.

* A single window mechanism for
approval of new hospitality properties

for fast implementation.

Despite the hits and misses, it is clear
that the government has a clear vision
for the hospitality sector. The Budget’s
emphasis on Spiritual Tourism, with
Ayodhya emerging as a key destination,
reflects the governments long-term fore-
sight to nurture citizens deep cultural and
spiritual experiences in our country. This
reinstates the government’s two eatlier slo-
gans: Dekho Apna Desh and Atmanirbhar
Bharat in Amrit Kaal.
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Boost for tourism & hospitality
sectors: HRAWI

The recent interim Budget highlights
the importance of tourism for economic
growth, with a focus on MICE, spiri-
tual tourism, iconic tourism centres, and
domestic tourism. The hospitality sector is
optimistic about sustained growth in 2024
owing to government support. The Ram
Temple in Ayodhya is expected to bring
significant momentum to spiritual tour-
ism, with approximately 70 per cent of
India’s tourism being focussed on spiritual
and religious destinations. Madhya Pradesh
is working to enhance religious tourism,
while Goa has introduced Regenerative
Tourism, featuring eleven places of wor-
ship in a parallel circuit.

The F&B sector is also showing prom-
ise, with intimate dining experiences,
onsite dining resurgence, and experience
dining symbolising a new era of resilience.
The surge in plant-based and Millets-based
cuisines reflects customers’ growing pref-
erence for healthy and innovative food
choices. The industry is working towards
talent acquisition and skill shortages by

R <! N

Pradeep She
President,
FHRAI & HRAWI

Hospitality sector anticipates
sustained growth in 2024,
with significant momentum
from spiritual tourism, MI!CE
sector & domestic tourism

focussing on skill development and train-
ing initiatives.

India’s hospitality industry advocates for
infrastructure status, especially for hotels
with project costs of ¥10 crore and above,

to enable long-term loans at affordable
interest rates. The industry calls for more
stimulus packages and incentives to achieve
the target of welcoming 100 million tour-
ists by 2047. Industry status to hospitality
sector in Maharashtra offers benefits such
as reduced electricity duty, lower tariffs,
property tax rates, and GST rebates. These
incentives are crucial for expanding hotel
infrastructure,

meeting the escalating

demand for accommodation.

However, the sector faces challenges
such as fraudulent online hotel bookings
and concerns about social media influ-
encers damaging brand reputations. The
industry is working with govt authorities
to address these issues and seek a unified
single-window system or a single copyright
society to streamline licencing practices
and prevent unnecessary complications.

Another concern involves pending pay-
ments owed to industry members who
protested against OYO. The industry aims
to resolve the issue through legal recourse
or mutual dialogue, focussing on ensuring
a fair playing field between online travel
agencies and hotels.
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Budgetary allocation for tourism
sector rises significantly: HRANI

HRANI acknowledges the pivotal role
of government initiatives in shaping the
landscape of hospitality in the recent
interim Union Budget 2024 and foresees
a transformative era ahead.

The association welcomes the intro-
duction of interest-free loans and qual-
ity ratings, foreseeing a reshaped tourism
landscape. The governments commit-
ment to connectivity development cre-
ates positive impact on economic growth
and job creation. The interim budgets
focus on the M!CE sector, religious tour-
ism, iconic centres, and domestic tourism

aligns with hospitality industry goals.

HRANI appreciates the boost in the
budgetary allocation for the tourism minis-
try to 32,450 crore in the fiscal year 2024-
25, marking a significant rise of 44.7 per
cent compared to the revised figure for the
current financial year at 1,692 crore. We
are optimistic that the full-fledged Budget
will address concerns such as the rationali-
sation of GST, granting infrastructure sta-
tus, central clearance for hotel projects and
streamlining of regulatory processes for
unprecedented sector growth.

Amidst the ongoing journey of 2024,
the hospitality industry finds itself at a
pivotal juncture. Challenges and opportu-
nities intersect, shaping the trajectory for
businesses and travellers alike.

Garish Oberoi
President,
HRANI

We are optimistic that
full-fledged Budget will
address concerns such as
the rationalisation of GST
& granting infrastructure
status, among others

Navigating into 2024, the pil-
lars of experiential travel, a thriving
domestic market, and the resurgence
of corporate travel propel the industry
forward, reflecting changing guest pref-
erences and laying the foundation for

sustained prosperity.

Nevertheless, challenges persist. From
online booking fraud to high GST and
the imperative need for sustainable prac-
tices, the hospitality industry faces a criti-
cal juncture demanding adaptation and

innovation. Sustainability, wellness, and
authenticity are now strategic impera-
tives, guiding brands through the evolv-
ing landscape.

Guest expectations evolve, emphasis-
ing personalised experiences driven by
data-driven profiling. Chatbots, 24x7
concierges, and AR/VR redefine guest
experiences, offering immersive adven-
tures within their rooms. The rise of
bleisure travel blending business and
leisure, gains momentum. Hotels adapt
with dedicated workspaces, flexible meet-
ing options, high-speed internet and
sustainability, which become funda-
mental requirements, while authenticity
reigns supreme.

As we progress through 2024, our
expectations from the budget echo the
industry’s collective voice. Central sin-
gle-window clearance for hotel projects
streamlines processes, fostering growth.
GST

of infrastructure status have financial

rationalisation and conferment

advantages, elevating competitiveness and
attracting investments.

Increased  infrastructure  spending
enhances connectivity and elevates guest
experiences, aligning with the commit-
ment to experiential travel. Advocating
for industry status by state govern-
ments ensures coherence and standardi-
sation, fosters growth, and makes the
industry more attractive to investors
and consumers. [
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STRATEGY

* Lipla Negi

ith the launch of its latest

business model—A Sarovar

Affiliate—the Sarovar Hotels
& Resorts eyes bringing a large number
of hotels into its existing portfolio within
the mid-market and premium catego-
ries across India. Taking us through the
core thought behind this idea, Ajay K
Bakaya, Managing Director, Sarovar
Hotels & Resorts and Director, Louvre
Hotels India said, “There are a lot of own-
ers in this country who wish to develop
multiple hotels or a very large hotel in a
city. But they wish to develop their own
brand. Even while looking for potential
partnerships or associations, they wish to
add value to their own brand name. Such
hotels often do not have the advantage of
technology or the reservation and distribu-
tion system. So, we thought there is a large
segment here where we can offer owners
that choice where we help the owner build
his own brand for a period. That was the
core thought—to add a new dimension to
this whole business of either management
or franchise.” The first agreement in this
direction has been signed with Bengaluru-

name & value.

w

Ajay K Bakaya
MD, Sarovar Hotels &
Resorts and Director,
Louvre Hotels India

While new hotels are
being created, ‘industry
status’ is imperative to

improve supply

based Grand Continent Hotels to manage
its upcoming hotels across key metropoli-
tan and secondary cities pan India. With
this development, Sarovar will add over
10 hotels in the next five years to its pro-
liferating portfolio. The recently opened
hotels include a 45-room hotel Grand

BRIDGING
DEMAND-
SUPPLY

Sarovar Hotels & Resorts introduces an
Affiliate model, expanding its portfolio &
helping owners establish their own brand

Continent Hosur, Tamil Nadu, and a
48-room hotel Grand Continent Hebbal,
Bengaluru. Talking about potential asso-
ciates, Bakaya said, “My requirement is
a minimum of four hotels or minimum
of 200 rooms. This is either for Sarovar
Premier or Sarovar Portico—mid scale
to upper scale. We are offering our res-
ervation system, management know-how
and technology.”

While new hotels are being created,
Bakaya feels that ‘industry status’ is
imperative to improve supply. Supply
and demand will grow because the
country’s growth trajectory is strong.
However, if we want to bolster supply,
the Centre and state governments must
move faster in terms of permission. The
industry status will make capital invest-
ment available at lower cost. He further
highlights that the rapid infrastructure
development in the country is a boost for
hospitality business as people are favour-
ing more frequent travel. “In the com-
ing months, we will see more outbound
travel than we saw in the past 2-3 years.
However, inbound business is expected
to improve only by October-November,”

he anticipated. 1
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NEW LAUNCH

A

* Lipla Negi

The 50th property of mid-to-
upscale brand Fortune Hotels
opens its door in the Delhi-
NCR region. Branded as Fortune Park
East Delhi, it is perfectly suited to the
modern-day traveller secking a well-
connected locale with hassle-free access
to key hubs and vantage points of the
capital city. Featuring contemporary
and well-appointed rooms and pre-
mium amenities, the hotel also offers
an eclectic array of F&B outlets, includ-
ing Zodiac—the all-day dining restau-
rant, Neptune Bar—the trendy bar and
lounge Nakshatra, the soon-to-open sky
dining restaurant on the rooftop and
La Cafe—a trendy outlet that is sure
to take coffee and conversations to an

all-new high.

Expansion beyond metros

Sharing the brand’s growth plans, Samir
MC, Managing Director, Fortune Hotels,
said, “Fortune Park East Delhi is a signifi-
cant value-add to our ongoing, long-term
growth trajectory being our fifth operat-
ing hotel in Delhi NCR. Our latest addi-
tion embraces the true spirit of Delhi—
blending in the commercial vibrancies
and traditional and modern socio-cultural
influences that come with it.”

He further added, “We have signed 10
hotels so far and opened seven, includ-
ing Fortune Park East Delhi. We have

M

-

TOUCHING
LESTONE

Fortune Hotels celebrates
its 50™ hotel opening with

Fortune Park East Delhi. The
brand plans to add 17 more
hotels to its portfolio.

'
Samir MC

Managing Director,
Fortune Hotels

Fortune Park East Delhi
marks our fifth hotel in Delhi
NCR, adding significant value

to our long-term growth

trajectory

17 properties
in the pipeline,
which we aim
to open in the
next couple of
years.” However,
it is not just the
numbers that the
brand
to put in focus.
qual-
ity relationships
with the hotel
owners as well as

intends

Forging

delivering quality experiences continue
to be the brand’s focus.

Spiritual journeys on rise

Calling ‘pilgrimage tourism’ as the next
big thing under domestic tourism, Samir
pointed out, “We operate in many pil-
grimage destinations such as Madurai,
Tirupati, Amritsar and Katra. We have
some more projects in the pipeline in cit-
ies such as Ajmer and Shirdi, among oth-
ers. We are in active discussion with some
investors to have our brand presence in
Ayodhya too.”

Calling pricing a topic of regular dis-
cussion, he pointed out, “Your pricing
must come with value. If we look from
a micro perspective and compare it to
many more travel destinations around the

world, we are probably one of the lower
priced destinations.” (1
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As Marriott’s Moxy debuts
in India, Anuradha
Venkatachalam describes
it as lifestyle destination
that strives to keep
evolving with changing
guests’ preferences.

&=

ﬁ Lipla Negi

t feels like coming home, says
Anuradha Venkatachalam, Hotel
Manager, Moxy Bengaluru Airport

-4
=Eg?i e Prestige Tech Cloud. She is talking about
hea. ol returning to home ground, almost after
S, "ae two decades to be part of Marriotts
.-, :;...’, R economy lifestyle brand Moxy. Moxy
] = : -5 Bengaluru Airport Prestige Tech Cloud
1 T e " & B marks the 17th brand to join the Marriott
b == E;Ei!ii‘ Bonvoy portfolio in South Asia. With a
= Cfin H :E‘” ——— focus on style, playfulness and affordabil-
S r g : _ | ity, the brand takes pride in its refreshing
= E 3 3 — 3 o : | approach to hospitality. To stay relevant to
s pne - o the ever-increasing tribe of millennials and
. o ¥ Gen Z travellers, is its perennial endeavour.

A fresh take

Venkatachalam joined the hotel as pre-
opening Hotel Captain, describing it as
a ‘thrilling ride’. “From pre-opening to
assembling a vibrant crew, we have injected
heart and soul into every detail. Moxy
Bengaluru proudly stands as a gem in
Marriott Bonvoy’s collection. Our concept,

February 20:} | magazine (=/ ﬂ: www.ihrai.com

AN



blending fun, style, and comfort, brings a
fresh vibe to Indian hospitality. From clev-
erly designed rooms to lively spaces such as
Bar Moxy, we are crafting a unique experi-
ence. Namaslay, indeed,” she shared.

She feels that her global experiences,
from professional to leisure, have not
only prepared her for this return but also
groomed her as a leader, fostering a cul-
ture of learning and growth. “Bengaluru’s
global status ensures a seamless connec-
tion with its diverse population. My time
in Singapore enriched me with insights
on innovation, sustainability, and timely
decision-making. Leading a diverse team,
particularly with millennials and Gen
Z travellers, was a valuable experience,”

she said.

New gen travellers

According to her, besides Bengaluru,
Moxy’s vibrant vibe finds a perfect match
in cities such as Mumbai, Delhi, Goa, and
Pune, known for their dynamic spirit and
youthful energy. She explained, “These
cosmopolitan hubs, attracting new-gen
frequent travellers, set the stage for the
Moxy experience. Crafted for Gen Z trav-
ellers’ instant and result-oriented nature,
our services prioritise efficiency and spon-
taneity. From seamless check-ins to quick
access to information, we cater to the need
for instant gratification. Bar Moxy and
Layover Pool Bar serve as lively hubs, fos-
tering swift, delightful experiences. Our
commitment to staying on-trend ensures
that Moxy continues to be the exciting
choice for the dynamic Gen Z traveller
demographic. We are not just a hotel; we
are a lifestyle destination evolving with
our guests changing desires.” Matching
the vibe with Gen Z traveller on the sus-
tainability front, she throws light on the

brand’s sustainability efforts, “Innovatively,
we have introduced EV cars for guest use,
e-registration cards, facilitated mobile
check-ins, implemented e-billing prac-
tices, and developed electronic and visual
factsheets for our sales team. By embrac-
ing diversity, promoting gender-neutrality,
prioritising  sustainability, and incorpo-
rating innovative technologies, Moxy
Bengaluru is not just a place to stay; it is a
platform for positive change.”

Hotel Manager,
Moxy Bengaluru Airport
Prestige Tech Cloud

With flexible configurations
for diverse events, we adapt
to formal boardroom setups,
collaborative workshops, or
casual lounge-style meetings

One for fun seekers

Catering to business travellers, leisure
seekers, and locals, the hotel offers a
unique blend of style, comfort, and social
engagement. Clearly, the growing tribe of
millennials and Gen Z travellers with an
insatiable appetite for travel is its target
clients. “We focus on creating a dynamic

and vibrant experience for a diverse audi-
ence. Our target encompasses the young
and young at heart, appreciating a play-
ful atmosphere. Beyond stylish rooms,
our emphasis extends to F&B experi-
ences, ensuring guests indulge in a culi-
nary journey mirroring the eclectic spirit
of Moxy. Well-equipped for M!CE events
and celebrations, the hotel is a go-to des-
tination for memorable experiences,” she
pointed out.

Reimaging corporate experience

The greatest advantage of being in the tech
capital of the country is the opportunity a
brand gets to reimagine and elevate the con-
ventional closed door corporate offsite or
meeting. She agreed, “Our meeting spaces
go beyond rooms; they are tech-integrated
hubs designed for seamless presentations,
virtual collaborations, and dynamic dis-
cussions. Enhanced by high-speed Wi-Fi,
cutting-edge audio-visual setups, and pre-
installed LED screens, our spaces cater to
modern tech needs.”

Highlighting the significance of person-
alisation, she further added, “With flexible
configurations for diverse events, we adapt
to formal boardroom setups, collaborative
workshops, or casual lounge-style meet-
ings. Our commitment to personalisation
extends to themed events and tech-centric
decor. We embrace innovation in team
building with tech-driven activities that
foster collaboration and creativity.” For
added fun, the outdoor sports arena sets
the stage for team activities. “All meeting
spaces, bathed in natural daylight, con-
tribute to a vibrant atmosphere. Moxy
Bengaluru is not just a destination; it is the
tech-forward and adaptable choice for cor-
porate gatherings in the heart of the tech
capital,” she said. 1
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AAHAR ‘24
Thinking future forward

Integrating smart tech with sustainability goals, the premium line-up of
exhibitors at annual expo ensures quality solutions for food & hospitality industry.

* Amita Pandey

¢ have been participating in
the AAHAR exposition for
the last 35 years, successfully

showcasing kitchen equipment for hotels
and other institutions. This year, we are
onceagain prepared to exhibita wide range
of imported products, including ice-cube
machines, Italian coffee machines, and
Ovens, among others. We are equipped
to offer economically priced products
tailored to the Indian market. Our USP
lies in providing products that align with
the evolving needs of the Indian market

This year, we are
once again prepared to
exhibit a wide range of
imported products, including
ice-cube machines

Wi i
Rajendra Mittal
Founder & Director,
Mittal International

and importing advanced equipment from
international manufacturers accordingly.
Furthermore, it is important to note that
in addition to our widespread ownership
of numerous service centres spanning
across India, we have established branches
in key cities such as Mumbai, Chennai,
and Okhla, all with the overarching goal
of efficiently catering to the needs of the
industry on a national scale.

Chakradhar Rao
CEO,
Nestin Ventures

This year, our stall at AAHAR will be
themed ‘Sustainable Goodfoodmood’.
We aim to demonstrate that sustainabil-
ity can go hand-in-hand with sophistica-
tion and luxury. Key features of our stall
would include showcasing latest designs
and interactive sessions, where clients can
experience the softness and quality of our
eco-friendly materials. Our stall will be a
testament to how our product, Duni, is
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redefining eco-luxury in the hospitality
sector. Our latest range of premium nap-
kins, the Bio Dunisoft napkins, stands out
through a unique combination of innova-
tion and design excellence. They are made
from fossil-free, fully renewable materials
and are home compostable. Our R&D

Our latest range of premium
napkins, Bio Dunisoft napkins,
stands out through unique
combination of innovation &
design excellence

team has developed a revolutionary process
that reduces water and energy consumption
during production, further minimising our
environmental footprint. We are also
exploring the use of digital printing tech-
nologies to reduce waste and enhance cus-
tomisation options for our clients.

This year we are very excited about the
theme at AAHAR 2024, which will
be more on the visual and live experi-
ence of the products. The stalls will be
designed so that visitors get a clear idea
of smooth billing and how a display of
products, videos and images influences
customer purchases.

Our latest product includes a self-
checkout point-of-sale (PoS) kiosk, which
serves as a lifeline for QSRs by reducing
counter billing queues during rush hours.
Not only we are focussing on new prod-
ucts, but also upgrading existing PoS
products to the latest configuration. Their

Our latest product includes
a self-checkout PoS kiosk,
which serves as a lifeline for
QSRs by reducing counter
billing queues during
rush hours

sleek new design enhances the visualisa-
tion of the billing counter. The dual-dis-
play PoS can be stationed on the counter
or mounted on a pole. The touch-based
customer displays enable customers to
provide feedback in the system.

Mohit Sharma
CEQ,
Romio Technologies

Ozone’s strength has always been its vast
portfolio and variety of products across
categories. We will be showcasing new
systems and products at AAHAR 2024.
For instance, we have a new stainless steel
premium range in the Shower Enclosure
category. The Stealth Series is another new
product that has captured the attention
of architects and interior designers alike.
It assists in creating a modern look with
a clear seamless view. Along with this, we
also have slim profile doors, a new safes and
locks range, Kube Line, and more product
development in the wardrobe category as
well. Our products are innovative. They
appeal to customers not just in India but

We will be showcasing
new products such as new
stainless steel premium range
in Shower Enclosure category
at AAHAR 2024

across the world. We take pride in being
an environmentally friendly company. A
prime example of this is our new Ghiloth
factory in Rajasthan. In this production
unit, we ensure high-quality products are
manufactured in compliance with interna-
tional standards and with sustainable prac-
tices laid out by the government.

Veena Arora

Vice President,
Product Procurement,
0zone

Participation in exhibitions serves as a
platform for showcasing products and
engaging with potendal clients. King
Metal Works will promote new products
and brands while educating clients on the
right products to use at AAHAR 2024.
The company will maintain a white and
blue colour theme for the stalls aligning
with the brand logo’s colours.

Our newest offerings stand out from
competitors due to their suitableness for
clientele in the hospitality sector. They
are unique and do not face immediate
competition. King Metal Works’ primary
focus is on the introduction of new prod-

King Metal Works will
promote new products &
brands while educating
clients on right products to
use at AAHAR 2024

ucts for meeting the hospitality clients’
needs, as they are always secking new
tabletop products to enhance their offer-
ings and attract customers. Functionality,
durability, aesthetics, uniformity, and user
engagement are all carefully considered
during the product’s creation at King

Metal Works. [

Ramesh Shah
President,
King Metal Works
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Industry professionals emphasise AAHAR’s unique role in facilitating
face-to-face interactions that build trust, embodying essence of hospitality industry.

ﬁ Ananya Kukreja

n an age dominated by the digital
Irealm, the relevance of an interna-

tional food and hospitality fair such
as AAHAR may raise eyebrows. However,
step into the bustling world of AAHAR,
and one will discover an irreplaceable
facet: the power of personal connection.

Industry professionals echo a unani-
mous sentiment—AAHAR thrives on the
power of personal connections, providing
a unique space for face-to-face interac-
tions that foster trust. As Sunil Khera,
General Manager, Hometel Chandigarh,
puts it, “The ideal essence of the hospital-
ity industry lies in the deep emphasis on
personal touch.”

The exhibition has become an indis-
pensable one-stop shop for companies
and brands in the hospitality sector,
providing a dynamic platform for the
introduction of new product lines, deals,
and innovations.

Sustainable solutions
Hotel brands are on a quest for environ-
mentally friendly solutions, driven by an

Sunil Khera
General Manager,
Hometel Chandigarh

expanding commitment to green practices.
With the discerning modern customer
expecting environmental responsibility,
the hospitality sector is embracing innova-
tive upgrades and technological enhance-
ments, particularly in F&B and décor.

“Even though sustainable solutions
cost more upfront, but we save money
over time after using these solutions,”
explained Khera.

According to the professionals,
plant-based green meat is gaining trac-
tion, surprising and delighting guests

in hotels, restaurants, and standalone
establishments.

Beyond sustainability, the crucial realm
of security and prevention, biometrics,
secure cloud storage, and disaster manage-
ment kits is also garnering attention from
the industry.

Ideal essence of the
hospitality industry lies
in the deep emphasis on

personal touch

“This year, I am looking forward to
exploring a diverse array of products
specifically associated with the realm
of Glamping,” shared Sanjay Sharma,
Co-founder & CEO, Organic Hideaways.

Amidst the evolution of AAHAR, there
remains an enduring demand for a broad
spectrum of hotel operations equipment,
from crockery and cutlery to furniture and
linen. Despite advancements in technology
and changes in consumer preferences, these
fundamental elements remain essential for
the smooth functioning of hotels. 1
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TRENDS

Culinary trends that
are creating ripples in
India’s culinary scene,
capturing imaginations
& palates of food
enthusiasts.

n the dynamic world of gastronomy,
IIndia’s culinary landscape is continu-
ally evolving, reflecting a fusion of
tradition and innovation. Here are some
of the food trends that are making waves

in 2024 among the gourmands.

Regional comfort foods

Hospitality professionals are embracing
a return to regional comfort foods, cel-
ebrating the diverse culinary heritage of
India. Traditional recipes, passed down
through generations, are finding their way
back onto menus. Chefs are experiment-
ing with heirloom grains, authentic spice
blends, and age-old cooking techniques
to recreate nostalgic dishes with a mod-
ern twist. Grandma’s recipes are being
revamped for the contemporary palate,
creating a delightful journey through the
rich tapestry of Indian flavours.

Artisanal fermentation

Fermented foods have surged in popu-
larity, offering a symphony of complex
flavours and gut-friendly benefits. Chefs
are exploring the world of artisanal fer-
mentation, experimenting with pickles,
kimchi, and kombucha. Incorporating
fermented elements into dishes not only
adds a depth of taste but also aligns with

Chef Gaurav Anand
Director, Culinary, Hilton & Hilton
Garden Inn Bengaluru Embassy
Manyata Business Park

Fermented foods have
surged in popularity,
offering a symphony of
complex flavours and gut-
friendly benefits

the growing awareness of the importance

of gut health.

Dessert hybrids

The dessert landscape is witnessing a
delightful transformation with the rise
of innovative dessert hybrids. Chefs are
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pushing the boundaries by combining
traditional Indian sweets with global
dessert trends. Picture a Gulab Jamun
Cheesecake or a Cardamom-infused
Chocolate These
fusions not only tantalise the taste buds
but also showcase the versatility of Indian
desserts, making them the perfect grand
finale for any dining experience.

Tiramisu. creative

Hyper-local sourcing

With an increasing emphasis on sustain-
ability and supporting local communities,
chefs are prioritising local and hyper-local
ingredient sourcing. This trend extends
beyond showcasing regional specialties
to embracing the unique flavours of spe-
cific micro-regions. Farmers” markets and
direct collaborations with local produc-
ers are becoming integral to restaurant
supply chains, ensuring a fresh and

February 2024 | fhraimagazine

unique culinary experience for diners. A
farm-to-table approach not only reduces
the carbon footprint but also champions
the diversity of India’s agriculture.

Nostalgic snacking

Street food and nostalgic snacks are being
reimagined with a contemporary twist,
appealing to both the young and the
young at heart. Chefs are reinventing
classic street food favourites, such as Pani
Puri with molecular gastronomy or gour-
met versions of childhood treats such as
Aam Panna popsicles. This trend speaks
to the emotional connection people have
with their favourite snacks while offering
a novel and upscale experience that tran-
scends traditional street-side indulgences.

Mocktails

As the demand for non-alcoholic options
continues to rise, mixologists are embrac-
that
capture the essence of Indian flavours.
One refreshing trend is the Aam Panna

ing heritage-inspired mocktails

«  Spritzer—a delightful blend of raw

mango, mint, and sparkling water.
This not only caters to the growing
health-conscious  demographic but

fi- 7 also introduces an element of nos-

talgia, providing guests with a
familiar yet innovative
beverage experience.

Sparkling waters

As a healthier alternative
to sugary sodas, fruit-
infused sparkling waters

Mixologists are embracing
heritage-inspired mocktails
that capture essence
of Indian flavours. One
refreshing trend is Aam
Panna Spritzer

are gaining traction. Fresh fruit slices
and herbal accents transform plain spar-
kling water into a fizzy, guilt-free delight,
offering a perfect balance of hydration
and flavour.

Evolving cocktails

Forget the tired red-versus-white debate,
wine is blossoming with an explosion of
exciting variations! Just like Scotch brands
are trying to woo younger drinkers with
cockrails like smoky Penicillin, wines are
shedding their colour labels and embrac-
ing a dazzling spectrum of possibilities.

(The views expressed are solely of the author.
The publication may or may not subscribe
to the same) A
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Brand preference is crucial for a company’s
success. Hotels must focus on brand
distinctiveness & improve guest experiences to

stay relevant.

* Charmaine Fernz

veryone possesses their unique
Epreferences, whether it is related

to clothing, vehicles, dining ven-
ues, residences, or recreational activities.
Consequently, hospitality chains are intro-
ducing new hotel brands tailored to these
preferences. This brings to mind the words
of Seth Godin, a prominent figure in the
fields of marketing and leadership, who
stated that “a brand is the set of expecta-
tions, memories, stories and relationships
that taken together, account for a con-
sumer’s decision to choose one product
or service over another.” The following
discussion explores the significance of
brand preference in the hospitality sector.
While some hospitality chains maintain
a traditional one-property concept, most
international brands have diversified their
offerings with several sub-brands that cater

to the ever-evolving needs of global trav-
ellers. These sub-brands are designed to
cater to the preferences of diverse types of
travellers. Hence, it can be observed that
the hospitality industry acknowledges the
importance of customisation and speciali-
sation in meeting travellers’ requirements.

Brand building

The foundation of any organisation is
built on its brand. Effective branding is
undoubtedly the most critical factor in
determining a company’s success. This
applies to any industry, including hos-
pitality. As Warren Buffet once said,
“It takes 20 years to develop a reputa-
tion and only five minutes to trash one.”
This underscores the critical significance
of upholding a favorable reputation,
underscoring its pivotal role in ensuring
the long-term viability and success of
any enterprise.

-NC

Dr Vikram Kamat
Founder & CMD,
The Vitskamat Group

Larger hotel corporations
need to invest in
assessments, focus groups &
surveys, among others to gain
clarity on brand elements
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Dr Vikram Kamat, Founder &
CMD, The Vitskamat Group explains
that brands are launched when the exist-
ing market is saturated, and a new brand
is needed to cater to it. Alternatively, in
new markets, where the existing brand
lacks

required to connect and meet specific

an audience, new brands are
needs. For smaller brands closely con-
nected to the market, everyday inter-
actions serve as a market assessment,
allowing an intuitive understanding of
requirements over time. Larger corpora-
tions need to invest in assessments, focus
groups and surveys, among others to gain
clarity on brand elements. Contrary to
the misconception that a brand is just a
fancy logo and colour scheme, a brand is
a living personality.

Elaborating further from a new brand
perspective, Antony Thomas, Managing

e
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Director, Luxeglamp Eco Resort, says,
hotels must concentrate on brand dis-
tinctiveness and improving guest experi-
ences in the competitive hotel market. To
remain relevant and satisfy the changing
needs of the target audience, hotel groups
must consistently update their brand and
refresh their offerings.

Vishal Lonkar, General Manager,
Business Development, Renest Hotels &
Resorts, states that hotel innovation and
technology integration are critical for any
hotel group to stay current. Properties fre-
quently execute targeted marketing initia-
tives to re-engage existing customers and
attract new ones. The campaigns’ purpose
is to rekindle interest in the hotel. By pre-
senting the hotel from different angles,
influencer marketing may introduce the
hotel to new demographics, stimulate
excitement, and combat brand fatigue.

Vishal Lonkar
General Manager, Business
Development,

Renest Hotels & Resorts

Hotels may create a sense of
authenticity and boost brand
advocacy by sharing guest
stories, reviews, and images

26
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Highlighting changing customer pref-
erence, Kadambini Mittal, Regional VD,
Commercial, India and Southwest Asia,
Hyatt India Consultancy says India has
always been a preferred destination for lei-
sure and cultural travel. Now, there is an
increasing desire from travellers to explore
new destinations and gain distinct expe-
riences within the country. Some guests
prioritise luxury and premium amenities,
while others seek immersive experiences
that enable an authentic connection with
the local culture of the destinations that
they are visiting.

Changing perceptions

India is rapidly becoming a top destina-
tion for luxury and ultra-luxury hotel
companies, according to a recent report
by Jones Lang Lasalle (JLL). This is
fuelled by a surge in domestic travel
and the growing affluence of the Indian
middle and upper classes. With rising dis-
posable incomes, more people within the
country are spending money on travel.
Before COVID, foreign travellers com-
prised the majority of ultra-luxury travel-
lers in India. However, there has been a
significant change, with domestic trav-
ellers now accounting for up to 70 per
cent of travellers. This shift has resulted
in higher average room rates of up to 30
per cent in luxury and upper upscale seg-
ments across India’s top 12 markets, and
up to 40 per cent in key leisure markets,
as per JLL data.

Kamat sheds light saying there is a
brand preference for guests. Depending on
pricing and personality, people prefer dif-
ferent brands. Drawing an analogy to cars,
sportier ones such as Audi may appeal to
some, while business-oriented individu-
als may prefer brands such as Mercedes.
Giving a Hyatt perspective, Mittal says the
hotel brand is following a strategy rooted
in the principles of LLLIW—Loyalty,
Luxury, Leisure, Lifestyle, and Wellness,
which aligns with the evolving demands of
the target audience. With initiatives such
as Hyatt Dining Club, which offers a range
of value-added curated offerings across
all Hyatt hotels and restaurants in India,
and Perfectly Yours—the bespoke wed-
ding offering in India, Hyatt is constantly
striving to exceed guests’ expectations. The
global brand is also opening new properties
in some of the most sought-after existing
and emerging destinations and introducing
new brands to meet the diverse hospitality
needs of the guests.

Kadambini Mittal
Regional VP, Commercial, India
and Southwest Asia,

Hyatt India Consultancy

Lonkar highlights numerous unique
practices across different hotel brands such
as installing energy-efficient systems, elimi-
nating waste, buying locally and organi-
cally, and promoting responsible tourism.
Finally, widespread usage of social media
platforms and encouragement of user-gen-
erated content. Hotels may create a sense of
authenticity and boost brand advocacy by
sharing guest stories, reviews, and images.

Thomas feels that hospitality chains

adopt different tactics to understand cus-

el

tomer preference and in turn, diversify
into new brands. “Hotels can leverage data
analytics and guest preferences to tailor
their services and communication specifi-
cally to individual guests. This personalised
approach makes guests feel valued and
appreciated, strengthening their connec-
tion with the brand,” Thomas elaborated.

Some guests prioritise
luxury and premium
amenities, while others
seek immersive experiences
that enable an
authentic connection

Strong brand essentials

Every brand tells a story to its guests—Dbe it
through its design, conceptualisation, cui-
sine, or even overall offerings. A brand is a
connection which caters to an individual’s
emotions and feelings. Thus, when launch-
ing a new brand, hotels need to define
the audience very clearly. Kamat shares
his views, stating that propetly defining
what the brand stands for, emphasising

60 February 2024 | fhraimagazine
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repetition for awareness, and ensuring
consistency are crucial to avoid confusion.
A brand should not present conflicting
messages, preventing consumers from say-
ing, ‘Last time it was different’. The most
impactful way is through brand usage. The
experience guests have with the brand,
including design, concept, and visual iden-
tity, conveys a powerful message.

Mittal further elaborates saying as a
hospitality brand, it is crucial to listen to
and understand the guests’ needs to be
able to effectively respond to their chang-
ing preferences. Moreover, having a clear
brand positioning, and maintaining con-
sistent messaging across all touchpoints,
coupled with distinctive customer experi-
ence are must for fostering guest loyalty.

In conclusion, Thomas talks about
new-age branding saying, that new-age
branding is a concept that encompasses
the modern approach to building and
managing a brand in today’s digital age. It
goes beyond traditional marketing strate-
gies and focusses on creating a strong and
authentic brand identity in the digital
world. It involves leveraging social media,

influencer marketing, user-generated con-
tent, and other innovative techniques to
connect with target audiences and build
meaningful relationships.

New-age branding embraces
personalisation and
customisation. It understands
that consumers are seeking
unique experiences and
tailored solutions

Furthermore, = new-age  branding
embraces personalisation and customisa-
tion. It understands that consumers are
seeking unique experiences and tailored
solutions. By utilising data-driven insights,
brands can deliver personalised messages,
products, and services that resonate with
their customers on an individual level.
Brands are now expected to tell compel-
ling stories that evoke emotions and create
a sense of connection with their audience.
This involves crafting narratives that reflect
the brand’s values, purpose, and mission
while being relatable to consumers’ lives. [
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INDUSTRY

EXPLORING
NEW FRONTIERS

Pratima Badhwar highlights 2023 as pivotal for Accor in Indian
market, emphasising performance, growth mindset and other key factors.

* DDP Bureau

023 was a great year for the Indian
2market, claims Pratima Badhwar,
Head, Commercial, India & South
Asia, Accor. “We have had a strong stand-
ing in this market and every year we try

and deepen that standing. 2023 has been
a testimony to that as well,” she added.

Year that was

In 2023, Accor’s focus was on driving per-
formance for the hotels across the portfo-
lio. “This has been the foremost param-
eter for our future growth plans to drive
more investment or working with new
owners. It was our best year. COVID has
taught us a big lesson—you cannot ignore
the Indian market. Thus, as an interna-
tional hotel operating company, we have
changed gears in the last couple of years
and made Indian market into our success
story,” Badhwar explained.

Future forward approach
Saying that the brand has developed a

growth mindset in all aspects of their

MARTHA
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Pratima Badhwar
Head, Commercial,
India & South Asia, Accor

From signing or developing
new hotels across India, we
are only looking forward into
the future

businesses, Badhwar highlighted, “From
signing or developing new hotels across
the country, performance, talent manage-
ment to sustainability measures, we are
only looking forward into the future. We

have 61 operating hotels and we opened
six new hotels in 2023 across all segments.
We have also signed eight new deals for
the year.”

Global outlook

Badhwar revealed that they have 6,500 plus
hotels across the globe. “Indian travel indus-
try is growing, along with its M!CE seg-
ment. Our travellers are willing to explore
new locations and destinations. Our con-
tinuous effort will be into developing more
brands, bringing in more brands into the
country and signing more deals to get more
hotels into our network,” she pointed out.
Talking about rate parity, she added, “We
are partners for travel trade and want to
drive rate parity across all our channels. For
the travel trade exclusively, we run limited
time programme. For instance, for series
we can have special rates quoted out or if
there are certain FIT groups, we can have
special rates offered for inbound especially.
For domestic business, if there is a need for
certain hotels, we curate offers accordingly.
Else, we try and keep our discounting or
structures consistent.” [
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your talent

n the service industry, where the
I human touch is a defining factor, the

challenge is not just about sustain-
ing the business or managing the supply
chain. The impending hurdle lies in the
scarcity of skilled manpower. Talented
individuals are the lifeblood of the indus-
try, and their retention is non-negotiable.
As leaders, addressing the aspirations of
these talented professionals is not just a
responsibility but a strategic imperative.

The essence of talent retention lies
in the harmonious orchestration of the
3Es—Empathy, Empowerment, and
Engagement. This trifecta, when blended
seamlessly, fosters a profound connection
between the talent pool and the brand,
leadership, and business.

Empathy, the first pillar, is the corner-
stone of understanding and acknowledg-
ing the individual needs and aspirations
of each team member. A leadership team
that genuinely cares about the well-being
and development of its talent creates an
environment where individuals feel seen,
heard, and valued. This emotional con-

Suman Gahlawat
GM,
Le Meridian Gurgaon

Talented individuals are the
lifeblood of the hospitality
industry, and their retention
is non-negotiable

nection forms the bedrock of a workplace
where talent not only thrives but also
remains deeply invested.

Empowerment, the second element,
is the catalyst that transforms talented

Hospitality industry’s key
challenge is retaining
skilled talent, vital for its
success. Leaders must
prioritise 3Es: Empathy,
Empowerment &
Engagement.

individuals into empowered contributors.
Empowerment is not just about delegating
tasks but about fostering a culture where
each team member is an active partici-
pant in the company’s journey. Marriott
focusses on growing and retaining talent
within the brand by introducing initiatives
such as ‘Put People First', “Take Care’, and
the culture of training and development.

Engagement, the third and final com-
ponent, is the glue that binds the talent to
the organisation. It extends beyond tradi-
tional employee engagement programmes
and encompasses a genuine connection
with the brand and its values. People do
not just leave organisations; they leave for
managers. Leaders should strive to create
an environment where the organisation’s
values align with the personal values of
the talent. This alignment ensures a sense
of belonging and purpose, making it less
likely for talented individuals to seek
opportunities elsewhere.

(The views expressed are solely of the author.
The publication may or may not subscribe
to the same) [
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NEW LAUNCH

A GASTRONOMIC
JOURNEY IN TIME

Known for legendary dishes such as Dal Bukhara, Peshawri opens its 10™
dining establishment at ITC Kohenur, Hyderabad.

+ Lipla Negi

r I Yhe art of tandoor cooking is unlike
any other cooking technique. It
involves marinating and slow-

cooking meat in tandoors. This meticulous

process ensures the true essence of each
ingredient is preserved to bring out remark-
able flavours. Preserving and presenting
this heritage culinary technique, Peshawri
brings the rich, robust and traditional fla-
vours of the North-West Frontier region to

‘city of pearls’ with the launch of its 10th

restaurant at ITC Kohenur, Hyderabad.

“The brand stands apart in the way
that it relies more on perfecting the age-
old recipes and techniques rather than
bringing in innovation to its cuisine,”
said Shivneet Pohoja, Executive Chef,
ITC Kohenur. Interestingly, the menu
has remained unchanged for over three
decades and yet the number of guests
seeking to have dining experiences at
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Harsh Shenoy
Manager, F&B,
ITC Kohenur

Peshawri has mastered
robust cooking techniques,
crafting dishes that have
become synonymous with
rustic, authentic flavours

this iconic establishment has only seen
an uprise.

The essence of Peshawris enduring
allure lies in its unwavering commit-
ment to authenticity. “Rooted in

i the rich traditions of the North-

\
West Frontier region, it has

mastered robust cooking
techniques, crafting
dishes that have become
with
rustic, authentic fla-
said Harsh

Manager,
Food & Beverage,
ITC Kohenur. The
restaurant at [TC
Kohenur features a
seating capacity of
84 covers.
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vours,

Shenoy,

Shivneet Pohoja
Executive Chef,
[TC Kohenur

The brand relies more on
perfecting the age-old
recipes and techniques
rather than bringing in
innovation to its cuisine

Peshawri is known for spotlighting
North-West frontier cuisine which relies
on cooking food in the Tandoor over char-
coal embers. “Peshawri food is similar to
Hyderabadi food in a way that both cui-
sines are steeped in tradition and are based
on the interplay of Indian spices with the
main ingredients in a precise manner, which
result in exceptionally flavourful dishes,”
explained Chef Pohoja and feels that “this
similarity will add a sense of comfort to
the palette of the Hyderabadi gourmet
but at the same time the stark distinction
in methods of cooking and predominance
of certain ingredients in each cuisine will
provide for a differentiated experience.”
The menu features signature dishes such
as Dal Bukhara, the Sikandari Raan, and
Kadak Seekh. Complimenting the flavours
is a unique cocktail menu, named Tamba,
offering signature cockrails. [
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OPINION

XPE

IENTTIAL

MAKEOVER

Travellers are increasingly favouring lavish accommodations that effortlessly
combine luxury and comfort, moving away from budget-friendly lodging options.

ast festive season, room rates in
Lnumerous hotels soared past the

six-figure mark, making it chal-
lenging to secure a booking. Properties
such as The Leela Palace Udaipur and Six
Senses Fort Barwara commanded prices
exceeding ¥1,00,000 per room per night
during Christmas, yet reported full occu-
pancy. The inclination of discerning guests
stays
beyond festive seasons and specific hotels.
Fuelled by increasing wealth, Indians are
opting for more expensive rooms and seek-

towards ultra-luxurious extends

ing unique experiences.

Guest preferences are shifting from
budget-friendly lodging to
accommodations that seamlessly blend
opulence and comfort. This shift is evident
in the remarkable performance of major
hotel chains. For instance, in the first half
of FY24, ITHCL reported a net profit of
%415 crore, a 34 per cent increase from the
previous year. Similarly, ITC Hotels, the
second-largest hotel chain in the country,
reported a 50 per cent jump in operating
profit in the second quarter of FY24. This
surge in growth can be partially attrib-
uted to a “You Only Live Once’ (YOLO)
mindset fuelled by COVID, sparking a

craving for distinctive, once-in-a-lifetime

luxurious

travel experiences. Modern travellers are
increasingly drawn to luxurious suites and
lush rooms, signalling a notable departure

\_*
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Navneet Nagpal
Principal Consultant,
Spectra Hospitality Services

Modern travellers are
increasingly drawn to
luxurious suites and lush
rooms, signalling a notable
departure from past trends

from past trends and heralding a new era in
the Indian hospitality sector where indul-
gence is now the expectation. Data from
MakeMyTrip underscores this shift, reveal-
ing a nearly 150 per cent surge in book-
ings for super-luxury and premium hotels
compared to pre-COVID levels. This
trend signifies a growing appetite among
Indian travellers for elite travel experiences.
Interestingly, demand for luxury stays wit-
nessed a 90 per cent increase after the first

COVID wave and a 40 per cent increase
following the second wave.

In tandem with the thriving hospitality
sector, India’s luxury real estate market is
experiencing a boom, propelled by young
professionals and HNIs. Despite price
hikes of 30-40 per cent, there is a robust
demand for properties priced above ¥4
crore. This inclination towards high-end
property investments aligns with the desire
for luxury and comfort observed in the
hotel industry, highlighting a comprehen-
sive shift in the lifestyle and investment
preferences of India’s affluent class.

The hospitality industry in India is
undergoing a significant transformation,
with middle-class families increasingly opt-
ing for experiential stays, departing from
conventional lodging preferences. This shift
underscores a growing desire for unique
and memorable accommodation experi-
ences, prompting travellers to invest more
in their lodging rather than traditional
sightseeing. Acknowledging this trend,
leading hotel chains such as Taj Hotels,
IHCL, and Radisson Hotels are adapting
by introducing luxury boutique offerings
centred around experiential travel.

(The views expressed are solely of the author.

The publication may or may not subscribe to
the same) [
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INNOVATION

Leading way
with digital printing

Clay Craft India pioneers digital
printing in ceramic tableware,
revolutionising hospitality industry.

+ DDP Bureau

ntroducing a groundbreaking achieve-
Iment, Clay Craft India emerges as the

forerunner in India’s ceramic tableware
manufacturing industry with the introduc-
tion of digital printing technology. This
technological leap promises to revolutio-
nise the landscape of ceramic tableware,
showcasing a blend of innovation and
craftsmanship at its finest. The state-of-
the-art printer, sourced from KeraJet, her-
alds a new era of possibilities for Clay Craft
and the industry at large.

Bharat Agarwal, Director, Clay Craft

India, expressed his enthusiasm for this
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Bharat Agarwal
Director,
Clay Craft India

industry-first initiative, stating, “While digi-
tal printing on ceramics has been prevalent
in the ceramic tiles sector since 1998, we are

thrilled to extend its application to ceramic
tableware with Kerajet. Digital printing on
ceramics is a well-established trend in the
West and Clay Craft is proud to be at the
forefront of introducing this technology
in India, thereby raising global standards
within the country’s ceramic industry.”

In alignment with India’s commitment
to sustainable practices, digital printing
drastically reduces water usage and opti-
mises ink and material consumption,
reflecting the global shift towards environ-
mentally conscious production. Digital
printing eliminates the need for minimum
orders, allowing cost-effective production
for a single piece. [J
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Ajay Khanna discusses providing cutting-edge room
division products for luxury hotel rooms for over three decades.

* DDP Bureau

l n this age of ‘experience economy’, it

is impossible to imagine a hotel room

without a premium line of products
that hold the power to make or break guest
experience. “Premium quality and long-
lasting products are the top priority of
hotels today. For instance, if the TV, mini-
bars and lock, among others are not work-
ing, it is not possible to sell the room. This
leads to a huge loss of revenue. Therefore,
hotels demand reliable and long-lasting
products,” said Ajay Khanna, Partner &
CEO, Eagle Forgings.

Eco-friendly: way forward

Cutting edge technology and sustainabil-
ity are the hallmark of the brand. “Our
partners are the leaders in their field and
strictly comply with all necessary compli-
ances, especially with the extremely strict
European rules. If you look at any of our
catalogues, you will find that we print all
the certifications. Even though compliances
and eco-friendliness add a little to the cost,
we feel that it is the correct way forward.
Sustainable luxury is the keyword when
manufacturing our products,” he shared.

Manufacturing excellence
The brand’s growth strategy is firmly rooted
in good quality, sustainable solution, excel-

Ajay Khanna
Partner & CEO,
Eagle Forgings

Our partners are leaders
intheir field and strictly
comply with all necessary
compliances, especially with

extremely strict European rules _

lent after sales service and spare parts
support. “Most of the products that we

offer are European products designed
by leading European companies,

70 February 2024 | fhraimagazine

and even the products made in Asia are
designed, developed and certified by our
leading European partners. We specialise in
rooms division products. Our product line
features bed mattresses, mini bars, haird-
ryers, mirrors, kettle-tray sets, telephones,
multimedia products, hangers and luggage
racks, among others,” Khanna explained.

Quality is supreme

The brand has a robust quality compli-
ance policy. “The market is flooded with
Chinese products. It has been my experi-
ence that the moment there is a breakdown
in relations with these Chinese vendor fac-
tories, future spare parts and service sup-
port comes to an end. Hence, the most
important thing is to buy products from
manufacturers who make their own prod-

ucts rather than buying and rebranding
them,” he pointed out. 1




TALKING POINT

Himachal Pradesh
India’s hospitality hotspot

Booking.com identifies Himachal Pradesh, Goa & Kerala as top three most
welcoming regions in India, based on extensive traveller reviews.

# DDP Bureau

ooking.com has revealed the Most
B\Xfelcoming Regions in India,

based on over 309 million veri-
fied reviews from real travellers. Himachal
Pradesh, Goa, and Kerala were ranked as
the most welcoming regions, followed
by Rajasthan and Uttarakhand. Santosh
Kumar, Country Manager, India, Sri
Lanka, Maldives and Indonesia, Booking.
com, said, “Hospitality is an integral part
of India’s rich culture and heritage. We
are known for our warm and welcom-

ing people who make guests feel at home.
Embodying this spirit are our accommoda-
tion partners whose excellent hospitality
and service transform guest journeys into
memories and elevate travel from ordinary
to exceptional each and everyday.”

The list of the Most Welcoming Places
in India showcases a vast range of destina-
tions from scenic backwaters to historical
marvels, pristine beaches, and mountain
escapes. Mararikulam, known for its scenic
backwaters, lush countryside, and peaceful

beaches, was named the Most Welcoming

Mararikulam, known for its
scenic backwaters, lush
countryside & peaceful

beaches, was named Most
Welcoming city in India

city in India. Jaisalmer, known for its rich
heritage, and Bir, known for ecotourism,
spiritual studies, and meditation, took sec-
ond and third spots. The most-awarded
property type in India is hotels, followed
by homestays and apartments. (1

Website: www.dezenzia.com Email: dezenzia@uuindia.com
Zubin Mehta: +91- 9820236276 Sunny: +91- 9619526964
Soniya: +91- 7045877488
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ains momentum

Global hotel investment volume will accelerate in 2024, likely exceeding 2023
by 15 to 25%, highlights JLL's Global Hotel Investment Outlook 2024 report.

* DDP Bureau

ccording to the recently released
AzGlobal Hotel Investment Outlook
024 report by JLL, the hotel sec-
tor exhibited resilience in 2023, surpassing
the overall economic trends, and experi-
enced a significant increase in global rev-
enue per available room (RevPAR), mark-
ing a complete recovery. The industry is
anticipated to gain even more momentum
in the year 2024.

“After COVID, urban hotels expe-
rienced a decline in RevPAR, but since
then, performance has soared due to
international border reopening and busi-
ness demand. London, New York, and
Tokyo are highly sought-after markets for
investors, with RevPAR expected to rise
further in 2024. Global urban markets
will be attractive for hotel investment due
to accelerated performance and asset pric-
ing,” the report stated.

Hotel investment
The report expects global hotel invest-
ment volume to accelerate in 2024, likely

In 2024, parent company
acquisitions will be major
driver, with global M&A hotel
brand transactions exceeding
US $10 bn since COVID

exceeding 2023 by 15 to 25 per cent. “In
2023, global hotel investment volume
fell to US $50.5 billion, its lowest since
2012, due to capital market dislocation
and low portfolio transactions. Despite
robust activity, average deal size dropped
to US $36.0 million, with single-asset

Global hotel investment volume and number of trades: 2010 - 2023
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companies, 2012 - 2023
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trades accounting for 79 per cent of vol-
ume. Private equity remains the largest
acquirer, with 19 per cent of investment
volume generated by first-time buyers,”
the report emphasised.

It further noted, “The Americas will
see the largest growth, followed by EMEA
and APAC regions. Robust fundamen-
tals, impending loan maturities, deferred
capex, and a high volume of private
equity funds reaching the exit stage of
their lifespan should catalyse hotel trans-
actions. Hotels in top urban markets such
as London, Los Angeles, Paris, New York,
Sydney, and Tokyo will garner the most
investor interest. Luxury assets and select-
service and extended-stay sectors will
remain the most favoured in 2024, driven
by global wealth growth and the blurring
of lines between living and travelling.
Institutional capital and foreign invest-
ment should also accelerate, with Middle
Eastern and Asian investors acquiring
quality assets across Europe and select

US markets.”

Emerging trends

The report listed out three key emerging
trends to watch out for in 2024: resur-
gence of urban market performance and
renewed investor interest, evolution and
power of hotel brands for consumers and
investors, and rise in sustainable hotel
investment and regenerative tourism.

“International travel is expected to
boost urban hotel performance and

drive cross-border hotel investment.
From 2010-19, foreign hotel investment
accounted for 22 per cent of global hotel
investment volume. However, this has
decreased to 12 per cent over the past
three years due to geopolitical instability
and recession fears. Cash-rich, low-lever-
age investors, such as sovereign wealth
funds, HNWIs, and family offices, are
expected to drive cross-border capital.
Middle Eastern and Asian investors are
expected to be the most aggressive, with
urban markets in Europe and select US
cities being the largest beneficiaries,” it
explained.

Hotels in top urban markets
such as London, Los Angeles,
Paris, New York, Sydney
& Tokyo will garner most
investor interest

Explaining further, the report stated,
“Hotel brands are becoming key drivers
of customer loyalty, with growth primar-
ily coming from conversions or parent
company acquisitions. In 2024, parent
company acquisitions will be a major
driver, with global M&A hotel brand
transactions exceeding US $10 billion
since COVID. However, brand prolif-
eration comes with risks, such as poor
execution and denigration. Hotel owners
are expected to refine brand promises and
partner together, leveraging expertise to
create shared customer equity.” [
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Products & Services

Luxurious lounging

Vetra Furniture has launched Lounge Chair Set, where the combina-
tion of sumptuous wood and chic straps redefines relaxation. Each
chair is a sculpted sanctuary, cradling you in a cocoon of opulence,
while the Centre table stands as a testament to sophistication, inviting
shared moments of leisure. This ensemble is not merely furniture; it
is a symphony of design, seamlessly blending natural elements with
contemporary flair. It has also launched 4-Seater Dining Table. Crafted
with precision and adorned with the warmth of natural textures, this
dining centerpiece transports you to a realm of refined dining.

1‘{’. L
%

Redefining functionality in kitchen

Blum’s REVEGO—the new pocket system, provides a seamless solu-
tion for large cabinet fronts, concealed kitchen units, and complete liv-
ing areas as per customer’s needs. This innovative design not only offers
versatile options but also ensures easy planning and assembly, enhanc-
ing overall usability. What makes the pocket systems so innovative?
The unique one-touch door system for single and double-door applica-
tions is impressive, thanks to its fully integrated technology and ease
of integration into the kitchen layout or furniture units. This brings
completely new design possibilities for rooms, both big and small.

Dive into opulence

Designers Resource has introduced exquisite range of fabrics delicately
infused with the enchanting allure of Pantone’s 2024 colour of the
year—a soft peach palette, resonating with the essence of love, espe-
cially during Valentine’s Week. This collection boasts sumptuous tex-
tures and embraces the latest design trends, offering an unparalleled
sense of opulence. Serving as a vibrant departure from conventional
pastels, these peach-toned fabrics evoke an atmosphere of warmth and
romance, effortlessly complementing neutrals for a subtle touch or
harmonising with greens, purples, and blues for striking contrast.

Elevating interior aesthetics

Memuraa has announced its exquisite presence in the
world of interior aesthetics. Born from a fervent desire to
bring the most vivid imaginations and designs to life on the
canvas of walls, Memuraa stands as a testament to the mar-
riage of art, innovation, and customisation. With a belief
that walls are not merely partitions, they are the silent sto-
rytellers of our lives and aim to give walls a voice, a per-
sonality. The culmination of this artistic odyssey is further
heightened by the unique distinction of being waterproof.

e
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Paying attention to history

GRAFF has launched Duxbury and Conical Collections—a seamless fusion of heritage
and modern design, elevating the excellence of kitchen faucets. The Conical Collection
pays homage to the captivating architecture of the National Palace of Sintra, Portugal.
Its striking modern silhouette artfully reinterprets the iconic conical chimneys, reminis-
cent of the grandeur found in kitchens where elaborate royal banquets were once pre-
pared. The Conical and Duxbury Collections draw inspiration from the state-of-the-art
performance features, high-quality materials, and precision engineering of Portugal and
the sailing vessels of Duxbury, showcasing exquisite craftsmanship and construction.

Durability & elegance

Kohler has unveiled
Cairn Kitchen Sinks
in India. This stra-
tegic move marks
Kohler’s entry into
the Indian kitchen
sinks market, rein-
forcing its commit-
ment to innovation
and excellence in
both bathspace and
kitchen  solutions.
The sinks offers a
harmonious  blend
of unmatched beauty with rock-solid durability. Each sink comes with an included
sink rack, providing an added layer of protection and helps the sink look newer for

an extended period, enhancing both functionality and aesthetics. The Cairn range is
crafted from Neoroc’s proprietary matt composite sink material.

Exquisite design : .f'-f..ﬁ‘i'» ~
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The Great Eastern Home has revealed a stunning range of arm-
chairs, each a catalyst for transforming home interiors embodi-
ment of a unique individual style. Designed to reimagine _
spaces, these chairs function as focal points or enhance- &5~
ments, elevating any room with a touch of sophistica- |
tion. The allure of The Great Eastern Home’s armchair =
collection lies in its remarkable diversity, showcasing e
styles that traverse cultures. From the regal charm of ¥
colonial designs to the intricate elegance inspired by the
Orient, and the sleek lines of contemporary aesthetics,
each piece bears a unique signature. (1 ¥
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OPERATIONS

Hotelivate sets 100t In
Dubai & Bangkok

Hotelivate’s move to open offices in Dubai & Bangkok demonstrates its
strategic commitment to growth in Middle East & Southeast Asia regions.

* DDP Bureau

ntroducing a new phase of growth
Iand expansion, Hotelivate has

announced the launch of two new
offices in Dubai and Bangkok. These
locations will serve as pivotal hubs for
Hotelivate’s operations, allowing them
to elevate the level of service they pro-
vide to their clients in the Middle East
and Southeast Asia. The Dubai office
is poised to meet the ever-evolving
demands of the thriving market in the
Middle East, including a few unexplored
markets in regions such as Oman, Saudi
Arabia, Qatar, and Africa. Similarly, the
Bangkok office will provide clients with
a comprehensive range of services, driv-
ing growth and fostering innovation.

Manav Thadani, Founder
Chairman, Hotelivate, said that the

._.*: f.:"‘\,\\
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Manav Thadani
Founder Chairman,
Hotelivate

Expansion into Middle
East with office in Dubai &
into Southeast Asia with
Bangkok office is strategic
move for company

expansion into the Middle East with
an office in Dubai and into Southeast
Asia with a Bangkok office is a strate-
gic move for the company. “We during
the past six years have done work in
UAE, Oman and Africa and similarly in
Southeast Asia in Indonesia, Singapore,
Philippines and Vietnam without hav-
ing real boots on the ground. With this
recent move we are doubling down on
our efforts in both regions,” Thadani
pointed out.

Najmul Khan
MD, Middle East,
Hotelivate

| am excited to be servicing
markets around Middle
East that stand as beacon
of innovation, diversity &
economic growth

He expressed confidence that Najmul
Khan, Managing Director, Middle East,
Hotelivate and Sanaya Jijina, Managing
Director, Thailand, Hotelivate will
ensure that Hotelivate’s presence in
these markets grows stronger.

Commenting on his role, Khan said,
“I am excited to be servicing the mar-

kets around the Middle East region
that stand as a beacon of innovation,
diversity, and economic growth. I look

Sanaya Jijina
MD, Thailand,
Hotelivate

We had existing client
base in Southeast Asia &
this office here will
allow us to serve our
clients better

forward to contributing to and thriv-
ing within this dynamic community as
I work towards expanding Hotelivate’s
reach in this region.”

Jijina commented, “We had an exist-
ing client base in Southeast Asia region
and this office here will allow us to
serve our clients better by being nearer
to them and meeting their needs with
enhanced efficiency and expertise.”

Khan has over 27 years of hospi-
tality experience in Corporate Asset
Management and Revenue Distribution
and Sales, among others while Jijina
has over nine years of experience in
Strategic Advisory. 1
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ADHIRATH BANERJEE

Director, Sales & Marketing,
Novotel Guwahati
GS Road

Adhirath Banerjee hasjoined Novotel

Guwahati GS Road as Director,
Sales & Marketing. In his previous role,
Banerjee served as Director, Sales &
Marketing at Radisson Blu, Ranchi,
where he played a pivotal role in driving
increased revenue growth. He has done
B.Sc. in Hospitality Administration and
Management from IHM Kolkata and
possesses a strong understanding
of the hospitality landscape, with a
proven track record in developing
and implementing strategic sales and
marketing initiatives.

SUSHMA KHICHAR

General Manager,
Sheraton Grand Bangalore Hotel
at Brigade Gateway

Sheraton Grand Bangalore Hotel at

Brigade Gateway has announced
the appointment of Sushma Khichar
as the General Manager. With over 18
years of professional experience in the
service industry, Khichar brings a wealth
of expertise and leadership to her role.
Khichar has been a key contributor
to driving revenues, enhancing guest
service. Her journey with Marriott
International began in 2006, and since
then, she has consistently demonstrated
exemplary decision-making skills in
senior management roles.
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ENA ROY

Director, Operations, Sheraton

Grand Bengaluru Whitefield Hotel
& Convention Center

Ena Roy has been appointed as the

Director, Operations at Sheraton
Grand Bengaluru Whitefield Hotel &
Convention Center. With over 21 years
of experience in hospitality brands such
as ITC Hotels and Hyatt Hotels, Roy
is a seasoned professional known for
her expertise in managing hotel room
operations. Her appointment strengthens
the hotel’s leadership team, highlighting
its commitment to providing exceptional
guest experiences. Roy commenced
her career at Oberoi’s Amarvillas in the
housekeeping department.

DEEP PREET BINDRA
General Manager,

The Westin Hyderabad
Mindspace

The Westin Hyderabad Mindspace

has appointed Deep Preet Bindra
as its new General Manager. With
an impressive career spanning over
two decades with esteemed hotel
companies. Bindra’s professional journey
commenced as a Management Trainee
at the American Express. In 2008, he
made transition to the hospitality sector,
where he made significant contributions
to The Oberoi Hotels and Resorts. His
diverse roles have included key positions
at brands such as JW Marriott Aerocity
and Marriott Whitefield.

NAVEEN VAISHNAV
General Manager,
MYSA Zinc Journey
by The Fern

Naveen Vaishnav, with over two

decades of extensive experience
in the hospitality industry, has recently
embarked on a new professional chapter
as the General Manager of the MYSA
Zinc Journey by The Fern Vaishnav’s
cross-functional expertise within
establishments such as Taj Lake Palace,
Oberoi Udaivilas, and The Leela Palace
aligns seamlessly with organisational
excellence. His problem-solving
approach and commitment towards
achieving excellence aligns seamlessly
with organisational goals.

RIDHIMA NAGPAL

Manager,

Marketing & Communications,
Hyatt Centric, MG Road Bangalore

Hyatt Centric, MG Road Bangalore

has announced the appointment of
Ridhima Nagpal as the new Marketing
and Communications Manager. As
the newly appointed Marketing and
Communications Manager, Nagpal
brings an exceptional skill set in
ideating and implementing innovative
ideas, operational policies, and quality
standards. She started her journey in
hospitality with Hyatt Regency Pune.
Prior to that, she has been a part of
advertising, marketing, and social media
agencies and brands.
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