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Obituary

HBI Staff | Hyderabad

The hospitality industry has lost yet 
another of  its jewels to COVID-19 - 

Ramnidhi Wasan. Wasan was the former 
CEO of  Citrus Group, former COO 
of  Chalet Group, former MD of  HVS, 
and founder of  Mekosha Ayurveda Spa 
Suites Retreat & Resort. He succumbed 
to COVID-19 on the midnight of  May 9. 
Wasan was an alumnus of  the Institute 
of  Hotel Management, Pusa, New 
Delhi and the Oberoi School of  Hotel 
Management.

Remembering their stint together 
at the Oberoi Hotel as management 
trainees, Wasan’s long time friend and 
batch-mate, Snehal Brajesh Kulshreshtha, 
Director of  Vinca Hospitality Pvt Ltd said, 
“We were young Management Trainees at 
the Oberoi School of  Hotel Management. 
Wasan’s accent had a very Texan drawl 
“My name is Ramnidhi Wasan” he 

started, “I’ve done hotel management and 
catering technology from the institute of  
the same name in Pusa.” That was the 
introduction of  the man who later on was 
to become a friend and bouncing board 

and importantly, an anytime friend - a 
friend I genuinely wanted to grow old with 
and regale each other with stories.” 

“The last 16 months of  the pandemic took 
us to video calls and another batchmate 
friend Srinath, Ram and I would have our 

calls ever so regularly these last months, 
discussing anything and everything but 
most importantly - connecting. When I 
called Srinath on the midnight of  May 
9-10, and slowly blurted the news to him 
he screamed at me in anguish. Our lives 
were never going to be the same again,” 
he added. 

Kulshreshtha expressed his despair by 
saying, “Heartbroken, and saddened I’m 
only going back again and again to our 
chats on WhatsApp and cannot come to 
terms with his not being here with us. I 
don’t even want to think about what is 
the impact, except to say and wish that I 
was there to do something... anything to 

have been able to change this event.” 
Remembering his friend, Kulshreshtha 

said, “People like Ram don’t leave. They 
stay on .. He too will .. With me .. for 
sure.” n

(Excerpts from the tribute sent by Snehal 
Brajesh Kulshreshtha)

Hospitality industry loses its leader 
Ramnidhi Wasan to COVID-19

For news updates and more information log on to www.hospitalitybizindia.com daily

Indian tourism and hospitality industry mourns the loss of  two industry  
stalwarts, Rajindera Kumar and Anil Bhandari to the COVID-19 pandemic

Out of  the many loses invoked by the 
pandemic, the industry suffered yet 

another setback with the loss of  its 
esteemed leaders, Rajindera Kumar 
and Anil Bhandari who succumbed 
to COVID-19.

Rajindera Kumar, was the Senior 
member of  the Managing Committee 
and Former President of  HRANI 
& FHRAI. Kumar had been one of  
the longest serving senior members 
of  the Managing Committee of  the 
Hotel and Restaurant Association of  
Northern India (HRANI). Kumar made 
invaluable contributions to the advocacy 
efforts of  HRANI & FHRAI, leaving a 
special imprint across India. The void left 

behind by him will be deeply felt by the 
hospitality and tourism fraternity.

Anil Bhandari, the former Chairman 
& Managing Director of  India Tourism 
Development Corporation (ITDC), 
succumbed to COVID-19, in the 

national capital. He was appointed as 
the MD of  Indian Tourism Development 

Corporation Limited (ITDC) from 
1992 to 1997 and later joined ITC 
Limited as an advisor of  Travel and 
Tourism in 1998.  Bhandari was 
also the MD of  Hotel Corporation 
of  India. He was on the executive 
committees of  some of  India’s 
premier trade and industry bodies 
such as FICCI, PHDCCI and 
Member Industry Council. He 
was also serving as the chairman 

of  AB Smart Concepts.
The industry deeply mourns the loss 

and remembers them for their leadership 
and guidance over the years. n

Rajindera Kumar Anil Bhandari

Late Ramnidhi Wasan with Snehal Brajesh Kulshreshtha, 
Director of Vinca Hospitality Pvt Ltd.
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View from the top

I
n England’s Isle of  Wight, warmed by the Gulf  Stream, we 
spoke to a gentleman-farmer who owned a thriving Garlic 
Farm. Brits had, traditionally, despised the French and Italians 
for their “Garlic-heavy breath”. Then, in a bout of  reverse 

snobbishness, a garlic breath became fashionable: it indicated that you 
belonged to the old, landed, gentry who could afford to holiday in 
quaint Mediterranean villages, relishing their food! 

This is likely to happen here. People are still travelling across India. 
They prefer the wide open spaces and they crave for new experiences, 
including those offered by authentic rural cuisines. If  such food is 
creatively promoted, it would increase demand for uniquely rural 
products, reverse migration and drive the development of  these neglected 
areas. This is particularly critical in Garhwal because, by repopulating 
the ghost villages, security threats would also be diminished.

Now, at long last, our creative Hospitality Industry has taken a lead 
in this very critical area.

Mussoorie hotelier, Sandeep Sahni, after tying up with Param 
Kananpalli’s Fern, cashed into this growing new trend. Their Fern 
Brentwood has guests craving a repeat of  their own Rural Garhwal 
experience. Subtly, the far-seeing entrepreneurs have not oversold the 
many hidden strengths of  this highland cuisine. It is a known fact that 
the more demanding the environment the studier the product. The 
natural ingredients of  our Dev Bhoomi food have been grown in soil 
purified by high ultra-violet radiation, irrigated by pure glacier-melt 
water filtered through cleansing limestone, and in fields sanitised every 
winter by parasite-slaughtering frost under crushing piles of  snow. 

Since Garhwal is known as Dev Bhoomi, this must, quite literally, 
have been the Food of  the Gods!

Quite apart from these legendary attractions, Fern Brentwood’s 

Garhwali Thali scores high on the three essential appeals of  every 
fascinating cuisine: Eye Appeal, Texture and Taste. 

The thali’s cereal base was high-grown Garhwali Red Rice. It’s not 
red but more a pale pink: like grains of  faintly blushing pomegranate 
seeds with an almost-nutty texture. In contrast to the more traditional 
rice, it does not merge its character with any dish it may be mixed 
with. Like a typical highlander, it’s a friendly travelling companion but 
it never surrenders its own personality.

The Garhwali Chicken Curry was .... well.... chicken curry! It was 
good, flavoursome, went well with the rice but there was nothing, 
distinctly Garhwali about it. Perhaps it  had been included to cater to 
carnivorous diners. Thank you but, the next time, make it a little more 
dev bhoomi-ish!

No one would expect the dark-green Nettle Saag to be divine. Nettle 
leaves are the ultimate Touch-Me-if-You-Dare! They are devilish. 
Each, seemingly inoffensive, leaf  is covered in tiny, hollow, hairs, 
tipped with minuscule spear heads. They sit on minute sacs of  acid. 
Each hair is a little hypodermic syringe ready to give the intruder a 
rash of  stinging pimples. But when the leaves are boiled they become 
acceptably subdued. Nettle is, reputedly, high in iron and other 
sustaining goodies.

The contrasting yellow Aloo Jakiya offered chunks of  highland 
potatoes, boiled and lightly fried and sprinkled with a favourite 
Garhwali spice: crunchy, black Jakya seeds. Jakya, with its attractive 
mustard-like flavour, will definitely gain wider acceptance globally, if  
skilfully promoted. 

We do not like curried mushrooms. Spices destroy their delectable 
earthy flavour. But we enjoyed the Chun (Mushroom) Sabzi. The 
firmness of  the flesh of  the mushrooms had been retained and there 
was a resonant, earthy, after-flavour left behind by the edible fungi. It 
echoed through the assertion of  the spices like the peal of  a church-
bell through thunder.

The Ghat ki Dal was a delight: robust, flavoursome and as much 
of  a meal in itself  as a Punjabi farmer’s maha-tumbler of  cream-rich 
milk! It would make a wonderfully sustaining broth if  mixed with 
diced meat and vegetables. Or even freeze-dried and packaged for 
Adventure Tourists hungry for new experiences.

Raitas and Kheers are old favourites with roughly the same 
complexions and characters. The Vegetable Raita was pleasant but 
had the familiar reassurance of  a pussy-cat’s purr. The Jhankore 
Kheer, however, had more personality and showed unexpected flashes 
of  style. It was a fine flourish to a memorable meal. 

Finally, Yeh dil maange more!  n

(The views expressed within this column are the opinion of  the authors, and may 

not necessarily be andorsed by the publication.) 

rural Cuisine 
Drives Development
By Hugh & Colleen Gantzer
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The first attack of  the virus drew a swift 

official response, despite the unknown 

dimensions of  its prevention and treatment. 

It was met with derision in many quarters and 

outright scepticism in others. Yet, despite the 

migration and all, it was contained in a matter of  a few 

months. Early this year, confidence seemed to create a laxity 

and the reverse happened. The virulence came back with a vengeance.

While the political elite and even the discards are more than keen to rub in 

their version of  the future, the fears of  the gullible aam junta being confused and scared 

increase manifold.

The hotel industry has suffered a hit like no other in recent history. However, while 

things will change one day or another, a new sentiment has crept into the national 

discourse. That has to be met squarely.

It is the fear of  positive thinking. A distinct narrative to elongate the period of  

pessimism is being instilled almost consciously. There could be justified reasons to face 

up to and highlight hiccups and shortfalls. But to dwell on them to score brownie points 

is pathetic. The focused attempt in certain quarters to let the clouds of  uncertainty and 

probably depression linger on is something that has to be challenged.

It’s easy to slip into that spiral. The hospitality world prides itself  on its commitment 

to standing up for the guest in the toughest times. It is indeed pertinent now to stand 

up for one’s own. 

When employees, associates, vendors and even boardrooms are downcast, clear 

efforts must be made to work for the positives instead of  merely complaining about 

what’s gone wrong. 

That luxury of  apportioning blame which will and should come is not to be indulged 

in the thick of  battle. All that comes later, when the war is won. Before that, all moaning 

should be snubbed right and proper.

www.hospitalitybizindia.com

Anurag Yadav
industy Expert

The views expressed in the column are of the author, and may or may not be endorsed by the publication.

THE FEAR OF 
POSITIVE THINKING
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Viewpoint

The virus might be contagious, 
but a bad attitude can be lethal.



Spotlight

Asmita Mukherjee | Hyderabad

T
amara Leisure Experiences, a new entrant in the hospitality 
industry is currently on an expansion drive. Shruti Shibulal, 
the young CEO & Director of  Tamara Leisure Experiences 
said that despite Covid-19 and its devastating impacts, 

the brand has managed to plan its third Tamara Resort, which is an 
Ayurvedic centre on the backwaters of  Alleppey, Kerala. The brand 

also aims to add 1,000 keys to its 
kitty by 2025.

Speaking about her journey 
with the brand Shibulal said, “My 
journey to becoming the CEO 
of  Tamara Leisure Experiences 
was quite organic. I had just 
completed an MBA at Columbia 
when the first Tamara Resort in 
Coorg was launched.

Since our inception, we have 
gone on to see the opening of  
five total properties under three 
different brands. We have our 
boutique resorts, The Tamara 
Coorg and The Tamara Kodai, 
our upscale business hotel in 
Trivandrum, O by Tamara and 
finally our mid-segment chain in 
Bangalore, The Lilac Hotels.”

While speaking on the 
economic impact observed at Tamara’s properties, due to the 
coronavirus, Shibulal said that there has been a lot of  volatility and 
uncertainty in demand.

“We have seen a difference in the way that resorts versus city 
properties have rebounded. There was a large volume of  domestic 
tourists seeking to travel once restrictions were lifted. These travellers 
flocked to nature resorts such as ours for a relaxing escape after the 
first few difficult months of  lockdown. Hence, the resorts have been 
very quick to regain business. We have even met our previously set 

revenue forecasts.
The city portfolio, on the other hand, has been more deeply 

impacted. We had to look for alternative ways to bridge the gap. 
To do this, we focused heavily on tailoring our F & B offerings and 
realigning our city hotels to serve needs of  the hour such as small 
weddings and gatherings,” she added.

Commenting on their expansion plans, she said, “We are currently 
on an expansion track on all fronts. Later this year, we will be opening 
a third Tamara Resort, an Ayurvedic centre on the backwaters of  
Alleppey, Kerala. We are also planning to add three more properties 
to the Lilac Hotels. Our goal is to have 1,000 keys by 2025, which I 
believe we are on track to achieve. So, we remain very bullish about 
growth.”

According to Shibulal, considering the limited opportunities for 
international travel, it is expected that the immediate future focus will 
be on domestic tourists.

Shibulal said that the group is very optimistic and focused on its 
growth. “In 2021-22, we will be launching a new Tamara Resort in 
Kerala as well as a Lilac in Guruvayoor. Several other hotels are in 
varying stages of  development under our three brands. We are seeing 
some good opportunities, both to buy, as well as, to lease or take 
under a management contract. We are still bullish and we are open to 
looking at a variety of  opportunities in the post-Covid market,” she 
added. n

asmita.mukherjee@saffronsynergies.in

tamara leisure Experiences aims to 
add 1,000 keys to its kitty by 2025

Shruti Shibulal
CEO, Tamara Leisure Experiences
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expert speak

S
ocial systems are visibly stressed on account 
of  an unequitable distribution of  resources. 
Ongoing VUCA conditions and tardy 
application of  governance models have led 

to disarray. Hospital beds, oxygen cylinders, supply 
chain delays and vaccine hoarding are a case in point. 
Pragmatic leadership is required at multiple levels to 
achieve compliant governance today. It does need 
deeper introspection, proactive orientation, synergistic 
effort and a unified value system - to attain results by 
aligning our teams. It simply boils down to the manner 
in which leadership commitment is strengthened by 
accountability, to alleviate the situation. Stringency 
and compliance orientation need to be mapped to 
evaluate directional sincerity. A visible correlation with the behavioral 
patterns of  our teams, effects on governance results and extent of  
system exposure, is therefore open for evaluation.

Achieving genuine results requires an assessment of  whether 

leadership commitment is only superficially masqueraded or stringently 
authenticated. It also requires an evaluation of  whether compliance 
orientation is only presumed to be achieved, like a tick in the box - 
rather sincerely pledged - until end to end solutions are delivered to 
stakeholders. Team behaviors arising out of  these two large influences, 
will allow situational facilitators - to decide the nature of  corrective 
action required. An open communication exchange with teams, 
provides direct insights on real and immediate concerns. Alternately, 
levels of  compliance achieved, aside the extent of  exposure created for 
the system in question, will enable a structured re-alignment. The four 
distinct patterns - influenced by leadership orientation and compliant 
governance are reflected on team behavior as seen below:

1.Directionless Teams: Superficial, masqueraded and weak 
leadership of  the situation, presumes that compliance is being achieved 
by a rudimentary pretense of  making the right noises. Artificial paces 
are recorded to meet process expectations, while the real outcome 
achieved, needs deeper qualitative evaluation. Directionless teams 

remain perplexed, because they appear to be doing 
what is required, without achieving any true results! 
Weak leadership deprives effective governance and 
exposes the system to vulnerability from myriad 
causes in long term functioning.

2.Engaged Teams: Though the leadership 
masquerade remains, it is compensated by a 
committed team willing to pledge   their contribution 
till required results are achieved. Poor leadership is 
unable to leverage the team’s steam, in spite of  their 
best collective intentions. This lack of  leadership, 
results in impoverished governance, while the team 
carries the risk of  an erosion of  values. Engaged 
teams cannot sustain long enough without an active 

leadership interface. Diluted results may be compensated by team 
sincerity and passion. Partial system exposure is seen in decision 
making terms.

3.Restricted Teams: Sincere leadership - authenticated by commitment 
and values, is tested on account of  a superficial compliance 
orientation on the ground. System architectures lacking 
strength to do the right thing and get the right things 
done, can achieve little with good leadership. Though 
leaders achieve situational results, a lack of  responsibility 
and accountability at the team level, creates breakdowns. 
The team is restricted on account of  weak expectations 
and clarity, even policy constraints. While governance is 
fragmented, imperfect system exposure impedes future 
progress.

4.Empowered Teams: An aspirational position for 
all systems to achieve, this is clearly possible when 
authentic leadership is fully supplemented with a pledged 
compliance orientation. A powerful value system and 
strong indomitable culture are factors that achieve the 
desired results. A missionary zeal to make the difference - 
irrespective of  the outcome, brings rigor and accountability. 

The exposure is only progressive and limited to uncontrollable factors 
- that can be isolated effectively. The strength of  a system’s leadership, 
values and courage to meet the pledge matters.

Leaders need to be committed, genuine and practical - irrespective of  
external pressures in current circumstances. The reliance on universally 
acceptable value systems, creates commitment benchmarks for the 
team to emulate. The level of  accountability and result orientation 
demonstrated by leaders, acts as a guiding force. The only controllable 
variable is to do the right thing - irrespective of  impending outcomes. It 
creates a stable roadmap for successive generations to follow. Leaders 
here embody complete commitment to stringent compliance, rather 
than expedite circumstances for failure. Pragmatic leaders will stand 
for a solid method, walk the compliance talk and finally rely on strong 
values for results. n

The views expressed within this column are the opinion of  the author, and may not 

necessarily be endorsed by the publication.

Pragmatic Leadership Effects for Compliant 
Governance in a Pandemic Ridden World 

By Prof. Satish Jayaram, PhD. Principal, IHM - Aurangabad
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cover story

T
he hospitality industry is now reeling under immense 
financial losses and weak demand. Satyen Jain, CEO, 
Pride Group of  Hotels said, “Currently, the government 
has discouraged travel; hence leisure resorts are  

ill-affected. There were many wedding dates this season, but all have 
been cancelled due to government-laid protocols. Unlike last time 
when urgent funds were available to tide the lockdown, this time 

the sector is crippled with low cash reserves. Despite various cost-
cutting measures, it would be very difficult to make ends meet, which 
would, in turn, lead to rising debts and huge losses.”

Lamenting about the tough times that the Indian hospitality 
industry is going through, Nandivardhan Jain, CEO, Noesis Capital 
Advisors said, “Industry is going through a tough time as from April 
onwards there is negligible business available due to lockdown in a 
majority of  the states. The industry has already learned from the last 
lockdown so most of  the hotel owners and operators took decisions 
swiftly to reduce the operating cost which was quite lean in most of  
the business locations.” 

“We are going to see a temporary job loss and pay cuts for the 
hotel staff  as majority of  the hotel’s balance sheets have minimal 
reserves to support the operating costs without revenues,” he added.

Commenting about the burden of  losses that the Indian industry 
is facing currently, Vishal Lonkar, General Manager -Brand 
Development, Renest Hotels & Resorts said, “The losses will 
potentially be more this time around. However, coming to jobs 
being lost in the industry, I believe that over the past one year, we 
have adapted to operating & running hotel operations with a lean 
manning system. Thus, in terms of  loss of  jobs, I do not believe it 
will be as devastating as the previous wave since most hotels now 
are already working with limited manpower and are well versed with 
facilities like working from home.”

Not only hotels, but eateries also face a slow recovery this time, 
fears Vibhas Prasad, Director Leisure Hotels Group. He said, “The 
losses may be far-reaching this time around with a higher level of  
uncertainty with prospective travel since all are faced with doubt. 
Recovery will be even slower in this second year and the hotel industry 
is anticipated to recover slower and the F&B industry even slower, 
which will, of  course, impact employment opportunity adversely.”

Vaccine PositiVity
The second wave has again led many states to impose lockdowns or 
lockdown-like restrictions. Due to these severe restrictions, the travel 
and hospitality industry has been the first to bear the brunt, and this 
time the impact has been severe. There have been reports that a third 
wave is expected in September this year. While commenting on the 
cautious measures taken by administrators, Satyen said, “The 3rd 

The domestic hospitality industry, which has been severely affected by the COVID-19 related disruptions, has 
witnessed a decline of over 65% in 2020-21. For the last 15 months, the Indian hospitality industry has been 
struggling with occupancies. Towards the end of 2020, for a few months, the industry had seen a gradual 
comeback of occupancies, although not as good as pre-COVID levels, but now with the second wave of the 
pandemic, things have started to look grim again for the industry. With this wave, people under the age of 45, 
a key customer base for the industry, have been severely affected by the pandemic, leading industry experts to 
believe that recovery could take much longer. With no signs of immediate recovery on the cards, the industry has 
once again gone into panic mode. asmita Mukherjee spoke with industry experts to know the extent of damage 
caused by the second wave of the pandemic to the balance sheet of the Indian hospitality industry. 

the 2nd Wave 
Long and Winding road to recovery
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wave can be controlled if  the first dose 
of  vaccination is administered to as 
many people as possible. However, a 
slowdown in the immunization drive 
will become a serious issue paving way 
for the third wave of  infections. Post 
vaccinations there is hope that travel 
will resume. Hence preparedness, 
futuristic steps like registered testing, 
and cautious protocols will help. The 
government needs to allow foreign 
travellers by then in India, to ensure 
business travel resumes.”

Lonkar fears that the damage 
caused by the second wave is still 
ongoing and it has seriously affected both the city as well as leisure 
hotels. He said, “If  we were to make predictions based upon previous 
stats & trends, i.e., as soon as the wave is on the declining stage, the 
restrictions would also start getting eased. If  the third wave were to 
hit India in the months of  July-August, the business would not get 
drastically affected as these two months fall under the off-season 
time and see lesser sales.”

According to Param Kannampilly, Chairman & Managing 
Director, Concept Hospitality Pvt Ltd vaccination is the only 
answer to these devastating effects of  the pandemic, he said, “The 
occupancies which were already bad have taken a severe hit. Once 
this wave subsides and vaccination drives across the country gain 
speed, the situation will start improving.”

Adding his views, Nandivardhan said, “Covid 19 is a reality of  
life, and we have to live with it. The only solution to it is a speedy 
vaccination drive for which all the state governments are trying their 
best. At present, our country produces approximately 100 million doses 
of  vaccine and if  foreign vaccines are cleared sooner, like the recent 
clearance of  Sputnik V, then the availability of  vaccines can increase, 
and hopefully, as a nation, we can target to vaccinate the majority of  
our population by the end of  this year.  In the western world, some of  
the countries have already issued advisory to take off  the mask for the 
people who have already got two jabs of  the vaccine”. 

Advising hoteliers, he commented, “Next two quarters are going 
to be challenging for the hotel industry, and we need to be prepared 
for it. Hotels need to keep working on a lean operating model. Train 
staff  for multi-tasking and keep them motivated. Initiate dialogue 
with your financial institutions to get your hotel debt restructured.” 

 
occuPancy ProMises
As many states are imposing lockdowns and lockdown-like 
restrictions, the hotels are seeing a surge in cancellations resulting 
in almost nil occupancy. Speaking about the dismal state, Amruda 
Nair, Founder & Director, Araiya Hotels & Resorts said, “We have 
received some recent cancellations as a reaction to announcements of  
border-closures between states and curfews in our key source markets 
resulting in a sudden drop in occupancy. On an industry level, it will 
be a few years before occupancy gets back to pre-Covid levels, as a 
majority of  the branded inventory is dependent on corporate and 
international travel.”

Predicting better times, Lonkar said, “At present, it very difficult 
to predict when the occupancy will reach back to the pre-COVID-
19 levels. However, with the prevalence of  an aggressive vaccination 
regime, and other measures taken by the states to curb the spread of  
the virus, we expect to see a relaxation in restrictions in another 20 to 

40 days and eventually, occupancy should start picking up.” 
While giving information regarding the bookings, Prasad said, 

“Bookings fell by more than 75% in April because of  the second 
COVID surge and new state government restrictions.” 

“Given the current state of  new cases and the trajectory of  the 
curve, it will be a few months before the industry returns to the rate 
seen in the previous year (Post COVID 19) first wave, and it may 
take another two years to return to pre-COVID levels since this will 
be mostly dependant on the vaccination drive both Domestically and 
Internationally for a level of  normalisation to come into play,” he 
added.

Looking for suPPort
The hospitality and travel industry is now tired of  battling the 
pandemic for the last 15 months alone. The industry is now fervently 
looking for support from the government.

Satyen is optimistic that the government will manage this in 
a planned way.  “The industry is looking for government support 
in waving property tax, license fee, excise fee, electricity charges, 
and low-interest rates on loans. We are also seeking financial aid 
to pay frontline workers and mid-level employees as they have been 
serving selflessly despite being susceptible to the risk of  infection. 
They’re taking an equal risk on health as any medical professional. 
Hence hotel employees should be considered as front-line staff  and 
given priority for vaccination drive. We wholeheartedly extend our 
support to this noble cause and stand together with the government 
to fight the war against the pandemic. Our team has been serving all 
references from hospitals and arranging homestays for doctors and 
other medical staff,” he added.

Sharing his thoughts, Vishal Kamat, Director, Kamat Group of  
Hotels said, “The current wave may seem less fatal statistically, but 
when you consider the actual number of  sick, it’s an overwhelming 
number. The State Governments have not been supportive of  our 
industry at all. Central Government support to our industry is 
missing at a financial and higher function level.”  

With several factors such as speedy vaccination drives, lockdowns, 
government support, and efficient hotel revenue management 
becoming key parameters in the survival theme of  hotels, they must 
undoubtedly keep their spirits high and support each other through 
this terrible time. There is a promise of  rising occupancies at the 
end of  the tunnel and hoteliers have to keep their positivity levels up 
to reach there through constant dialogues with the government and 
financial institutions, multi-tasking staff, and exercising alternate 
revenue streams. n

asmita.mukherjee@saffronsynergies.in
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Q What products from Sabre Hospitality 
will aid the growth of the hotel industry 

in India amid changing booking patterns?
At Sabre, we’re committed to building a new 
marketplace for personalised travel by enabling 
our partners to expand their offering, grow their 
business and deliver the highly personalised 
experience, that travellers want and expect. We 
do this through a host of  powerful products 
and solutions.

Sabre’s SynXis platform enables hoteliers 
to deliver millions of  personalised experiences 
that maximise revenue and enhance the 
guest experience. Providing a singular view 
of  inventory, pricing and guest data, SynXis 
technology helps hotels capitalise on the retail 
evolution that began prior to COVID-19 and 
has now accelerated through the pandemic.  
This one intuitive, customisable platform is a 
powerful tool for hotels who want to streamline 
their processes while boosting revenue streams 
and improving the guest experience.

Our industry-leading SynXis Central 
Reservation platform provides an extensive 
suite of  capabilities that enable hoteliers to 
retail, distribute and fulfill offers, all the while 
increasing engagement with their guests.

SynXis Booking Engine offers intelligent 
and data driven services that enable hotels to 
maintain a laser focus on customer segments in 
order to increase engagement and conversion. 
SynXis Intelligent Retailing is being 
developed to allow hoteliers to rapidly create 
new products, services, merchandise, and 
experiences and effectively retail them using 
artificial intelligence.

Channel Connect further simplifies and 
automates distribution, maximising exposure 
to local, regional and global markets.

SynXis Voice Agent offers advanced tools to 
deliver a personalised experience through guest 
recognition, facilitating the creation of  tailored 
packages and providing further opportunities 
for increased revenue per transaction.

Q In terms of lowering operational costs, 
how are your solutions designed to bring 

benefits to owners and operators?
Our solutions allow hoteliers to eliminate the 
fixed costs associated with in-house technology 
and utilise a transactional pricing model that 
adjusts based upon demand. By leaving the 
technology work to us, clients can spend more 
time focusing on guests and less time worrying 
about the backend systems.

Q Do you think that technology can be 
a path to recovery for hotels in the 

aftermath of Covid? If yes, how?
Very much so, yes. At Sabre, we haven’t hit the 
pause button during the pandemic – in fact, 
quite the opposite. Just as we are accelerating 
our own technology transformation during 
this time, the same holds true for our forward-
thinking hotel partners who seek solutions that 
allow them to emerge from the pandemic with 
a competitive advantage.

As challenging as the pandemic has been, 
any crisis is a catalyst for change. Hoteliers are 
rethinking who their guests could be and the 
kinds of  experiences they want to deliver, and 
this is where leveraging end-to-end technology 
can help fulfill customer expectations of  
today… and tomorrow.

Bottom line, the right technology enables 
hotels to find new revenue streams, distribute 
offers to new geographic markets and customer 
segments, and drive higher levels of  guest 
satisfaction.

Q What are the recovery trends you are 
seeing in the hospitality marketplace 

globally? Do you think hoteliers can take 
advantage of these trends to gear up for 
recovery?
We’re seeing that hospitality is continuing 
to recover faster than other segments of  the 
travel industry, and that’s understandable 
considering that most international air travel is 

still restricted globally.
Right now, hoteliers must use data and 

technology to truly understand what their 
guests want. The world has become more local 
as a result of  travel restrictions, and hoteliers 
need to concentrate on what guests desire now: 
a hotel that may be just down the street, yet 
provides a total escape from reality. By utilising 
technology to better understand these emerging 
guest needs, hotels can boost revenue streams 
by attracting new guest segments and making 
the most of  every booking.

Q According to you, what are the ancillary 
revenue streams that hoteliers should 

explore to tide over the crisis?
Truth be told, hoteliers were already exploring 
ancillary revenue streams beyond the room pre-
COVID-19 – the pandemic merely accelerated 
the adoption of  this practice.

An intelligent retailing approach uses data 
and analysis to understand a guest’s previous 
wants and needs, or those of  a similar type 
of  guest, and then to return an offer tailored 
to their requirements, that is not necessarily 
tied to a room booking. This enables the 
hotel to move to a more holistic eCommerce 
model of  inventory that can sell living spaces, 
workspaces, services and experiences, as 
well as the typical amenities that hotels  
typically offer. 

Q Do you think that the Indian hotel 
industry has matured after the pandemic 

to adopt emerging technologies?
The global hotel industry is increasingly 
recognising the importance of  technology to 
drive change and innovation for recovery and 
future growth. In India, for example, we are 
working with OYO Hotels & Homes, who 
are now connected to hundreds of  thousands 
of  travel agents worldwide through the 
GDS powered by SynXis, enabling them to 
exponentially grow their geographic reach. n

‘The global hotel industry is increasingly 
recognising the importance of technology’
With digital transformation emerging as a key catalyst for the revival of the hospitality and 

travel industry in the aftermath of Covid-19, Sabre Hospitality has been helping hoteliers 

to reduce costs with their industry leading platforms. Hospitality Biz spoke with Scott 

Wilson, President of Hospitality Solutions, Sabre to understand how technology can 

be a path to recovery for hotels in the aftermath of Covid.
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A
ccording to JLL’s Hotel Momentum India (HMI) Q1 
2021, India’s hospitality industry witnessed a decline 
of  38.7% in Revenue Per Available Room (RevPAR) 
during Q1 2021 as compared to Q1 2020. Additionally, 

RevPAR in the top six cities has decreased by 48% in Q1 2021 as 
compared to Q1 2020.

The recovery of  the sector has been primarily driven by leisure 
segment performing notably well. Total number of  signings in 
Q1 2021 stood at 28 hotels comprising of  2,064 keys, recording a 
decline of  53% compared to the same period last year. International 
operators dominated signings over domestic operators with the ratio 
of  54:46 in terms of  inventory volume.

Goa grew to be the RevPAR leader in absolute terms, despite the 
single digit decline of  RevPAR by 1.1 percent in Q1 2021 compared 
to Q1 2020. This was due to a 6.4% increase in occupancy levels. 
Demand for domestic leisure travel amidst international travel 
restrictions continues to make Goa the fastest recovering market 
in absolute term. Bengaluru saw the sharpest decline in RevPAR 
in Q1 2021, with a 60.6% decline compared to the same period of  
the previous year. Demand and supply of  operational inventory in 
six major cities declined by 6.7% and 4.2% respectively in the first 
quarter of  2021. 

RevPaR in top six indian cities decreased 
by 48% YoY in Q1 2021: JLL
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Average Daily Rate (ADR) - Room revenue divided by rooms sold, displayed as the average rental rate for a single room.
Average Occupancy Rate (AOR) - Rooms sold divided by rooms available multiplied by 100. Occupancy is always expressed as a percentage of rooms occupied.
AOR %p - AOR percentage point change
CY- Calendar Year
Revenue per Available Room (RevPAR) - Room revenue divided by rooms available. 
Source: STR and JLL
DISCLAIMER: All information contained herein is from sources deemed reliable; however, no representation or warranty is made to the accur acy thereof. 
STR REPUBLICATION OR OTHER RE-USE OF THIS DATA WITHOUT THE EXPRESS WRITTEN PERMISSION OF STR IS STRICTLY PROHIBITED.

Jones Lang LaSalle Property Consultants (India) Pvt Ltd © 2021. All rights reserved.
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T
he first thought on the mention of  terms 
Culinary Skills or Culinary Arts is most likely 
one of  a Chef  working in a restaurant or a 
hotel, functioning round the clock to prepare 

food for their fervent guests. While this is a part of  the 
wide-based ideology, there is much more to the topic 
than just merely cooking food. If  simply put, Culinary 
Skills refer to the art of  preparing, presenting, and 
serving food. More often than not, we hear a well-known 
adage, “You eat with your eyes first”- this conveys that 
as humans, we judge and indulge in a dish by the way it 
is presented and appeals to the naked eye. It is hence the 
role of  any Culinary Professional or Dilettante to ensure 
that all senses of  a guest are positively satisfied by their skills. 

Why Culinary Skills are Important? 
As overwhelming as it sounds, culinary professionals are not just entitled 
to “running a kitchen”, but also, inventory management, human resource 
management, business administration, purchasing, and much more. 
What we now associate with today’s eccentric, white coat sergeants 
producing incredible works of  art and science, first emerged as a role 
in the seventeenth century with the popularization of  French Cuisine. 
Perceptions towards cooking have since shifted, where liaisons of  this 
skill are now firmly established by reputed maestros. This started a 
movement that separated ‘Chefs’ from ‘common people’ and turned their 
skills and themselves into modern-day professionals with high demand in 
elite establishments across the globe. Speaking from a global perspective, 
the “tried and true” standards of  culinary, that is, knife skills, sanitation, 
and seasoning remain consistent; however changing trends, advancing 
technologies, and progressing curriculums are specific to different regions 
of  the world. 

Culinary Skills and India
While speaking to Ananya Kukreja, a Final Year Hospitality student 
of  IHM, Aurangabad, I learnt that the Indian journey in the context of  
Culinary Skills is as diverse as the country itself. The discussion helped 
me understand that there is no repudiating that the region has a vast 
number of  cuisines and delicacies, and an even colossal number of  taste 
buds to cater to. This only reassures the boundless opportunities one 
could explore when catering to this demographic. The opportunities 
intensify when we, humans, endeavor to transform food from a universal 
necessity to something more. Food is inextricably linked to memories 
and occasions; think about it, what would Eid be without Sewai, and 
what would Holi be without Gujiya? Even a simple meal of  Appam with 
Stew can transport someone to the serene beaches of  Kerala. Ananya 
also explained that an individual with said Culinary Skills has a creative 
canvas with no bounds and has the ability and means to resonate with a 
communities’ emotions. 

Current Scenario
To bespeak on the current pandemic scenario, the shift in preferences 
and dietary patterns have had narrow ranged alterations. The trends that 

follow this scenario include- branding of  commodities to 
signify hygiene and safety standards, a return to home-
style cooked meals, increased home or YouTube chefs, 
value-adding products that eliminate the time-consuming 
pre-preparation of  meals, freelance or Chefs-On-Call to 
provide one with restaurant-like experience at home, and 
much more. Of  course, like any other dialogue, there 
are positive and negative outlooks to a scenario; on an 
optimistic note, Chefs and Culinary Experts surmise 
that the experience from this crisis will not cause major 
structural changes in the Culinary Sector and believe the 
importance of  cooking skills and occupation will increase. 
Regardless of  what happens post-pandemic, the fact that 

the all-inclusive system of  buffets would change, boutique and a la carte 
systems would be further welcomed is a given, naturally along with an 
increased focus on sanitation, masks, hygiene, and overall food safety. 

The Future
That being said, the future of  culinary skills in India must be viewed as 
“glass half  full”. Mankind is resilient and the pandemic brings learning. 
It is only a matter of  time before the human race again starts celebrating 
food and everything that comes with it. With many more cities aspiring 
to become metropolitan and guests seeking the luxuries of  life, Guests 
will demonstrate affordability to indulge in their aspirations. The trend of  
Hyper Specialty food or Micro Specialty cuisines is anticipated to come 
back, and luckily, with many renowned chefs opening their institutions 
both online and offline, trained professionals are unceasingly emerging 
and industry needs are being addressed. 

Culinary and Hospitality
The fact that the Culinary or rather Hospitality Domain has a tough 
working space does not change. It is only when people are free, hospitality 
fraternity gets busy. Human touch has been and will continue to be the 
most persistent attribute of  this industry and the demand for Specialty 
cuisines only assures that. The knack to present the mentioned culinary 
skills commercially is one to be strived on. Most of  the change and 
innovation visible in culinary skills and its commercial viability in India 
are currently directed towards the growing awareness of  the relationships 
between food production, consumption, human, environmental, and 
planetary health. There is an opportunity, rather urgent need to equip 
future chefs and liaisons of  this art with the knowledge and skillset 
to create delicious, nutritious, and well-sustained dishes. This can be 
achieved by institutions updating their mainstream training which was 
traditionally focused on meat and dairy to more emphasis on nutrition 
and integrated sustainability. To conclude, the future of  culinary skills, 
its significance, its development and its recognition is undeterred. The 
Indian demographic and its disposition towards accepting and engaging 
in different food lifestyles is confounding as well as astounding to say 
the least, and it would be without a doubt, safe to say, the country’s 
hospitality industry is braising towards a brighter future. n

The views expressed within this column are the opinion of  the author, and may not 

necessarily be endorsed by the publication.

Culinary Skills - India’s Hospitality is Braising 
Towards a Brighter Future

By Dr. Himanshu Talwar, Assistant Secretary General, FHRAI and Additional Director, FHRAI – IHM 

expert speak
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Q According to you, how is Aiosell 
going to revolutionise the Indian hotel 

Industry?
Aiosell has the ability to revolutionize 
hospitality, because this industry has not 
seen automation & AI, especially in the area 
of  dynamic pricing & revenue management, 
which is Aiosell’s biggest USP. Finding the 
right price to sell a hotel room is one of  the 
biggest decisions for a hotel to make in this 
digital world, and most of  the industry still 
uses manual methods to do this.  Aiosell has 
the ability to convert the entire hotel marketing, 
revenue management, and operations into 
a simple, light weight, cloud-based, efficient 
system that can help hotels get better results 
with minimum costs and lesser efforts.

Q Please brief us about your offerings
Aiosell is an All in One Hotel System 

with Dynamic Pricing. All areas of  hotel 
management & marketing are combined 
seamlessly into one system, thereby giving 
maximum results with minimum efforts to 
the hotel owner. The system includes all 
modules required for a hotel owner, including 
Automated Revenue Management System 
with dynamic pricing, Property Management 
System with contact-less checkin, Channel 
Manager, Booking Engine & Website, Reviews 
and Reputation Manager, Competition 
Shopper, OTA Management, Analytics & 
Reporting.

Q Do you think that technology can be 
a path to recovery for hotels, in the 

aftermath of Covid?  If yes, how?
The recovery for hotels will be based around three 
pillars: efficiency, automation, & technology. 

Hotels will need to adopt concepts that focus 
on revenue and cost efficiencies because profit 
would no longer be taken for granted. Fixed 
costs will be converted to variable costs and 
extra flab will be reduced. Hotels will need to 
minimize manpower strategy keeping in mind 
automation possibilities in every department. 
Staff  to room ratios will see a downward trend. 
Back-office teams that perform repetitive tasks 
will be replaced by integrated All in One 
systems that combine operations, marketing, 
and guest relationship management. Large 
clunky IT departments will be replaced by 
cloud-based lean integrated systems, leading to 
an increase in productivity & yields. Ancillary 
business units like restaurant, bar, spa, and 
gym which have a high operating cost and low 
profitability maybe outsourced or removed 
from the portfolio. Smartphones, tablets, kiosks 
using AI and AR based technology will be used 
to enhance guest experience in areas like room 
service, concierge, travel desk and reception. 
IOT devices will be used to optimize energy & 
maintenance costs.  Hotels will focus on direct 
channels like brand websites and booking 
engine to reduce OTA and agent distribution 
costs.

Q What are your growth and expansion 
plans for Aiosell?

Aiosell is currently being used in 20 countries 
by 200+ hotels. We plan to reach 500+ hotels 
across the world within the next year, as the 
need for automation & AI will increase post 
the COVID pandemic.

Q Do you think that the India hotel 
industry has matured after the pandemic 

to adopt emerging technologies? If yes, which 

emerging technologies are currently being 
evaluated by the industry?
Indian hotel industry is still quite some 
distance away in terms of  adopting new 
technologies. Most hotels are still using old 
/ legacy Property Management Systems 
that have not innovated with times. The 
systems need to be manually backed up on 
a server based environment, which need to 
be converted to cloud based systems. Most 
hotels do not put focus on optimising their 
business from OTA channels and direct 
booking engines. Most of  them do not have 
automated systems to measure, track and 
respond to their Online Reviews & Ratings. 
In most systems, the pricing decisions are 
done manually in an ad-hoc manner few 
times a day. The online booking systems do 
not integrate with PMS systems, making it 
a seamless integrated system that increases 
efficiency and reduces errors.

Q How did COVID-19 impact the business 
of Aiosell?

Covid-19 has impacted the business for Aiosell 
tremendously. Our business turned into  
Zero overnight, during the 2020 lockdowns, 
because hotels around the world were shut 
down at the same time with no business. 
However, with every calamity comes a moment 
of  opportunity. As hotels started to open up 
around the world, the need for technology was 
understood and felt and we added many new 
customers to our portfolio post pandemic. In 
fact, we reached our pre-covid revenues by 
December 2020. We are experiencing similar 
backlash in the second wave of  covid, but we 
sincerely hope to come out of  it victorious.n

asmita.mukherjee@saffronsynergies.in

‘The recovery for hotels will be based around - 
efficiency, automation, & technology’

With the pandemic striking the global hospitality industry hard, it 
has become imperative for the sector to doubly focus on revenue 
management in these tough times. Technology has become a key 
enabler for the industry to emerge victorious from the pandemic. Aiosell, 
a brainchild of Siddharth Goenka, is revolutionising the industry by 
automating the business of hospitality. Asmita Mukherjee spoke with 
Goenka to understand how Aiosell is helping the hospitality industry to 
recover by using technology in the aftermath of Covid-19.

INTERVIEW
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A
madeus’ Demand360 business 
intelligence data shows that 
hotel occupancy levels are now 
on an upward trajectory. It said 

that, worldwide occupancy reached 46% 
in April 2021, up from the low point of  just 
13% in April last year. This means that global 
hospitality occupancy has climbed two-thirds 
of  the way back to pre-pandemic norms of  
around 70% for this time of  year.

Australia and New Zealand, in particular, 
recorded a steady increase in occupancy 
levels from 30% to 60% in February – April 
2021, surpassing global occupancy rates. The 
results are aligned with the recent quarantine-
free travel bubble between Australia and New 
Zealand which sparks international travel for 
holidays and family reunions between the two 
countries. 

On a global level, the data shows the booking 
lead time is lengthening, indicating growing 
consumer confidence to plan ahead. For much 
of  the past year, nearly all reservations across 
the world were made within 0-7 days of  travel. 
In recent weeks, bookings made on the same 
day of  travel, which are the most problematic 
for the industry to accommodate, have shrunk 
globally from 39% the first week of  2021 to 
23% the week of  April 25, 2021, and 31-60 
days bookings increased from 6% the first 
week of  2021 to 11% the week of  April 25, 
2021.

Global hotel occupancy reaches two-thirds of pre-pandemic 
levels in april 2021: amadeus research
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Asmita Mukherjee | Hyderabad

Q Kindly brief us about your journey as a Chef ?
Starting from my first job at the Taj Bengal, Kolkata, I have travelled all 

over the world practicing my trade until I settled down in the culinary capital of  
the world – Singapore. I started at the iconic restaurant Tiffin Room, the award-
winning Indian restaurant of  Raffles Hotel Singapore. I moved to Doc Cheng’s 
(another of  Raffles’ famous restaurants) where I learned Asian fusion cuisine. 
Japanese, Chinese, Indian and Western chefs worked side by side to create a 

unique and wonderful cuisine which was a headline restaurant of  those times.
I moved to South Africa to work in the magnificent Suncity resort as the resort’s 

Asian chef  working in 4 hotels of  the resort to make Asian food. It included 
cooking for Indians, Chinese and Japanese as well. The most memorable memories 
captured over there were, cooking for the Bollywood VIPs and the princes and 
princesses of  various countries.

I came back to Singapore after 2 years to the beautiful Fullerton Hotel and from 
then on it was a march into the biggest and the best. I worked with the Marriott 
Hotel Tang Plaza, Marina Bay Sands and then as the executive sous chef  of  JW 
Marriott South. 

But with all this happening, I always yearned to go back to the cuisine of  my 
birth. So, when Yantra offered me a job as the executive chef, I grabbed it with 
both hands. I got an empty canvas and I have never stopped painting. Introducing 
Bengali cuisine to the diaspora of  Singapore is a huge and enjoyable challenge. The 
delight of  people when they taste fresh mustard paste with fish is a big satisfaction 
especially since people’s conception of  Bengali cuisine is “fish curry and rice “.

Q What drove you to explore opportunities abroad?
I once went on a trip of  South East Asia and I was amazed by the diversity of  

food and the respect given to chefs of  all levels, be it in a food court or a Michelin 
starred restaurant. In India we were still “cooks”. 

Q Personally what is your favourite Indian cuisine? Have you included any 
dishes of that cuisine in your menu?

I have worked 10 years in India with some great chefs. My personal favourite is of  
course Bengali cuisine. At Yantra we, of  course have some food of  this cuisine. We 
also do regional cuisine festivals and Bengali festival is one of  our most successful.

Q What are your future plans for Yantra?
We are going to open breakfast and weekend brunch in the near future. We are 

also planning a retail outlet where we will be stocking organic spices and organic 
ghee from India. We will also be making flavoured kulfis and homemade sweets to 
celebrate the famous festivals of  India. Yantra is already quite famous for sweets 
which we currently make during Diwali, which is a big celebration in Singapore.

Q How long your collaboration with World Gourmet Summit (WGS) been?
I have been associated with WGS during my hotel years for a long time 

but After coming to Yantra I have been able to work directly with them for a lot 
of  projects. 2020 was a difficult year for the food and beverage industry. Yantra 
participated in the “cooking for unsung heroes” wherein we made food for the 
frontline COVID warriors in Singapore.  I am honoured to be a part of  the 25th 
year celebration of  the WGS in 2021, and to be in the top 5 nominees for the “Asian 
chef  of  the Year for 2021” by world Gourmet Awards. n

asmita.mukherjee@saffronsynergies.in

Roy started his journey to 
Singapore way back in 2003, in 
Raffles Hotel, Tiffin Room. After a 
while he was transferred to Doc 
Chengs, a restaurant with modern 
Asian flavours, where he learnt 
to pair Asian flavours with Indian 
techniques. Chef Pinaki Roy is 
now specialised in Indian and 
modern Asian food. His restaurant 
in Singapore - Yantra’s menu 
offers a touch of his native place 
Bengal. 

Chef Pinaki Ray
executive Chef, yantra

Chef’s Corner

‘Introducing Bengali cuisine to the diaspora of 
Singapore is a huge and enjoyable challenge’

chef’S corner



Action Tesa introducess ANTIVIRO, an Antimicrobial 
Coating in Pre-Laminated Boards
Action Tesa, one of  India’s largest manufacturers of  MDF/HDHMR & 
Particle Boards in India, launches TESA Antiviro, an Antimicrobial Coating 
in Pre-Laminated Boards.  TESA Antiviro pre-laminated boards are highly 
suitable in making of  furniture items for any high public traffic areas such 
as hospitals, health & spa institutions, educational institutions, malls, 
airports and hotels. Tesa Antiviro products have been tested by Biotech 
Testing Services, Mumbai for antimicrobial activity against JIS Z 2801 test 
method and for measurement of  antiviral activity against test standard ISO 
21702:2019, result of  which shows 99.99% Microbial kill. The entire range 

can be seen at www.actiontesa.com and all authorized Action Tesa dealers across India. The TESA Antiviro pre-laminated surfaces 
are made from Nanotechnology, in which nano-particles continuously release ions which is a self-defense mechanism for killing 
microbes like bacteria, viruses, fungus, etc. 

India’s first Ayurveda-Inspired Functional Chocolate 
brand launches in India 
Designed to help the urban working millennials deal with their modern-
day lifestyle disorders, two friends Pranav Sharma and Kritik Thakur, have 
launched India’s first Functional Chocolate brand, Awsum. Awsum is first 
of  its kind chocolate brand which is using Ayurvedic principles to make 
products healthier that nowhere compromises on taste. Awsum uses the 
ancient wisdom of  Ayurveda and combines it with premium dark and milk 
chocolate to create exciting products that come with functional benefits. 
Awsum has initially launched 4 variants to start off  with which are: Daily 
Energy, Sleep, Goodbye Stress and Active Immunity. 

The Caffeine Baar launches Cascara Gardenia 
The Caffeine Baar launched Cascara Gardenia, a tea that is made of  cascara 
(skin or husk of  the coffee cherry). The distinctive Cascara Gardenia, which is a 
seasonal special on the menu, is a refreshing coffee cherry tea brewed with bags 
containing the skin of  coffee cherries (cascara), and additionally rosemary, sage, 
spearmint, chamomile, eucalyptus, and cornflower. 

Span Floors launches its exquisite 3-in-1 
Laminate Flooring
Span Floors, a leading brand of  wooden flooring in India launches its exquisite 
3-in-1 Laminate Flooring collection for its discerning customers. The collection 
fulfills one’s demand for the high-quality real wood look and feel in yet a lower 
price than real wood floors. The 3-in-1 Laminate Flooring collection by Span 
Floors easily withstands day-to-day knocking with a Class 32 rating and its EIR 
synchronized technology provides an extremely realistic real wood look and feel. 
The product is available in 3 different design patterns.
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Neil James, Hotel Manager, 
Courtyard by Marriott, 
Vadodara 
In his new role, James will be 
responsible for overseeing the 
entire hotel operations. James has 
over 15 years of  work experience; 
primarily with Marriott, IHG, 
and Starwood; and since 2018 
with Auro Hotels (India) at Surat. 
Starting as a hotel operations 
trainee, James worked his way 
through the rooms division 

hierarchy with stints at the Four Points Sheraton, Pune; Holiday Inn, 
Dubai; Le Meridien, Mahabaleshwar; and Le Meridien, Kochi, before 
joining Auro Hotels (India) at the Courtyard by Marriott, Surat as Rooms 
Division Manager. Based on his performance, he was later promoted as 
Director of  Rooms at the Surat Marriott Hotel, where he played a vital 
role in the pre-opening activities; and, during the COVID-19 period.

Amit Kumar, General Manager, 
Sheraton Grand Chennai 
Resort & Spa 
With his astute leadership in 
managing hotels, Kumar will 
focus his efforts on ensuring the 
wellbeing of  the hotel team and 
safeguarding the health and best 
interests of  guests. 
In the course of  his enriching 
experience of  17 years in the 
hospitality industry, which 
includes a decade spent with 

Marriott International Hotels, Kumar has been well recognised for his 
excellent communication skills, revenue driving qualities, and valuable 
marketing strategies for F&B. He joins Sheraton Grand Chennai 
Resort & Spa taking on the responsibility of  strengthening the hotel 
operations and spearheading the team with his impressive interpersonal 
& management abilities and knack of  innovative strategic planning. 
He will continue to enhance the stellar services and guest experiences 
established at the hotel. 

Jaiveer Singh Rathore, 
Associate Director of Talent & 
Culture, Fairmont Jaipur
With an overall career of  over 15 
years, Rathore has worked with 
Accor India for the last 8 years, 
including his latest stint at the 
flagship ibis New Delhi Aerocity, 
a large property with 445 keys, 
where he held the position of  
Talent & Culture Manager. In 
addition, he has also been part 
of  the pre-opening Talent & 

Culture team at Novotel Guwahati, as well as Novotel Kolkata along 
with ibis Jaipur. 

Samit Kazi, General Manager, 
Novotel Kochi Infopark
A seasoned hospitality 
professional, Kazi comes with 
almost 18 years of  industry 
experience in operations & sales 
while being based in various 
cities like Hyderabad, Mumbai, 
Bangalore, Pune & NCR. In his 
new role, Kazi will be focusing 
on spearheading key operations 
for Novotel Kochi Infopark and 
will supervise the hotel’s growth 

and expansion. Novotel Kochi Infopark is a 128 room’s hotel located 
in the Kochi IT HUB within 30 min drive from Kochi Domestic and 
International airport.

new appointments
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Vineet Mishra, Complex 
General Manager, Pullman & 
Novotel New Delhi Aerocity  
A seasoned hospitality 
professional, Vineet Mishra 
brings on board an illustrious 
career spanning over 22 years and 
an exceptional network in the 
industry. In his new role, Mishra 
will take on a cluster leadership 
role for Pullman & Novotel New 
Delhi Aerocity, taking charge 

for leading the overall operations, human resource management, 
directing sales and marketing teams, ensuring sustained recovery and 
growth for the two hotels. He will be spearheading the management 
of  670 room property, a unique combination hotel of  two brands, 
Pullman and Novotel, and also will be aligning his efforts to 
strengthen the hotel positioning as the capital’s premium hospitality 
brand with diverse offerings.   

ACCoR HoTelS
Anil Chavan, General Manager, 
Novotel Imagica Khopoli   
Chavan comes with almost 
two decades of  experience in 
the hospitality industry, having 
worked in operations as well as 
sales & marketing with a range of  
brands across India and Dubai.
In his new role, Chavan will 
focus on enhancing the overall 
guest experience at the 287 rooms 
Novotel Imagica Khopoli, and 

will be responsible for revenue growth and overseeing the management 
of  the operations team. Formerly, Chavan was associated with Park 
Regis, Goa and was also the General Manager of  Royal Tulip Mumbai 
(Louvre Hotels Group).

MARRIoTT INTeRNATIoNAl 
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