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SIHRA Hospitality Magazine wishes
A very Happy and Prosperous

New Year

Editor’s Desk

W

e are sorry for having missed out an issue of SIHRA NEWS after our last issue, the
delay caused due to unforeseen circumstances.
Since our last issue there have been quite a few significant developments in our

Association, the most notable being the election of Mr K Syama Raju, Managing Director of Maurya
Hotel Bangalore, as the new President of SIHRA for 2011-2012. Mr Syama Raju has also been elected
as the Vice President of FHRAI for 2011-2012. Our Members will also be happy to know that Mr M
P Purushothaman who was President of SIHRA for almost a decade and also President of FHRAI for
three terms has been conferred the distinguished life term title of “President of Honour’ of SIHRA.
Our Association has after a very long search purchased a larger Office space on the 6th Floor of a
new Building under construction ‘Mount Central’on the well located Anna Salai in Chennai. Work
is in progress in this 11storey building, which will also house an Ibis Hotel, and is expected to be
completed by the end of 2012/early 2013. The larger office space will facilitate us to serve our valued
Members in a better manner.
SIHRA also has a revamped new website www.sihra.in and we request our Members to access it
from time to time for Government and Ministry of Tourism updates and notifications in respect of
Hotel Classification and other relevant issues, SIHRA/FHRAI Membership information, Professional
Development programmes conducted by SIHRA and important news pertaining to the Hospitality industry. We will be happy to feature in our website news of any special awards received by our
Members or events of significance conducted by them.
Our Professional Development Programmes continue to be conducted in various cities for the
benefit of our Members. Members are requested to take full advantage of these programmes brought
to you at very minimal costs. Our next programme “F & B for Competitive Advantage” will be held
at the Gokulam Park Hotel Kochi on Wednesday 25th January 2012.
Despite earlier appeals, we still find that our Members are reluctant to contribute any inputs for our
News magazine. To make our Magazine interesting, and also to help us favourably consider making it
a bi-monthly or monthly magazine, we really need our Members support by way of articles and news
from their respective areas. We would be delighted to have at least one volunteer from our Membership from each Southern State who will coordinate the gathering of news related to the Hospitality
industry from their respective States and then after sifting it feed it to us on a fortnightly or monthly
basis to our email ids: admin@sihra.in and sihra@tourismindiaonline.com.
As the New Year of 2012 begins, on behalf of our President and his team of Executive Committee
Members and myself, we wish all our Members all Success and Happiness and great year ahead.

Sudheer Nayar, Editor SIHRA News
Secretary General – SIHRA
(Email: sudheernayar@sihra.in)
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President’s Message

Dear Members,
would like to sincerely thank all our
Members for having elected me as
President of SIHRA for the year 20112012.The tremendous confidence and faith
reposed on me entails a great responsibility
on my part to accelerate and further the
growth of our Hotel Industry in the fast
changing times. My team in the Executive
Committee and I at SIHRA will work relentlessly to achieve the set of objectives.
During my term as President of SIHRA
I wish to take up the pending issues of
the Southern Region to see that they are
addressed. To achieve this goal I require
the active support and cooperation of our
Office bearers and Executive Committee
members.
The Hotel Industry in South India is
presently passing through a very difficult
phase on account of various reasons such
as global economic recession, high electricity charges imposed by the respective State

I
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Governments, non-availability of skilled
Manpower and also importantly that the
Government is still not offering the benefits
of industry status though the Hotel sector
has been declared as an industry by some
States. I would therefore make strong appeals
to the respective state Governments to take
a pragmatic view and bring legislation that
would help the Hotel industry and spur
its growth. Along with Vice President and
Executive Committee Members I will be approaching the Southern State Governments
for submitting the pre-Budget Memorandums. Any suggestion by members in this
regard is greatly appreciated.
The availability of skilled manpower is
having a telling impact on the Hotel industry
and for their management. It is our constant
endeavour to help our members in grooming
their staff to become fully professional for
the ultimate benefit of their clientele. This
year as usual we have slated several Professional Development Programmes taking
into consideration the subjects that are the
need of the hospitality industry. I request the
members to take full advantage of these programmes and improve the service standards
of their respective establishments.
I also intend to convene interactive sessions with State Government officials and
members in Southern capitals and seek their
support to impress the decision makers in
the Government the importance of Hotel
industry which plays a pivotal role for the
economic growth of the state.
I take great pride and pleasure in advising you that Mr. M P Purushothaman, who
served as President of our Association for
9 terms, was unanimously conferred the
distinguished life term title of “President

of Honour” of SIHRA in recognition of
his sterling contribution to the growth and
development of our Association and the
Hotel Industry of the Southern Region over
the past several decades. The Executive Committee of SIHRA and I look forward to his
continued guidance.
In accordance with our Members suggestion the SIHRA Website has been
revamped and the SIHRA software is also
being upgraded. This will enable the Members to view the latest information on Tax
laws, Government notifications and matters
relating to the guidelines for Hotel project
approval and Classification as issued by the
Ministry of Tourism, etc.
I am happy to state that we are purchasing a larger office space for the SIHRA
Secretariat at “Mount Central” which is well
located on Anna Salai Chennai (near our
existing office) where we intend to have expanded facilities such as well stocked Library,
Board Room, Members meeting area etc and
this is likely to be fully ready and available for
our occupation by the end of 2012.
Mr. Sudheer Nayar, Secretary General
and Mr. R Rangachari, Advisor and the staff
of SIHRA will be happy to provide all necessary information and assistance needed
by you.
Let me end this note with a hope that the
oncoming tourist season will be a promising
one and will bring cheer to all of you.
Wishing all of you a Merry Christmas
and a very Happy and prosperous New
Year.
Warm regards
K. Syama Raju
President

Sihra Purchases New Office Premises In Chennai

A

t the beginning of the New Year, we
are delighted to advise our valued
Members that your Association
has after years of search finally been able to
identify and purchase a larger office space
measuring almost 2000 square feet on the
6th Floor of an excellent office complex
‘Mount Central’ on the centrally located
and prestigious Anna Salai in Chennai. This
eleven floor Building, which will also house
a 100 room Ibis Hotel and Commercial
Offices, is presently under construction and
should be ready by end 2012 or early 2013
and is located close to our present office.
The picture of the front elevation of ‘Mount
Central’ is shown here. Once ready, the spacious new SIHRA office will have excellent
facilities for its Members including a library
containing important books and journals
related to the Hospitality industry, a Board
Room, larger waiting area for its Members
and adequate storage facilities for the accu-

mulating records of the Association.
Members may be interested to know
the background and history of how SIHRA
has now been able to add another very valuable asset. From its inception in 1951 your
Association did not have its own office but
functioned out of a desk in one of the Member establishment. Your Association, using
its own as well as borrowed funds, for the
first time purchased in April 1996 its own
office premises in Chennai on Anna Salai
measuring 800 square feet. Since 1996 the
Association’s Secretariat office is functioning
from the said small premises with its own
staff. Over the past 17 years the Membership and other activities of the Association
has expanded considerably and the small
space of 800 sft is found to be inadequate
for seating its expanded Staff strength, has
limited waiting area for our Members and

many other shortcomings. In view of this, the
Executive Committee Members of your Association strongly felt that SIHRA needs to
move to a larger and spacious office for better
comfort and ability to serve the members
and also to add as a valuable financial asset
for the 60 year old Association and therefore
after detailed deliberations took a unanimous
decision to purchase the above new premises.
The decision of the Executive Committee
was also unanimously ratified at the 60th
Annual General Meeting of your Association
held at the GRT Grand Convention Centre
Chennai on 24th September 2011. Based
on the Resolution taken at the AGM, the
purchase of the new premises at ‘Mount
Central’ was formalised on 21st December
2011 with the execution of the Sale Deed.
The Association will utilise its own funds
towards the purchase of the new premises
and also proposes to in due course sell the
existing office premises at market value.

SIHRA’s New Office Premises located at Mount Central Chennai
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Speech Of Mr Vivek Nair, President, Sihra 2010-11
Outgoing President Mr Vivek Nair’s speech at the 60th AGM of SIHRA held
at Chennai on 24.09.11. This was delivered on Mr Vivek Nair’s behalf by Mr
Jose Dominic, Vice President, who chaired the AGM in the absence of the
President.

Dear Friends,
t gives me great pleasure to welcome you
all to the 60th Annual General Meeting
of South India Hotels & Restaurants
Association.
I would like to thank all the Members for
your unstinted support to me as well as to
the Association which has enabled us to take
up various issues that affects the Hospitality
industry in the South with the respective
State Governments and also acts as advisory
body in framing the tourism policy of the
Southern States.
Your Association founded in March,
1951 has completed 60 years of rendering
valuable service to our Members which
was possible only through your support.
The golden jubilee of the Association was
celebrated in a grand manner along with
the FHRAI Convention held at Chennai in
2001 and we hope to celebrate the completion of 60 years in the same manner.
The Indian economy continues to be robust amid a new Global downturn especially
in the U.S. Economy as a result of the down-

I
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grading of credit rating. The Hotel chains in
India irrespective of lineage and brand will
have a record addition in the inventory of
rooms in the next five years. This is evident
with the Tourism Statistic 2010 published by
the Ministry of Tourism, Government of India, and the future outlook on Tourism potential in India remains positive and promising.
The year 2010 witnessed an overall increase
of 8.1% Tourist arrivals and increase of 18%
in Foreign Exchange earnings as compared
to the previous year (2009). According to the
Tourism and Travel Competitiveness Report
2011 by the World Economic Forum, India
is currently ranked 12th in the Asia Pacific
Region and 68th overall in the list of World
attractive destinations.
The Domestic Tourism movement of
650m million travellers will also significantly
contribute to increased business for the hotel
industry. The increased number of project
approvals given to the Budget hotels by the
Ministry of Tourism, Government of India,
within the country is a clear indication of the
growth in this sector. Low cost Domestic air
carriers have also evinced interest in operating in Tier II, Tier III cities and lesser known
tourist places of interest which will boost the
growth of the hotel industry and thereby
increase the inventory of rooms.
As per consulting firm Cygnus’s report,
by 2015 the Indian hotel industry is expected
to invest around Rs 448 billion in the Hospitality industry in the next five years having an
additional capacity of 1, 80,000 rooms with

40 international brands set to foray in this
segment resulting in job opportunities for
200,000 trained persons every year though
the present supply is only 27,000 per year
which will get further reduced by one third
due attrition to other sectors namely the IT
and BPO sectors. To obviate this problem
and to make the hospitality industry in South
India truly professional, your Association
after a long gap has started Professional Development Programmes for hotel staff to suit
the needs of the industry not only in Metros,
but also in Tier II and Tier III cities. This
was well received by our Members and it is
proposed to have such programmes at regular
intervals in all the Southern States.
With the assistance of our Advisor and Secretary General our members have been assisted
in securing project approvals, provided with details for obtaining Bank loans and Bar licenses,
and assisted with the formalities while applying
for Star classification and with other allied rules
concerning the hospitality industry.
States of Andhra Pradesh, Karnataka,
Kerala, Tamilnadu and Puducherry are now
headed by new Chief Ministers who have
contributed significantly in the past for the
development of industry and Tourism. We
have no doubt that they will commit themselves to improve the Tourism Infrastructure
in their respective states and provide active
support towards the rapid growth of this sector. The Hospitality industry in South India
will in turn play a leading role for improving
the economies of the States.

At the Centre, our strong demands for
the withdrawal of Service tax imposed on
the Hotel and Restaurant sectors, providing infrastructure status to the Hospitality
industry, providing a wide range of concessions from the Reserve Bank of India were
put forth with the help of FHRAI.
Recently at the Southern Region Tourism Development Council Meeting held
at Kollam which was attended by Tourism
Ministers from the Southern States, your
President along with Vice President Mr Jose
Dominic discussed important issues that are
detrimental to the progress of the Hospitality
industry. I am thankful to Mr Subodh Kant
Sahay, Union Minister for Tourism for taking
up our problems with regard to Service Tax
with the Union Minister of Finance.
The Prime Minister was impressed with
my presentation, given in my capacity as
the Chairman of WTTCI, on the Tourism
scenario in India. We also had fruitful discussions with the Members of the Parliamentary

Standing Committee on Transport, Tourism,
and Culture at the meeting held at Chennai
and placed various outstanding issues related
to the hospitality sector.
Eight of our Members were proud recipients of the National Tourism Awards
for 2009-2010 presented by the Ministry of
Tourism, Government of India. Apart from
the Awards for Best Hotel category, Best Responsible Tourism Project, Best Chef under 3
and 4 star category, Best Convention Centre
and hotel for promoting MICE tourism
by Lulu International Convention Centre,
Thrissur. My hearty congratulations and
best wishes to them for getting more awards
in years to come.
I am happy to inform you that this year
we have conducted our Executive Committee Meetings in the capital cities of almost
all the Southern States during which we have
had the opportunity of meeting some of our
Members from these States and had useful
interactions.

I would like to thank Mr Jose Dominic, Vice President from Kerala, Mr
G.V.Krishnaiah, Vice President from Andhra
Pradesh, Mr K.Murali Rao Vice President
from Tamilnadu, Mr Ramanatha Bhat, Vice
President from Karnataka, Mr T.Nataraajan,
Honorary Secretary, Mr M Chakravarthy,
Honorary Treasurer, Mr Syama Raju,
E.C.Member from Karnataka and all Members of the Executive Committee for their
kind co-operation and providing valuable
inputs for smooth running of the Association. I would also thank Secretary General,
Advisor and staff of the SIHRA Secretariat
and our Auditor Mr S R Seetharaman of Rao
and Gopal for their contribution. I wish to
thank the Media, Officials of India Tourism,
officials of the State Governments and other
allied agencies in helping the Association and
the Hospitality industry.
Thank you
Vivek Nair
President - SIHRA
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M

Mr. K. Shyama Raju

leads SIHRA

r. K. Syama Raju, Managing Director of Hotel Maurya,
Bangalore, was elected as the
new President of South India Hotels &
Restaurants Association (SIHRA) and Mr.
M.P. Purushothaman, Chairman of Empee
Group of Hotels was honoured with the
distinguished title of “President of Honour” of SIHRA at the 60th Annual General
Meeting of the Association held at the GRT
Grand Convention Center, Chennai on 24th
September 2011. All the other members of
the team of SIHRA headed by the outgoing
President Mr. Vivek Nair, Vice Chairman &
MD of Leela Venture Ltd will continue for
another one year term. The office bearers include Mr. Jose Dominic, MD of CGH Earth
Hotels, Cochin as Vice President, (Kerala),
Mr. K Murali Rao, Managing Director, New
Woodlands Hotel as Vice President (Tamil
Nadu and Pondicherry), Mr. K. L Ramanatha Bhat, Managing Partner, Sri Hariram
Hotel Bangalore as Vice President (Karnataka), Mr G V Krishnaiah President Andhra
Pradesh Hotels Association as Vice President
(Andhra Pradesh), Mr. T Nataraajan, Chief
Executive Officer of GRT Hotels & Resorts
as Hony Secretary of the Association and
Mr. M. Chakravarthy, Director, M/s Omni
Agate Farm & Estates Pvt. Ltd (Emerald Park
Hotel) as Hony. Treasurer, SIHRA.
“The hotel industry in South India has
been going through a difficult phase currently because of various reasons such as global
economic recession, high electricity and
water charges, and most importantly nonavailability of skilled manpower” said Mr
K. Syama Raju, the newly elected President
of South India Hotels & Restaurants Association (SIHRA) in an exclusive interview
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Mr. K. Syama Raju
President, SIHRA

Mr. T. Natarajan
Hon. Secretary, SIHRA

with Tourism India Magazine at Chennai
at the sidelines of the 60th Annual General
Meeting of the Association. He requested
the respective State Governments to take a
pragmatic view and bring in legislation that
would help the industry and spur growth. In
particular, he requested the Government to
help hoteliers by giving sizeable land parcels
on a long-term lease to build hotels, as the
land cost takes away a chunk of the project
cost, making the business unviable
“ The business for Hotels has come down
substantially in Andhra Pradesh due to the
recent upheavals. Right now the occupancy
rate has come down by 22 to 30 per cent
and revenue from restaurant business has
slumped by 40 per cent,” said Mr. G V Krishnaiah, Vice President of SIHRA who is also
the President of the Andhra Pradesh Hotels
Association during the press briefing after
the AGM of SIHRA at Chennai.
However, the trend was not going to affect
the growth of the industry. SIHRA officials said
595 luxury hotels with a total room capacity
of 44,800 were expected to be added in South
India by 2013. In Tamil Nadu alone there will be
243 hotels, Puducherry 10, Kerala 37, Andhra
Pradesh 116 and Karnataka 189 hotels. The
total room additions will be 44,800”, SIHRA
Advisor R Rangachari said.
The economic crisis in the US and European markets does not augur well for the Indian hotel industry, as they are the key source
markets for our hotels, say industry veterans.
“The upcoming inbound tourist season looks
gloomy, as there is no sign of recovery in those
markets,” said Mr T Nataraajan, Honorary
Secretary, South India Hotels and Restaurants
Association (SIHRA) and CEO of GRT
Hotels and Resorts. He also added that even
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Mr M P Purushothaman
President of Honour SIHRA

M

r M P Purushothaman who has served nine terms as President of South
India Hotels & Restaurants Association (SIHRA) and three terms as
President of Federation of Hotel & Restaurant Associations of India
(FHRAI) has been conferred with the distinguished title of ‘President of Honour’
of SIHRA, this unanimous decision having been taken by the Executive Committee
of the Association during their meeting in September 2011. This unique lifetime
honour given to Mr Purushothaman is in recognition of his sterling leadership
of SIHRA and the immense contribution he has made to the Hotel Industry in
South India over several decades.
From a modest beginning four decades ago with a venture into the hospitality
industry, he is today the founder Chairman of the Empee Group, a Rs 2000 crore
business conglomerate having varied interests such as Sugar, Liquor, Hospitality,
Property Development, Power generation, Packaging, etc. Even at the age of 75 he
Mr. M.P. Purushothaman
continues to pursue his business passions with an indomitable and indefatigable
President of Honour
spirit. His latest creation is the luxurious Hilton Hotel in Chennai which opened
SIHRA
in March this year.
During his long innings as the President of SIHRA, Mr Purushothaman worked tirelessly to derive solutions to
various vexatious issues dogging the Hospitality Industry in the South and to his credit he was successful in persuading
the Tamil Nadu Government to reduce Luxury Tax on Hotel tariffs from 25% to 12.5%. Under his leadership, positive
results were also similarly achieved in the States of Kerala with a reduction of Luxury Tax rates applicable on Hotel
rates in Kerala and the conversion of the applicability of Luxury Tax on hotels tariffs in Karnataka from Published tariff
to Actual tariff. Mr Purushothaman has brought the hotel industry in the South closer with his caring approach and
demonstrated his affection for the Members of the Association by holding a regional Convention in Thiruvanthapuram
in December 2009 which was a resounding success with the participation of over 400 delegates.
Mr M P Purushothaman had the proud privilege of serving three terms as President of FHRAI. As President of
FHRAI, he was instrumental in the establishment of a quality Institute for Hotel Management. He actively represented
FHRAI in interactions with Government of India and various other bodies towards the implementation of favourable
policies for the growth of the Hospitality sector as a whole in the country.
Mr M P Purushothaman has also had the distinction of a record unbroken 16 years as the President of the Tamil
Nadu Hotels & Restaurants Association (TNHA) during which period his remarkable achievements included in getting
the State Government to abolish the Price Control Act and also the abolition of Sales Tax on Food and Beverages.
SIHRA is privileged and proud to have a ‘President of Honour’ of the stature of Mr M P Purushothaman and looks
up to him for his continued valued guidance in the affairs of the Association for the larger benefit of the Hospitality
industry.
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the domestic sector, which usually keeps the
industry afloat, does not seem to be all that
healthy, as many corporate houses, particularly
IT and telecom companies, are wary of another bout of slowdown. The leisure segment too
might see a decline, as the negative sentiment
grips people, thanks to the current inflationary
trend and dearer money. As a result, the room
rates may come under further pressure in the
short-term, he said.
Though SIHRA officials agree that 2010
witnessed an increase of over 8 per cent in
foreign tourist arrivals and the resultant 18 per
cent increase in foreign exchange earnings as
compared to the previous year, they say 2011
will certainly not see those kinds of numbers.
South India may soon see a plethora of
star category hotels as sky rocketing land
prices coupled with high power tariff rates
and lack of skilled manpower may force the
developers to re-think their business model.
The hotel developers here now think that, it
makes more economic sense to build a star

hotel with higher room tariff, to break even
in the shortest possible time. Currently the
average construction spend per room ranges
from Rs15 lakhs to Rs75 lakhs.
“You have to pay hugely to get land to build
a hotel in Chennai. Similar is the case across
South India. Hotel developers are happier to
have a star hotel which fetches them Rs12, 000
to Rs15, 000 in room tariff, rather than to build
a budget or low-end hotel which will have a
tariff of somewhere near Rs 3000”, said Mr. T
Nataraajan, Honorary secretary, SIHRA,
The hotelier’s body has taken up the Land
Bank issue with the Parliamentary Standing
Committee, which had a Meeting in Chennai in June 2011 with leading Hospitality
and Tourism Trade Associations. SIHRA,
amongst various issues, pleaded that the
Government should lease out land parcels for
the development of hotels, for which it can
take a share from the revenue earned.
According to Hoteliers, the high power
tariff is also eating into their bottom line.

Cover Story

Sudheer Nayar, Secretary General, SIHRA
says, “Close to 12% to 15% of a Hotel’s turnover is being utilised to pay Electricity tariff
as the State Governments had not given the
benefits of the industry status to the Hotels
though categorised as an Industry. Hotels
come under High Tension (HT) commercial
power category for which the rates are very
high. Though alternate energy sources like
solar and wind power are being considered,
it is being realised that it is more expensive
considering the issues involved in the production and transmission”.
According to the hoteliers, the availability of skilled manpower too is also telling adversely on their projects as well as the
management of services. “Poaching is also
rampant and the competition makes things
more complicated,” said Mr. Nataraajan.
(Extracts of Press Conference addressed
by the newly elected President and Office
Bearers of SIHRA at the 60th AGM on 24th
September 2011.)

New FHRAI Office Bearers 2011-12

Mr. Kamlesh Barot, President,
(Director Revival Indian Thali,
Mumbai)

Mr. Ratan Marothia
Vice President,
(Owner The Jagannath,
Kolkata)

Mr. K. Syama Raju, Vice President,
(Managing Director, Hotel Maurya
Bangalor)

Mr. Vivek Nair
Hony. Secretary, (Vice Chairman
& Managing Director, The Leela
Kempinski Hotel)

Mr. Rajindera Kumar, Vice President, (Working
Director Vivanta by - Taj AmbassadorSujan
Singh Park, New Delhi)

Mr. Suresh Kumar, Hony.
Treasurer, (Chief Executive
Officer, Fortune Park Hotels Ltd.
(ITC Group))

Mr. Deepak Puri,
Jt. Hony. Secretary,
(Partner Trinca’s Restaurant)
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News Brief

Proud Moments for

Capt. C.P. Krishnan Nair

Mr. Subhodh Kant Sahai, Union Minister for Tourism honouring Capt. C.P Krishnan Nair,
Chairman, The Leela Group during Conde’ Nast Traveler award function

E

nvironmentalist, hotelier and visionary, Capt. C. P. Krishnan Nair, Chairman and founder of The Leela Palaces, Hotels and Resorts was conferred the
Lifetime Achievement Award at the launch
of Condé Nast Traveller’s Readers’ Travel
Awards in India. Hosted by eminent media

personality Anish Trivedi, the glittering
event was held at The Leela Palace New Delhi
before industry stalwarts and prominent
personalities including Hon. Minister of
Tourism, Govt. of India, Shri. Subodh Kant
Sahay and Hon. Chief Minister of Jammu
and Kashmir, Shri. Omar Abdullah.

Every year, the US and British editions of
Condé Nast Traveller conduct these awards;
this is the first time Indian readers have voted
for their favourites. The recipient of several
prestigious accolades, Nair was conferred the
Lifetime Achievement Award in recognition
of his inspiring leadership, unprecedented grit,
unwavering commitment to excellence, and outstanding business acumen which has established
The Leela Palaces, Hotels and Resorts as one of
the leading hospitality brands in India.
Commenting on the recognition, Nair
said, “It is a great honour to be recognized by
the industry. The hospitality industry is one
of modern India’s big success stories and I am
honoured and humbled to be a part of it.”
The Leela Palace Udaipur, the group’s
modern palace hotel on the banks of the
Lake Pichola in Rajasthan, was also voted as
a favourite by Condé Nast Traveller’s readers
in India. With 80 rooms and suites facing the
placid waters of the lake and offering uninterrupted views of the heritage city, the hotel
was voted the second Favourite Leisure Hotel
in India. With beautifully embellished spa
tents to blend in with the ethos of Rajasthan
and private plunge pools, ESPA at The Leela
Palace Udaipur was also voted as the second
Favourite Hotel Spa in India.

Mr. Oommen Chandy, Chief Minister of Kerala releasing “Krishna Leela”, an auto biography of Capt. C.P. Krishnan Nair, Chairman, Leela
group by handing over the first copy to Dr. Shashi Tharoor MP in a function at Leela Kovalam. H. H. Uthradom Thirunal Marthanda Varma
of Travancore Royal family, Capt. Nair and Mr. Vivek Nair, VC & MD of the Leela group are also seen
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New Initiatives for
Hunar Se Rozgar Tak Programme

M

r. Subodh Kant Sahai, Union
Tourism Minister, Govt of India
has outlined several new initiatives for the programme Hunar Se Rozgar
Tak (HSR) during the 12th Five-Year Plan.
This was announced by the Minister while
addressing the meeting of the Consultative
Committee of Parliament attached to his
Ministry recently. He said a decision has been
taken to make it an umbrella scheme to cover
all segments of tourism requiring training
and a skill development of the connected
service providers. Mr. Sahai said there is an
urgent need to develop synergy and involve
private sector hospitality and tourism institutes, other Government control institutes
(universities, colleges etc.) for running the
short duration HSR courses. So far nine
states have availed the benefit of this model.
In the next five years, the Ministry of Tourism
would make all efforts to cover the remaining
states under this scheme.
Mr. Subodh Kant informed the Members that initially the scheme was to provide
training only for food production and food
and beverage services. Later trades like –
housekeeping and bakery, driving skills,
heritage conservation and stone masonry
were also introduced. He said that his Ministry will also expand the scope to cover niche
products like- Rural Tourism, Adventure
Tourism, Wellness Tourism, Eco Tourism,
Caravan Tourism and Golf Tourism etc. It is
proposed to provide training in new sectors
like- Travel and Tour Facilitators, Home Stay
owners/workers, Valet Parking Assistants,
Spa therapists, Beauticians, Bell boys, Golf
Caddies and Security Personnel for Hotels.
Mr. Sahai said that India Tourism Development Corporation (ITDC) under the
Ministry of Tourism has entered into MoU
with Infrastructure Leasing and Financing
Services (IL&FS). The IL&FS will develop

essential backward and forward linkages for
providing training as-well-as placement to
the trained personnel. The Minister said that
it has been observed that provision of hostel
accommodation to trainees helps in attracting
youth from rural areas. He said it is proposed
that the new institutes of hotel management
and food-craft institutes will have provision of
hostel/dormitory for the outstation trainees.
Furthermore, the scheme is proposed to be
modified to provide for temporary hostel accommodation by the implementing institutes,
till the time regular hostel accommodation
facilities are developed.
The Union Tourism Minister said that
his Ministry is also working to collaborate
with other ministries and agencies of Govt.
of India to bring synergy of efforts to meet
the skill development challenge. He said
under a collaborative programme with the
Ministry of Rural Development the State
institutes of Rural Development and District
Institutes of Rural Development will be
provided central financial assistance of Rs. 2
crore each under the broad basing scheme to
start new hospitality courses. This intervention would provide an opportunity to the
youth of the BPL families to get skill training
in various trades related to tourism and hospitality. Shri Sahai said under another similar
arrangement with the Ministry of Housing
and Urban Poverty Alleviation, the institutes
of hotel management will coordinate with
the urban local bodies/ State Governments
to provide skill development training to
urban youths of BPL families .
In his concluding remarks Mr. Sahai
said HSR has emerged as one of the flagship
schemes of his Ministry. He said the scheme
would be contributing significantly in meeting the skill development challenge in years
to come. The full potential of this initiative
can be realised by developing a synergistic
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convergence at
the Central
and State/
UT level,
the Minister added.
Completing the
M i n i s tr y
for launching the
Honar Se Mr. Subodh Kant Sahai
Rozgar Tak programme the Members of
Parliament made various suggestions for
improvement in the programme. There
was a suggestion for opening more training
centres in the country for this programme.
Some Members were of the view that Ministry of Tourism should take up the issue of
relaxation in Forest Conservation Act with
the Ministry of Environment and Forests
for tourism related activities. One Member
suggested that Tourism Minister should visit
various States to promote Hunar Se Rozgar
Tak programme. The issue of shortage of
trained guides and inculcating a sense of
discipline amongst them was also raised by
the Members. There was a suggestion for
more concessions for budget hotels. A Member suggested development of more tourist
circuits’ in Rajasthan. Another Member suggested that Ministry should promote cruise
tourism in Goa, Kerala, Lakshadweep and
other areas of the country.
In his concluding remarks the Minister
of State for Tourism Shri Sultan Ahmed
thanked the Members for their valuable
suggestions and assured them that Ministry
will look into it with all sincerity.
Mr. RH Khwaja IAS, Secretary Tourism
and other senior officials of the Ministry of
Tourism were also present in the meeting. The
Members of Parliament who participated in
the meeting include:- Dr. Charles Dias, Mr.
Khiladi Lal Bairwa, Mr. P.C. Gaddigoudar, Mr.
P.T Thomas, Mr. Sripad Yesso Naik and Mr.
Virender Kashyap (Lok Sabha) and Mr. Kishore
Kumar Mohanty, Mr. S. Thangavelu and Mr.
Ranbir Singh Prajapati (Rajya Sabha).
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News from SIHRA Members

C

SKHL International Persident Tony Boyle presenting Member D’Honneur to
C. Nagendra Prasad at the 72nd International SKAL Congress at Turku, Finland
20th September 2011

Mr. Riaz Ahamed

elected as President of KTM Society

M

r. Riaz
Ahamed, MD of
Abad
Hotels & Resorts
elected
one more term
as the President
of Kerala Travel
Mart Society, the
umbrella oganisation of Hotels, Resorts, House Boats,
Ayurveda Centres
and Tour Operators in Kerala. The
next KTM will be
Mr. Riaz Ahmed
held at Le Meridien Convention Centre, Cochin from Sept 26 to
30, 2012. The new Office bearers and the Committee members
for the new term 2011-13 were elected during the 10th Annual
General body meeting of Kerala Travel Mart Society held at Kochi
recently. Mr. Jose Dominic, Vice President of SIHRA, who elected
to the Executive Committe. He was the Founder Prseident of
KTM Society.
The new team as follows : President - Mr. Riaz Ahmed - Abad
Plaza, Cochin; Vice President - Mr. Abraham George - Intersight
Tours & Travedls Pvt. Ltd., Cochin; Hon. Secretary - Mr. V. Sajeev
Kurup - Poomully Aramthampuran’s Ayurveda Mana, Palakkad
Dt.; Joint Hon. Secretary - Mr. Anish Kumar P.K. - The Travel
Planners, Trivandrum; Hon. Treasurer - Mr. Jose Mathew - Rainbow Cruises, Alleppey.
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. Nagenda Prasad, Chairman of
Travel Express Chennai received
MEMBRE D’HONNEUR, the
highest award of SKAL international at its
72nd Annual
International Congress in Turku, Finland
on 20th September 2011. He is the first Indian
in 77 Years of SKAL history to get this prestigious Award.
He was the also the First Indian to be the
Asia Area SKAL President in 1986.
Skål, founded as an international association in 1934, is the largest organization of travel
tourism and hospitality professionals in the
world, embracing all sectors of the travel and
tourism industry with almost 20,000 members
in almost 450 locations in 86 countries.

M

r. G. Sudhiesh Kumar, MD of Hotel Sea
Face, Kovalam and Mr. Jose Mohan, MD of
Hotel May fair Cochin elected unanimously
as the President and General Secretary of Kerala Hotels
& Restaurants Association for the year 2011-2012. Mr.
Moideen Kutty Haji, MD of Hotel Palace, Malappuram
elected as Treasurer. Mr. K.M. Abdulla of Shalimar
Hotel, Cochin is the Patron of the KHRA.
Mr. G. Mohan Rao (Gokul Restaurant, Ernakulam)
and Mr. K.P. Balakrishna Poduval will serve as Working
President. Mr. Jayapal (Hotel Indra Prastha, Perumbavoor)
is the Acting Vice President. Vice Presidents in the teams
are Mr. P.C. Bawa (Hotel Shalimar, Kazargode), Mr. C.
Dilppe Moolayil (Jeena Hotel, Harippad, Alleppey),
Mr. E.M. Mani (Hotel Excellecy, Ernakulam), Mr. B.
Jayadharan Nair, (Jayakrishna Hotel Neyyattinkara) and
Mr. M.P. Shiju (Vettoran Hotel, Kottayam).
Mr. G. K. Prakash ( Hotel Rugmini Regency, Guruvayur), Mr. A. Mohammed Ali (Hotel Abhilash, Palakkad), Mr. K. M. Raja (A One Hotel, Pathanamthitta),
Mr. T. C. Rafeeq (Royal Food Court, Thodupuzha),
Mr. Ahammeddevar Kovil (Hotel Relax, Kozhikode)
Mr. Abdul gafoor (Hotel New Sagar, Manathavadi,
wayanad) Mr. Prasad (Hotel Anandabhavan, Kozhencherry) and Mr. L. Ameerkhan (Hotel Kings) are
elected as the Secretaries.

Mr. G. Sudhiesh Kumar

Mr. Jose Mohan

Mr. Moideen Kutty Haji

Movements
Mr. Inder Thapa has been appointed as Vice
President- Operations for Aloft Hotels- India,

part of Starwood Hotels and Resorts. He will
oversee the operations of aloft Hotels in
Chennai, Bangalore,Coimbatore,Chandigarh
and Ahmedabad.
Mr. Inder Thapa has gained extensive
experience with 29 years in hospitality
industry having associated with lots of
national and international brands of hotels
during his tenure. His last assignment being
Vice President Operations with Auromatrix
group of hotels

Mr. Ray McShane has been appointed as Vice
President Sales, Royal Orchid Group & General
Manager, Hotel Royal orchid, Bangalore

Mr. Rahul Pandit has been appointed as the
President & Chief Operating Officer of The
Lemon Tree Hotel Company

Mr. Amit Samson appointed as the new
General Manager of The Lalit Ashok,
Bangalore

Mr. Karan Bakshi appointed as the Regional General
Manager of Thomas Hotels Kerala. He will based at
Turtle on the Beach Luxur Resort, Kovalam. Prior
to this he was the General Manager at Brunton
Boatyard, CGH Earth Hotels

Mr. S. Ajith Kumar has been appointed as
General Manager of Fortune the South Park
Trivandrum by Welcom Hotel

Mr. Arun George has been appointed as the
General Manager of The Classic Avenue,
Trivandrum

Ms. Preeti Philip appointed
as Director of Marketing
Communications of Novotel
Hyderabad Convention Centre
and Hyderabad International
Convention Centre(HICC)

Mr. Ajin Joy appointed as
Regional Sales Manager of The
Raviz, Kollam a new 5 star luxury
resort in back waters of South
Kerala

Mr. Willy Ribbe has been appointed as
Chief Operating Officer, Royal Orchid
Hotels Ltd

Mr. Shinoj George Joseph
appointed as Sales Manager of
The Raviz Kollam

Mr. Vineeth Nambiar appointed
as General Manager, The Quilon
Beach Hotel, a five star property
in Kollam
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Feature

By Coyle Hospitality Group

A

mong his many accomplishments,
Steve Jobs inspired the world to
live creatively, expand boundaries,
and continuously fuel the will to succeed.
His journey—and his eagerness to share it
with the public—stand as a foundation for
all to build upon. Consistently quotable and
incomparably wise, Coyle Hospitality Group
presents five lessons the hotel industry can
learn from Steve Jobs.
1.Guest experience trumps everything else.
At its core, Jobs was about improving the
user experience. That is why the guest
experience should be the number one priority for any hotel. To optimize the guest
(or user) experience, one must break down
the criteria into their simplest forms, and
challenge its value to the guest/user. Steve
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Jobs held focus and simplicity in the highest regard; he said, “Simple can be harder
than complex: You have to work hard to
get your thinking clean to make it simple.”
Jobs started with simplicity to improve the
end-user experience, and his idea directly
translates to hotel guest experience. With
clear, straightforward standards that are all
about guest experience—and to measure it
along the way—you can consistently make
sure your staff is always, and reflexively,
looking out for #1: the guest.
2. Emphasize the importance of teamwork.
Jobs said that “great things in business are
never done by one person—they’re done
by a team of people.” In a hotel, teamwork
is the backbone of the guest experience.
Without excellent interdepartmental execution, the number of hotel incidents—from
delivering an incorrect room service order to
double-booking a room—skyrockets. Hotel
employees are also continuously in the
presence of a hotel’s guest, communicating
meaningfully with them. If staff members
and guest alike act like a team advocating for
your hotel at all times, you will see improvements in guest loyalty, brand perception,
and overall profit.
3.Details make all the difference. Jobs explained that if he “had never dropped in on
[a calligraphy] course in college, the Mac
would have never had multiple typefaces
or proportionally spaced fonts.” He was
the first person in the computer world to
care about aesthetic details—small differences that actually matter to the user.
Hotels naturally have a very diverse workforce, a veritable font of unique perspective and idea generation that can come in
many forms. Additionally, a hotel guest’s
experience is highly influenced by small,
subjective aspects. Ambiance, guestroom

touches, guest name use, and smiling are
all small details that significantly alter the
experience. Deliver these things authentically, and the offering will naturally be
interesting and compelling.
4.Train employees to produce excellent quality, and hold them accountable for it. Jobs
advised: “Be a yardstick of quality. Some
people aren’t used to an environment
where excellence is expected.” Define what
the superior product culture is—both
tangibly and intangibly—and inspect it
from every angle. Continuously train staff
members to ensure guests are consistently
experiencing that quality, and hold managers accountable. Expecting excellence
and then measuring your organization’s
dedication to that standard will make it
difficult to miss the mark.
5.Learn from your mistakes. Jobs admitted
that “getting fired from Apple was the best
thing that could have ever happened to
[him]…It freed [him] to enter one of the
most creative periods of [his] life.” He was
able to take a step back, analyze what went
wrong, and create a plan for his future.
He founded NeXT and bought Pixar
before returning to Apple and making the
company stronger than ever. In hotels, the
mistakes are often behavioural and affect
guests on a personal and emotional level.
Quality assurance audits and mystery
shopping will locate problem areas and
provide an environment to practice on
the evaluator. It is very hard to see oneself,
and the biggest mistake of all is to lack a
grasp of the perspective of the customer.
The seemingly simple request at the front
desk is more than likely an incredibly
important moment of truth for the guest.
See that from their perspective and it will
be a mistake that is never repeated.

How to Test Hotel Feasibility

Feature

By Steve Rushmore

W

hen designing a hotel, the architect and development team need
to create a project that is ultimately economically feasible. Unless the hotel’s
owner is ego driven rather than economically
motivated, most investors are looking for a
return on their invested capital. Since feasibility
means different things to different people, and
as a hotel consultant having prepared thousands of feasibility studies, I have been asked to
provide my perspective on this topic.
The process I like to use for determining
whether a proposed hotel is economically
feasible is to compare the total project cost
(including land) with the hotel’s estimated
economic value on the date it opens. A feasible
project is one where the economic value is
greater than the cost. Accurately estimating the
total project cost is a relatively simple process
for the architect and development team. However, determining the economic value is much
more complicated.
The first step in the valuation process is to
perform a market study where the local hotel
demand is quantified and allocated among
the existing and proposed supply of lodging
facilities. The allocation of roomnight demand
is based on the relative competitiveness of all
the hotels in the market. The end result is a
projection of demand captured by the proposed
subject hotel, which is then converted into an
estimate of annual occupancy. A similar procedure is used to project the average room rate.
The second step is to project the hotel’s
operating revenue and expenses based on the
previously estimated occupancy and room rate.
This results in an estimate of annual net operating income. Most consultants use a five- to
10-year projection period, so this process needs
to be repeated for each year.
The last step is to convert the projected
NOI into an estimate of value using a weighted
cost of capital discounted cash flow procedure.
The end result is an estimate of economic
value that can be compared to the total project

cost.
As you can see, this process of determining economic value requires local market
knowledge, hotel financial expertise and experience with valuation methodology. Luckily
for architects and hotel developers, there are
two simple rules of thumbs that will provide a
rough approximation as to whether a project is
economically feasible.
The first thumb rule tests the cost of the
land to determine whether it exceeds a supportable economic land value. The following
formula calculates economic land value:
Occupancy x ADR x Rooms x 365 x .04 /
.08 = Economic Land Value.
As example, a proposed hotel is being
considered on a parcel of land that can be
acquired for $3,800,000. Zoning permits the
development of 200 rooms. Based on local
market conditions, the proposed hotel should
achieve a stabilized occupancy of 70% and an
average room rate of $150. Using these inputs
the Economic Land Value would be calculated
as follows:
.70 Occupancy x $150 ADR x 200 Rooms
x 365 x .04 / .08 = $3,832,500.
The calculation shows the Economic
Land Value is above the cost of the land so the
developer is not overpaying for the land. If the
land cost was $4,000,000 or above, the developer needs to re-evaluate the project because
it’s not supported by the hotel’s underlying
economics. Perhaps additional rooms could
be added, which would increase the room
count or a higher quality of hotel developed
would increase the average room rate. This
Economic Land Value formula works well in
most markets. For prime center city locations
the .04 factor can be moved up to .08.
The second rule of thumb is the Average
Rate Multiplier formula. This is a very simple
way to approximate a hotel’s total economic
value. The formula is as follows:
ADR x Rooms x 1,000 = Economic
Value

Using the numbers from the example above
produces the following Economic Value:
$150 x 200 x 1,000 = $30,000,000
If the hotel’s total development cost is over
$30,000,000, there could be a feasibility problem. In most cases where the development cost
is significantly higher than the economic value
it is because the local market’s average room
rate is too low to support the contemplated
improvements. In these situations the proposed
plans and specifications need to be scaled back
in order to produce a lower total project cost,
which might then create a feasible project.
One additional point of reference looks
at the percentage relationship between the
hotel’s land cost and the economic value.
In this example, the value of the land is approximately 13% of the overall economic
value ($3,832,500/30,000,000 = 13%). This
relationship should be no more than 15% to
20%. In other parts of the world where labor
cost is low, this percentage relationship can
be higher.
Using these hotel feasibility rules of thumb
combined with a professionally prepared study
will insure the architect and developer are
not creating a project that has no economic
viability. As with any rule of thumb, there are
numerous exceptions that need to be factored
into the evaluation. Before abandoning a project because the rules don’t produce the desired
results, it is a good time to call in a professional
consultant to prepare a more in depth analysis
to either verify or dispute the conclusions
produced by the rules of thumb.
Stephen Rushmore is president and founder of HVS, a global hospitality consulting organization with offices around the world. Steve
has provided consultation services for more
than 12,000 hotels throughout the world during his 35-year career and specializes in complex
issues involving hotel feasibility, valuations and
financing. He can be reached at srushmore@
hvs.com or 516 248-8828 ext. 204.
(Courtesy: Lodging Hospitality magazine).
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News Brief

Standard Operating Procedures for Industry Associations in Regard
to Classification/Re-Classification of Hotels
(i)

(ii)

(iii)

(iv)

(v)

(vi)

The timelines for inspection/decision
of completed classification applications of 3-months will be strictly
adhered to by the MoT.
In case the number of classification/
re-classification are more, additional
teams will be constituted and if required officials from other regions
will be deputed for such cases.
The time limit for dispatch of inspection reports is being further compressed. The Convener of HRACC
will be responsible for dispatching all
the reports duly signed/completed
with clear recommendations by speed
post immediately after the inspections (i.e. next working day by 5 p.m.
positively). This should be dispatched
directly from town/city where the
inspection is being carried out. The
report should be sent directly to the
HQs with a copy endorsed to the
regional office. This will have to be
strictly followed.
The State Government officials chairing the HRACC will also be responsible for supervising this dispatch of
report.
Any clarification related to documents produced by the concerned
hotel should be taken right at the
time of the inspection and in front of
the full HRACC. Under no circumstances, the hotelier should be called
to Indiatourism office for documents
or other clarification after the inspection is over.
The decision of classification will be
communicated directly from the HQs
to the Regional Director, concerned
Tourism Secretary and the concerned
hotel through speed post and e-mail.
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(vii)

(viii)

(ix)

(x)
(a)
(b)
(c)
(xi)

The formal certificate will be sent by
the concerned regional office within
3 days of the receipt of the decision.
After the receipt of the report at the
HQs, the HQs will process and get
the approval of Chairman, HRACC
within 3 working days.
There will be wide dissemination of
various timelines related to classification process among the stakeholders.
This will be carried out by awareness
through the official MOT’s website,
and through various national/regional/state level and even city level
hotel organizations.
The senior officers of the Ministry
including the RDs will have regular
meetings with the hotel association
office bearers whenever they visit any
State. This meeting will be held to
disseminate the timelines and to clarify
that no illegal gratification may be paid
by the hoteliers. In case of any delay
or demand to such gratification, complaint may be given to the Ministry at
the HQs or the regional office. Such
complaints will be expeditiously addressed with fixing of responsibility.
In a day a single HRACC will not
undertake more than:
3 re-classifications or
2 fresh classifications or
1 classification with 2 re-classifications.
A computerised Project Management
Information System (PMIS) is being
developed for the Hotel Division, in
which online status of the applications
for classification of hotels and approval
of hotel projects would be displayed.
The individual applicants will thus be
able to continuously track the status

of their applications from the date of
submission to final issue of classification certificate. This system will be operationalised w.e.f. 1st January 2012.
Till that time the Regional Director
and Hotel Division shall paste on
the website the status of pending applications and applications inspected
/ decided. This shall be updated every
week on Monday through NIC.
(xii) The division will submit list of classified/re-classified hotel details to
HAI, FHRAI, IHHA who can then
prominently display them on their
websites as well as monthly or quarterly magazines.
(xiii) In case the hotel is having shortcomings and needs to remove the
shortcoming in a time frame the
HRACC shall not give a conditional
recommendation of the hotel. They
will point out the shortcoming and
provide the timelines required for removal of these shortcomings. Thereafter depending on the situation, a
full scale HRACC or sub-committee
may recommend the case with clear
recommendation and marks. However, if the hotel does not have any
shortcomings as per the guidelines,
some license, NOCs are not updated/
renewed, the HRACC may clearly
recommend subject to production
of renewal papers. The renewed papers can be submitted on the date of
inspection or within a week.
(xiv) A special drive will be undertaken by all
regional offices to ensure that in next
4 weeks, all pending complete applications as on 30th September 2011 be
decided on merit. The State Tourism
Secretaries and the Industry Associa-

tion will be requested to give time or
depute senior officers/members to
ensure that these timelines are met.
(xv) The stakeholders association like
HAI, FHRAI, IHHA, IATO, TAAI
are requested to ensure that they will
nominate their representatives in a
transparent way with a proper rotational policy. This would ensure that
no single person should be allowed
to become part of HRACC for a
large number of hotels which has a
possibility of undue influence.
(xvi) HRACC and regional office should
ensure that the application is put up
for its inspection only when it has all
documents completed. Under no
circumstances, the HRACC should
send recommendations without
complete documents.
(xvii) After submission of inspection report
by the Regional Directors to the

S

HRACC, if intimation/decision from
headquarters is not received within
2 weeks, then it will be duty of Regional Directors to inform Chairman
HRACC/ADG (T).
(xviii) Regional Directors to seek time from
Secretary Tourism of the concerned
State Government for chairing the
Regional HRACC for inspection
within 2 days of acceptance of complete application from hotels. In case
no response is received from the State
Tourism Secretaries even after passage
of 2 weeks, the Regional Director may
suo-motto issue a notice for inspection
with a request to State Secretaries to
nominate a representative from State
Government not below the rank of
Deputy Secretary to the Government
of India. Further, minimum one week
notice may be given to all members
before the inspection.

(xix) The Ministry of Tourism had earlier given one month time to State
Tourism Secretaries to indicate the
convenient date for Classification as
Chairman of Classification Committee for 1,2,3 star hotels. Now it has
been reduced to 15 days so that the
entire process is completed within
two months.
(xx) The recommendation of the HRACC
should be finalized immediately at
the end of inspection, duly signed by
all members. The recommendations
of HRACC should be immediately
communicated to the Senior Management of the hotel in presence of all
members and the receipt of confirmation of the same be taken. The receipt
should be signed by the senior most
management official of the hotel by
stating “Read the Recommendation
and noted”.

SIHRA PDP on Upselling and Cross Selling

IHRA conducted a Professional Development Programme on “Upselling and Cross Selling” conducted by Trainer Mr G Deveanand at
The Park Hotel Chennai on 16th December 2011. 37 hotel professionals from our various member organizations participated in the
workshop.

Participants of SIHRA Professional Development Programme with Mr. Sudheer Nayar, Secretary General,
Mr. Rangachari, Advisor and Trainer Mr G Deveanand
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Propety Launch

Le
Meridien
Unveiled of Its 100th Hotel, Le Méridien Coimbatore

L
“

e Méridien has undergone a comprehensive brand transformation in the
past six years since it was acquired by
Starwood,” said Eva Ziegler, Global Brand
Leader, Le Méridien and W Hotels Worldwide. Le Méridien brand’s best portfolio ever
is with the grand opening of their 100th hotel
worldwide, Le Méridien Coimbatore.”
“We visualize great potential for Coimbatore to emerge as an ideal MICE destination,” said Mr. Palani G. Periasamy, Chairman,
PGP Group of Companies, which owns Le
Méridien Coimbatore under its Appu Hotels
Limited banner. “The city’s salubrious climate
and proximity to well known hill stations
in the Nilgiris such as Ooty, Kodaikanal,
Munnar and wildlife sanctuaries make it an
attractive destination for the leisure traveler,

L

emon Tree Hotels, India’s largest
chain of upscale hotels and resorts
was conferred with the prestigious
National Award 2011 for ‘Best Employer –
Empowerment of Persons with Disabilities’ by
the Ministry of Social Justice And Empowerment. Mr. Davander Singh Tomar, Senior
Vice President-Security, Administration &
People, Lemon Tree Hotels received the award
from Shri Mukul Wasnik, Minister of Social
Justice and Empowerment at a ceremony held
to mark the International Day of Persons with
Disabilities at Vigyan Bhawan in New Delhi.
Introduced in 1969 by the government of India, the national award comprises Rs. 50,000
in cash, a shield, a citation and a certificate.
Speaking about receiving the award, Mr.
Rahul Pandit, President & COO, Lemon
Tree Hotels said, “Lemon Tree Hotels has
always believed in being an equal opportunity
employer and this award reinforces our resolve
to continue to bring differently abled employ-
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while its growth as a medicare and educational
center as well as the engineering and textile
industries provide opportunities for it to become a strong industrial hub. We believe Le

Méridien Coimbatore will position the city
in the international market as a destination
for holding flagship congresses, conferences
and conventions.”

Lemon
Tree
Hotels
Receives the ‘Best Employer’ Award

Lemon Tree Hotels Receives the ‘Best Employer’ Award
From Ministry of Social Justice and Empowerment
For Empowering People with Disabilities

ees on board. Currently Lemon Tree Hotels
employs 111 differently abled employees and

intends to take this number to more than 300
i.e. 10% of our staff strength by 2013.”

Aloft at Singanallur in Coimbatore

A

A unique offering from Starwood worldwide

loft has extended its footprint to
Singanallur in Coimbatore. Aloft
was unveiled for the first time in India last year with hotel launches in Chennai
and Bengaluru. With the launch of its third
hotel at Coimbatore in India, Aloft aims
to provide business travellers in the region
a nouveau and exciting experience. Aloft
Coimbatore has a total of 167 guest rooms
which include 85 King rooms, 62 Double

T

Propety Launch

Queen rooms, 16 Splash rooms, 2 suites and
specially designed 2 Splash Suites.
Aloft, a vision of W Hotels was launched
by Starwood Hotels & Resorts Worldwide,
Inc in 2005. Catering to Business Travellers,
it has extended its footprint to more than
50 destinations across the world. Starwood
is one of the leading hotel and leisure companies in the world with approximately 890
properties in more than 100 countries and

145,000 employees at its owned and managed properties. Starwood owns 9 hotel
brands including the Westin, Sheraton and
Le Meridien to name a few.
Speaking on the occasion Mr. Udday
Kumar Krishnan, Managing Director of
Auromatrix Hotels said, “Aloft is a very
young and happening brand of Starwood
Hotels and Resorts Worldwide, Inc. Aloft’s
USP is that it is Sassy, Savvy and Spacious.

Ascott Opens Two Serviced Residences in India in a Month

argets to have 4,000 apartment units
in India by 2015
The Ascott Limited (Ascott),
a wholly-owned serviced residence business
unit of CapitaLand, has opened two serviced
residences in India in a month. The 96-unit
Citadines Richmond Bangalore and 187-

unit Somerset Greenways Chennai opened
recently.
Besides Citadines Richmond Bangalore
and Somerset Greenways Chennai, Ascott has
five other serviced residences with more than
1,100 apartment units under development

in India. The five properties are scheduled to
open progressively in Ahmedabad, Bangalore
(two properties), Chennai and Hyderabad
by 2015. In total, Ascott’s seven properties
in India will have over 1,400 apartment units
and will cost more than US$250 million (INR
1,125 crores) when fully developed.

Pride Group

P

enters Kerala with two properties

ride Group of Hotels has launched two properties in Kerala,
Pride Biznotel, Kochi and Pride Emerald Island Resort,
Alleppey.
Pride Biznotel, Kochi offers 98 spacious rooms, which are elegantly furnished. The Hotel also offers an array of amenities to

ensure comfortable stay for Business and leisure travelers.
The Pride Emerald Island Resort Alleppey offers an unlimited
view of the famed back waters of Kerala. The Resort is located just
55-kms drive from Cochin Domestic and International Airport and
30-kms away from Ernakulam Railway Station.
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H

yatt Regency Chennai opened
its doors for guests in a glittering
inaugural function at Chennai

I

bis, the international value hotel
brand of Accor, will be opening
its doors in Bengaluru with the
launch of their first hotel in the city.
When ibis Bengaluru Techpark opens
in mid September, it will become the
100th ibis to open in the Asia Pacific
region and the fourth to open in India.
The first ibis launched in India in 2008,
ibis Gurgaon, is already a market leader
in its segment. This was followed by
ibis Pune which opened in 2009 and
ibis Mumbai Airport in early 2011.
Mr. Michael Issenberg – Chairman and Chief Operating Officer Accor Asia Pacific said, “We are delighted
with the growth of the ibis network in
the region where we will achieve the
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recently. Hyatt Hotels Corporation introduced the Hyatt Regency
brand to the booming south Indian
hospitality market. Catering primarily to the business and leisure
traveler, Hyatt Regency Chennai is
centrally located on the city’s iconic
Anna Salai (Mount Road), 20
minutes from Anna International
Airport and the IT Corridor. The
hotel is also in close proximity to
important government institutions, consulates, corporate hubs
and prime residential areas in
Chennai.
Speaking on the occasion of the hotel’s
opening, Mr. Peter Fulton, Managing Direc-

Mr. Sunjae Sharma
General Manager
Grand Hyatt Chennai

tor, Hyatt International - Southwest Asia,
said, “This Indian port city has become the
destination of choice for leading brands across
industries and is a key business hub for the
corporate traveler. This strategic move to bring
the Hyatt Regency brand to Chennai will introduce and deliver our authentic hospitality
to this bustling market space and ensure that
our loyal customers have better connectivity
across the globe, as Chennai is clearly an important crossroad for many people.”
significant milestone
of 100 ibis hotels with
the opening of ibis
Bengaluru Techpark.
This demonstrates our
capacity to meet
the ambitious
objectives of our global development
programme and it is particularly significant as the milestone is achieved
in one of our core growth markets for
ibis - India.”
Jean-Michel Casse – Senior Vice
President Operations, Accor India
said, “ibis Bengaluru Techpark will
provide quality, international, economy accommodation to guests with
the reassurance of one of the worlds
largest and most respected economy
hotel brands. The opening of ibis
Bengaluru Techpark reinforces the
expansion strategy for the ibis brand
in India, where we have 16 ibis hotels
committed to development.’’

I

Hospitality Development
and Promotion Board

n order to facilitate the
clearances required by hotel
projects in a time bound
manner and also provide policy advice for development of
hospitality sector, the Union
Government has approved the
constitution of a ‘Hospitality
Development and Promotion
Board’ (HDPB). At the Central
level, the board shall be chaired
by Secretary (Tourism) Government of India with Additional
Director General (Tourism), JS level IAS
officer, as the convener and members drawn
from concerned Ministries/Department.

The States/Union Territory Administrations
have been advised to set up similar Boards if
the same does not exist in their respective

States/Union Territories.
The State Governments of
Mizoram, Manipur & Maharashtra have already set up State
level ‘Hospitality Development
and Promotion Board’ (HDPB).
It has been informed that State
Government of Bihar has a similar board viz., State Investment
Promotion Board (SIPB).
The ‘Hospitality Development and Promotion Board’
(HDPB) is a forum for facilitation of Hotel Projects for faster implementation and at present there is no State wise fiscal
allocation involved.

Mr. Oommen Chandy, Chief Minister of Kerala lighting the traditional lamp during the inaugural function of the Raviz Resort at Kollam in
presence of Mr. Mohanlal, Mr. AP Anilkumar, Mr Kodikunnel Suresh MP, Mr. KM Mani, Dr. Ravi Pillai, Mr. Subhondh Kant Sahai and Mr.
Sharuk Khan
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Taj
Bekal

Inaugurated

T

he unanimous acceptance of Taj
is the identity it has created all
through the years.
Taj has always been a jewel in the crown
of Indian hospitality. Expanding its operations to far flung places across India comes
naturally to them. Their high percentage
guest satisfaction is what has been one of the
Taj Group’s major successes.
Taj has left its mark in Kerala’s prime
destinations and is all set to for another
venture in the extreme north of the state.
This time, Taj has chosen Bekal situated in
Kasaragod district. Bekal is a ‘last frontier’
beach destination-extremely private and
undiscovered!

Sprawled across 25 acres, Vivanta by
Taj-Bekal, Kerala, is enveloping a relaxing yet
rejuvenating ambience. The resort is located
on the meandering Kerala backwaters, in a
stimulating, natural environment with beach
access. Secluded and romantic, amidst the
charm and lush beauty of Kerala, Vivanta
Bekal ensures the holiday of a lifetime.
The architectural style was inspired by
the Kettuvallam house boats that are unique
to this region. Vivanta Bekal is set in the
midst of a rural environment while offering
all the sophistication and style the discerning
quest demands.
The Vivanta Bekal has 73 villas and
rooms including 32 rooms with private

Mr. Subhodh Kant Sahai, Union Minister for Tourism, Govt. of India, Mr. Donesh Khanna, MD
of Khanna Hotels, Mr. Vivek Nair, VC & MD of The Leela Hotels & Resorts and Mr. Anand
Kumar IAS, Joint Secretary, India Tourism during the Taj Bekal inuagural ceremony
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pools, 4 spa-themed Luxury Bliss Suites and
a stunning Presidential Nirvana Suite.
The Deluxe Delight rooms all have views
of the backwaters and are a lavish 75 sq.mt,
including a private courtyard and an outdoor
dining area. Natural light filled bathrooms
have rain-showers and couples soak-tubs.
The Premium Indulgence rooms sport
all the features of the Deluxe Delight rooms,
dramatic high-vaulted ceilings and stunning
views of the backwaters from a raised level.
The Premium Temptation Suites live up
to their name with 140 sq.mt of over sized
luxury, whilst the multi-level Presidential
Nirvana Suite sports two bedrooms and a
host of luxurious touches.
The feast that Taj provides includes all
day dining, indoor and alfresco dining terraces, a seafood restaurant, and a poolside
grill, as well as an Elephant-themed bar, the
choice of private dining locations across the
property and 24x7 in-room dining.
The Bekal Taj houses a magnificent Jiva
Spa offering a host of rejuvenation options.
Jiva Spas embrace a deep understanding of
mind, body and spirit; their individual needs
and their interdependences.
Taj has a fine reputation in exceeding
their standards. Taj Bekal is beckoning!

Honours & Awards

Mrs. Radha Nair, Director UDS receiving the World Luxury Hotel Award in the presence
of Mr. Rajasekharan Nair, MD, RR Holidays & Resorts

U

day Samudra Leisure Beach Hotel and Spa (UDS),
Kovalam won this year’s World Luxury Hotel Award in the
category of Best Coastal Hotel. The World Luxury Hotel
Awards are considered as the pinnacle of achievement for Luxury
Hotels worldwide. This Award was established as a celebration of
ultimate achievement in hoteliering. It is about appreciating hotels
that have taken the extra step and as such differentiated themselves
from “good hotels” to “exceptional hotels”. The World Luxury Hotel
Awards accounts for all categories in the Luxury Hotel industry.
Award winners set the benchmark for luxury hotels in achieving
recognition for their excellent facilities and service excellence.
Mrs. Radha Nair, Director and our Mr. Rajashekharan Nair, MD
of UDS received the award in a glittering function held at the Capital
city of Crotia recently.
UDS a complete wellness 4 star luxury resort in Kovalam and the
ideal place for enjoying the warmth of an exotic holidaying. Close
to the beach, nestled in the palm groves’, having 207 rooms, 3 fresh
water swimming pools, 5 restaurants, 2 banquet halls, an authentic
Ayurveda Spa, International Spa, Dental Clinic, Beauty studio etc.
UDS is sought by tourists in India and overseas.
UDS has achieved lot of acclamation in its steady growth. In

2007-2008, UDS claimed three awards viz: the best Marketed Tourism Institution, the best 4 star Hotel and the best Hotel Manager.
UDS was one among the finalists of the World Luxury Hotel Awards
in 2009 and won the same in 2010.
RR Holiday homes Pvt Ltd, established in 1995, located at
Mumbai has UDS as the flagship product followed by Uday Suites
& Uday Sky Kitchen located at Shangumugham, Near Trivandrum
International Airport and other upcoming properties at Kowdiar
(Hotel and Convention centre), Alappuzha and Vagamon. RR Holiday Homes is also reaching out to Europe beginning with a Multi
cuisine restaurant to commence operations shortly in London. RR
Holiday Homes has four restaurants in Mumbai and has plans to set
up a Five Star Hotel in Mumbai.
Mr. Rajashekaran Nair, Managing Director, hailing from Neyyattinkara, Trivandrum is spanning three decades in the hospitality and
tourism sector, his domain expertise has paved the way for him in
reaching great heights. As dynamic entrepreneur, his entrepreneurial
skills are complemented by clear visions and optimistic thoughts. The
dynamic personality and will power are the hallmarks which urges
him to go ahead in a different way.

www.tourismindia.travel
www.brandkerala.biz
www.keralatourismmagazine.com
www.tourismmaldives.org
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Products Update

A

e-Dinette New Age Dining Experience

new generation IT company based in India, SBL has developed and introduced a unique device that would transform
the dining experience. SBL is an IT and ITES enabled
Service Company that caters immensely to the hospitality sector
along with other diverse business realms. The product is available
globally to enhance the service of the restaurateurs worldwide.
e-Dinette gives a unique feasting experience to the diners. It is
an interactive digital menu envisioned on a networked touch screen
with many user-friendly features. As a replacement to the customary
menu card that needs a lot of browsing through, e-dinette makes the
customer navigate easily through the digital touch screen menu, the
specialties of the day, with the rates listed along with the dishes.
As a portable hand-held device, it evades many usual inconveniences to the customers, especially the dry and drab wait for
the order to be placed on the table. The entertainment and games
incorporated into e-Dinette diverges the customers’ attention to a
pleasurable scenario adding to the ambience of the dining milieu.
e-Dinette replaces the impatient waiter who takes orders and the
customer is allowed to categorize his own menu quite conveniently.
With a single touch, e-dinette works as a butler, waiter, entertainer,
bulletin board, receptionist, cashier and much more. Through the
use of e-dinette, a customer can customize his order with a mix and
match of diverse toppings and combinations giving a delicious and
flexible cuisine experience.
Exemplif ying the travel-
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ling experience of customers, e-dinette takes care of their lodging
needs also by adding comfort, luxury and class to facilitate their stay
away from home. They are offered fully-functional remote control
facilities, instant and any-time room service, manipulation of multiple
devices in the room, viewing bills and express room check out, tele
browsing, interactive information on spas and city events, updates
on promotional tour packages, housekeeping requests etc.
As a regal scepter, e-dinette gives complete manipulative rights of
the administrator which helps in scheduling menu contents, adding
new special dishes and promotions, acquiring feedback from customers, improved customer service and increased efficiency that enhances
the hotelier’s relation with the customers and augments his business. It also
helps the cooks behind the curtain
who gets notification of the orders by the
customers and also gives track of the stock
statistics and daily consumption reports.
e-Dinette offers an interactive menu with
photographs and multimedia descriptions. It
enables multi-language selections, mediatainment
giving access to local TV and Radio channels, provides tips about hot tourist spots near and around the
hotel, presents interactive games to the bubbly children
adding relief to parents, allows chat functionalities with
other tables and incorporates an all-in-one feature that facilitates the customer to control multiple devices in the room
using a single button.
e-Dinette creates a paperless world contributing to a greenier
environment

LG Business Solutions
for Hotels

L

G Electronics, world leader in providing cutting edge technology to its
consumers have scaled to new heights
with the launch of highly versatile business
solutions products for the Indian consumers. LG’s Business Solutions has simplified
various business processes by meeting diverse
needs of consumers as well as partners. The
new business model is designed to offer resellers and distributors a new opportunity.
LG Business Solutions launched highly
integrated technology solutions for Quick
Service Restaurants, Education, Retail
(Mall), Hotel, Office and Banking businesses.
The innovative products includes
TV service to its guests without additional investment in hotel infrastructure. It
can deliver IP service over existing coaxial
line getting rid of concern over costs related
to reconstruction and provides embedded
STB feature reducing operation costs. And
Pro:Centic V model is for budget sensitive
mid – economy hotels who wish to provide
basic Interactive TV.
With the Pro: Centric-based platform
which is LG proprietary technology, Inter-

active TV can include
various service applications, a versatility
that has seen it gaining
widespread popularity in the hotel business. Interactive TV
Pro:Centric P model
is for premium hotels
who wish to deliver
IP based interactive
interactive service to its
guests without having
to involve SI. The Pro:
Centric V model offers
hotels, the Pro: Centric
server as an optional that is economical to install and run even for lower-priced hotels.
LED Video Wall
The 47WV30 provides an almost completely seamless image thanks to its adoption
of direct LED BLU which is superior to
LCD in terms of energy saving and lighting quality. And with a 6.3 mm seam size,
the slimmest on any 40- to 49-inch display,
the 47WV30 can connect flawlessly with
other displays for a
clearer, more expansive picture. In
addition, a special
“shine-out film”
the 47WV30 can
display crystal clear
images outdoors,
even in brightness
as high as 4,000 lux.
The 47WV30 is
also a leader in cost
efficiency, with low
energ y use, high
durability and low
maintenance costs.

Products Update

Taken together, these add up to big savings
for business owners.
Security Cameras
LG launched new security cameras
which boast the world’s largest Wide Dynamic Range (WDR) along with a 650TV
Lines resolution and a range of user-friendly
functions. LG’s new 650TV camera series is
a core product for LG Business Solutions.
LG’s new security camera series has a range
of functions to fit the ever-growing needs
of customers and businesses. Through its
advanced intelligent anti-tempering function, the camera automatically sets off an
alarm in the control room when the camera’s
direction is changed by a sudden impact or
is blocked by, for instance, spray paint. By
attaching a sensor to its basic ICR Day &
Night mechanism, the L332 can check the
filter’s location to gain higher durability.
Better still, a range of color modes – natural,
cool, warm and vivid – allows users to see
the images in a color scheme they feel most
comfortable with.
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Heineken

H

eineken®, the iconic global beer
brand has been launched in India!
United Breweries announced
the launch of locally brewed and bottled
Heineken® beer from their brewery in Taloja,
near Mumbai. Heineken® is positioned as a
super-premium lager beer that will target the
discerning beer drinker in India.
Commenting on the launch, Mr. Kalyan
Ganguly, President & Managing Director,
United Breweries Limited said, “Heineken®,
the world’s favourite super premium beer
brand will appeal to affluent, sophisticated
and discerning consumers in India. We
will leverage our deep understanding of the
Indian beer market, and complement that
with robust marketing programmes and the
strength of our nationwide distribution network, to bring to Indian consumers this truly
iconic global beer brand. This is a significant
and exciting consumer experience that
United Breweries has brought to India.”
Samar Singh Sheikhawat, Senior VicePresident (Marketing), United Breweries
Limited said, “The taste and quality of
Heineken® brewed and bottled out of India
is true to the original time-honoured recipe
handed down the generations. The brand has
been well received in Mumbai and Pune and
we now invite rest of India to “Open Your
World” to Heineken!”
Heineken® has been launched in bespoke
world class packaging, with imported green
embossed bottlesand clear plastic labels, a
first for any beer brand in India. The new
Heineken® bottles feature a unique curved
embossment on the neck and back, with a
distinctive embossed logo mark which acts
as a stamp of quality and authenticity. The
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® Launched in India by
United Breweries!

visual identity includes the iconic brand elements like the racetrack label, the Heineken®

type face with the smiling ‘e’s and the red star
- the world’s most recognized beer symbol.
Available in pack sizes of 650 ml and 330 ml
sizes, Heineken® is priced at Rs. 150/- and Rs.
80/- respectively, in Delhi.
Just four ingredients go into the making
of Heineken®. High quality malted barley
and hops imported from Europe, the allimportant Heineken A-yeast, and water
treated to Heineken® specifications. These
are all combined under the watchful eyes of
Heineken brewmasters to ensure the same
taste and quality that the world-renowned
premium lager is famous for. The entire process has been the result of close co-ordination
between the Heineken® Global Supply Chain
and the UBL team.
Across the world, Heineken® connects
with consumers through marketing activation campaigns based on its global SPORT,
MUSIC and FILM platforms. These include
the UEFA Champions League Football
and the Rugby World Cup. Heineken®
also partners some of the world’s most premium & high profile music festivals, such
as Coachella and Ultra in the USA, Rock
in Rio in Brazil, Oxegen in Ireland and the
Open’er Festival in Poland. The brand has
also been James Bond’s preferred beer for
some time now. In India, Heineken® will
initially focus on activating the brand at
premium pubs, bars, lounges, restaurants and
retail outlets to drive awareness and trial, and
will leverage the brand’s global proposition,
“Open Your World” across all marketing
executions. Digital Activation, and Social
Media in particular, will be used extensively
to ignite conversations and connect with its
consumers.

Calender of Events

JAN 6-8 - Travel & Tourism Fair CHENNAI

MARCH 02-04 - India Travel Mart AHMEDABAD

JAN 13-15 - Travel & Tourism Fair BANGALOE

Mar 04- May 07 KBB 2012. Showcase of kitchen, bedroom, bathroom,

Jan 14-17 - Domotex Contractworld 2012. World trade fair for carpets and

tiling and heating & plumbing solutions - Birmingham, United Kingdom

floor coverings, Germany - Hannover

MAR 07-11 - ITB BERLIN

Jan 16-22 - IMM 2012. International Furniture Fair - Germany - Co-

Mar 9-12 - Hospitality Asia 2012 & ASEAN Furniture Show. Singa-

logne

pore

Jan 18-21- Anfaş Hotel Equipment 2012. International Hospitality Equip-

Mar 10-14 - Aahar International Food Fair - Pragati Maidan, New Delhi

ment & Decoration Exhibition - Turkey - Antalya

MAR 16-18 - India International Travel Expo VIJAYAWADA

JAN 20-22 - India International Travel Expo NAGPUR

Mar 20-23 - HORECA 2012. Exhibition for the hospitality industry,

Jan 24-27 - Budma 2012. Fair of Kitchen Furniture and Furnishing -

Beirut, Lebanon

Poland, Poznan

Mar 21-24 - MITT 2012 - 19th Moscow International Travel & Tourism

JAN 27-29 - India International Travel Mart KOCHI

Exhibition 2012, Moscow, Russian Federation

FEB 03-05 - India Travel Mart CHANDIGARH

Mar 22-25 - TUR 2012 - 2012, Gothenburg, Sweden

Feb 04-07 - Gulf Food - Dubai (UAE), 2012

MAR 23-25 - India International Travel Expo RAIPUR

Feb 07-10 - HT&T - 5th Iran Hotel, Travel & Tourism International

Mar 25 - 27 - STTIM-2012 - Saudi Travel and Tourism Investment Market

Exhibition, Tehran, Iran, Islamic Republic of Iran

2012, Riyadh, Saudi Arabia, E-Mail: almaymanb@scta.gov.sa

Feb 10-12 - SATTE 2012 - 19th edition of the South Asia Travel and

Mar 26-28 - GIBTM 2012 - Gulf Incentive, Business Travel & Meetings

Tourism Exchange 2012, New Delhi, India

Exhibition 2012, Abu Dhabi, United Arab Emirates E-Mail: gibtm@

Feb 10-12 - Energy -Tech & Enviro –Tech -Pragati Maidan, New Delhi

reedexpo.co.uk

Feb 10-14, Ambiente Frankfurt 2012. World of Table, Kitchen & House-

MAR 26-28 - GIBTM ABUDHABI

ware - World of Gifts Unlimited - World of Interiors, Germany, Frankfurt

Mar 27-29 - World Travel Catering Expo The global event for the menus

Feb 14-16 Food & Hospitality Expo 2012. - Manama, Bahrain

and amenities industry 2012, Hamburg, Germany

Feb 15-16 - SATTE 2012 - Mumbai West 2012, Mumbai,

APRIL 30- MAY 03 - Arabian Travel Market DUBAI

FEB 17-19 - Travel & Tourism Fair &OTM MUMBAI

APRIL 09-12 - Hotelex Shanghai 2012. Kitchen & catering equipment,

FEB 24-26 - Travel & Tourism Fair & OTM NEW DELHI

coffee & bar equipment, contract furniture & furnishing, tableware,

Feb 24-26 - Index Kitchen & appliances 2012. International trade fair on

Shanghai, China

kitchen furniture and accessories, Bangalore

April 17-20 Wines&SpiritsAsia2012 , Singapore

Mar. 01-03 HORECA 2012. International Hotel, Restaurant & Cafe

April 17-20 FHA 2012- Food & Hospitality Asia, Singapore

Show - Athens, Greece

May 08-11 Seoul Food & Hotel 2012, Korea (South)
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Welcome to New Members

List of Members who joined the Sihra from 01.04.2011 to 31.12.2011
Hotels
Sl.No

Name of the Hotel

Place

Rooms

Andhra Pradesh
1.
2.
3.
4.
5.
6.
7.
8.

Paradigm Sarovar Portico
Lemon Tree Hotel
The Park
Casa Luxurio
Four Points By Sheraton
Hotel Garuda
Westin
Minerva Grand Vijayawada

9.
10.
11.
12.
13.
14.
15.
16.
17.
18.
19.

Hotel CRN Canary
Viswaratna Hotel Pvt. Ltd
Adarsh Hamilton
ITC Gardenia
Park Plaza
Aloft
Hotel La Classic
MGM Mark Whitefield
Bandipur Safari Lodge
Matthan Hotel
The Shelton Grand Hotel

20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.

Hotel Thushara
J.K. Residency
Tea Castle
Hotel Fairmont
Turtle on the Beach
Aroor Residency
The Silver Tips Munnar
Vivanta By Taj – Bekal Resort
Flora Airport Hotel
Asset Summit Suites
The Quilon Beach Hotel And Convention Centre

Trivandrum
Kasargod
Munnar
Kottayam
Trivandrum
Alleppey
Old Munnar
Kasargod
Kochi
Kalamassery, Kochi
Kollam

26
13
47
31
44
21
50
73
60
90
95

31.
32.

Hotel Surguru
The Retreat

Puducherry
Puducherry

57
16

33.
34.
35.
36.
37.

Brindavan Hotels
Park Plaza
Hotel Chennai Gate
Hotel Vinayaga
Hotel Selvies

Tirupur
Coimbatore
Chennai
Rameswaram
Thiruvarur

42
114
31
45
99

Karnataka

Kerala

Puducherry

Tamil Nadu

Kakinada
Hyderabad
Hyderabad
Hyderabad
Visakhapatnam
Vijayawada
Hyderabad
Vijayawada

70
267
270
39
126
21
427
40

Bangalore
Bangalore
Bangalore
Bangalore
Bangalore
Bangalore
Bangalore
Bangalore
Gundalpet Taluk
Bangalore
Bangalore

48
39
82
292
234
166
76
42
22
145
70
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38.
39.
40.
41.
42.
43.
44.
45.
46.
47.
48.
49.

Sl.No

Quality Hotel Sabari Classic
Hotel Jaya Pushpam Pvt. Ltd
Raj Palace Sundar
Jolly Gem Inn Pvt. Ltd
Clinton Park Inn
ABM Hotels & Resorts
The Centre Point
Hotel Raya’s
Aloft Chennai
Bonjour Bonheur Oceann Spray
Sathya Park & Resorts Pvt. Ltd
Vivanta by Taj – Surya

Restaurants

Name of the Restaurant

Chennai
Chennai
Chennai
Chennai
Velankanni
Theni
Chennai
Kumbakonam
Chennai
Manjakuppam
Tuticorin
Coimbatore

Place

84
88
36
40
58
32
30
81
129
106
44
180

Seats

Andhra Pradesh
1.
2.

Hard Rock Café (Restaurant)
Cookieman Hyderabad

3.
4.
5.
6.
7.
8.

Hard Rock Café Restaurant
The Great Kabab Factory
Cream Centre Restaurant
Soul City
Shiro Restaurant
Gufha Restaurant

9.
10.

New Top Form Restaurant
Pizza Hut Gold Souk

11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.

Sl.No

Hyderabad
Hyderabad

180
25

Bangalore
Bangalore
Bangalore
Bangalore
Bangalore
Mysore

240
72
138
110
180
100

Calicut
Kochi

190
74

Noodle Foods (India) Pvt. Ltd
Chennai Woodlaands
Sea Breeze Restaurant @ Hotel Jayapushpam
Sachin Ka Dhabba
Clinton Park Inn (Restaurant)
Dining Room Restaurant @ Taj Savoy Hotel
Ratna Café – Porur
The Great Wall Chinese & Thai Restaurant
Subway – Express Avenue
Mass Café Restaurant
Nalapakam Restaurant @ New Tirupur Lodge
Royal Indiana @ The Accord Metropolitan

Chennai
Chennai
Chennai
Chennai
Velankanni
Ootacamund
Chennai
Chennai
Chennai
Chennai
Palani
Chennai

25
80
96
80
80
50
80
100
30
74
100
58

Name of the Associate

Place

Karnataka

Kerala
Tamil Nadu

Associates

Andhra Pradesh
1.

State Inst. of Hotel Management

2.
3.

HMS Info Tech Pvt. Ltd
International Institute of Hotel Management

Bangalore
Bangalore

4.

Synergy Exposures & Events India Pvt. Ltd

Chennai
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Karnataka
Tamil Nadu

Tirupati
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