STTUTE OF,
o e,

GRADE

NAACEY AGNRG
N:Vc‘g ‘4, t 4 ACAD‘ ENCE

Diploma in
Food and
Beverage Service
Brochure - 2029

E-mail : admission@iibSonline.com

soumit@iibsonline.com www.iibsonline.com




From the Chairman’s Desk

In the changing and competitive
environment of the 21st century,
organization needs performance enhancing
competencies, i.e., knowledgeable,
dynamic, self-driven and result orientated
professionals with positive attitude

To meet professional demands, we at IIBS,
constantly design and redesign the
programs and curriculum as suited to our
corporate partners in order to develop the
students' capabilities in such a way that
would be relevant and compatible for the
ever changing needs of the corporate
world. Here at IIBS, through our
innovative, experiential and flexible
learning modules, we metamorphose
ordinary students into great professionals.

Professional learning is about dealing with
business realities. At IIBS we provide high
quality academic inputs and holistic
learning to all our students and try to bring
out the best of their persona, so that they
will be self driven in the path of success.

IIBS value system and culture is friendly
and open. We insist that our students learn
result driven attitude and discipline. We aim
to promote freedom with accountability,
equality, fraternity and uncompromising
zest for performance with social
responsibility, which involves learning
beyond the class room.

I welcome you to experience the superior
professionalism and cross-cultural
connection as you pass through IIBS and let
the change begin within you.

With warm welcome!

Dr. Jay Prakash
Chairman
Ph.D ;

M.Sc (Bio-Technology)

Promoter of Group of Companies in India
Eminent Educationist, Business Coach,
Motivational Speaker and Venture Capitalist



Unlock your career potential with a 6-
month Diploma in Food and Beverage
Service from lIBS College, Bengaluru.

Are you ambitious?

Don't fall short of what You can achieve. Instead
Go far beyond. A World of new and exciting
opportunities awaits you. Come to IIBS
College, Bengaluru today. Let us help you
make those dreams into reality. Our 6-month
Diploma in Food and Beverage Service could
be the best path to your dreams.

Are you a fresher in class 12 with a passion
for the Hospitality Industry? Dreaming of a
successful career in the Food and Beverage
(F&B) sector? The International Institute of
Business Studies (IIBS) in Bengaluru,
Karnataka offers you a great opportunity to
turn your ambitions into reality with our 6-
month Diploma in Food and Beverage Service.

Why choose IIBS for your F& B Service
Diploma?

[IBS offers A comprehensive program.
Internship opportunities personal mentoring
fromindustry experts And global study tours. As
well as skill development and industry
exposure Wouldn't you want to be part of
something like this?

« From mastering the art of fine dining to
understanding the in and out of Food and
Beverage preparation, you will gain the
skills you need to succeed in Hotel
Industry.

« Experienced Faculty: Our faculty
members are not just educators but mentors
who will guide you through every step of
your learning journey.

» State-of-the-Art Infrastructure: |IBS
boasts modern facilities that simulate real-
world environments, providing you with
hands-on experience that is crucial in the
F&B industry. Our practical labs, equipped
with the latest tools and technologies,
ensure that you are industry-ready from day
one.
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Placement Assurance: One of the
standout features of our Diploma is the final
and 100% placement assistance. IIBS has
strong ties with leading Hotels, Restaurants,
Cafes & etc, ensuring that our graduates
have access to top-notch job opportunities.
Your dream job in the hospitality sector
could be just a course away.

Holistic Development: At [IBS, we believe
in nurturing well-rounded professionals. Our
program includes soft skills training,
personality development sessions, and
industry interaction opportunities that
prepare you to thrive in the global hospitality
landscape.
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Why is this course a golden opportunity for
students?

The catering industry is one of the fastest
growing industries in the world, offering
endless opportunities to those with the right
skills. By enrolling in the [IBS, Bengaluru.

6-month Food and Beverage Service
Diploma, you are not only enrolling, you are
also investing in a potential future. Whether
you are looking to work in a Luxury Hotel, a
trendy Café or an exclusive resort, this
certificate will open the door to a prestigious
job and put you on a clear path to success
domestic and International market.



Course Highlights

Duration: 6 Months of intensive training. This equips You with skills you need for Arewarding career
in the Hospitality Industry.

Course Name | Duration Specification Internship Fee

*  English Communication
+  Grooming Standard

+ Dine In Etiquette

* Introduction to Hotel Industry R301’%O(%'0 /
Diploma in «  Introduction to F&B Service Weekly (xsé tirhes) -
P D 3 days Theory
Food and 6 epartment 3+ 1day on job
Beverage Months |. |ntroduction to Different kinds training or
Service of Beverages (1 day week-off) Rs.25.000/-
+ Different types of Services Singlle p,ayment

« Introduction of Coffees
«  Customer Handling Skills
« Latte Art

Batch : 15th Feb, 2025
Batch Size : 10 Students each batch

H'l

What You Will Learn:
Launched! Here's the reformatted version in pointers with added flavor of
professionalism.




Master the art of effective communication
tailored for the hospitality environment
Gain valuable understanding of various
communication methods

Learn to communicate effectively with
people from diverse backgrounds

Master oral and written communication
skills essential in hospitality Dine-In
Etiquette

Study formal dining details, including
greeting the guests and perfect table
service and Latte Art.

Develop telephonic communication skills
crucial for customer service and
reservations

Understand the complexity of telephonic
medium in hospitality Equipment
Identification & Functionality

Develop a rich understanding of tools of
the trade, proper use, and maintenance
Gain proficiency in trade-specific tools
and distinguish their distinct
functionalities

Understanding Kitchen and Service

AreaProtocols

« Comprehend necessary dos and
don'ts for kitchen safety and efficiency

« Learn appropriate procedures in
kitchen and service areas for safe
operation Handling Different Types of
Guests

« Learn to cater to diverse customer
needs, enhance guest satisfaction
and loyalty

« Understand the importance of
recognizing customer needs and
ensuring a welcoming experience

Perfecting Table Setup and Serviette

Folding

» Master the art of table setting and
serviette folding to add elegance to
dining experiences

Understanding Food & Beverage

Menus

+ Get acquainted with various types of
menus and learn to suggest food and
beverage pairings

Order Taking and Serving Techniques

* Master crucial skills of order taking
and serving for a seamless dining
experience




Handling Payments and Billing

* Understand processes for handling
payments, managing billing, and
ensuring customer satisfaction

Customer Relationship Management

» Construct lasting relationships with
guests through superior service and
attention to detail

Introduction to Beverages

* Delve into basic understanding of
beverage service, and proper
presentation

Practical Sessions and Role Play

 Engage in realistic scenarios, build
confidence through simulations, and
reinforce learning Final Assessment

» Prove abilities through comprehensive
final evaluation and certification

Why Choose This Course?
Expert instructors with years of
experience in top-tier hotels,
restaurants and Partner with Kennedia
Blu Café which will help all students to
get 100% placement and trainning.

« Hands-on training for practical
experience

« Career opportunities in upscale
restaurants, luxury hotels, and more.
Don't Wait - Secure Your Future Today!

lIBS 6-Month F&B Service Diploma

» More than just a course, it's a gateway
to a thriving career

* Opens doors to one of the world's
most dynamic industries

Unbeatable Advantages
* Industry-specific curriculum
» Expertfaculty with years of experience

Placement Opportunities
* Assured 100% placement support

» Get placed in top hotels, restaurants,
and more.

It's Time to Apply Now!!

» Take thefirst step towards a rewarding
career

» Step into the F&B industry with [IBS
Institute

Apply Now!
Don't miss out on this opportunity to
secure your future. Apply now and start
your journey towards a successful career
inthe F&B industry!




Front View

Airport Campus
Bengaluru
Eligibility: The minimum eligibility for admission to the 6

months Diploma in Food and Beverage Service is
candidates complete 10+2 on or before 15th Oct. 2025 for

- .. N L
National Head Office
R.T. Nagar, Bengaluru

Important Dates

1. Last date for online application for Diploma in F & B
Service, visit our website.

the Jan 2025 batch admission. ) . . )
Note: IIBS will not be responsible for delay in receipt letter

Procedure for applying to IIBS: Candidates who wish to sentby Courier/Post

obtain the IIBS prospectus by coutier / Post should make a

Demand Draft of Rs.1,050/- in favour of "International Note:

Institute of Business Studies" payable at Bengaluru, pay * Fees once paid are not refundable or transferable under
online or DD then send proof to Bengaluru National Head any circumstances.

Office address. The 1IBS prospectus can also be obtained by *  All legal disputes are subject to Bangalore jurisdiction

paying Rs.1,000/- at the institute counter or from the local
representatives or Candidates can also apply online by
visiting the institute website: www.iibs.edu.in

only.

* Any complaints, grievance and the cancellation of
admission should be brought to the notice of the

Online registration: The applicant can log on to the website: Chairman or Director.

iibsonline.com and apply online. The applicant has to fill in

his /her personal information.

The application form and prospectus will be only in the LS enls Ao Disizl

name of the applicant who wishes to apply. The form is non- Name S INFTIERNATVON AL ENSITATUNE O1F
BUSINESS STUDIES
transferable.
A/cNo. : 30609581694
Bank : State Bank of India
Branch :  Chikkajala, Bangalore.
IFSC Code SBIN0041073

"Be sure to check out our social networking sites and like or follow us and join the conversation!
You'll be among the first to see photos and updates of our activities.”

Facebook Linked In Twitter Instagram Youtube
fb.com/iibsonline linkedin.com/in/iibsonline twitter.com/iibsonline instagram.com/myiibs  youtube.com/user/iibsonline

IIBS

National Head Office: R.T.Nagar, Bengaluru
# 119, KHB Main Road, Kanaka Nagar, R.T. Nagar Post, Bengaluru-560 032.

Redefining Leading Talents

Bengaluru Campus : (Near International Air Port)
# 75, Muthugadahalli, Bangalore North Jala Hobli, Near International Airport, Bangalore-562 157.

Phone:
Kannada | Tamil | English : +91 98860 28786
Hindi | Bengali | English : +91 90049 81349

E-mail : admission@iibsonline.com www.iibsonline.com

soumit@iibsonline.com
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