
INSTITUTE OF HOTEL MANAGEMENT, CATERING TECHNOLOGY & APPLIED NUTRITION, GOA
TIME TABLE

Preparcd on: 21.07.2026

FOR THE ACADEMIC YEAF.2O26-202 SEM SEM) W.E.F:27.O7.2026
DAY O9:00-09.55

09.55 -

10.05
10.05 - 11.00 11.00 -11.55 11.55 - 12.50

12.50 -

01.50 01.50-02.45 02.45-03.40 03.40-04.35 04.35-05.30

MON

ROOMS DIVISION
MANAGEMENT-rr (TH) (A)

qI

t0

FUNDAMENTALS OF

MANAGEMENT SKILLS
(rH) (A)

FINANCIAL MANAGEMENT
(rH) (A)

INTERNATIONAL CUISINE.
r (rH) (A)

rll
a
(J
z
J

FACILITY PLANNING [TH)
(A)

ADVANCE FOOD &
BEVEMGE MANAGEMENT.
r (rH) tA)

FUNDAMENTALS OF
MARKETING SKIILS (TH)
(A)

FUNDAMENTALS OF

MARKETING SKIILS (THJ
(B)

ROOMS DIVISION
MANAGEMENT-rr tTH) (B)

FUNDAMENTALS OF

MANAGEMENT SKILLS
(rH) (B)

FINANCIAL MANAGEMENT
(rH) (B)

ADVANCE FOOD &
BEVERAGE MANAGEMENT-
r (rH) tB)

FACILITYPLANNING (TH)
(B)

INTERNATIONAL CUISINE-
r (rH) (B)

TUE

INTERNATIONAL CUISINE.
r [PR) (A)

INTERNATIONAL CUISINE.
r (PR) (A)

INTERNATIONAL CUISINE-
r (PR) (A)

INTERNATIONAL CUISINE-
r (PR) (A)

ROOMS DIVISION
TT,TANAGEMENT-tr [PR) (B)

ROOMS DIVISION
MANAGEMENT.II (PR) (B)

ADVANCE FOOD & BEVEMGE MANAGEMENT -I [PR)
(B)

FREE I C) FREE(c)
INTERNATIONAL CUISINE-
I (BAKERY & PATISSERIE )
(PR) ( c)

INTERNATIONAL CUISINE-
I (BAKERY & PATISSERIE )
(PR) ( c)

INTERNATIONAL CUISINE.
I IBAKERY& PATISSERIE)
(PR) ( c)

INTERNATIONAL CUISINE-
I (BAKERY & PATISSERIE J

tPR) ( c)

WED

FREE (A) FREE (A)
INTERNATIONAL CUISINE.
r (BAKERY& PATTSSERTE)
(PR) (A)

INTERNATIONAL CUISINE-
I (BAKERY & PATTSSERTE )
(PR) tA)

INTERNATIONAL CUISINE.
r (BAKERY&PATTSSERTE)

{PR) (A)

INTERNATIONAL CUISINE-
I (BAKERY& PATISSERIE )
(PR) (A)

INTERNATIONAL CUISINE-
r (PR) tBl

INTERNATIONAL CUISINE-
I tPR) tB)

INTERNATIONAL CUISINE-
I (PR) (B)

INTERNATIONAL CUISINE.
r (PR) (Bl

ROOMS DIVISION
MANAGEMENT-rr (PR) (c)

ROOMS DIVISION
MANAGEMENT-rr tPR) (c)

ADVANCE FOOD & BEVERAGE MANAGEMENT.I [PR)
(c)

IHUR

ROOMS DIVISION
MANAGEMENT-|r tPR) (A)

ROOMS DIVISION
MANAGEMENT-rr [PR) (A)

ADVANCE FOOD & BEVEMGE MANAGEMENT -I (pR)
(A)

FREE [B ) FREE ( B)
INTERNATIONAL CUISINE.
I (BAKERY & PATISSERIE )
(PR) tB)

INTERNATIONAL CUISINE.
r (BAKERY & PATTSSERTE )
(PR) (B)

INTERNATIONAL CUISINE-
I (BAKERY & PATISSERTE )
(PRl (B)

INTERNATIONAL CUISINE.
I (BAKERY & PATISSERIE )
(PR) (B)

INTERNATIONAL CUISINE-
r (PR) tc)

INTERNATIONAL CUISINE.
r (PR) (c)

INTERNATIONAL CUISINE.
r (PR) tc)

INTERNATIONAL CUISINE-
r (PR) (c)

FRI

FACILITY PLANNING
(rH) (A)

ROOMS DIVISION
MANAGEMENT-Ir (rH) tA)

FINANCIAL MANAGEMENT
(rH) (A)

FUNDAMENTATS OF

MANAGEMENT SKILLS
(rH) (A)

ADVANCE FOOD &
BEVERAGE MANAGEMENT.
r (rH) (A)

FUNDAMENTALS OF
MARKETTNG SKrIS (THJ
(A)

INTERNATIONAL CUISINE-
r (rH) (A)

ROOMS DIVISION
MANAGEMENT-rI (TH) (B)

FUNDAMENTALS OF

MARKETING SKIILS (TH)
(B)

FUNDAMENTALS OF

I\,IANAGEMENT SKILLS

trH) (B)

FINANCIAL MANAGEMENT
(rH) (B)

INTERNATIONAL CUDIUE.
r(rH) (B) ()+

FACITITY PLANNING

i?r,
ADVANCE FOOD &
BEVERAGE MANAGEMENT-
I trH) (B)

SUBJECT TO CHANGE

* Groups to be adjusted according to number of Students by informing H.O.D.-I

LIZA N. DIAS / H.O.D. -I


