
Date: 21st July 2025
Time: 6:30 p.m. to 8:30 p.m.
Venue: President, Erandwane,
Pune

Organized By:
MES Night College of Arts &
Commerce
Under the Guidance of: Principal Dr.
Sujata Adamuthe
Coordinated By: Mr. Shiv Kumar,
Assistant Professor (Commerce)

Field Visit to President
Hotel 

Objective of the Visit:

To provide practical exposure to students
regarding hotel and hospitality management.
To enhance students’ understanding of
business operations in service sectors.
To observe the organizational structure and
work culture of a professionally run hotel.
To understand customer service dynamics and
operational arrangements in hospitality.

Visit Details:
The field visit commenced with a welcome and
introduction by Mr. Abhimanyu Bhide, General
Manager of Hotel President, who briefly explained
the history, vision, and day-to-day functioning of
the hotel.
Following this, Mr. Rohit, a fellow manager,
conducted a guided tour of the banquet hall, where
he showcased a classroom-style arrangement
designed for corporate and educational events. He
explained the flexibility of space usage, booking
processes, and how different types of events are
managed efficiently.
The visit further proceeded to the restaurant
section, where Mr. Akash, another staff member,
warmly received the students. He shared valuable
insights into:
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Visit Details:

Table setup and seating arrangements
Menu planning and pricing strategies
Order management and customer service
practices
Hygiene and quality control in food
services

Outcomes of the Visit:
Students gained first-hand exposure to the
operations of a reputed hotel.
It helped bridge the gap between
theoretical learning and real-world
practices in the service industry.
The visit sparked interest among students
about career prospects in hotel
management and hospitality sectors.
Students learned the importance of
professionalism, teamwork, and customer
satisfaction in business operations.
Enhanced students’ knowledge regarding
event management, hospitality logistics,
and restaurant administration.


