
 

              
 

TIME TABLE FOR BSC-HHA (2nd year, 3rd SEMESTER) IN-INSTITUTE THEORY & PRACTICAL CLASSES 
 

DAY 
/TIME 

10:30 AM to 
11:30 AM 

11:30 AM to 12:30PM 12:30 PM to 01:30 PM 
01:30 PM to 

02:30 PM 
02:30 PM to 03:30 PM 3:30 PM to 04:30 PM 

MON  

Indian Culinary Arts 
(Practical)  
BHA302 

(Mr. K Pal) 

Indian Culinary Arts  
(Practical)  
BHA302 

(Mr. K Pal) 

L 

 

 

 

U 

 

 

N 

 

 

 

C 

 

 

 

 

H 

Rooms Division Management-I 
(Theory)  
BHA305 

(Mr. P. Madhukar) 

Retail Management  
BHA308   

(Prof. Ghosh) 
 

TUE  

Indian Culinary Arts 
(Practical)  
BHA302 

(Mr. K Pal) 

Indian Culinary Arts  
(Practical)  
BHA302 

(Mr. K Pal) 

Rooms Division Management-I 
(Theory)  
BHA305 

(Mr. P. Madhukar) 

Retail Management  
BHA308   

(Prof. Ghosh) 
 

WED 

Banquet 
Operations 

(Theory)  
BHA303  

(Mr. S. Sharma) 

Banquet Operations 
(Practical) 
BHA304  

(Mr. S. Sharma) 

Banquet Operations (Practical) 
BHA304  

(Mr. S. Sharma) 

Food Science, Nutrition & 
Hygiene 
BHA309 

(Mr. S. Kumar) 
 

Hotel Accounting Skills  
BHA311 

(Prof. Ghosh) 
 

THU 

Banquet 
Operations 

(Theory)  
BHA303  

(Mr. S. Sharma) 

Rooms Division 
Management-I (Practical) 

BHA306  
(Mr. P Madhukar) 

Rooms Division Management-I 
(Practical) 
BHA306  

(Mr. P Madhukar) 

Food Science, Nutrition & 
Hygiene 
BHA309 

(Mr. S. Kumar) 
 

Hotel Accounting Skills  
BHA311 

(Prof. Ghosh) 
 

FRI  

Indian Culinary Arts 
(Practical  
BHA302 

(Mr. K Pal) 

Indian Culinary Arts (Practical  
BHA302 

(Mr. K Pal) 

Business Communication  
BHA310 

(Prof. Ghosh) 

Indian Culinary Arts 
(Theory)  
BHA301 

(Mr. K. Pal) 
 

SAT  

Indian Culinary Arts 
(Practical  
BHA302 

(Mr. K Pal) 

Indian Culinary Arts (Practical  
BHA302 

(Mr. K Pal) 

Business Communication  
BHA310 

(Prof. Ghosh) 

Indian Culinary Arts 
(Theory)  
BHA301 

(Mr. K. Pal) 
 

 

C.C. to :- Notice board, all concern faculties, director, Admin. Office 

 

(Director) 
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