
FORESIGHT
INSTITUTE 
OF HOTEL AND
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 &
Cruise ship career program

+91 9048966026
www.foresightihm.com

Dream big.
Work Globally.

Sail the world with
FORESIGHT !! 
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About
FORESIGHT
  At Foresight , we are backed by the expertise of a management

team with over 11 years of experience in hospitality training and
international placements. Our team also leads the Royal Institute
of Cruise Ship Career Program and Pre-Recruitment Training
Center, through which we have successfully guided over 500
candidates into prestigious cruise lines across the globe.
Foresight builds on this strong foundation to offer quality
education and real career pathways in hotel management.
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Introduction
 Welcome to Foresight Institute of Hotel Management, Your

Gateway to a Global Hospitality Career

 With over 11 years of excellence in hospitality education, Foresight
Institute of Hotel Management, stands as one of Kerala’s leading
hotel management institutions, proudly shaping professionals for
prestigious global careers, especially in the booming international
cruise ship industry. We offer an intensive 1- year diploma program,
featuring a 6-month classroom training combined with hands-on
practical sessions in our fully equipped, industry-standard labs
followed by a 6-month paid internship with top hospitality brands.
Our curriculum is inspired from the internationally recognized ACF
(American Culinary Federation) syllabus, ensuring our students
gain the most relevant, skill-based, and job-ready training. Open to
candidates who have completed or not completed their 12th grade
(aged below 28), we provide a Central Government approved
certificate, affordable fee structure, and easy education loan
support. Our students benefit from frequent industrial visits to
leading hotels, resorts, and hospitality venues, gaining real- world
exposure and connections that lead to successful placements
worldwide. Join us and transform your passion into a globally
recognized profession.
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Vision
 Our vision is to be a leading hospitality training institute in

India,renowned for shaping confident, globally competent
professionals who excel in the international cruise and
hospitality industry. We aim to empower youth through
industry-relevant skills, hands-on learning, and global career
pathways,making world-class hospitality education accessible,
affordable, and career-focused.

Mission
Our mission is to develop globally competent hospitality professionals
through industry-driven, skill-based education that combines strong
theoretical foundations with intensive hands-on training.

We are committed to empowering students with practical expertise,
professional discipline, and international service standards required
for success in luxury hotels, cruise ships, and global tourism sectors.

Through structured training, real-world exposure, internship
partnerships, and dedicated placement support, we aim to transform
ambition into employability and talent into global careers.

Foresight stands to make quality hospitality education accessible,
affordable, and career-oriented - creating confident professionals
ready to represent India on the world stage.



Course Offered
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1 YEAR DIPLOMA COURSE
Our 1-Year Diploma in Hotel Management is designed to provide complete
industry-focused training. The program includes 6 months of intensive classroom
learning followed by 6 months of hands-on internship in leading hotels. During the
academic phase, students receive professional training in the four core hotel
departments: Food & Beverage Service, Food & Beverage Production,
Housekeeping, and Front Office. This structured approach ensures students gain
both theoretical knowledge and real-time industry experience, making them fully
job-ready upon completion.

Food Production & CulinaryArts
A comprehensive  program covering
culinary arts, hygiene, menu planning,
and food service techniques, designed
for aspiring chefs and kitchen
professionals.

Food and Beverage Service 
An intensive diploma focused on
food & beverage service techniques,
restaurant operations, and customer
service in the hospitality sector.

Core Subjects



Courses offered

Housekeeping Service
The Housekeeping course focuses on
cleanliness, room maintenance, and
hygiene standards in hospitality. It
prepares students for entry-level roles
in hotels, resorts, and cruise ships.
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Front Office Services
A core hospitality course focused on
front office operations and guest
service, covering reservations, check-
in/out, billing, and professional
etiquette to ensure a smooth guest
experience.



Courses offered

 

English & Personality Development
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It is designed to enhance students’ communication
skills, confidence, and overall professional
presence. The subject focuses on spoken English,
vocabulary building, public speaking, interview
preparation, group discussions, body language,
grooming, and workplace etiquette. Through
interactive activities, presentations, and practical
sessions, students develop strong communication
abilities and a positive personality, preparing them
to succeed in interviews and professional
environments.



Courses Offered

 USPH & HACCPCompliance
An essential diploma focusing on
United States Public Health
standards and HACCP protocols
for food safety in international
hospitality and cruise industries.
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SHORT TERM COURSES

Kitchen & Area Sanitizing 
This program covers hygienic
practices, sanitation protocols,
disinfection of kitchen and public
zones, and safety compliance in
hospitality environments.



Courses Offered

 
Housekeeping Operations
Master cleanliness standards,
inventory control, and luxury
guest room management for
global hotels.
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SHORT TERM COURSES

Food Production & Culinary
Arts
Comprehensive training covering
international cuisines, kitchen safety,
and menu innovation for aspiring
chefs.



Courses Offered

 
Food and Beverage Service
Intensive training in restaurant
etiquette, bar operations, and
luxury service protocols for cruise
lines.
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SHORT TERM COURSES



Courses Offered
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FAST-TRACK PATISSERIE
An intensive, high-speed immersion into the world of
professional patisserie. This program is engineered for
those who seek to master the essential science of baking
in a condensed timeframe. Students delve into the
alchemy of artisanal breads and sponges, while
simultaneously learning the modern techniques of
cookies and rolls. Beyond the oven, the curriculum
emphasizes the rigorous standards of food hygiene and
kitchen safety required in fast-paced commercial
environments.

ADVANCED DIPLOMA IN
BAKERY & PASTRY
The crown jewel of our bakery department, this advanced
diploma prepares students for culinary leadership and global
entrepreneurship. The program focuses on the high-art of
gourmet plated desserts and the architectural complexity of
international wedding cake design. Integrating advanced
sugar work and isomalt craft with vital modules in bakery
business management, cost control, and industrial scaling,
this course is tailored for future head chefs and boutique
owners aiming for global excellence.



Courses Offered
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CERTIFICATE IN BAKING & PASTRY
A comprehensive intermediate diploma that bridges the gap
between foundational skills and sophisticated craftsmanship.
This curriculum delves into the world of french classic pastries
and the intricate art of the chocolatier. Students master
complex yeasted doughs and multi-layered puff pastries with
a focus on consistency and texture. A significant portion of
the training is dedicated to the chemistry of chocolate
tempering and the finesse of professional floral piping.

This specialized program is a deep dive into the
architecture and aesthetics of modern confectionery. From
mastering the perfect crumb to the precision of sharp-edge
ganache finishes, students learn the secrets of trending
cake designs. The course covers various frosting
techniques, stabilizing fillings for tropical climates, and the
fundamentals of tiered cake assembly, making it ideal for
those looking to launch a home-bakery brand or excel in a
specialized cake studio.

CERTIFICATE IN CAKE MAKING



Courses offered
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CUSTOMISED SHORT TERM
COURSE
Recognizing that every professional has unique goals, our
bespoke short-term modules allow you to curate your own
learning path. Whether you wish to focus exclusively on
sourdough fermentation, vegan pastry alternatives, or high-
volume industrial bread production, our master chefs work
with you to design a curriculum that fits your schedule and
specific skill requirements. This is the ultimate flexible solution
for working professionals looking to upskill in niche culinary
areas.

SNACK ARTS
This short-term Snack Course is designed to provide
hands-on training in the preparation of a variety of
popular vegetarian and non-vegetarian snacks. Students
learn essential techniques in frying, baking, grilling, and
plating, along with hygiene and kitchen safety practices.
The course covers Indian and international snack
varieties, helping learners develop practical skills for
quick-service outlets, cafés, catering businesses, or
entrepreneurship. Ideal for beginners and aspiring food
entrepreneurs seeking fast skill development.



Paid internship and Job placement assistance
 

100% Job placement assistance in cruise ships

 

Our unique program offers a 6-month paid internship at
leading hospitality venues, giving students not only real-
world experience but also a financial boost while they
learn.
Alongside this, we provide dedicated job placement
support, helping our students secure rewarding
careers in global cruise lines and top hospitality brands.
From resume building to interview preparation and
company connections. Our team walks with you in every
step of the way into your career.

Step into a global career with hands-on training,ACF-
inspired syllabus, and strong industry ties, we prepare you
to shine from classroom to cruise. Our expert team offers
complete career guidance, grooming, and interview
preparation ensuring you’re job-ready from day one.

What we offer 
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Education bank loan available 
Webelieve that financial barriers should never limit a
student's dream. That's why we provide easy access to
education bank loans in partnership with trusted financial
institutions. Our team offers full guidance through the loan
application process, ensuring that every eligible student,
regardless of background, can pursue their dream career in
global hospitality and cruise ship industries without stress.

What we offer 
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Hostel for both boys and girls 
We provide separate, secure hostel accommodations for
both boys and girls, designed to offer a homely
atmosphere that supports focused learning and personal
comfort. Our hostels are equipped with:

 24/7 security and surveillance
 Hygienic kitchen with nutritious meals
 Wi-Fi access and study-friendly environment
 Affordable fee.

✅
✅
✅
✅



Part time Job while studying

 

Learn from experienced faculty and cruise ship
professionals
Gain unmatched insights from a teamof seasonedfaculty 
and cruise ship veterans who bring decades of real-world
experience into every classroom session. Our mentors
have sailed the globe and served with top international
cruise lines and luxury hotels ensuring that you learn not
just from textbooks, but from real journeys, practical
skills, and industry-proven expertise. Your training is led
by professionals who’ve lived the career you aspire to.

Balancebooks and build experience!"
We believe in empowering students to become financially
independent and career-ready even while they study. Our
institution supports part-time job opportunities that help
students gain practical industry experience, build confidence,
and support their education without compromising
academics. Because learning doesn’t just happen in
classrooms, it happens through real-world hustle too.

What we offer
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Cruise Career and
Global Placement 

 Placement Highlights 
100% Placement Assistance
Partnerships with leading cruise line agencies
Personalized career counseling & interview preparation
Pre-departure orientation for onboard life and safety

"Turn your passionfor hospitality intoaworldwide career!
Our specialized cruise training programs prepare you for high-
paying jobs on international cruise lines."

 Why to Choose a Cruise Career?

▪Travel the World & Earn
▪Tax-Free Salary & Tips
▪Free Accommodation & Meals on Board
▪Exposure to International Standards

▪ 
▪ 
▪
▪
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Cruise Career and
Global Placement 

 

🔹

🔹

🔹

🔹

 

Salary Range

Entry-Level Positions: $1000- $2800 month(plus tips)
Mid-level Position: $2000- $4000 /month(plus tips)
Senior/Executive : $5000-$8000 /month(plus tips)
Note: “Varies by cruise line and position.”

Our Placement Record 
Students placed in: Royal Caribbean, Carnival, Costea Cruise
MSC Cruises, Norwegian Cruise, Viking Cruise and many more.

Process to Get Placed

Step 1: Complete the Diploma
Step 2: Interview & Documentation
Step 3: Visa & Medical Assistance
Step 4: Fly & Join Your Cruise Career
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Infrastructure and
Facilities 

"FORESIGHToffers a modern,well-equippedlearning
environmentdesigned to meetinternationalhospitalitytraining
standards."
Key Facilities
 

Spacious Classrooms
•Equipped with AC for comfort
•Smart Projectors & Audio Systems for interactive learning
 Practical Training Kitchen 
•Fully equipped with commercial-grade kitchen equipment
•Designed as per industry standards for hands-on training

 Front Office Simulation Area 
•Realistic front desk setup for practical training in guest handling 

Housekeeping Demo Room
•For bed making, linen handling, and housekeeping skills

 Dedicated Computer & Admin Office
•For smooth operations and student support

 Student Lounge & Discussion Area
•Comfortable seating for group studies and discussions

✅

✅

✅

✅

✅

✅
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Why FIHM ?
 BSSCertification 

Curriculum inspired from
American Culinary Federation
standard
Our curriculum isthoughtfully 
designed in alignment with standards
set by the American 
Culinary Federation (ACF), ensuring
students receive a globally relevant
education, blending national
certification with world-class culinary
and hospitality training to equip them
for a successful career.

Weare proud to be a BSS (Bharat Sevak
Samaj) approved institution, operating
under the Planning Commission of
Government of India. This recognition
ensures that our programs meet national-
level educational standards, with a strong
focus on skill development and
employability.
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Hands-on training
Learn by doing! Get real-time experience
in fully equipped labs under the guidance
of expert chefs and cruise professionals.
From kitchen to front office, we prepare
you for the real world with practical,
skill-based training.

Internships with remuneration
 Our6-month paid internshipprogram

offers students the opportunity to gain
hands-on experience at leading hotels
and cruise lines. With a monthly
stipend, on-the-job training, and real
industry exposure, this internship helps
students earn while they learn and build
a strong foundation for a global
hospitality career.

Why FIHM ?
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State-of-the-Art Practical Lab for
On-Campus Training

Placement support in India, abroad,
and on cruise ships

 At FIHM,we are committed to providing
our students with exceptional placement
opportunities both within India and
internationally. Our Placement Cell
collaborates with top hotels, resorts, and
restaurants, and we are proudly partnered
with Royal Cruise Careers, a leader in
cruise ship recruitment, to offer
specialized placement support for cruise
ship careers. With a strong global
network, we ensure that each student is
prepared and positioned for success in the
hospitality industry.

Our on campus training labs provides a
comprehensive platforms for students to
practice F&B production, F&B service,
front office and housekeeping. With state-
of-the-art facilities and real-life training
scenarios, our students develop essential
skills to excel in the hospitality industry,
ensuring they are fully prepared for the
dynamic challenges of their future careers.

Why FIHM?
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HOW TO APPLY?

Admissions to the Diploma in Hotel
Management at FIHM can be done

that best suits you. A mandatory non
refundable fee of rupees 5900 is
required to complete registration.

online or offline. Choose the mode

ADMISSION CRITERIA

Should have passed 10th and
attended 12th (pass or fail). No
prior experience in hotel
management is required.
College dropouts and other
backgrounds are also welcome.

Admission
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Fee Component Amount (₹)

Practical fee 50,000

Theory 33,000

Registration fee 5,000

Caution Deposit 2,000

Uniform (1 Pair) 1,500

Lab Coat (1 Pair) 1,500

Total Fee 93,000

25Foresightihm 

Fee Structure
1 YEAR DIPLOMA IN HOTEL MANAGEMENT
Our Fee structure is thoughtfully designed to ensure
affordability while maintaini  ng the highest standards of
training and infrastructure. Here’s the detailed breakdown :

Fee Payment:

 
Term 1: 50% before the commencement of classes.
Term 2: 50% before the internship period begins.
Fees once paid are non-refundable and non-transferable, except in cases
where admission is denied by the institute.
Caution Deposit : Fully refundable at the end of the course if there is no
damage to institute property and no outstanding dues.

The course fee must be paid in two terms:

NOTE:
Above fee mentined is excluding GST
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Minimum 80% for girls & 90% for boys in 10  or 12  .  th th



 +919048966056
+91 9048966026
+91 9048968023
foresightihm@gmail.com
www.foresightihm.com
Devagiri Building 2nd floor,
Medical College,
Kozhikode, Kerala 

Contact Us
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