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TRANSFORMING HOSPITALITY ENTHUSIAST INTO INDUSTRY LEADERS

Magarpatta College
 of Hospitality

Magarpatta College of Hospitality is a well-located and well-connected institution with

a strong emphasis on providing students with a comprehensive and practical

education in the field of hospitality management.

The strategic placement within Pune city, close to major transportation hubs, 5-star

hotels, and malls, certainly adds to the convenience for both students and potential

industry collaborations. The proximity to these establishments likely enhances the

opportunities for internships, practical training, and exposure to real-world scenarios

for the students.

Moreover, your association with various hotel chains and groups at local, national, and

global levels, including MCRPL, indicates a commitment to providing students with

diverse and extensive opportunities. The mention of MCRPL as one of your strongest

alliances suggests a particularly robust collaboration that offers students a chance to

gain hands-on experience across different facets of the hospitality sector.

For prospective students interested in pursuing hospitality management, these

features highlight the potential for a rich and immersive educational experience at

Magarpatta College of Hospitality Studies & Management. It's always a good idea for

individuals considering this college to delve deeper into specific programs, faculty

credentials, and alumni success stories to get a more comprehensive understanding of

what the college has to offer.



Principal’s Message
Dr. Ujwala Sonawane Principal of Magarpatta College of
Hospitality, Education is the key to unlocking the golden door of
freedom." - Franklin D. Roosevelt
Welcome to Magarpatta College of Hospitality, your gateway to a
vibrant career in Hotel Management. Our state-of-the-art
facilities, expert faculty, and industry-focused curriculum
nurture talent and foster creativity. 
Join our passionate community and forge valuable connections.
Your time here will be transformative, preparing you for a
successful career and a fulfilling life.

Our Founder
Dr. Yogesh Magar, brings a wealth of experience and expertise to
Magarpatta College of Hospitality. As the Founder-Director of
Magarpatta Clubs and Resorts Pvt Ltd, his hands-on experience in
managing successful hospitality ventures reflects in the
curriculum and ethos of our college. His journey, marked by a
profound understanding of global hospitality standards, ensures
that MCH is a breeding ground for industry-ready
professionals.He firmly believes that we are the only hospitality
college in the country that gives such experiential learning to the
students who are enrolled with us. He envisions in inculcating
young minds with true knowledge of the hospitality industry, so
they can create a better future, not only for themselves, but for
the community, and the country.

President’s Message 
From a business background Mrs. Karuna Magar says, I
embraced hospitality, gaining industry insights. As a female
leader, I prioritize inclusivity, innovation, and mentorship. Key
skills for aspiring professionals include communication,
adaptability, and teamwork. We promote diversity through
training, recruitment, and inclusive curriculum. Innovation is
fostered through creativity workshops and industry
collaborations. Future goals involve expanding academic
offerings, strengthening industry partnerships, and maintaining
an inclusive, innovative learning environment.



Awards & Accolades

MCEF Magarpatta College of Hospitality was recently awarded by
 “Times Education Icons 2024” Award for “Excellence in Hospitality Education” on

1st Oct 2024

Our Founder Trustee Dr. Yogesh Magar  was recently awarded by
 “Promising Hospitality Entrepreneur Award - 2024” by “Dr. D Y Patil’s IHMCT,

Pune” on 1st Oct 2024



Principal Awards 

Awarded as “Most Passionate Woman
Education Educational Leader Inspiring the

World” on 6th December 2024 by
“Woman Educational Leader”

Awarded as “Women Mentor
of the Year” on 26th July 2024

by “Ek Nari 100 pe bhari”

Awarded as “BEST COLLEGE - PUNE ” on 25th Novemebr 2024 by 
“Star Education Award 2024”



ACTIVITIES 2024 -2025 
ANUAL DAY 2023 -2024 ON (10TH APRIL 2024)

5



INTERNATIONAL YOGA DAY (21ST JUNE 2024)

5



WORLD CHOCOLATE DAY (8TH JULY 2024)



FY BSCHS ORIENTATION PROGRAM 
(1ST AUGUST 2024)



ONAM SADHYA
(5TH SEPTEMBER 2024)



MAHARASHTRIAN THEME LUNCH
(13TH  SEPTEMBER 2024)



FRONT OFFICE GUEST LECTURE
(23RD  SEPTEMBER 2024)



WORLD TOURISM DAY CELEBRATION
(27TH  SEPTEMBER 2024)



HUMAN RESOURCES MEET @ MCH
(1ST OCT 2024)



WINE APPRECIATION BY SULA
ON (3RD OCTOBER 2024) 



FRESHER’S PARTY
(9TH OCTOBER 2024)



INTERCOLLEGIATE COMPETITION
(18TH  OCTOBER 2024)



GREEN CAMPUS DRIVE
(21ST OCTOBER 2024)



CONRAD HOTEL PUNE ORIENTATION VISIT 
(12TH NOVEMBER 2024)



FRUIT MIXING CEREMONY
 (16TH  NOVEMBER 2024) 



SPORTS 
 (18TH, 19TH, 24TH   NOVEMBER 2024) 



SPORTS 
 (18TH, 19TH, 24TH   NOVEMBER 2024) 



IITM INDIA’S PREMIER TRAVEL & TOURISM
EXHIBITION (29TH NOVEMBER 2024) 



SPORTS 
 (12TH DECEMBER 2024) 



 EXCLUSIVE ASIAN MASTER CLASS
(9TH JANUARY 2025) 



INTERCOLLEGIATE COMPETITION
PARTICIPATED AT NESS WADIA, PUNE 

ON (18TH JANUARY 2025) 



EMPRESS BOTANICAL GARDEN VISIT 
 (25TH JANUARY 2025)



CHATEAU INDAGE VISIT (29TH JANUARY 2025)



CAREER IN HOUSEKEEPING BEYOND HOTELS
GUEST LECTURE (31ST JANUARY 2025)



INTERCOLLEGIATE COMPETITION
PARTICIPATED 

AT AISSMS, PUNE ON (5,6 &7 TH FEB 2025) 



CUISINE CARNIVAL
 ( 30TH JANUARY 2025) 



NAKSHATARA 2025 SUSEGAD 
 ( 14TH  FEBRUARY 2025) 



NAKSHATARA 2025 SUSEGAD 
 ( 14TH  FEBRUARY 2025) 



ROOM MODEL MAKING COMPETITION
10TH MARCH 2025



WE HAVE REPUTED BRAND AGENCIES WHO
SEND STUDENTS INTERNATIONAL  FOR

INTERNSHIP, STUDY & WORK

COLLABORATIONS



INDIA INERNATIONAL

The Oberoi Hotels and
Resorts

Hotel Munsch Colmar
Nord, France

Conrad Pune
Le Méridien Ile Maurice,

Mauritius

The Ritz-Carlton, Pune
Hotel Riu Palace,

Mauritius

The Westin Pune Koregaon
Park Preskil Island Resort

The St. Regis Goa Resort
Maradiva Villas Resort

& Spa, Mauritius

Radisson Blu Resort Goa
Cavelossim Beach

The Westin Turtle Bay
Resort & Spa, Mauritius

 Bastian Hospitality -
Bastian Hospitality Pvt.

Ltd.
Sugar Beach, Mauritius

OUR SY BSCHS (BATCH 2024- 2025) STUDENTS
COMPLETED INTERSHIP & TY BSCHS STUDENTS

PLACED AT FOLLOWING BRANDS 



DR. UJWALA SONAWANE (PRINCIPAL) 



DR. UJWALA SONAWANE (PRINCIPAL) 



DR. UJWALA SONAWANE (PRINCIPAL) 



DR. UJWALA SONAWANE (PRINCIPAL) 



MR. SOURABH SHRIKANT JADHAV (ASSISTANT PROFESSOR) 



MR. SOURABH SHRIKANT JADHAV (ASSISTANT PROFESSOR) 



MR. SOURABH SHRIKANT JADHAV (ASSISTANT PROFESSOR) 



MR.PRASHANT ADSULE (ASSISTANT PROFESSOR) 



MS. BANDANA SINGH (ASSISTANT PROFESSOR) 



MR. KUNAL SODHI (ASSISTANT PROFESSOR) 

MR. PRATIK PAWAR (ASSISTANT PROFESSOR)



MR. VISHWAJEET JADHAV (ASSISTANT PROFESSOR) 



Mr. Sourabh Shrikant Jadhav
Assistant Professor & Training Placement Officer

Career Opportunities After Hotel Management
The hospitality industry offers diverse career
opportunities for hotel management graduates. With
globalization and an increasing demand for quality
service, professionals in this field are in high
demand. Graduates can explore roles in hotel and
resort management, overseeing operations, guest
services, housekeeping, and food & beverage
departments. The food and beverage industry offers
positions such as restaurant manager, executive chef,
and catering manager. For those interested in travel,
cruise lines and airline hospitality provide
opportunities as cabin crew, cruise ship hotel
managers, or guest relations officers. Event
management is another exciting path, allowing
graduates to become event managers, banquet
managers, or wedding planners.
The tourism and travel industry also welcomes hotel
management graduates, offering careers as travel
consultants, tour operators, or tourism managers.
Entrepreneurship is a viable option for those
wanting to start their own boutique hotel, café, or
catering service. The luxury and retail sectors seek
professionals for customer relations and brand
management roles. Additionally, the corporate
sector provides opportunities in facility management
and corporate hospitality. For those inclined toward
academics, teaching and research in hospitality
institutes and universities can be fulfilling careers.
International opportunities abound in global
hospitality hubs like the USA, UAE, Mauritius,
France and Canada.
A degree in hotel management unlocks numerous
career prospects across industries. Success in this
field requires adaptability, excellent customer service
skills, and continuous learning. Whether managing a
luxury resort or launching a business, the hospitality
industry offers limitless possibilities for ambitious
professionals.





Assistant Professor







Ms. Bandana Singh
Assistant Professor



 
Yoga enhances flexibility, strength, and posture while reducing
stress and anxiety. It improves focus, boosts energy, and
promotes better sleep. Regular practice supports heart health,
digestion, and immunity. With mindful breathing and
movement, yoga fosters inner peace, helping individuals stay
balanced, active, and resilient in daily life.
The life of a chef is demanding, with long hours on their feet,
intense physical exertion, and high levels of stress. Yoga offers
an effective way to counterbalance these challenges, promoting
both physical and mental well-being.
Physically, yoga improves flexibility and strength, which is
essential for chefs who spend extended hours standing,
chopping, and lifting heavy kitchen equipment. Regular practice
helps alleviate common issues like back pain, wrist strain, and
tight shoulders by enhancing posture and muscle endurance.
Poses such as the Downward Dog and Cat-Cow stretch the
spine, reducing stiffness and discomfort.
Mentally, the high-pressure environment of a kitchen can lead to
stress and anxiety. Yoga incorporates breathing techniques
(pranayama) and mindfulness, which help chefs stay calm,
focused, and composed during peak hours. Deep breathing
exercises, such as alternate nostril breathing, enhance
concentration and reduce stress levels.
Additionally, yoga improves overall stamina and energy levels,
preventing burnout. It promotes better digestion and sleep,
which are crucial for chefs who often work late hours and have
irregular eating patterns.
By integrating yoga into their routine, chefs can enhance their
physical endurance, mental clarity, and overall well-being,
making them more effective and resilient in their profession.

Chef. Pratik Sandesh Pawar
Assistant Professor 

Yoga: A Recipe for Wellness in a Chef's Life



GET TO KNOW MORE ON

"Don't miss your chance to
be a part of Magarpatta
College of Hospitality
Studies! 🚀  Get the wings to
soar in multiple verticals of
the hospitality industry. 🌍
✨  Hurry up—limited seats
available! What are you
waiting for? Explore our
social media now! 📲🔥"

Travel on a Shoest

Bucket List

Expandin

April 2025

5042025- II

Magarpatta College of Hospitality is

dedicated to shaping the future leaders

of the hotel management and hospitality

industry.

MCH

Magazine

7066034396 / 8411835835 /
7719832832

admissions@mch.edu.in

Magarpatta College of Hospitality,
S.No. 133/1+2, Near West Gate,

Magarpatta City, Hadapsar, Pune –
411028.


