


  

About La Sphère
  

La Sphère School of Hotel Management was established with the sole purpose to bring in 

quality, professionalism and excellence in the domain of hospitality industry by giving equal 

importance to placements and overseas educa�on. It was set up to make a career in hotel 

management a simple affair. 

La Sphère School of Hotel Management to become a centre of excellence by nurturing the 

best by impar�ng quality teaching along with excellent industry contact.  We offer Degree & 

Diploma courses in Hotel Management in India with Industrial Training in USA, Malaysia & 

Dubai so that students gain an interna�onal exposure and prepares them for a global career. 

The degree course covers a vast array of areas in Hotel, Tourism, Events and Culin ary 

Management.  

La Sphère School of Hotel Management is managed by the Ashrafi Educa�onal Trust, run by 

eminent people from varied background that aims to impart quality educa�on and provide 

equal employment opportunities for all. In that a�empt, it aspires to create landmark 

ins�tu�ons of learning in Mumbai and promote educa�on in India, beginning with Hotel 

Management. 

At La Sphère School of Hotel Management, we churn out graduates who are independent, 

think posi�vely, innovate crea�vely and love challenges. 

Vision 

Our vision is to nurture the silent talent of the students with unique learning process by giving 

equal global industrial exposure in hospitality and tourism sectors that will con�nue to yield 

much dividend throughout their lives.
 

Mission

 
Our mission is to impart higher levels of intellectual abili�es in the world of hospitality 

management and equip students with a vibrant, innova�ve global educa�on to build a 

successful career path and face challenges in life confidently and passionately.

 

 



Dear Students 

I extend a hearty welcome to you and invite you La Sphère School of Hotel Management, Maharashtra. An 

ins�tu�on created to mould your dreams and aspira�on by inculca�ng the right educa�onal modules with 

global industrial exposure. 

The dream to establish a hospitality management ins�tute crept in when we began JOJO Interna�onal in 

2009 with a mission to transform placement opportuni�es to the right candidates in the hospitality 

industry. Ever since, our dream kept ge�ng closer to r eality. It was here that we realized that the even 

though there were numerous ins�tutes catering to hospitality management, the quality was missing. We 

needed to help fill that gap in quality and churn out students who can face the world boldly.  

Today, we  are living in a world where transforma�ons are inevitable. Most of these changes are posi�ve 

and resis�ng them will be an exercise in fu�lity. La Sphère School of Hotel Management fosters to provide 

excellent learning opportuni�es by crea�ng an atmosphere of innova�on to develop the scien�fic 

temperament in the students. 

La Sphère School of Hotel Management hopes to inculcate a dis�nct individuality in students to lead and 

galvanize the process of change and transforma�on in future. At La Sphère, the idea of success would be 

beyond grades and high scores since we help students to discover their various facets and a�ain true 

poten�al. Special emphasis will be laid on academics & co‐curricular ac�vi�es along with the skill inventory 

of the students’ like leadership skills and entrepreneurial capabili�es. Several Voca�onal & Add‐on 

programs will further enhance their zeal to stand up neck above others with the quest of addi�onal 

knowledge in your par�cular domain. 

Let us together transform the world Join us and be a leader. 

With best Wishes 

Ram Yadav 

Founder & Chairman 

 



Dear Students,
 

 
I take great pleasure in welcoming you to La Sphère School of Hotel Management. A school 
with an innova�ve approach to teach hotel management by equipping you with global 
knowledge and help you build a successful career in hospitality or tourism sectors. 
 
The se�ng up La Sphère was like a long‐drawn ba�le to establish an ins�tute by developing 
a pedagogy that would give real meaning to the world of hospitality. Here our main purpose 
is to inculcate not only wisdom but also develop the overall personality of the student. We 
aim to make you a complete individual, confident to face the reali�es of the world. 
 
La Sphère School of Hotel Management aspires to be a role model in years to come as 
students will experience a never before kind of  learning experience which will be a mix of 
theory and prac�ce. 
 
It is said that the tourism and hospitality industry is emerging as the key drivers of growth 
among the services sector in India and is also a�rac�ng huge Foreign Direct Investment 
leading to a huge demand for skilled professionals in all areas, La Sphère School of 
Management is all set to churn out talented and skilled professionals to the world of 
hospitality. 
 
With best Wishes 
Shivangi Yadav, 
Vice‐Chairman 
 



Dear Students, 
 
La Sphère School of Hotel Management is not just another management school down the 
road. Here we welcome those who wish to take hospitality as a career by developing not only 
your intellect in the industry but also grooming you to keep your cool even in the most 
challenging situa�ons. 
 
La Sphèreis commi�ed to mold an average student into a holis�c global hospitality manager 
equipped with right knowledge, good managerial capabili�es. Besides impar�ng the right kind 
of knowledge, we also endeavor in making our students emo�onally and spiritually strong 
who rule the power of echelons of the global industries. 
 
In the academic years at La Sphère, you will learn all the required skills for the adopted 
courses. You shall be closely monitored and helped in every way to enhance various a�ributes 
like ‘personality’, ‘public speaking’, ‘oral and wri�en communica�on’ apart from the 
‘Knowledge of the trade’. 
 
I welcome you to be a part of La Sphère family. 
 
Warm regards 
Manish Kumar Shukla 
Director cum Principal 



B.Sc. in Hotel Management‐India 

The B.Sc. in HM‐India is an ideal degree course to cater to the hospitality industry in India. It 

has been specially designed for those students who have completed their plus two and want 

to pursue their educa�on with a degree course and looking for a successful career in 

hospitality industry. 

Course  Offered: B.Sc. in Hospitality Studies & Catering Services  

Course Dura�on: 3 Years {Full Time Study in India}  

Eligibility: 12th Pass 

SYLLABUS  

Semester II 

Accommoda�on and Front Office 

Opera�ons Founda�on‐I 

Accommoda�on and Front Office Opera�ons 

Founda�on‐II 

English Communica�on Environmental Science 

Food and Beverage Service Founda�on Food and Beverage Service Founda�on‐II 

Food Produc�on Founda�on‐I Food Produc�on Founda�on II 

Semester IV ‐Training in India 

Accommoda�on and Front Office 

Opera�ons‐II

Accountancy Skills for Hospitality 

Semester I 

Food and Beverage Service Opera�ons‐II 

Introduc�on to Indian Cookery 

Semester III 

Semester VI 

Arabic Food and Beverage Inventory Control 

Bakery & Confec�onary Human Resources Management  

Catering Science Principles of Management 

English, French, German Specialized Food Produc�on 

Quan�ty Food Produc�on 

Semester V 

Accommoda�on and Front Office Opera�ons 

Industry Exposure‐I 

Food and Beverage Service Opera�ons Industry 

Exposure‐I 

Personality Skills for Hospitality‐Learning from 

Industry 

Food Produc�on Opera�on Industry Exposure ‐I 



B.Sc. in Hotel Management‐Interna�onal 

B.Sc. in HM‐Interna�onal is specially cra� for those students who are very much passionate 

for global exposure. BSc in HM is the full‐�me course study in India with Six Months 

Interna�onal Industrial Training in Malaysia/China/Dubai or any other Asian Country. 

 

 

Semester I   

Founda�on‐II

English Communica�on   

 

 

 

Accommoda�on and Front Office 

Opera�ons‐II 
Six Months Industrial Training in 

Malaysia/China/Thailand/Dubai/Bahrain. 

Wages: INR 8000‐12000 per month (approx.)     

Duty Meal and Accommoda�on Provided 

{T&C apply} 

Accountancy Skills for Hospitality 

Food and Beverage Service Opera�ons 

Introduc�on to Indian Cookery 

Semester VI

Arabic Accommoda�on Management‐II

Bakery & Confec�onary Eco Tourism 

Catering Science
 

Hotel Marke�ng 

English, French, German
 

Principles of Management
 

Quan�ty Food Produc�on

Semester V

Course Offered:  B.Sc. In Hospitality & Tourism Studies 

Course Dura�on: 3 Years {Full Time Study in India & Training Abroad}

Eligibility: 12th Pass

Accommoda�on and Front Office Opera�ons 

Environmental Science

Food and Beverage Service Founda�on‐II

Food Produc�on Founda�on‐II

Semester II

Accommoda�on and Front Office 

Opera�ons Founda�onI

Food and Beverage Service Founda�on

Food Produc�on Founda�on‐I

Semester III Semester IV‐Interna�onal Training 



 

B.Sc. in Hotel Management ‐ USA
 

B.Sc. in HM‐USA is one the most popular and unique program innovated by La Sphère where 

student get double chance to go Abroad. This program is synced with Six Months Industrial 

Training in Malaysia/China/Dubai while study in India & 12 Months Management Training in 

USA at the �me of gradua�on.   

Course Offered:  B.Sc. In Hospitality & Tourism Studies

Course Dura�on: 3 Years {Full Time Study in India & Training Abroad}  

Eligibility: 12th Pass 

 Semester II 

Accommoda�on and Front Office 

Opera�ons Founda�on‐I 

Accommoda�on and Front Office Opera�ons 

Founda�on‐II 

English Communica�on Environmental Science 

Food and Beverage Service Founda�on‐I Food and Beverage Service Founda�on‐II 

Food Produc�on Founda�on‐I Food Produc�on Founda�on‐II 

Semester III Semester IV‐Interna�onal Training 

Accommoda�on and Front Office  

Opera�ons‐II 
Six Months Industrial Training in 

Malaysia/China/Thailand/Dubai/Bahrain. 

Wages: INR 8000‐12000 per month (approx.)     

Duty Meal and Accommoda�on Provided 

{T&C apply} 

 

Accountancy Skills for Hospitality 

Food and Beverage Service Opera�ons‐II 

Introduc�on to Indian Cookery 

Semester V  

Arabic Food and Beverage Inventory Control 

Bakery & Confec�onary Human Resources Management 

Catering Science Principles of Management 

English, French, German Specialized Food Produc�on  

Semester VI

Semester I

 In 6th Semester, we will arrange campus/skype interview with USA Interna�onal Hotels 

to secure 12 Months Management Training Posi�on. 

Wages: $1500‐$2000 per month (Approx.)  

Joining Date: A�er Final Year Examina�on 

Accommoda�on & Living Expense in USA: approx. $500 per month. 

{T&C apply}  



 

 

 

 

  

  

Diploma in Hotel Management: 2 Years Course

DIPLOMA IN HOTEL MANAGEMENT & TOURISM

DIPLOMA IN HOTEL MANAGEMENT & CATERING SCIENCE

DIPLOMA IN HOTEL OPERATION & MANAGEMENT

DIPLOMA IN FOOD AND NUTRITION

Eligibility: 10th Pass

 

 

  

 

 

 

 

MASTER DIPLOMA IN CULINARY SKILLS

POST DIPLOMA IN HOSPITALITY MANAGEMENT

DIPLOMA IN FOOD AND BEVERAGE SERVICE

DIPLOMA IN BAKERY AND CONFECTIONERY

DIPLOMA IN PROFESSIONAL COOKERY

DIPLOMA IN CORPORATE HOUSE KEEPING

Eligibility: 10th FAIL/PASS

DIPLOMA IN FRONT OFFICE MANAGEMENT

 

 

 BAKERY BAKING TECHNICIAN

FOOD AND BEVERAGE SERVICE

CATERING SCIENCES

Eligibility: 10th FAIL / PASS 

Short Course in Hotel Management: 6 Months

  Diploma in Hotel Management: 1 Year Course



  

 

 

 

 

 

 

 

Admission Procedure
College admission forms are available online at www.lasshm.in and can be collected 

in person from college campus.

 

Completed applica�on form must be submi�ed with a�ested tes�monials and 

applica�on fees of Rs 300/‐
 

(cash or DD in favor of “Ashrafi Educa�onal Trust” payable 

at Mumbai, Maharashtra India).
 

Admission is strictly based
 

on merit. All candidates will have to clear entrance test and 

a personal interview round.
 

Scores of Na�onal and State Level Entrance exams shall be con sidered for selec�on.
 

A pass in 10+2 system of Senior Secondary examina�on or its equivalent with English 

as one of the subjects. Candidate must have passed English as a subject of study 

(core/elec�ve/func�onal) in the qualifying examina�on.  

Those appearing in 10+2 or equivalent examina�on can also appear in provisional 

basis. Provisional admission will stand cancelled if proof of having passed the 

qualifying examina�on (10+2 or its equivalent) is not submi�ed at the �me of 

counseling or at the �me of admission. 
For Diploma Courses, 10th

 
pass/fail student can apply. 

 
The offer of admission is subject to verifica�on of original cer�ficates/documents at 

the �me of admission

Career Guidance & Placement Cell:
As you all know that our parent company is JOJO Interna�onal, which is specialized in 

Overseas Training & Placement in Hotel Industries.  Since 2009, JOJO Interna�onal has 

sent thousands of students abroad from other colleges and now it’s a pride to serve 

our La Sphere’s student in USA, Malaysia, Dubai etc. for Training & Interna�onal 

Exposure. {www.jojointerna�onal.com}

List of Our Industries Partner where Student will get Training & Placement Op�ons:

 

Holiday Inn Express Dubai

 

Gaylord Hotels 

 

USA

 

Flora Hospitality Dubai

 

Belterra Casino &

 

Resorts 

 

USA

 

Oceanic Khorfakkan Resort Dubai Marrio� Group of Hotels & Resorts 

 

USA

 

Millennium Plaza Hotel Dubai Winstar World Casino & Resorts

 

USA

 

Ramada Hotel Dubai Omni Hotels & Resorts

 

USA

 

Copthorne Hotel Dubai

 

Lbaton Rouge Casino & Resorts USA

Best Western Premier Hotel Dubai To�rees Resorts 

 

USA

 

Hilton Group Dubai The Eliot Hotel

 

USA

 

Berjaya Hotels & Resorts Malaysia Holiday Inn Jacksonville USA

Playa Largo Resorts & Spa USA

Renaissance Kuala Lumpur Malaysia Hilton Garden Inn USA

Four Seasons Hotel Langwaki Malaysia Renaissance Mumbai India

Shangri La Hotel KL Malaysia Ramada Hotels India

Hilton Petaling Jaya Malaysia Holiday Inn Express India

The Wes�n Hotel Langkawi Malaysia & many more across the globe…

Hotel Equatorial Penang Malaysia



Campus
 

La Sphère School of Hotel Management is ensconced in beau�ful environment in Kalyan. It is 

away from the bustling city crowd and conges�on and offers a serene learning environment. 

The Campus learning is a wholesome experience and gives classroom learning a whole new 

meaning.  
 

The Campus is divided into three zones. The Learning Zone‐ comprise of classrooms and 

faculty facili�es. The Experience Zone‐ comprise of a Kitchen, F&B, Bar Counter, Bakery 

Division. The Research Zone‐ comprise of library equipped with a Digital library and R&D 

wing.  

The classrooms and campus is a wi‐fi zone and are equipped with the latest learning 

equipment. All common areas in the Campus/Learning Zone/Experience Zone/Research Zone 

will be strictly monitored on CCTV and any breach of security will be strictly dealt with. Serious 

offences commi�ed by the students will lead to their expulsion from the School and forfei�ng 

of all fees paid. 
 

Lodging & Boarding 

 La Sphère provide 100% assistance to student for their accommoda�on. We will help you to 

get Semi furnished accommoda�on with kitchen facility. The rooms are on twin sharing basis 

and each room will be equipped with study tables with book shelves, with high quality 

ma�ress, pillow and bed sheet, LED Ligh�ng, Fan, and a�ached bathroom. 

 

 

Our Faculty

The faculty at La Sphère comprise of the best from the industry. Most of them are stalwarts 

in their respec�ve fields and have a wide range of experience in Hotel Management. They 

have served some of the most reputed chain of Hotels like The Taj, Radisson, Holiday Inn, 

Hilton, to name a few. They come on board with a rich knowledge base and collec�ve wisdom 

to impart hands‐on experience and theore�cal knowledge. 
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