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I. About the Document 
  

This document provides a brief overview of Vedatya and details on the ‘summer internship’ 

opportunities for school students in class 11th and 12th. 

II. About Vedatya 
  

Vedatya institute is an educator for the service industry. 

The institute is an initiative of IIT & the Wharton School alums who wish to replicate their 

own quality educational experience for the benefit of students in India. It is funded by the 

holding entity of Radisson Blu Plaza Delhi, Radisson Blu Varanasi and a restaurant chain 

called The Great Kabab Factory. 

Vedatya was founded in the year 2000 with a long term objective to provide best-in-class, 

internationally recognized, undergraduate, post graduate, doctoral and executive 

education programs of study in the service sector related areas of hospitality, business, 

technology, healthcare, retail and arts. It currently offers undergraduate and postgraduate 

programs in Hospitality and Business Management. 

Vedatya’s key differentiators amongst its competitors are as follows. 

i. Highly qualified faculty (35% of its faculty have a Ph.D. in their respective areas of 

expertise) who have published books and research publications 

ii. Recognized by InterContinental Hotels Group (IHG), the largest hotel chain in the 

world, as an “IHG Academy” supporting and promoting hospitality education in 

India. The institute offers a 1 year certificate program in “Revenue Management” and 

“Sales & Marketing Management” with guaranteed internship by IHG 

iii. Affiliated to the “Tourism & Hospitality Skill Council” under the government of India 

skilling program 

iv. Offers “Apprenticeship” and “Traineeship” course to meet the industry’s need of 

quality manpower with practical skills 

v. New campus over 16 acres, 300,000 square feet of built up space to accommodate 

5000 students, within 30 minutes of driving distance from Gurgaon. There is an on-

campus training hotel (one of the handful of institutes in India have this feature) 

being built to provide practical training for Hospitality students 

vi. Has an agreement signed with Virginia Tech, US, to offer their Online Masters in 

Information Technology course. This course is ranked 2nd in the world by “U. S. News 

and World Report” 

vii. An academic culture and corporate policy that promotes applied research and 

industry focused consultancy assignments for faculty 

viii. An academic journal, called “Journal of Services Research (JSR)” being published for 

over 10 years on the Services Industry. The journal features in EBSCO and 

PROQUEST databases and  gets submissions from  global researchers from US, UK, 

France, Australia, Japan, China and other parts of Europe as well 
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ix. An international conference on services industry that was initiated by Vedatya and 

has now been joined by The Pennsylvania State University, US, and Oxford Brookes 

University, UK. The conference is held on a rotation basis in India, US & UK 

x. Placement record of our students across multiple continents and the most reputed 

companies in the respective industries 

III. Summer Internships | Learn and Explore 
  

The range of options shared below are being offered to students from class 11th and 12thto 

introduce them to contemporary themes that have potential to be developed into career 

paths, and as a minimum provide value in terms of skills and knowledge required to 

enhance ‘life skills’ in general. 

The duration for the specific opportunity is shared below; these are going to be 

facilitated at Vedatya during the May to June months, when the schools are closed for 

summer break.  

A detailed schedule of time slots and available themes is attached with this document 

to enable students to sign up. Student can sign up for only one theme in one time slot, 

but can otherwise participate in multiple themes based on availability. 

a. Exploring Food | Creative Production and Beyond 

The program provides a platform for passionate individuals to hone their culinary 

skills and acts as a stepping stone for budding chefs who may like to consider a future 

career in the vibrant sphere of culinary arts. 

The one week Program will involve training in kitchen operations in a fun way and 

will include inputs on key tasks, knowledge, and skill components In addition to the 

culinary parameter, interns shall also be introduced to certain dining etiquettes which 

are largely observed in the international corporate world today. The students will 

receive appropriate certification to that effect from Vedatya.  

Expected learning outcomes are as follows 

� Build basic understanding and skills to probe one’s interest in culinary art 

� Recognize how sustainability principles can be practiced to bring change 

� Learn corporate dining etiquettes 

Program Duration: 1 week (4hours@5 days a week) 

b. Learning to Manage Hospitality Events 

The program provides basic knowledge and understanding towards planning and 

implementation of a successful event. It will provide learners with an insight of all the 

related elements which essentially shape the outcome of an event. The program 

focuses on the operational, as well as the non-operational aspects like project 

management, market research, promotional techniques, and basic hospitality 

operational elements. The learners, in a group, will be supported to market and host 

an event on campus to demonstrate their ability to implement what they have learnt. 

The learners will receive appropriate certification from Vedatya. 
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Expected learning outcomes are as follows 

� What is Event Management?  

� Working as a team, learning to lead and be led 

� Implementation of event management basics through an event hosted as a group 

Program Duration: 1 week (4 hours @5 days a week) 

c. Digital Marketing and E-Business 

The program will allow students to discuss and analyse the main concepts and 

theories underlying digital marketing. Students will learn how a digital marketing 

strategy fits into an organisation’s wider marketing plan and evaluate the differences 

between traditional marketing and e-marketing. The workshop will offer exposure to 

E-Businesses as a growth segment. The students will also be given further insight on 

how to prepare a blog. The learners will receive appropriate certification from 

Vedatya. 

Expected learning outcomes are as follows 

� Discuss how ‘Digital Marketing’ tends to refer to an external perspective of how 

the internet can be used in conjunction with traditional media to acquire and 

deliver services to customer 

� Expanding role and impact of Digital Marketing 

� Using social media as a marketing tool. 

� Using blogs for content management. 

Program Duration: 1 Week (4 hours @ 5 days a week) 

d. Learning about Entrepreneurship 

The program will allow students to discuss and analyse the main traits that are seen in 

successful entrepreneurs. Concepts and theories underlying entrepreneurship will be 

discussed. Students will interact with a range of entrepreneurs to understand their 

journey and get guidance on how to pursue that as a career path. Basic training to 

construct an ‘idea’ into an actionable ‘business plan’ will be a part of the program. As a 

group, the students will present a business plan to an industry panel. The learners will 

receive appropriate certification from Vedatya. 

Expected learning outcomes are as follows 

� Discuss the traits that are important for becoming a successful entrepreneur 

� Use an idea to build a simple business plan and answer questions around its 

feasibility 

� Recognize that entrepreneurship is a potential career pathway 

Program Duration: 1 Week (4 hours @ 5 days a week) 

e. Be a Student ‘Research Scholar’ at Vedatya 

The program will allow students to understand the difference between secondary and 

primary research. They will be introduced to referencing skills and also join a team of 

Vedatya researchers to work on a live research project both towards primary and 
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secondary research effort. The learners will receive appropriate certification from 

Vedatya, as also academic credit for any published research that they contribute to. 

Expected learning outcomes are as follows 

� Understand what research is and how it can be applied 

� Conduct both primary and secondary research on a live project as a part of the 

research team at Vedatya 

� Demonstrate understanding of referencing skills in academic writing as well as 

rules of academic integrity 

Program Duration: 1 Weeks (4 hours @ 5 days a week) 

f. Sustainability @Vedatya Farms 

The participants will get to engage with concepts around integrated supply chain and 

sustainable practices by engaging with the activities at Vedatya’s ‘on campus’ farm. 

The farming effort involves sowing various vegetables and fruits depending upon the 

seasons. The students will be a part the activities and also learn the different 

agricultural aspects and their importance in production. In addition, they will be 

introduced to concepts around ‘slow food’, an area of research that is driving culinary 

innovation globally and in India. 

Expected learning outcomes are as follows: 

� Learn about ‘slow food’ movement. 

� Introduction to ‘Farm to Fork’ concept. 

� Understand the importance of sustainable practices. 

� Learn how it connects us with our culinary heritage. 

Program Duration: 1 week (4hours@5 days a week) 

 

IV. Internship Fee 
   

These programs are offered on a complimentary basis. 

 

V. Contact Information 
   

Please feel free to call 011 2677 9067, 011 2677 9068 or 011 2677 9069 or email us at 

summer.internships@vedatya.ac.in for further information. 

 

 



Page | 7 

 

VI. Signup Sheet Format 
   

Vedatya Summer Internships 2017: Schedule of time slots and available themes 

      Slot A Slot B Slot C Slot D 

S. 

No.  
Themes 

Available Seats 

per Slot 
5th -9th June, 2017 

12th -16th June, 

2017 

19th -23rd 

June,2017 

26th -30th June, 

2017 

1 Exploring Food | Creative Production and Beyond 20         

2 Learning to Manage Hospitality Events 20         

3 Digital Marketing and E-Business 30         

4 Learning about Entrepreneurship 30         

5 Be a Student ‘Research Scholar’ at Vedatya 20         

6 Sustainability @Vedatya Farms 20         

 Timings: 

 

   

 
10:30-12:30 pm 

Activity/Lecture/ 

Workshop     

 12:30-1:30 pm 

Lunch Break  

     

 
1:30-3:30 pm 

Seminar/ Group 

Work/ 

Assignment/ 

Project/ 

Presentation 

    

Note: Students should select their choice of theme and time slot using this sheet. Hard or soft copy should be emailed to Vedatya at 

summer.internships@vedaty.ac.in Institute will confirm acceptance through an email to the student. 

 

Student Signup Details 

School Name: 

Student Name: 

Class: 

Email Id:……………………………………………………………Phone No…………………………………….. 
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VII. Campus Pictures 
  

This section provides a sample of actual pictures of the new campus. 

 

Academic Building Façade / Entrance 

 

 

Theater Style Classroom – View 1 
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Theater Style Classroom – View 2 

 

 

Corridor on the Academic Floor 
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Academic Building Lobby 

 

 

Training Kitchen 
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“Farm to Fork” through on-campus Farms 

 

 

 


