
School of Hotel Management,
Airlines & Tourism

LIFE@SOHMAT

Email at : 
admission@ctuniversity.in

Visit Us: 
www.ctuniversity.in

+91 99145-11016
1800-137-7777

Email at : 
admission@ctuniversity.in

Visit Us: 
www.ctuniversity.in

+91 99145-11016
1800-137-7777

Ranked 

20
Among Top Private Universities 

Learn� Lead� Serve the World�



Why Choose the School of Hotel Management,
 Airlines & Tourism at CT University?

About SOHMAT
The School of Hotel Management, Airlines and Tourism , established in 2017, 
at CT University offers a comprehensive and dynamic educa�on designed to 
prepare students for successful careers in the rapidly growing hospitality, 
avia�on, and tourism industries. The programs combine in-depth academic 
knowledge with hands-on experience, ensuring that students are well-
equipped to meet the challenges of this ever-evolving field.

With a student-centered approach, the focus is on developing not just 
technical skills but also leadership, crea�vity and cultural awareness. 
Experienced faculty, cu�ng-edge facili�es and strong industry connec�ons 
provide students with valuable real-world experience, keeping them ahead 
of global industry trends.

Whether the passion lies in hotel management, airline opera�ons or tourism 
services, specialized programs help turn passion into a successful career. The 
School of Hotel Management, Airlines and Tourism at CT University 
empowers students to reach their full poten�al, preparing them for 
leadership roles in the hospitality, airlines and tourism sectors.

Industry-Focused Learning & Exper�se

Programmes offer strong founda�ons in hotel management, airline 
opera�ons, and tourism, taught by experienced faculty with real-world 
industry exposure.

Prac�cal Training & Technology Integra�on

State-of-the-art labs, simula�ons, internships, and live projects ensure 
hands-on learning, supported by cu�ng-edge hospitality and avia�on 
technologies.

Global Exposure & Career Support

Interna�onal internships, global partnerships, and dedicated career 
services provide strong placement support, networking opportuni�es, and 
career readiness.

Holis�c Growth & Entrepreneurship

A vibrant campus life fosters leadership and innova�on, while 
entrepreneurial guidance encourages students to launch ventures in 
hospitality and tourism.

Our Top Achievers

Package: 66 LPA
B.Sc.ATM (2022-2025)

Package: 23 LPA
BHMCT (2021-2025)

Package: 38 LPA
BHMCT (2021-2025)

& many more



Academic Programs Offered

Program Name

Diploma in Culinary Arts

Certificate Course in Hotel Management

Bachelor of Science in Hotel Management 
(B.Sc. HM)

Bachelor of Hotel Management & Catering 
Technology (Hons.)

Bachelor of Hotel Management & Catering 
Technology (Hons.) (Lateral Entry)

Duration

2

1

3

Diploma in Hotel Management 2

4

2/3

B.Sc. (Hons.) Airlines & Tourism 
Management

B.Sc. (Hons.) Airlines & Tourism
Management (Lateral Entry)

B.Voc (Hospitality & Tourism Management)

M.Sc. Hotel Management & Tourism

4

3

3

2

B.Sc. (Airlines & Tourism Management) 3

Industry Collaborations & MOU’s/ 
International Collaborations

& many more



Chef’s Conclave

An annual event bringing together renowned chefs, industry experts and 
students to discuss the latest trends, techniques, and innova�ons in the 
culinary world. This conclave serves as a pla�orm for students to network 
with industry leaders and gain insights from experts.

Interna�onal Conference on Hospitality 
and Tourism

A global pla�orm for students, faculty and 
industry professionals to come together 
and discuss current issues, emerging 
trends, and advancements in hospitality 
and tourism management. This conference 
features guest speakers from interna�onal 
hospitality chains, tourism boards, and 
educa�onal ins�tu�ons.

Student Enterprise Development Centre

Builds entrepreneurship through prac�cal industry training; Aryana Café 
gives students real hospitality and business experience for global careers.

Culture & Cuisine: Fes�vals, Events and Compe��ons

Regular cooking compe��ons are organized to bring out the culinary 
crea�vity in students. These events encourage friendly compe��on, skill 
development, and teamwork, while providing a pla�orm for students to 
showcase their talents to industry professionals and peers.

Hospitality and Tourism Workshops

Interac�ve workshops led by industry 
experts enhance students’ prac�cal 
knowledge in hospitality and tourism. 
C o v e r i n g  a d v a n c e d  m a n a g e m e n t 
techniques and sustainable prac�ces, 
these sessions provide hands-on training, 
real-world exposure, industry insights, 
and essen�al skills to prepare students for 
professional challenges

Industry Visits and Field Trips

Students have the opportunity to visit leading hotels, resorts, airports and 
tourism des�na�ons as part of their curriculum. These visits provide valuable 
exposure to real-world opera�ons and best prac�ces in the industry.

Academic and Extracurricular Activities
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