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P.0. Box : 6721 This publication contains information, which is current as of May 2025. Changes in
Naxal - Bhagwatibahal circumstances after this date may impact upon the accuracy of timeliness of the

information. IIMS College does it's best to ensure that the information contained herein is
accurate, but reserves the right to change any information described in this prospectus
without notice. Readers are responsible for verifying information that pertains to them
by contacting the college.
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IIMS 2.0
A NEW ERA of learning and leadership

INDUSTRY-INTEGRATED
EDUCATION

Purpose-built modern campus Practical exposure through ventures like
designed for next-generation learning Aranya Boutique Hotel, Taylor's Cafe, Unic
and collaboration. Digital Solutions (UDS) and Brew & Bites.

FUTURE-READY, GLOBAL PARTNERSHIPS,
LOCAL EXCELLENCE

Cutting-edge facilities and Powered by world-ranked universities with
forward-thinking pedagogy prepare programs in IT, Business and Hospitality.
students for the dynamic future of work.
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10.5 crians | JOOK* 50iloiNG area

On-campus cafes, open gardens Embedded entrepreneurship labs and

and creative spaces foster both ! practical studios turn ideas into ventures.
productivity and balance.

Build to fuel the next generation's Programs aligned with real-world industry
ambition and ideas. expectations and leadership outcomes.




IN ACADEMIC COLLABORATION WITH

=] TAYLOR'S
|I| UNIVERSITY

Wisdom - Integrity + Excellence

As IIMS enters the era of IIMS 2.0, we proudly align with Taylor's University, Malaysia — a name
synonymous with excellence, innovation, and global employability. Recognized as one of Asia’s
top universities, Taylor's is known for producing future-ready graduates through its
cutting-edge curriculum, industry collaborations, and international learning pathways.

Taylor's University nurtures its students in the three aspects of intelligence: intellect, practical wisdom, and craft through its Taylor'sphere

ecosystem of flexible curriculum, innovative pedagogy, multidisciplinary projects, impact-based research, as well as networks with peers and
alumni.

WHY THIS MATTERS

Taylor’s University is the only private university in Malaysia to remain consistently in the global Top 300, making IIMS's partnership both strategic and
prestigious.

With 0S subject ranking #20 globally in Hospitality, Taylor's adds unmatched academic weight to [IMS's BIHM program.
Graduates from Taylor's-affiliated programs at IIMS receive globally recognized degrees, enabling them to pursue higher studies or careers worldwide.

1IMS 2.0 focuses on bringing world-class infrastructure and academic partnerships to Nepal, and Taylor’s fits perfectly in that mission.

ACHIEVEMENTS

OUR AWARDS VALIDATE OUR WORLD-CLASS
GRADUATES, STANDARDS & FACILITIES
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G LO BAL LY RANKED SUBJECTS

#20 #51-100 #151-200 #301-350
Hospitality & Leisure Data Science & Al Economics & Econometrics

Management Art & Design Pharmacy & Pharmacology

Sociology

#201-250
TOP 50 TOP 150 Communication & Media Studies TOP 500

#21-50 #101-150 Computer Science & #351-400

Marketing Accounting & Finance Information Systems Electrical & Electronic
Architecture & Engineering
Built Environment

#401-450

Engineering

& Technology

Business &
Management Studies
Social Sciences & Management

Arts & Humanities #451:5.00
Medicine
*Based on the QS World University Rankings by Subject 2024

QS RANK QS RANK

UNIVERSITY 2025 2026

Universiti Malaya (UM) . #60 . #58 i

Universiti Sains Malaysia (USM) oHWE | HI3 - MALAYSIAN

Universiti Kebangsaan Malaysia (UKM) #138 #126 UNIVERSITIES IN
Universiti Putra Malaysia (UPM) WM | HI34 - (S WORLD RANKINGS
Universiti Teknologi Malaysia (UTM) #181 #153 2025 & 2026

Universiti Teknologi PETRONAS (UTP) | #269 | #25] |

#1 PRIVATE UNIVERSITY IN MALAYSIA & SE ASIA;

TOP 1% GLOBALLY;
TOP 20 WORLDWIDE FOR HOSPITALITY.

Taylor’s University #251 #253
UCSI University #265 #269

WHY THIS MATTERS
. Taylor’s University is the only private university in Malaysia to remain consistently in the global Top 300, making IIMS's partnership both strategic and prestigious.
. With 0S subject ranking #16 globally in Hospitality, Taylor's adds unmatched academic weight to IIMS’s BIHM program.

. Graduates from Taylor's-affiliated programs at IIMS receive globally recognized degrees, enabling them to pursue higher studies or careers worldwide.

. 1IMS 2.0 focuses on bringing world-class infrastructure and academic partnerships to Nepal, and Taylor’s fits perfectly in that mission.

7 AWARDS &
7 RECOGNITION

We have appetite for awards
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Re-Defining Modr

The Future of

HOSPITALITY
MANAGEMENT

The 4th Industrial Revolution

> At [IMS, we are constantly keeping ahead to ensure we future-proof our students. As we enter the 4th Industrial Revolution
4IR), advancements will change how we work, play and live. The revolution is characterized by a range of new
technologies that are fusing the physical, digital and biological worlds, impacting all disciplines, economies and
industries, and even challenge the status quo of education and its graduates.

With technology and mobile app adoptions, we will never have to worry about transportation with e-hailing rides in
foreign countries. Maps are accessible on mobile, and hotels are not just the option for accommodation with the
familiarity of AirBnB. People are savvier to find food places that are highly-rated. And this is only the beginning. With the
gaining adoption of VR, one can travel the world, shop, all from the comfort of their own living room.

The hospitality, tourism and culinary arts sectors are growing at an exponential pace and [IMS prides itself on matching
every stride of this growth. With its dynamic programmes and outlook, it is obvious why IIMS leads the way for hospitality
education in Nepal. The facts are clearly in the figures for this achievement and 1IMS continues to raise the bar as a
highly-admired award winning.



HERE ARE SOME TRENDS AND
IDEAS HEADLINED GLOBALLY!

Healthy food options will
’ continue to grow including
A\ more vegan restaurants,

the rise of the poke bowl,
paddock-to-plate
concepts.

Smart rooms that e Driving food business
knows the guests and S it design that
cares about their evokes an emotional
preferences.

response and
attachment from
customers.
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Keeping health and
wellbeing top-of-mind,
wellness travel will
continue to grow.

F&B provenance will
continue to be more popular.
Consumers will look for
transparency in the source
of the ingredients.

—>J_ MARandVRin
~1 pre-booking

Anincrease in Al
presence with service
storytelling will robots to provide
[@1 become more awless travel
important. experience.

Hotel technology like smart
rooms and seamless
booking-to-lodging will be
perfected.

HOW IIMS PREPARES YOU FOR THIS FUTURE :

>(>Y. REAL-WORLD INDUSTRY-DESIGNED ﬁﬁﬁ PRACTICAL

-\l/- LEARNING -? CURRICULUM th, EXPOSURE
in Aranya Boutique Hotel <7 powered by Taylor’s University, = through Hotel and

% & Taylor's Café Malaysia ) Restaurant Takeovers

ACCESS TO CAREER C) DIRECT SPECIALIZED LABS
PLACEM MENTORSHIP LIKE WINE,
and global mternshlp from hospitality leaders Mixology, Culinary Suites, and
support and alumni Front Office Simulation Rooms

“The future of hospitality is not just service — it's strategy, sustainability, and storytelling.”

START YOUR JOURNEY TO BECOME A FUTURE-READY HOSPITALITY LEADER AT IIMS.




10 REASONS

WORLD-CLASS
EDUCATION

Affiliated with Taylor’s University, ranked
#253 in the 0S World University Rankings
2026.

Q" INDUSTRY-
°Wdo INTEGRATED
EXPOSURE

Gain hands-on experience with 1IMS-owned
ventures like Aranya Boutique Hotel, Taylor’s
Cafe, Brew & Bites and Unic Digital Solu-
tions (UDS).

DIVERSE
</>| PROGRAM

OFFERINGS
==

BCS, BBUS & BIHM programs for global
careers in IT, business & hospitality.

8 VIBRANT
. STUDENT
LIFE

Thrive in clubs, events & leadership
programs.

_ STRONG
"ifa ALUMNI
25 NETWORK
[ =—A )

Successful graduates in top companies
and own ventures.

IIMS 2.0
INFRASTRUCTURE

@

State-of-the-art campus with modern
learning facilities, lifestyle-driven
amenities.

SUPPORTIVE
FACULTY

Beyond academics-get mentorship,
internship & placement support.

sy
ﬁ' CENTRAL
LOCATION
Prime areas of Kathmandu :
Naxal & Dhobidhara.

TECHOLOGY-
(85} ENABLED
T L”P' LEARNING

Smart classrooms, online platforms
and virtual labs.

AFFORDABLE
GLOBAL
EDUCATION

International degrees at competitive
tuition fees.




' GLOBAL EXPERIENCE

STUDENT EXCHANGE PROGRAM

Students have the opportunity to pursue up to one or two semesters abroad at Taylor’s University without paying extra

tuition fee. Upon completion of the program, students will be accorded credit for the courses which they have undertaken
during that period of exchange.
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Taylor's curriculum standard is internationally
recognized. University offers the option of completing
your Business program with one of established partner
universities in the United Kingdom and Australia.

AUSTRALIA (AUS)

GRIFFITH UNIVERSITY

- Bachelor of International Tourism and 1+2yearsor2+15 years
Hotel Management

UNIVERSITY OF SURREY
SWITZERLAND [BH] + BSc International Hospitality Management 1+2 years

SHMS SWISS HOTEL MANAGEMENT SCHOOL |

AND UNIVERSITY OF DERBY SHEFFIELD HALLAM UNIVERSITY
+ Bachelor of Arts (Hons) in International 1+2years [ 2+1years . . o
Hospitality Management BSc (Hons) International Tourism and Hospitality Management 2+7years

Postgraduate Taylor's graduate of BA (Hons) International Hospitality Management or the BA (Hons) Culinary Arts and Food service
Management with a minimum of 2:1 degree classification is eligible for apply for entry onto one of Manchester Metro’s Masters
programs in Hospitality, Tourism or Events Management.



INDUSTRY-GENTRIC CURRIGULUM

BUILT FOR TODAY. READY FOR TOMORROW.

At IIMS, our curriculum goes beyond textbooks — it is designed in collaboration with industry experts to
match the evolving demands of global hospitality and service sectors.

WHAT MAKES IT INDUSTRY-CENTRIC?

REAL-WORLD RELEVANCE
Every course unit is structured around actual hotel, restaurant, and service scenarios — preparing
students for what the job really demands.

PRACTICAL-FIRST APPROACH
With more than 60% hands-on learning, students gain experience in live settings like Aranya Boutique
Hotel and Taylor's Café from their very first semester.

GLOBAL HOSPITALITY STANDARDS
| Our affiliation with Taylor’s University, Malaysia, ensures international academic benchmarks and global
—r | best practices in curriculum design.

ﬂ | PROFESSIONAL SKILL INTEGRATION
\ " """1 T “ From guest experience to digital systems, revenue management to sustainable hospitality — students are
. T¢ | 0 equipped with job-ready skills and cross-functional knowledge.
—al ' ﬂ
3 ".‘:'- = : CAPSTONE PROJECTS & TAKEOVER PROGRAMS
it Students apply their learning through restaurant and hotel takeovers, event planning, case solving, and
entrepreneurship simulation

i

=¥GET SET T0'60 PLACES

IIMS Faculty of Hospitality Management constantly expands its global network so you can do the same. Partnerships are forged with many of the world's

leading hotel chains and you will enjoy myriad opportunities to complement your academic qualifications with invaluable industry exposure. Synonymous with

quality, the faculty's students are highly sought after and you may even get to work at leading hospitality establishments in countries like Europe, UAE,
Malaysia, Thailand, Mauritius, China, India, Japan, Macao, Hong Kong and Singapore who take in IIMS students annually.

Since 2019, we have placed over 200 students to intern at different 5 start hotels around the world such as :

NEPAL _ PORTUGAL

«  Soaltee Crowne Plaza Meydan Hotel & hospitality LLC «  Penha Longa Resort
«  Chandragiri Hills Resort o Bab Al Sham By Meydan
o The Everest Hotel o JW Marriott Marquis _
o Yak & Yeti Hotel «  BVLGARI Resort & Residence SINGAPURE
«  Vivanta Hotel »  Renaissance downtown hotel «  Pan Pacific
« Le Himalayan Hotel o Crowne plaza
«  Gokarna Forest Resort »  Armed forces Officers Club
«  Hyatt Regency Kathmandu o Grand Cosmopolitian THAILAND
«  Ramada Hotel «  Grand Millinemium «  Santhiya Koh Yao Yai Resort & Spa
«  Marriot Hotel « Hilton
o Aloft Hotel o Hyatt
e Annapurna Hotel o Ajman saray luxury collection uATAR
o Radisson Hotel «  Le meridien al agah beach resort «  Hotel Mondrian
«  Shangrila Hotel o Five Plam Jumeirah
+  Fish Tail lodge «  Waldrof Astoria Palm m
e Rupakot Resort «  Rosewood Abu dhabi
+  The Ritz Carlton «  Blacksheep Restaurant

&P

WE HAVE

STRONG INDUSTRY

WE ARE EQUIPPED WITH

WORLD-CLASS

LINKAGE FACILITIES

WITH MANY OF THE WORLD'S LEADING HOTEL
CHAINS, RESORTS, THEME PARKS & CONVENTION
CENTRES THAT PROVIDE MYRIAD OPPORTUNITIES
AND INDUSTRY EXPOSURE TO THE STUDENTS IN

NEPAL AND ABROAD.

INCLUDING PROFESSIONAL
KITCHENS, MOCK-UP ROOMS,
OENOLOGY LAB AND PATISSERIES,
TO NAME A FEW.




FAST TRACK TO TOP EMPLOYERS

We continue to spearhead innovative programmes that place students on a fast-tracked path to employment with the
industry’s top employers. These industry alliances offer aspiring students a once-in-a-lifetime opportunity and provide

Ge

[LTEIN] T | —

MANAEET PACELr i

employers with an avenue to map their long-term recruitment plans and secure rising, future talents.

FUTURE GENERAL MANAGER PROGRAMME (GEM)

This comprehensive management and development program that grooms aspiring hospitality management
students into promising hoteliers of the future. It fosters an entrepreneurial spirit and mindset in our students, to
prepare them for senior management.

SIEP

Student Employmant Programmae

STUDENT EMPLOYMENT PROGRAMME (STEP)

Through this avenue, members of the industry gain access to second year students who are taken onboard the
world’s leading hotels as student-employees and inculcated with the hotel's business philosophies. This
experience provides students with valuable industry insights and training before they graduate.

STEP2.0

This opportunity gives better exposure to students of the various different departments with the different levels of
job role and position, to gain better competencies to be an all-rounded future hotelier. It was a weeklong exposure
with 50 students participating each time.

ELIT=S

EMPOWERING LEADERS INTO INDUSTRY FOR TOURISM AND EVENTS
(ELITE)

oAby s Focused on Tourism and Event Management students, this programme connects students and employers via
mutually beneficial professional relationships. Students gain an opportunity to develop skills through a
comprehensive leadership and management development training experience.
2 INDUSTRY INTEGRATED TEACHING & LEARNING
L EMBRACING LEARNING EXPERIENCE - i2 week will enrich the students learning experience with the sharing of
. . on-going contemporary trends and success stories by industry experts. This will close the gap and increase
Industry Integrated engagement between Gen Z university students and their future employers.
leaching & fearrring
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TURNING CLASSROOMS INTO REAL-WORLD HOSPITALITY LABS

At 1IMS, we don't just teach hospitality — we let students live it. Through our Hotel Takeover Program, BIHM students get the
unique opportunity to run an actual boutique hotel, gaining unmatched practical exposure and leadership experience.

WHATITIS

A15-day immersive program where students .
take over the operations of Aranya Boutique

Hotel, managing everything from guest .
check-ins to room service and housekeeping .
— just like real hoteliers. .

WHAT STUDENTS DO

Form hotel management teams and assign roles like Hotel Manager, Duty Manager, F&B
Coordinator, and Housekeeping Supervisor

Operate all key departments independently with real guests and live bookings

Develop SOPs, rosters, and guest experience strategies

Face real-time operational challenges — just like in the real world

HOW IT WORKS

Hotel staff act as silent supervisors, only stepping in when absolutely needed
Students solve surprise case scenarios designed to test their adaptability, leadership, and service mindset
Daily debriefing and feedback help students reflect and grow
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" RESTAURANT TAKEOVER AT
TAYLOR'S CAFE

ONE DAY. ONE TEAM. ONE REAL BUSINESS CHALLENGE.

At 1IMS, we prepare students to lead, create, and thrive in the real world. Our Restaurant Takeover Program
offers BIHM students a unique opportunity to run Taylor’s Café like their own business — from operations to
marketing, from service to strategy.

HOW IT WORKS: REAL-TIME CHALLENGE:

For one full day (or more), student teams take full control of Taylor’s Café. . Students are assigned a revenue or footfall target to achieve.
They plan, operate, and execute all aspects of running the restaurant — . They must market their café day, attract guests, and manage real-time service.
from staffing to menu design, marketing to guest experience. .

They are encouraged to plan special attractions like live music, pop-up themes,

But it's not just about running service. It's about delivering results. or games to boost attendance and engagement.

During the takeover, an unexpected case scenario will be introduced — without
prior notice. It could be a delayed delivery, a staff no-show, or an unhappy
customer. The team must strategically respond and adapt in real-time, just like
in the real world.

NOT JUST A SERVICE - thisis restaurant entrepreneurship in action.
SIMULATION Only at IIMS.




BECOME FUTURE PROOF

GM NETWORKING DINNER

A neutral forum for industry leaders to discuss trends that are shaping their profession. This event
was supported by more than 15 General Managers and Vice-Presidents from various hotels, resorts
and convention centers across Nepal.




CAREER SERVICES GENTRE AT 1IMS 2.0

GUIDING YOU FROM CLASSROOM TO CAREER

Personalized sessions to help students identify
strengths, career paths, and specialization choices.

Access to top hospitality brands for internships and
full-time placements in Nepal and abroad.

Learn from successful IIMS graduates who now work in
leading hotels, airlines, cruise lines, and F&B companies.

aC+

COMPANIES

80C+

IMS ATTENDEES

10C

PLACEMENTS

The Sualkes

Tinras deomacn | (B S

Hands-on sessions to prepare students for real interviews,
industry expectations, and professional presentation.

Regular seminars and networking events with hotel GMs,
restaurateurs, and global recruiters.

Through workshops, practical demonstrations and talks,
students are offered the opportunity to acquire knowledge
from various experts across the different disciplines of
tourism, hospitality and culinary arts. Students gain access
to these accomplished professionals who share their
techniques, knowledge and more importantly, inspire our

next generation of professionals.
GSC 2.0
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WORLD-CLASS
STANDARDS,

FACILITIES & ENVIRONMENT

As your vested partner throughout your education
journey, futureproofing you is our priority. To do that we
ensure our students get all the service and facilities
that are nothing less than world-class.

OUR BENGHMARK

FI-\CILITIES INCLUI]E

Tourism Innovation Lab
Events Projects Room
Hotel Suits

Hotel Front Office Room
Wine Laboratory

Mixology & Innovation Lab

State-of-the-art Restaurant

1IMS Culinary Suites, consists of kitchen
and pastry labs

R&D Kitchen

Analytical Room

Food and Nutrition Research Lab







A FU N; At 1IMS, we believe learning doesn’t have to be boring — especially when you're

H ANDS-UN APPHU AGH preparing for a career in the dynamic world of hospitality! Our classrooms go

beyond lectures, turning every session into an interactive, practical, and

TU LEARNING AT "MS enjoyable experience.

EVENT-BASED MYSTERY CASE
BY DOING LEARNING CHALLENGES
Whether it's running a real hotel, taking over From hosting networking dinners to organizing Expect the unexpected! During hotel or restaurant
a restaurant, or serving actual guests — you'll themed food festivals, every event is a platform takeovers, we introduce surprise scenarios that test
be on your feet, leading teams, solving to learn management, service, and creativity in your reaction, teamwork, and leadership — like a
problems, and having fun in the process. a high-energy setting. real-life game of strategy.

CREATIVE SHOWCASES MENTOR-LED BUT GAMIFIED

& STUDENT NIGHTS STUDENT-DRIVEN PRACTICAL SESSIONS
Fashion shows, barista throwdowns, mocktail While industry experts guide the way, it's your Our labs often include challenges,
competitions, and themed café nights — ideas, your energy, and your leadership that competitions, and team-based simulations
students get the stage to shine and explore drive many classroom activities, making to keep you engaged while sharpening
their creative side. learning collaborative and empowering. your skills.

CHEF - Creative, Honesty, Ethics and Food Chef is Because at "MS, we know:

such a beautiful word to listen to. If you want to be

. . Y/ 3
Dot withpasionar dodaretoy T The best learning
makes me come this far and still try to be the I
better version of yesterday and the best version for huppens When you l' e
the future.
Thank you IIMS for this journey. huv,ng fun' fu,"ng fas,"
Sabin Lamsal, January 2017 Batch and getting back up with

Sous Chef, Patio Da Graga - Portugal

a smile.”




FOOD SERVIGE ENTREPRENEURSHIP AT lIMS
TURNING PASSION INTO BUSINESS.

At IIMS, we prepare students not just to work in restaurants — but to own them. Our Food Service Entrepreneurship module is designed
to nurture creative thinkers, business-minded dreamers, and future hospitality leaders who want to build and run their own cafés,
bistros, or F&B brands.

. 11 :I. — F
CONCEPT r lﬁ S
DEVELOPMENT ]

-
- | '
' m n \ | .
From themed cafés to niche food trucks, students develop original F&B business ideas ﬁ&; !

and brand concepts tailored to market trends and consumer demands.

aaa 0 |r-

Learn how to design attractive, cost-effective menus, balance flavor profiles, and
calculate margins to maximize profit without compromising quality.

8117 1
BUSINESS PLANNING H,
& OPERATIONS f'

}F

Build a full business plan including budgeting, staffing, pricing strategies, vendor
sourcing, and marketing — everything needed to launch a real food venture.

i E

| i 111
HANDS-ON
SIMULATION
Students test their business ideas during Restaurant Takeover days — applying
concepts in real time with real customers and targets.

MARKETING &
GUEST EXPERIENCE

Explore branding, digital marketing, influencer collaboration, and guest service

techniques to grmfv customer loyalty and buzz. At ""s’ we dan’t just
prepare you for the

cmsns MANAGEMENT .
& INNOVATION kitchen — we prepare

Develop leadership under pressure by responding to unexpected service challenges and you for the boardroom.

pivoting business ideas creatively.



[IMS BIZHUB

IIMS Bizhub is an academic incubation space to cultivate distinct academic
eco-systems created to address the needs of aspiring entrepreneurs by helping
them realize their concept and transform it into reality. This dedicated
entrepreneurial space is a go-to place for the students across multiple programs
to unite, collaborate and work with other fellow entrepreneurial minds. The idea
of this project is to assist budding entrepreneurs in their start-up journey and
beyond, through training workshops, mentorship, shared working space, seed
funding & investment opportunities to remain afloat.

WE {7

IIMS TOASTMASTERS CLUB

Club No.: 28675531, Area 3, Division D, District 41

IIMS Toastmasters Club is a club dedicated towards the growth and development of each
member through constant communication, practice, and support. The Toastmasters Club at
IIMS has created a warm, friendly, and supportive environment for the students, as they
gather each week to enhance their public speaking, communication, and leadership skills.
Like any other Toastmasters club, [IMS Toastmasters club too is led by a set of fundamental
core values: Respect, Integrity, Service, and Excellence (RISE).

TEDXIIMS

TEDxIIMS is an esteemed TEDx event organized by IIMS College in Kathmandu, Nepal.
Rooted in the belief that ideas have the power to transform lives and societies, TEDxIIMS
aims to provide a platform where innovative ideas and inspiring stories can be shared.
TEDxIIMS is committed to fostering a culture of curiosity, creativity, and collaboration
among students, educators, and professionals in Nepal. The event aims to bring together
thought leaders and change-makers from various disciplines to explore diverse topics
such as technology, emotional intelligence, customer service, and social impact.

WHATEVER

YOU DECIDE
TO STUDY AT IIMS,

we're always here
to help you succeed.

IIMsS
e

GDS

£ Th
%;If Hugpita[ity Hub
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The Hospitality Hub is a new community for students passionate about service, travel,
hospitality, and creating exceptional experiences. This hub offers a unique blend of
learning and development opportunities through workshops, practical exposure,
events, and industry discussions. Students can gain practical experience, elevate
hospitality expertise, and build valuable connections with peers, faculty, and industry
professionals.

mMs

G 1IMS SPORTS CLUB

1IMS Sports Club is a student club formed to create a community of like-minded
individuals who share a passion for sports and athleticism. It is a platform created to
encourage and motivate students to be involved in various sports activities at both
inter and intra-college levels. Overall, the club aims to uplift the sports enthusiasts and
players and grow the sports arena at IIMS College.



BACHELOR OF

INTERNATIONAL HOSPITALITY
MANGEMENT (HONS)

The program is designed to develop graduates who are hospitality professionals, with the skills, ethics, behavior and attitude to be competitive in the

hospitality industry.

The curriculum focuses on the key competencies related to the hospitality business, communications and human relations. Through this program, students
will develop relevant skills for the industry and gain versatility that allows them to work and shine in different service sectors around the world.

INTAKE : JAN/SEP.

YRS DEGREE

04

CAREER EXPOSURE

At 1IMS's Faculty of Hospitality Management, we equip our students with solid foundations for a global career. With the qualities and drive you gain at

IIMS, promising careers await you in :

| [
TOURISM

« Private property developer such
as community mall & fresh food
marketplace

« Theme Park management
«Recreation/transportation/cruise/
logistic/ Spa & wellness

businesses

« Tourism expert/educator &
Researcher

« Tourism planning & developer,
government agency

« NGO-supporting sustainable
tourism development

« Hotel & resort owner
« Hotel manager

« Hotel investor & consultant for
hotel operation

« Lodging property management
« Quality service manager

« Hospitality-customer service &
management

S L. N
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FOOD & BEVERAGE

« Catering service manager & owner
« Chef

« Culinary designer

« Restaurant owner

« Bakery owner

« Food & wine specialist/ blogger

e

Ny

®

EVENTS

« Event organizer

« Government bureau event
management/ MICE industry

« Event director

« Wedding planner

X

AVIATION

« Ground service agents
« Cabin crew

« Sale & Marketing in Airline
business

« Airport manager*
« Pilot*
« Immigration*

*Required advance professional
training program



PRIMARY CORE

« Business of Hospitality, Food and Leisure Management
« Accommodation Management

« Food Safety and Sanitation

« Introduction to Restaurant Operations

« F&B Operations Management

« Culinary Essentials

« Principles of Marketing

+ Room Division Management

- Beverage Management

« Understanding Entrepreneurialism

« Research Methods

« French Basic B LSO WY
« Hospitality Management and Leadership l , 5‘:.?”%
« Hotel Innovation Management

« Service Quality Management in Hospitality
« Hotel Revenue Management

« Research Project

« Hospitality Business Modelling & Simulation
« Hospitality Project Management

UNIVERSITY CORE

« Professionalism at Workplace

« Intercultural Management

- Emotional Intelligence in Action (EIA)
« Integrity & Anti-Corruption

« Social Innovation Project

LIST OF ELECTIVES

Findu - Ty - Sanalian

« Principles of Culinary + Food Media

« Convention and Banquet Sales « Food Trends and Products Innovation
« Event and Tourism Risk Management « Human Resource Management

« Event Project Management « Introduction to Family Business

« Luxury Brand Management - Personal Financial Planning

« Holistic Approach to Health and Wellness ~ « Portfolio Management

- Beverage Management « Principles of Culinary

« Brand Management « Principles of Pastry and Baking

« Business Consulting « Project Leadership

- Conventions and Meetings Management  * Risk Management for Project

- Data & Media Analysis for Tourism « Service Operation Management

« Design Thinking « Marketing Analytics

« Entrepreneurship and Small Business + Production and Operations Management
« Event and Tourism Risk Management « Principles of Restaurant Operation

« Event Sponsorship and Funding « Supply Chain Management

« Events and Entertainment « Understanding Entrepreneurialism

« Events Project Management - Wealth Management

« Exhibition Management
« Food Business Management

1YEAR INTERNSHIP

Primary Core + University Core + Free Electives
= Min. 4 Years (120 Credit Hours)




TAYLOR'S CURRICULUM
FRAMEWORK 2.0 (TCF 2.0

At Taylor's we future-proof you with a broader set of graduate capabilities beyond academic knowledge. We focus on a balanced set of
attainment as you graduate.

THE CORE PURPOSE OF TCF2.0 IS FOR YOU TO ATTAIN :
9 ACADEMIC FAO\ LIFE %@@ EMOTIONAL
EXCELLENCE OffO SKILLS I WELL-BEING

AN UNCONVENTIONAL FRAMEWORK DESIGNED T0 FUTURE-PROOF YOU

Taylor's graduates stand out from others as they are equipped with well-rounded skills through numerous enriched and immersive learning
experiences supported by various new initiatives.

Highly valuable capabilities for employability in the Fourth Industrial Revolution (4IR).

? T6C 1 gTG% o & TGCH S, T6C7
W Discipline Specific Lifelong ﬁ Personal _’@: Entrepreneurialism

Knowledge Learning Compentencies

T6C 2 Q) T6C 4 &<® TGC 6 T6C8
Critical Thinking, m Communication 8 & Social Global
Problem solving & Skills Compentencies Perspectives

Creative thinking skills

I—. Showcase your dedication in developing "A‘ Potential employers can make informed
0“.

Q” graduate capabilities. hiring decisions.

o B & 8

°
Impactful Social Relationship Building Teamwork & Personal Cultural Adaption
Responsibility & Networking Collaboration Achievements & Appreciation

Mix & match module by complementing your primary major with:

FREE MINOR SECOND EXTENSION MASTER DEGREE LEVEL
ELECTIVE MAJOR MODULES (NEW)



’
TAYI_U R s Our well-balanced learning ecosystem and community, supported by

staff, industry partners, and alumni. Within this atmosphere, we

SPH ERE intentionally prepare you to graduate in demand by inspiring you with
J intelligences : Intellect, Craft, and Practical Wisdom.

« Customize your degree with mix-and-match modules, electives, minors, and other components.

« The First Year Learning and Mentoring Program helps you settle into IIMS while Life Skills modules prepare you for the
journey ahead with communication, leadership and soft skills basics.

« With IIMS dedicated and experienced lecturers, entrepreneurship modules, community service projects, state-of-the art
facilities, clubs and societies, alumni support and more, immerse in an atmosphere that inspires you with knowledge,

THROUGHOUT creativity, and collaboration.

STUD'ES « Enjoy networking opportunities with industry leaders.
« Enhance your employment opportunities with [IMS Career Services Centre’s 7-Step Graduate Development Plan.
« Qur programs boost your resume with real-life experience through internship placements or work-based learning with
industry partners.

« Social Innovation modules and your Final Year Project also present opportunities to work with peers from multi-disciplines,
leveraging IIMS's Innovate space, Bizhub and other infrastructure to create change in the society.

HONE IN ON THREE INTELLIGENCES

.Cs. Taylor’s Curriculum Framework offers a strong
|NTE|.|.ECT — foundation with mix-and-match modules, industry

placements, borderless learning, and more...

Nurture your creativity through IIMS's
Innovate Space, Bizhub, Research &
Enterprise.

®Y
' Build skillsets for the working world through
PRACT":AL WlSDUM .0 Life Skills modules, guided by specialized

CRAFT

moderators.



[IMS MUSIC
AS MEDICINE

Music is a language understood by all living beings. It even has
dealing capabilities. A host of celebrities have performed
during various events at IIMS and mesmerized the IIMS family
with their smoothing performances.

[ A B . & N B! L B B _ N N N 1]

& THE KHWOPA
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THE ELEMENTS MONKEY TEMPLE



" PARIWARTAN BAND

ABHAVA AND THE STEAM ENGINESl PRAJINA FT. REGAN SUSHANT GHIMIRE



EXPERIENCES AND
LIFE @ IIMS




COLLEGE
fe-etining Modern Educativa




HOW WILL | STUDY?

TEACHING

Our teaching approach combines expert-led lectures, interactive
workshops, and industry guest sessions to provide you with the latest
academic knowledge and market insights. You'll benefit from faculty
members who are not just educators but also experienced professionals,
bringing global best practices straight into your learning.

HOW YOU WILL BE ACCESSED?

Assessment at IIMS is designed to measure your practical ability,
theoretical understanding, and professional readiness.
This includes :

. Coursework & assignments based on real case studies

. Practical performance in live projects and takeovers

. Presentations and group work simulating industry settings
. Exams and online tests to check your academic foundation

By the time you graduate, you'll have a portfolio of real-world
achievements and the confidence to excel in the global hospitality
industry.

TEAGHING &

COLLEGE
LIBRARY

ONLINE LIBRARY
ACCESS

1IMS houses a physical 1IMS students and lecturers are given access to the University’s
library with more that subscribed online resources. This means students and lecturers
7000+ books covering can obtain the required educational contents without having to

all aspects of learnings. wait and go to the physical library.

IMS STUDENT
SUCCESS CENTRE

Student success Centre offers intervention for students via knowledge sharing
through workshops, consultations and peer support services to provide learning
opportunities throughout the student’s journey towards academic success.

- PRACTICAL TEACHING

We believe the best way to learn hospitality is to experience it firsthand. That's why
you'll take part in :

. Hotel Takeovers at Aranya Boutique Hotel

. Restaurant Takeovers at Taylor's Café

. Service Practicals with real guests

. Event Management Projects with live audiences

You'll apply classroom theories in real business environments, honing your technical
skills, decision-making, and creativity under real conditions.

PERSONAL TUTOR

Every student is assigned a Personal Tutor who acts as a mentor throughout your
academic journey. They will guide you in academic planning, career development, and
personal growth, ensuring you have the support you need to thrive.

7l turnitin - myTIfieS

Er—

ONLINE LEARNING
(MYTIMES)

1IMS students and lecturers are given access to University's
online learning platform, i.e. MyTimes. Through this platform,
students will receive course materials, assignments and
additional study resources.

[IMS
MOBILE APPS

1IMS students, lecturer and parents are given access to Mobile App. Through this
platform, students will receive all course information such as notifications, class
timetable, assignments, results, college events and more.



AWARDS AND
SGHOLARSHIPS

- =~

IIMS scholarships are available to new students enrolled into
any of the offered programs. Students can receive one award
provided they meet the scholarship conditions. Also awards
are distributed as tuition fee credits.

~

>> |IMS Merit Scholarship

Awarded to 10% of enrolled students based on their previous
academic performance and a scholarship test.

>> |IMS Community Scholarship

Awarded to 4 enrolled students based on financial
pre-conditions and management reviews.

>> |IMS Talent Scholarship

Awarded to 4 enrolled students based on acquired talent
pre-conditions other than the sports and management reviews.

>> |IMS Sports Scholarship

Awarded to 4 enrolled students based on achieved sports
accolade pre-conditions and management reviews.

>> |IMS Excellence Scholarship

Awarded yearly to 2 enrolled students with consistent overall
academic performance.
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There are no entrance exam. Also, while
there are no specific subjects you need
to study at secondary school to study
Computer Science at IIMS, Mathematics
are very useful.

ELIGIBILITY

ENTRY

REQUIREMENTS

- 50% marks or aggregate 2.0 CGPA in SLC/SEE

- 50% marks or aggregate 2.0 CGPA in +2/NEB
r

o

+ International Baccalaureate (IB) - Minimum 24 points in 6 subjects
or

+ A Levels - Minimum DD, or an equivalent of a minimum of 120 points

ADMISSION
PROCESS

- Choose a course and complete the physical or online application form.

- Submit to college all required original documents.

- If any documents are not currently available or missing, please pre-inform us. You can later submit to admission team.
- University registration process only begins after submission of all required documents.

Each year we offer scholarships to 10% of enrolled students awarded on the basis of internal assessment, review and
interview. Below are the listed scholarships. for more details please email us at admission@iimscollege.edu.np

- Merit Scholarship (Max. 75% tuition fee waiver)

- Talent (Non-Sports) Scholarship (Max. 100% tuition fee waiver)
- Sports Scholarship (Max. 100% tuition fee waiver)

- Community Scholarship (Max. 100% tuition fee waiver)

- Academic Excellence Scholarship (Max. Rs 50,000 fee waiver)

- Academic Transcripts of Grade 10 & 12

- Character Certificates

- English Proficiency Test results or Medium of Instruction Letter
+ Citizenship or Passport Certificate

- 2* Passport sized Photo



