DEPARTMENT OF COMMUNITY RESOURCE MANAGEMENT
COLLEGE OF HOME SCIENCE NIRMALA NIKETAN

(Affiliated to the University of Mumbai)
2023 - 2024

RETRO JHALAK — INFORMAL EVENT @ TYCRM HOSPITALITY

Name of the Event:

Jhalak

Title of the Program:

Student Led Activity — Informal Events organised by TYCRM
Hospitality Elective

Name of the organizing

Department of Community Resource Management

Department:

Level Local

(Local/State/Inter-

collegiate/

National/International):

Day and Date: 4™ November 2023
Saturday

Time 2.00-5.30 pm

Platform used (if

Offline event

online)
Venue (Meeting Link, if | Marie de Cice Adelaide Hall,
Online) College of Home Science Nirmala Niketan

Mumbai — 20

Name of the Committee
Organizing:

TYCRM Hospitality Students under the guidance of
Dr. Roopa Rao
Associate Professor & Faculty-in-charge

Organizing Team
(Chairperson,
Convenor, Co-
Convenors and

Amithi Javlekar, Janhavi K., Avandhika Shaju, Shruti Sawant, Humaira

Jasnak, Akansha Sharma, Dyuti Panwala, Sheetal Vishwas,

members)

Invited by/ Requested | Organized & conducted by Dr. Roopa Rao
by:

Name of the None

Collaborators (if any):

Resource person
invited:
Designation:

Student Led Event (Informal Event)




Affiliation:
Organization:

Beneficiaries/
Participants and
number

- Guests /
Dignitaries

- Management
Representative/s

- Staff (In-House /
Out-House)

- Students (In-
House / Out-
House)

- Any other

17 Hospitality Elective students from the TYCRM (2024 — 25) batch
- 71 Guests attended the event (outsiders) @ Rs. 220/- per person
- 3 faculty attended
- 28 TYCRM students (Id and Hospitality elective)

About the Event (Event
Flow, if available):

As part of the practical course "Events in the Hospitality Industry," nine
TYCRM (Hospitality Elective) organized an informal event on Saturday,
4™ November 2023 from 2.00 — 5.30 pm. Planning, organizing, and
conducting this informal gathering was a learning opportunity
demonstrating students' organizational capabilities, teamwork, and
creativity.

The informal event organized by the final-year students as part of their
hospitality industry coursework was an impressive showcase of their
planning and teamwork skills. It provided a platform for students to apply
their classroom knowledge in a real-world setting, demonstrating
essential qualities for their future careers in hospitality. They also
approached sponsors who paid for 20 women from the Family Welfare
Centre to attend the event. This act changed the event for a social cause.

Event Flow on the Day: The event began with a lively welcome session,
where students greeted guests and set a warm, inviting atmosphere.
Following the introductions, students outlined the purpose of the
gathering, emphasizing its role in applying their learning to a practical
event setup. The day proceeded with a series of interactive sessions,
including engaging icebreaker activities that fostered a sense of
community among attendees. A variety of themed activities, games, and
performances kept the momentum high, with students rotating through
different roles—host, coordinator, and facilitator—enhancing their
multitasking skills.

The latter part of the event included a refreshment break where students
showcased their service and food presentation abilities. The day
concluded with an appreciation ceremony, where organizers and
participants shared feedback, providing students with constructive
insights into their planning and execution.

Skills and Experiences Gained: Throughout the event, students
displayed strong organizational and interpersonal skills. The experience
challenged them to manage time effectively, adapt quickly to changing
situations, and maintain a positive attitude under pressure. Their roles in




guest engagement and activity coordination strengthened their
communication skills, fostering a deeper understanding of audience
engagement in hospitality.

Additionally, the event highlighted the importance of teamwork, as
students collaborated to ensure the event ran smoothly. Their ability to
handle real-time challenges, such as adjusting schedules or assisting
guests with specific needs, demonstrated a level of professionalism and
readiness for the demands of the hospitality industry. This hands-on
experience was invaluable, reinforcing essential skills in event
management, customer service, and collaborative problem-solving.

Accounts, if any

Rs. 220 X 71 guests
Rs. 65 X 20 TYCRM students (only for food boxes)
Rs. 65 X 3 faculty (only for food boxes)

Flyer of the Event
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Saturday, 4th November at 2:00 pm
at Marie Adeleide De Cice Hall

Funds generated if any

None

Feedback or
Suggestions for future

Photographs of the
event (at least 4-6)
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