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About Vedatya Institute 
Vedatya Institute is an initiative of IIT & the Wharton School alumni who wish to replicate their own quality educational 

VEDATYA HIGHLIGHTS

» 

recreational, residential accommodation for students

» 

student centre

» 

» 

» 

» 

institutions of India by the Education Times, Times of India

» 

company, in the form of an IHG Academy

» UK trained faculty with International work experience

» 

» 

» 

» Record of merit based full year paid internships in  



Programme in International 
Culinary Arts  
3 Year Full Time Programme

blend of theory and practical exposure to make a successful career in the culinary domain 

 

» 

sustainability and slow food

» Updated and industry validated curriculum with special emphasis on future culinary trends

» 

from some of the best chefs in the industry

» 

» 

» 

» 

hotel companies, in the form of an IHG academy

» 

 

» 

» 

» 

 

ELIGIBILITY & 

ADMISSION PROCESS

» 

School System with minimum 

accreditation

» Test to establish aptitude 

and an interview will be 

conducted 

» A candidate can either 

or download it from the 

website and send the duly 

the address mentioned on 

the applicationform from the 

» Selection is based on 

personal interview and 

aptitude test



Email: admissions@vedatya.ac.in | www.vedatya.ac.in

ALUMNI SPEAK  

I am an Alumni of the 2011 SHTM batch and already striving 

to become one of the youngest General Manager at IHG. A lot 

of it has to do with Vedatya and the various faculty members 

who guided me in the most crucial years. The curriculum 

at the institute which is research based   is clearly the USP 

logical thinking & creates a strategic bent of mind which is 

quintessential for a student aspiring to be a leader in the 

professional world. Add to it, practical experience in the 1st 

year, Internship in the 2nd year, management modules and 

the thoughtful industry interface in the last 2 years, and you 

have a winner.

Abhishek Verma

SHTM 2011 Graduate 

General Manager, ITC Fortune Hotels

Being a part of Vedatya family, I have set up myself as a 

winning professional in the recent times by executing my 

experiences in the ever active Vedatya. I have raised myself 

as a professional in the past recent years not only by learning 

cooking skills, but also gaining an highly professional 

management skills for an organization with the support of 

highly skilled Vedatya faculty.

Akshit Dhingra

SHTM-2012 Graduate

Chef at Angelina Paris, Dubai

Chef Entrepreneur

vedatya INSTITUTE

Garhi Murli (GarhiBazidpur), Sohna Road, 

Gurugram - 122103, Haryana

ADMISSION OFFICE ADDRESS

The Corporate Floor, Radisson Blu Plaza Delhi, 

National Highway 8, New Delhi - 110037

CONTACT DETAILS

+91-9711310079, +91-7042422389, +91-8595650943

My experience at Vedatya has been absolutely great so far. I 

had personally visited the Institute when I was in 11th grade 

and from that moment itself I really liked the faculty as 

well as the institute. The campus has its own scenic beauty. 

Despite the Covid-19 situation all the faculty members have 

handled and managed the online classes very well. They have 

tried to simplify the course and make it more interesting. I am 

lucky to be a part of PICA 2020 Cohort and looking forward 

to learn more about the food, beverages and especially about 

the bakery modules and to be able to grow as a professional 

in this industry.

Aarushi Kapoor 

PICA 2020 Graduate 

Programme in International Culinary Arts, 2020

It is my immense luck and fortune to be the part of Vedatya 

students grasp the right knowledge even in this pandemic. 

I have huge respect, love and devotion for entire faculty 

members and the entire department. I will always be grateful 

to them for providing me a platform of practical learning and 

preparing me for the hotel industry.

Ishaan Tyagi

PHML 2020 Graduate

Programme in International Culinary Arts, 2020


