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ABOUT THE ORGANISATION :

 Appaswamy Real Estate is an eminent real estate Conglomerate and one of the leading builders in Chennai.

 The property also cemented a long-term collaboration between the brand and the Singapore-based WOW architects,Known across the globe
for their daring design and thoughtfully crafted spaces.

 Appaswamy Real estate - Residential

 Azure the oceanic ,R.A Puram
 Clover by the river,Kotturpuram
 Capella ,Vadapalani
 Altezza,Kotivakkam
 Arcus,T.Nagar

 Apa Hotels Pvt Ltd - Hotels (Hospitality )

 ST.Regis Vommuli Resort ,Maldives
 TRT ,Coimbatore
 TRT ,Karur
 TRT ,GNC Chennai
 TRT,Chennai

 Commercial

 Times square Commercial ,P N Palayam ,Coimbatore
 The Futura ,OMR,Chennai
 Egate ,Shollinganallur
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FIRM HISTORY :

 ABOUT THE FIRM :

Apa Hotels Private Limited is an unlisted private company incorporated on 06 November, 2000. It is classified as a private limited company
and is located in Chennai, Tamil Nadu. It's authorized share capital is INR 25.00 cr and the total paid-up capital is INR 25.00 cr.

 REGISTERED ADDRESS :

 No.115,Thyagaraya road ,T.Nagar ,Chennai -600017, Tamil Nadu ,India

 The company has 4 directors and 1 reported key management personnel. The longest serving directors currently on board are Atam Prakash
Sood and Ravi Appasamy who were appointed on 06 November, 2000.

 Ravi Appasamy has the largest number of other directorships with a seat at a total of 13 companies. In total, the company is connected to 14
other companies through its directors.

Associated with
 Appaswamy Real Estates Limited
 Rkr Hotels Private Limited
 Sas Housing And Infrastructure
 Sas Residency Hotel Private

 The Residency Group of Hotels ,Strategically located in Chennai ,Coimbatore ,Karur and
Pondicherry established new standards for business hotels in south India.

 The Residency Group of hotels was formed in
Chennai in 1991.

 The St.Regis Vommuli Resort ,Maldives



3

TYPES OF HOTELS

Based on Star
rating

Based on sizeBased on Location

Based on level of
Service

Based on
ownership

And

Based on target
marketBased on client

Based on
Theme

DOCUMENTATION AND LEARNINGS: HOTELS

 Hotels are an important component of the tourism product. They contribute to the overall tourism experience through the standards of
facilities, amenities and services offered by them. With the aim to provide contemporary standards of facilities and services, the Ministry of
Tourism has a voluntary scheme for approval of Hotel Projects in the following categories: i. 5 – Star ii. 4 – Star iii. 3 – Star iv. 2 – Star
v. 1 – Star vi. Heritage (Basic)

 CLASSIFICATION OFHOTELS

Need for classification :

 Lends uniformity in services and sets general standards of a hotel.
 Provides an idea regarding the range and type of hotels available within

geographical location.

 Acts as a measure of control over hotels with respect to the quality
of services offered in each category.

 STAR SYSTEM/ STANDARD CLASSIFICATION


According to size

• SMALL SIZED HOTEL: less then 100 rooms

• MEDIUM SIZED HOTEL: between 100 to 299 rooms

• LARGE SIZED HOTEL: between 300 to 599 rooms

• VERY LARGE HOTEL: between 600 to 999 rooms

• MEGA: more than 1000 rooms

CLASSIFICATION OF HOTELS
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ACCORDING TO STAR CLASSIFICATION/ STANDARD
CLASSIFICATION

 The Star denotes the standards of the hotel. Department of
tourism, govt. of India is responsible for the star gradation.

 An autonomous body (a committee) is responsible for star
gradation of hotels known as Hotel and Restaurant Approval
Classification Committee (HRACC), formed by the Ministry of
Tourism, Govt. of India.

 The term for Star Gradation is for two years. The six grades of
star are 5«Deluxe, 5«, 4«, 3«, 2« and 1«.

The categories of various star hotels have some criteria or facilities,
which are called END. E – Essentials (have to have) N –
Necessities (should have) D – Desirables (may or may not have)

• Secretary Tourism, Govt. Of India

• Regional Director of Tourism, Govt. Of India

• One representative from Federation of Hotels and Restaurants Association of India (FHRAI), who is generally the Secretary of the respective
zone (of the four zones).

• One representative of the Travel Agents Association of India (TAAI), who is generally the Secretary of the concerned region.

• Director of Tourism of the state concerned

• Principal of the regional Hotel Management Institute. (If any of the six members is absent on the day of visit, they are permitted to send their
own representatives)



5

 Star Rating

 The Hotel & Restaurant Approval & Classification Committee (HRACC) inspects and assesses the hotels based on the facilities and services
offered.

 There are some boundaries between each star rating, which a hotel must achieve by providing services and facilities each star demands

1 Star Hotel 2 Star Hotel 3 Star Hotel 4 Star Hotel 5 Star Hotel

•All rooms must
have shower or bath
tub.

•Daily room cleaning

•Color television
with remote control

•Table and a chair

•Soap or body wash

•Reception service

•Fax service at
reception

•Telephone for guest

•Extended Breakfast

•Beverage offer

•Reading light next to
the bed

•Bath essence or shower
gel

•Bath Towels

•Linen service

•Sanitary products

•Credit cards

•Breakfast Buffet

•Internet access in the
room
•Reception opened 14
hours and telephone
service
•Luggage service
•Telephone in the room
•Heating facilities in the
bathroom, Hair dryer and
tissues
•Dressing mirror and
luggage rack
•Sewing kit, Shoe polish,
laundry and ironing services
•Systematic complaint
management system

•Reception opened 18
Hours, accessible by
phone 24 hours
•Lobby with seats and
beverage service
•Breakfast buffet or
breakfast menu card via
room service
•Minibar or 24 hours
beverage via room
service
•Couch with side table
•Bath robe and slippers
on demand
•Cosmetic products

•Reception open 24 hours
•Multilingual staff at reception
•Concierge , Page boy
•Spacious reception hall with
several seating arrangements
and beverage service
•Personalized greetings for each
guest with fresh flowers,
gift ,welcome drink,
•Minibar & Food & Beverage
offered 24 hours via room
service.
•Internet access and internet
terminal
•Safe in every room
•Ironing service
•Shoe polish service
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 LIST OFMAJOR DEPARTMENTS OFTHE HOTEL :

 Front Office: This department performs various functions like reservation, reception,
registration, room assignment, and settlement of bills of a resident guest.

 Housekeeping: The housekeeping department is responsible for the cleanliness,
maintenance, and aesthetic upkeep of rooms, public areas, back areas, and surroundings in
a hotel.

 Food and Beverage Service: This department looks after the service of food and drinks to
guests.

 Kitchen: All the food and beverages that are served to the hotel guest is prepared in
kitchen Engineering and Maintenance: It look after the maintenance of the all equipment,
furniture and fixture installed in hotel

 Accounts: This department maintains all the financial transaction

 Security: The security department of a hotel is responsible for the overall security of the hotel building, in-house guests, visitors, day users,
and employees of the hotel, and also their belongings.

 Human Resource: This department is responsible for the acquisition, utilization, training, and development of the human resources of the
hotel

 Learning & Development Dept: Continuous learning and up gradation of all departments happens here.

 Sales and Marketing: the responsibility of increasing the sales of the hotel’s products and services is the major task of the department

 Purchase: The purchase department is responsible for procuring the inventories of all departments of a hotel.
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HOTEL SPACE AREA DIVISION

PUBLIC SPACE

Organization Chart

An organization chart is a hierarchical, graphic representation of the structure of an organization—a list of all positions and the
relationship between them.

· It shows where each position fits in the overall organization, as well as where divisions of responsibility and lines of authority lie.
· It is a visual representation of how a firm intends authority, responsibility, and information to flow within its formal organizational
structure.
· It usually depicts different management functions (accounting, finance, human resources, marketing, production, research and
development, etc.) and their subdivisions as boxes, linked with lines along which decision-making power travels downwards and answer
ability travels upwards.

· The chart indicates direct reporting relationships as well as indirect relationships, which, though not connected directly, involve a high
degree of cooperation and communication.
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PROJECT - 1 - RESIDENCY TOWERS

 Location - 115, Sir Thyagaraya Rd, Parthasarathi Puram, T. Nagar, Chennai, Tamil Nadu
6000171.

 TYPE - Hotel Building .
 No of Floors - Basement – 2 ,L,L+3,11,12,14-19 (14

Floors)
 Build-up Area –289590 Sq.ft
 Floor Plate- 24822 Sq.ft
 Rating - 5 star

DOCUMENTATION AND LEARNINGS: SERVICES :

 No of beds = 384 persons
 Staffs = 305 persons
 Restaurant = 250
 Crown restaurant =102 persons
 Floating population – 10%

Hotels = Number of beds + Staff + Requirement
of restaurant seats

 Hotels = (384 +305+ 250 +102) + 10% =
1145 persons

Source of water

 Tanker Water ,Bore, Metro
Water

 The main source of water is
Tanker Water .

 In future requirement of water
borewell water can be used



10



11

Population Per Capita Consumption

(Liter)

Total requirement (litre)

384 320 l 1,22,880

761 15 l 11, 415

Water Requirements

Total requirement of water
per day = No of persons

x
liters per head

per day

Hotel (guests)

Total requirement of water per day = 384
x 320 l = 1,22,880 l
Staffs ,restaurant guests

Total requirement of water per day = 761
x 15 l = 11,415 l Total = 1,34,295 l
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 Total Population = 689 persons

 Considering from overall population male as (60%) and
Female as (40%) (As per DCR)

 Male – 413 persons
 Female – 276 persons
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FIRE PROTECTION

 Fire fighting pump house
It is preferable to install the pump house at ground level.



 Pump house shall be situated so as to be directly accessible
from the surrounding ground level.



Pump house shall be installed not lower than the second
basement.

Size of Mains

Capacities of means of egress

 The unit of exit width, used to measure the capacity of
any exit, shall be 500 mm.

 A clear width of 250 mm shall be counted as an
additional half unit. Clear widths less than 250 mm shall
not be counted for exit width.

The following minimum width shall be provided for
staircases for respective occupancies:
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THE CROWN RESTAURANT - PERGOLA - BUDGET ESTIMATION

 EAST DECK - WOODEN
 WEST DECK - AUTOMATIC

Toughened glass panels

mounted on spider fittings

fixed to rafter top

EAST RAFTER
LAYOUT FOR MOCK
-UP BAY
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THE CROWN RESTAURANT - TERRACE( PERGOLA ) - BUDGET ESTIMATION
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18 TH AND 19 TH FLOOR SCHEDULE - ON RENOVATION
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 18 TH FLOOR RENOVATION - SCHEDULE WORK 19TH FLOOR WORK - RENOVATIONS

Demolishing WIP target

10 rooms MS
conduiting
Work completed

Plumbing pipes
alignment
Mock up done for roll
over work

Ducting for exhaust
work started

MS Pipe received for
18th floor fire line work

Duct work in progress at toilet
area

Aerocon Block received
for the 19th floor
Civil work
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 THE CROWN TOP RESTAURANT - SCHEDULE



27



28

 Proposed civil renovation Roof top restaurant - Civil works
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Proposed civil renovation Roof top restaurant - Masonry
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 PROJECT - 2 - THE RESIDENCY ,GN CHETTY ROAD , CHENNAI - CHIN CHIN RESTAURANT BUDGET

 The Residency is one of the most renowned hotels in Chennai.

 It is close to several consulates and T Nagar shopping malls. It is also in close proximity to major travel hubs
- 6.6 km from Chennai Central Railway Station and around a 30-minute drive from the international airport.

 This 4-star hotel offers 5-star facilities and promises a comfortable stay in Chennai.

it presents its patrons with 112 well-appointed rooms and 2 well-furnished banquet halls.

 The Residency, Chennai also proudly houses the best Indo-Chinese restaurant in the city. We are known for
our benevolent service.

 CHIN - CHIN RESTAURANT - RENOVATION

 The most prominent Indo-Chinese restaurant in Chennai, Chin Chin, is a debonair,
fine-dining restaurant.

 After 5 yrs the renovation is done .
 Interior renovvation works
 Painting
 Wallpaper
 Repair works etc
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 CHIN - CHIN RESTAURANT - RENOVATION
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 CHIN - CHIN -Restaurant Schedule
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 TRT CHENNAI - BOHAAREA - WORK BREAK DOWN STRUCTURE
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 TRT CHENNAI - BOHAAREA - WORK BREAK DOWN STRUCTURE
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 TRT CHENNAI - Banquet sales office
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 TRT CHENNAI - Banquet sales office - Site Photos
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 TRT CHENNAI - Banquet sales office - Site Photos
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 TRT CHENNAI - Banquet sales office - SNAG LIST :
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 LEARNINGS AND EXPERIENCE:

 Aside from technical skills, internships are an opportunity to learn and work on our soft skills such as teamwork, independence, effective
communication, and negotiation skills.

 SOFT SKILLS
 Understanding the culture of the office and the Department
 Knowing how to Co- ordinate with the Consultant ,Client and in Site
 Understanding - Observations and effective communication in the site.

In the Hotel Project

 Learning about the Various teams or Departments involved in a hotel
 Difference in the ratings and Standards of hotels
 What are the Spaces in a Hotel is seen
 How Facility Management is Carried in a hotel
 Services involved

Project Management

 How scheduling is carried out in a renovation Project with the site scenario is compared and experienced
 Contacting various vendors and comparison of the price and the right one is selected and budget
 Estimation and Budgeting of the project is learnt .
 Snag list


