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— Skill for a Better Tomorrow

~

To empower individuals and
communities by providing quality
skill development, education and
support for a self-reliant and
sustainable future.

Our Mission

i@ ) Our Focus Areas \\

Skill Education Community Environment & Social
Development Support Development | Sustainability Welfare
Practical skills Quality education Stronger A cleaner planet Support for
for better for a brighter communities for future a healthier &
opportunities future stronger nation generations happier society

Visit Us

www.psfngo.org.in

Email Us

prantikskillfoundation
@gmail.com

We reply within 24 hours ’

EMPOWERMENT | SUSTAINABLE FUTURE

Our Location

Kadampukur, Srikhanda
Katwa, Purba Bardhaman
West Bengal - 713150

o CallUs
9749289999

8967043233
8373029590
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(WILP)

Industry-Integrated Hospitality Education &

Career Pathway

E-:\ 12-Month
—Cy Program

Professional
O Certification

PRACTICAL
HANDS-ON TRAINING

Real Skills. Real Experience.

Industry-Integrated
Learning

Practical Industry
Training

QUALITY
EDUCATION

Build Your Future.

arn While
ou Learn

Career-Oriented

REAL INDUSTRY
EXPOSURE

Gain Experience. Build Career.




ABOUT THE PROGRAM

Building Industry-Ready

The WorkIntegratedLearning Program (WILP) is a 12-month
career pathway that blends focused classroom/online academic
training with paid, hands-on work experience at leading hospitality
brands. Designed to close the gap between education and
employment, WILP equips young talent with the practical skills,
professional certification and industry exposure required to build

a lasting career in hospitality — from day one.
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MONTH PROGRAM ACAE%TIITCH; oJT TOTAL OJT STIPEND PLACEMENT ASSISTANCE

WHY WORK INTEGRATED LEARNING

Earn while you learn with a real Industry-recognised certification
monthly stipend during on-the-job from Sister Nivedita University.
training.

100% placement assistance with a Free medical insurance, hostel and
clear promotion pathway to Senior food support throughout the QJT period.
Associate.

Hands-on exposure at reputed
hospitality brands across PAN India
locations.

Continuous mentoring and
structured performance evaluation.

g} HOSPITALITY INDUSTRY OVERVIEW

India’s hospitality and food-service sector is one of the fastest-growing
career destinations for young professionals, driven by rising dining-out
culture, expanding restaurant chains and a growing demand for
guest-service excellence. Yet the industry consistently faces a shortage
of trained, job-ready talent — the exact gap WILP is built to close by
pairing academic learning with structured, paid, on-the-job exposure.

Structured Career Zero-Gap PAN India Placement
Growth Employment Network
Transition

E Hos'pr'falr'fg Builds Better Careers
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Three Organisations.  7gether 2. y
One Career Pathway. Brightef"

H. Innovations

Empowering Talent. Enabling Industry. Transforming Careers.

A future-focused workforce solutions and education facilitation company bridging academia
and industry — building sustainable talent pipelines that connect students, institutions
and employers.

Canc!idatg Recruitment & PAN Inflia Training Support
| Mobilization Industry Connect Operations

. ACADEMIC PARTNER

S.N. Unirsity

Empowering Future Leaders Through Innovation, Excellence & Industry Integration.

One of Eastern India’s leading multidisciplinary institutions in Kolkata, delivering the program’s
classrcom module and issuing its industry-recognised certification through experiential,
industry-aligned learning.

Academic Industry Modern | Holistic Student
Excellence Collaboration 6 Il-nf;astructure &4 Development
| abs |

INDUSTRY PARTNER

/ U.F.LTD

Shaping the Future of India’s Hospitality Industry.
One of India's leading hospitality companies — home to Barbeque Nation — delivering exceptional
dining experiences and providing the on-the-job training ground and career pathway for

program graduates.
Restaurant Employee
Operations Development

|
Operational Career
Excellence Opportunities
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The flagship brand of U.F. LTD has transformed casual dining in India with its
signature “live grill on the table” concept — becoming synonymous with celebrations,
family gatherings and premium buffet dining across the country.

- =W e = ™
Live Grill PAN India || Award-Winning || Multi-Cuisine
ON THE TABLE CONCEPT | | RESTAURANT NETWORK GUEST HOSPITALITY INDIAN « ORIENTAL »
L ) | L CONTINENTAL

WHY U.F. LTD STANDS APART

@ Pioneer of the live table-grill dining experience in India.

@‘ Trusted, recognised brand with presence across major cities nationwide.

Wide variety of Indian, Oriental, Mediterranean and Continental cuisines.

* Award-winning customer service and hospitality standards.
0 Strong focus on food quality, innovation and guest satisfaction.

i}II Dynamic work culture with genuine opportunities for learning and career growth.

A Career Beyond Employment — students gain hands-on experience

across Food & Beverage Service, Guest Relations and Team Leadership,
building the confidence to become future hospitality leaders.

U.F. LTD Eat * Celebrale * Belong




PROGRAM STRUCTURE

From Application to Placement

o @ Application

) Selection

Registration (with 10k)
Admission

Academic Training
On-the-Job Training

Assessment

Certification

Placement

PROGRAM DURATION

< 1 < 11

MONTHS TOTAL PROGRAM MONTH ACADEMIC TRAINING MONTHS PAID OJT

9 CERTIFICATION & LEARNING OUTCOMES

0 Industry-recognised certification from Sister Nivedita University on successful completion.

€2 Verified, practical industry exposure across live hospitality operations, PAN India.
€ Job-ready competencies in service excellence, operations and team leadership.

& A clear, evaluated pathway from Trainee to placement-ready professional.

—
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Gain the skills, confidence and hands-on experience
you need to build a successful career in the

hospitality industry.

,—*

A Curriculum Built for |
Real Hospitality Careers

— TRAINING MODULES —

—

Eligibility
10th pass and above

Both male and female

candidates can apply.
REE R &

Customer Handling

Service recovery and guest
experience excellence.

5

Safety

Food safety, hygiene and |
workplace safety practice. ‘

Learn

New Skills

| skills.

\

Soft Skills

Interpersonal and
professional workplace

Restaurant
Operations
End-to-end/front and back-

Lof— house operations. J

Practical Sessions

Supervised, real-time on-

the-job application.

Build
all I Confidence

)

Communication

Clear, confident guest and
team communication.

Food & Beverage

F&B service standards and
live-kitchen exposure.

e@e
l.] Placed

Leadership

Foundations of team
leadership and ownership.

Professional
Grooming

Personal presentation and
workplace etiquette.

6%

Create a
Better Future




CAREER OPPORTUNITIES

Where You Can Take
Your Career

——1) CAREER PATHS L%2) WHY JOIN?

¥{ Food & Beverage Operations /@& Ear While Learning
_Q Restaurant Management .

gl Industry Experience
/@&  Guest Relations

= Professional Certification
oo Hospitality Operations

~ Career Growth Pathw
0 Customer Service anl nway
:‘.‘ Team Leadership 9 PAN India Opportunities
‘.. Shift Supervisor ’@ Placement Support
{.1 Restaurant Executive a Full-Time Employment Prospects

EARN WHILE YOU LEARN

39,700 / month stipend during OJT

¥1,06,700 total stipend earned across the 11-month On-the-Job Training period -
plus free medical insurance, hostel and food support.

.’,i’i CAREER PROGRESSION

@ " s |
"." Associate gk St st ".é Team Lead

Trainee
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AET'S GET STARTED —

Build Your Career with
Industry-Integrated Learning
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Earn While Recognised 100% Placement PAN India
You Learn b Certification ¢ Support Careers

<" GET IN TOUCH
WEBSITE EMAIL
@ Psfngo.org.in prantikskillfoundation@gmail.com

MOBILE ADDRESS

9749289999 Kadampukur Srikhanda
Katwa

8967043233

Purba Bardhaman

8373029590 West Bengal 713150

— Thank You —

Learn. Train. Work. Grow.
s
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