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Welcome to a one of a kind summer experience at
The Lalit Suri Hospitality School. Our Summer School

Camp offers young enthusiasts an unforgettable
journey through the world of hospitality. With expert-
led demonstrations, interactive hands-on sessions,

and educational field visits, this is where your
summer turns skillful and fun!

WHERE DREAMS MEET SKILLS

Location: The Lalit Suri Hospitality School, Faridabad
 Open to: Learners (14+), career switchers, students, and

creatives



1.  Mixology Demo – Classical Mocktails &
Refreshing Summer Drinks

2.Culinary Demo – Continental Three-Course Menu
3. Farm-to-Plate – Hands-On Activities
4.Bakery & Pastry Demo – Modern Desserts
5.  Menu Designing & Execution – Farm to Plate

1.Trip to The Lalit Mangar
2.Delhi 06 Food & Spice Market Tour

HIGHLIGHTS

EDUCATIONAL TRIPS



Inclusive & safe environment
Learn from seasoned hospitality professionals.

Gain real-world exposure in kitchens,
restaurants, and resorts.

Build confidence, leadership, and teamwork.
Receive a certificate of participation from The

Lalit Suri Hospitality School.

WHY CHOOSE US?

LET THIS SUMMER BE YOUR START!
“Be you. Be creative. Be hospitable.”



Mixology Demo – Classical
Mocktails & Refreshing
Summer Drinks
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@tlshs.official

Step behind the bar and learn how to shake,
stir, and pour! Our professional mixologists
will teach you the art of making non-alcoholic
classics and summer coolers using
professional bar tools and fresh ingredients.



Culinary Demo – Continental
Three-Course Menu
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@tlshs.official

From elegant appetizers to exquisite
desserts, participants will witness the making
of a full-course continental menu. Learn the
culinary secrets from our in-house chefs and
understand plating, flavor pairing, and kitchen
etiquette.



Farm to Plate – Hands On
Activities
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@tlshs.official

Take part in an immersive farm-to-table
experience! Understand the journey of food
from sourcing local ingredients to preparing
wholesome meals. Get your hands dirty,
cook your own creations, and appreciate
sustainable cooking practices.



Bakery & Pastry Demo Modern
Desserts
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@tlshs.official

Join our pastry experts for a baking
masterclass featuring modern desserts like
entremets, tarts, and gourmet pastries. Learn
about doughs, fillings, garnishes, and dessert
plating techniques.



Menu Designing & Execution
Farm to Plate

@tlshs.official

Wrap up your journey by designing your
very own menu based on everything
you’ve learned. From concept to
cooking to presentation, put your skills
to the test and create a dining
experience for all!
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EDUCATIONAL TRIPS

Trip to The Lalit Mangar

Delhi 06 Food & Spice Market Tour

Spend a day at the serene
Lalit Mangar nestled in the
Aravalli Hills. Learn about eco-
tourism, resort operations,
and connect with nature
through guided walks and
property tours.

Explore the bustling lanes of Old Delhi! Discover
street food secrets, iconic local eateries, and the
vibrant Khari Baoli spice market, India’s largest. A
sensory and cultural adventure!
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REACHOUT TO US FOR ANY QUERY 

+91 9810349440, +91 8800775801
admissions@tlshs.com

Fee : Rs 15,000/- only
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