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EXAMINATION SCHEDULE FOR B.H.C.M.

III SEMESTER REGULAR & BACK-PAPER EXAMINATION - 2019 (2075)

SEMESTER
111

2075-12-25 |BHCM131:Human Resource Management in Hospitality Industry (New)/BHCM308:Housekeeping Operations—I(Old)
2075-12-28 |BHCM132:Hospitality French (New)/ BHCM309:Food Production —III (Old)

EXAM DATE

2076-01-03 [BHCM133:Food Science & Nutrition (New)/ BHCM310:Food & Beverage Service-III (Old)

2076-01-06 |BHCM134:Food Production -III (New)/ BHCM311:Hospitality Marketing (Old)

2076-01-10 - |BHCM135:Food & Beverage Service-III (New)/ BHCM312:Principles of Management (Old)

2076-01-13  [BHCM136:Housekeeping Operation-I (New)/ BHCM313:Human Resource Management (Old)
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