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Brewing Careers, 

Not Just  Chai
Advance your journey in the world of hospitality 
- Learn and Earn with Medhavi Skills University

UGC-Recognised Work-Integrated Programmes offered by 
Medhavi Skills University with Industry Partner, Chai Point.
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India’s leading chai-led beverage brand

10+ years of brewing expertise & innovative 
tea blends

30 lakh+ happy customers served across India

Presence across major cities with cafés, 
cloud kitchens, and delivery

About Medhavi Skills University 

Medhavi Skills University (MSU), established under the Sikkim Act, 2021, is recognised by UGC. As India’s 
pioneering skills-focused university, MSU bridges the gap between education and employability. Its industry-
aligned programmes combine hands-on learning with real-world exposure. Students are empowered to build 
meaningful careers from day one. MSU graduates are job-ready, future-ready and globally competent.

About Chai Point

Chai Point, with over 10 years of expertise and 30 lakh+ happy customers across India, has reimagined how the 
country enjoys its most beloved beverage — chai. Known for its handcrafted blends and consistent quality, Chai 
Point delivers a premium tea experience across cafés, cloud kitchens, and home deliveries. Whether it’s at work 
or at home, Chai Point makes every sip personal and comforting. At Chai Point, every cup isn’t just tea — it’s a 
moment of connection and care
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B.Voc in Hospitality & Restaurant Operations 
(Work Integrated & Apprenticeship Embedded Programme)

Combines theoretical learning with hands-on training using real-time projects and tools

Develops core skills in hospitality, food production and restaurant operations

D.Voc in Hospitality Operations 
(Work Integrated Programme)

Get a Recognised 
Qualification While You Work

Turn Daily Tasks into 
Formal Skills

Earn a UGC-approved degree or 
diploma without pausing your career

Boost your chances for internal 
promotions and leadership roles

Your Work Is Your Classroom

With 70% hands-on learning and 30% 
academic input, the curriculum is built around 
what you already do. 

Upgrade Soft Skills for 
the Real World

Improve communication, 
grooming, teamwork and 
workplace behaviour 

Widen Your Career Horizon

Be ready for roles in restaurants, 
hotels, travel firms and event 
management companies

Confidence, Clarity & 
Career Direction

Move from just doing the job to 
understanding the ‘why’ and 
growing into the ‘what next’

The Edge You Get With These 

Programmes

Eligibility: Completed 

12 Standard or equivalent

Duration: 3 Years

Apprenticeship-embedded format ensures practical learning within the workplace

Learn & Earn: Receive a stipend during the course

Overview

Blends classroom learning with hands-on industry training

Covers core hospitality functions: F&B service, housekeeping, 

kitchen operations and front o�ce

Prepares learners for roles in hotels, restaurants, travel  and event 
management sectors

Equips students with real-world experience through on-the-job training

Overview

Eligibility: Completed 

                     10 Standard

Duration: 2 Years



Academic Bank of Credits

Marksheet & Degree

Get in Touch

www.msu.edu.in

+919031034543

admissions@msu.edu.in

www.shop.chaipoint.com

+919967783831

 allen.m@chaipoint.com

Work-Integrated 
Learning

On-Job-Training at 
Chai Point

Credit-based progression 
under NEP 2020

Mode of Study

Medhavi Skills University (MSU) empowers students to leverage the Academic Bank of Credits (ABC) by o�ering NEP 2020-
aligned, credit-based programmes. Students can accumulate and transfer credits earned at MSU or other recognised 
institutions. This enables flexible entry and exit, multi-institutional learning and seamless academic mobility. MSU ensures 
that every skill and learning e�ort contributes to a recognised qualification. With ABC, students build a personalised path to 
their degree at their pace.
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