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Annexure-2
Karnataka State Tourism Development Corporation Ltd.,

APPLICATION FORMAT

Post Applied For:

Paste recent
Passport Size
photo

PERSONAL DETAILS

Name of the Candidate (IN BLOCK

LETTERS)

DOB

Sex

Address

Tel.No / Mobile No

e-mail ID

ACADEMIC AND OTHER QUALIFICATION IN DESCENDING ORDER:

(Self attested copies of document to be enclosed)

Sl. Name of the Examination | Qualification %of
No Institution Passed (year) Marks/

/University Grade

Remarks

P.T.O




PROFESSIONAL EXPERIENCE

Sl.No Employer Name Position Period Job
From To Description
1
2
3
COMPUTER SKILLS
Skill Yes/No Computer Course Description
(Course related Documents to be enclosed)
Basic
Advance

Hobbies

Any other Information

Declaration : I have declare that all the information given above and the enclosed certificates

and documents are true and in case of any wrong declaration or furnishing of the information

, my application shall be rejected.

Date:

(Applicant Name with Signature)

Place:




