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Students who have successfully passed the
prescribed programmes/modules may choose to
articulate to Diploma programmes offered by
Hotel and Tourism Institute, Chinese Culinary
Institute and International Culinary Institute.

ASRRQFRA3Z UBMIZN PR B S
iz

S5 school leavers must pass the bridging course in
order to enrol in QF Level 3 Diploma programmes.

@ 2L RAERIRIES R SURRIZE A

SR HNSRSORFD AT RRTRE
AN ZHRAEEERE N B R E s R

Students who have successfully completed the
Diploma programmes offered by the Hospitality

& 1 Progression Ladder
£ PE

Discipline may articulate to Higher Diploma
programmes offered by the Discipline. Offering
of study place is subject to the applicants’
relevant English language qualification and
interview performance.

+ PERS/ ERHESORREEEL  AEERS

T% REEREEHREHEEEXR/EEE
EER12 (GRAAR) 0

Graduates of CCl and ICI Diploma programmes
may articulate to Professional Diploma /
Professional Certificate programmes (Part-time)
after having accumulated work experiences in
the industry.

@ EBHEXBREHARIMGAES _MAUL B

FEHEEEX M EE X R R E
Five HKDSE subjects at Level 2 or above,

including English Language and Chinese

Language or equivalent.

BN REEE T RERETESSHE 2
(SHAPE) S8 A 2 i 3 B9 22+ ST 7% R2 8
RSt 508 INA 2 S PR R I 2 £ EA i RA2
Higher Diploma graduates can apply for
admission to top-up degree programmes offered
by SHAPE in collaboration with overseas
universities, or degree programmes offered by
local or overseas universities or institutions.

EEBEH BRI (THEIR ) RS U
ERETHEMBRNEROREREL -

THEi admits graduates from relevant higher
diploma programmes into the senior years of its
degree programmes.
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IVE Hospitality

IWVEBERKESHEH-RINEERZ BEBE BER RKE TERE REXRREDFHE SRHBEREFXIGR
RHESEENAZRN SENEREERBIRE - BEEEFFARER  MBLE - BFIREFO - IKERSTZREE RO IR
RMZEISRPO EBERE KR BREXRERE ShEENERERES RS R BEERFASZONANERBABREIGRF
BETENREPEZHEBMITENEBEIN DN BTENRHM TR BRAMNESRS N - EXLERFEERTENMBNEER
EXERTHL EXLFEBBTRES TSR EEE—ENIHEERE IEAEPEEEAE-

The IVE Hospitality Discipline (IVE-HT) offers a range of professional programmes in three major areas: Hotel and Catering, Tourism and
Meeting, Incentive, Convention and Exhibition (MICE), and Leisure and Sports. Students receive professional training at a wide range of
facilities, such as front office and housekeeping workshops, training kitchens and restaurants, wine and beverage laboratory, e-tourism
centre, tourism and MICE resources centre, tourism and aviation training centre, interactive classroom, spa and leisure facilities, smart
sports lab, and sport activity sites.

With a practical approach to teaching and learning, students are required to undertake industrial attachments to gain real work
experience in their relevant studies. With good industry knowledge and exposure, graduates have always been well received by
employers. They can start their careers as junior supervisors and progress to middle management in the industry.
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2+1 International Track
BEEEREN BEXEREF REATZEEHENSHAEEEE NN

Top-up Bachelor Degree

MEBHR SRR TRIEE READEZIME B2 1A E B 255 B 00241518 ofre by B Univeries
M2EHST SR LERSNAMALS LA DAKRKKSERS B AP
33,7407 SR EE - EMRIZERENFHBMMASRBE SR LT AR R M o (R

Graduates of the 2-year Higher Diploma (HD) programmes in areas of Hotel and Catering,
Leisure and Sports as well as Tourism and MICE will be offered an international track,
which affirms a smooth articulation to a relevant top-up degree programme offered by
designated UK universities upon successful completion of HD. The degree programme
has been accredited by Hong Kong Council for Accreditation of Academic and Vocational
Qualifications (HKCAAVQ) as equivalent to a local degree programme and entitled for
the government annual subsidy of HK$33,740* The relevant programmes are offered by
Sheffield Hallam University (SHU), UK and Northumbria University (NU), UK.

Lk
Please visit for more details
https://www.cspe.edu.hk/en/nmt/index.html

% o b gl it

Multi-functional Training Facilities

1 B CEERME (5 2 BIEEBIRE (ERiHt)

Multi-functional Sports Facilities (Chai Wan) Integrated Hotel Training Room (Haking Wong)
3 HRERMZENRPC (F5HR) 4 mBIERE (HRik

Tourism and Aviation Training Centre (Haking Wong) Wine and Beverage Laboratory (Haking Wong)
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International Culinary Institute

EREFESERSTHEEFNEERIFBEALT  UBEFBIESTMNEEEB AL - 2 IRAEFLENEIRE FRRENS
TEEEEERE  RBEEUMN B EM PRETENERZ > TiRUEBAR S REENAEBEMRRE  BEESATHNE S
HythfisnREE - SRTRUBAEMAEHAREIRNETARRR B2 RGIRELEERK-

The International Culinary Institute (ICl) aims at training and developing talents in culinary arts and wine to sustain Hong Kong's status
as Asia's wine-and-dine destination. ICl provides quality and professional programmes with state-of-the-art facilities to groom aspiring
youths to be well-versed in international cuisines, covering cuisines of Europe, the Mediterranean, the Americas, the Middle East and
Asia. It also provides bakery, pastry and confectionery as well as wine related programmes, supporting students' successful career
development in the industry. Trade Tests in Western Cuisine and Pastry as well as diversified articulation pathways leading to various
professional qualifications are also provided.

9))
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Western Cuisine Trade Test and Certified Pastry Cook Trade Test - n

X2 AR B AT N5R S 2B EMA R A& 5 A A 5 - B PR BT 222 prBfEE Education Centre of the Hospitality 1 .. - & g
IndustryforBusmess&Management, Koblenz&1E » & B FERTATIR (L AL Al R AR RABEBNSRAZ > R PIHRAFE AT o .
BAERRED =4 ; DR A TR ~ TIIGRARTERIAN) F TRETARFERTAM o B2 4 DI $R 8 R 4G AV HE RS 1251

=iz i*ﬁkﬂﬁmfiiﬂaﬁﬁﬂﬁ AE - B BT fR R A 7E =B Education Centre for Apprenticeship (Chamber of !
Skilled Crafts) Handwerkskammer Koblenz&{E > HE#EL MR Al i aMi ARG - sETE BT ARG e AR B AE Ay

BHEERo

The Western Cuisine Trade Test is designed to enhance the technical skills and knowledge of professional chefs. In collaboration with the
Education Centre of the Hospitality Industry for Business & Management, Koblenz, Germany, ICl offers trade tests and preparatory courses
for chefs in Hong Kong to obtain professional qualifications in Western cuisine. The Trade Test in Western Cuisine, which consists of
"Certified Cook", "Trainer Chef" and "Master Chef" levels, is designed to enhance the technical skills and knowledge of professional chefs. ICI
has also established collaboration with the Education Centre for Apprenticeship (Chamber of Skilled Crafts) Handwerkskammer Koblenz,
Germany to administer the Certified Pastry Cook Trade Test for in-service chefs to obtain a professional qualification in Pastry and Bakery.

% o 161235 5 Multi-functional Training Facilities

- i

& 2 HBBEE
Culinarium Wine Forum

3 KEHNIEERE 4 BRE
Chocolate Atelier Hall of GAStronomy
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Chinese Culinary Institute

PEFEZEREERHARTCHTEEIZERE BASRIPRTENSTEARBECHNTHEMENEEZER RAH
B BE R KT R UREEE ENERZH NEL - BRETRENS REESERAAERNSMIPEE IR EEFT
BEPL - BRTBAENMNGPERRXEHNESD  ABARKRERUFZEBI -

The Chinese Culinary Institute (CCl) endeavours to provide systematic training in Chinese cuisine for beginners and practicing chefs to
obtain professional qualifications. It also aims to elevate the professional standard and status of Chinese chefs in order to strengthen Hong
Kong's reputation as the "Culinary Capital of Asia". Furthermore, CCl strives to establish Hong Kong as a regional training and accreditation
centre in Chinese cuisine by introducing trade testing. To promote the deep-rooted heritage of Chinese culinary arts, CCl offers culinary
interest courses for locals and tourists alike.

o
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“One Trade Test, Two Certificates” System

PEFZBREFEREANEFMHEEREBRZT > AL SEIFTEARET T—SAWmE1 KEEZ BEKRETH
EIBMAIZE B —REZF R WA EFE2 AN THEMKRENSEZE RERANERMTE SRESD TERBE
RAEFREE) RENEEEY - B2 R E RIRBEMARE DK - AR ERPE M AERH - ZEMMAEE -
BLEFARERFERAXFESE (RSPH) Z BB RAZE - RERMEE) - UIRAHTEEERRF N -

CCl has been commissioned by the Guangdong Provincial Department of Human Resources and Social Security to be a provincial social
training evaluation authority to administer the "One Trade Test, Two Certificates" skills assessment system. Candidates who have passed
the trade test can concurrently obtain the “Chinese Chef Certificate” issued by CCl and the "National Occupational Qualification
Certificate" issued by the Ministry of Human Resources and Social Security through one assessment, in line with the Mainland
qualifications. Graduates and in-service chefs can sit for the Elementary, Intermediate or Advanced Level Trade Tests for Chinese Chef at
CCl to concurrently obtain the two certificates. Students can also apply for the “Level 2 Award in Food Safety and Hygiene” set by the
Royal Society for Public Health (RSPH) of the UK to enhance their professional qualifications and competitiveness.

eI H By
Multi-functional Training Facilities

k|

1 FEERE (MHERE) 2 hAERABE

Chinese Demonstration Kitchen Chinese Spices and Herbs Learning Room
3 hRIEETE 4 PREIARE R

Chinese Training Kitchens Chinese Training Restaurant

0
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[ 4 Hotel and Tourism Institute
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The Hotel and Tourism Institute (HTI) is committed to be the leading institution in hotel and tourism training in order to support Hong Kong's
status as a premier travel destination in Asia. HTI offers vocational training which focuses on fundamental knowledge and practical skills to
meet the needs of the industry. Programmes include Food and Beverage Service, Front Office Operations, Housekeeping Operations, Hotel
Spa Therapies, Event Management as well as Tour Service and Travel Agency Operations, which lay a good foundation for students to enter
into the professions. Our certificate and diploma programmes are designed for school leavers of S3 to Sé6. Students will be equipped with
practical experience through serving real guests at the training hotel - The T Hotel, training restaurants and lounge as well as training spa
prior to entering the industry. HTI also offers supervisory and skills-upgrading programmes for in-service professionals.

60

A VAL RVLRL VAL R) VR RVL R VRL RV B VhL RAVL R V) R



FRAZ ST Introduction I

Zt1big s’ it
Multi-functional Training Facilities

1 TBIEEEE 2 TBIEBR
The T Hotel Reception The T Hotel Lounge

3 THEEE 4 IKEINARAP L
The T Hotel Guest Rooms Training Spa
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Why Choose VTC's
Hospitality Discipline?

BERKESHERRRBETE HENEREXITFER -ABGEEENERETP
BEHZ ZREANEEEFHMERE - EHNIIRREEERTENIRERE
AERERE ~ BB EMESRR N RO 2R ERNKRIG -

The campuses of the Hospitality Discipline are a paradise for students eager to embark on
a career in this vibrant industry. Imagine a place where the kitchen is your playground, and
a hotel room is your classroom. Professional training facilities include state-of-the-art
training kitchens, the training hotel, wine and beverage laboratory and sports training
facilities, allowing you to integrate learnt theories with practice.

PREXERT
International Professional
Recognition and Accreditation

©00000000000000000000000000000000000000000000000000000000000000000000

BRANEEENRE BT AR RBEREXDY > SFESBREE
EER(TIA) HERTRES2E A EAEHREEES S LURREH
BB SRR s BAESIEEEET -

The high standards of our training programmes are acknowledged by a
range of local and international professional recognitions, including the
Travel Industry Authority (TIA), the Institute of Hospitality (loH), The Wine
and Spirit Education Trust (WSET) and other professional bodies from the
UK, Germany, France, Japan, etc.
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Learning Beyond the Classroom Walls

e0cecccccccccccce eeccccccccccccccce eecccccccccccccccce eeccccccccce

BN —HRRESR BERKESHNSHEUERETRERE
BAXER |\ TEHBECTUIERTERBETES QERRE
ERZEEMRER ARG RITH - #I5  TERAETEHR
AT - AMEAMUEERIFRIEPERMENKEE  BEUURSRE
NBBRIGH BRI ITEFEL -

Get ready to immerse yourself in a world of hands-on learning that
extends far beyond the classroom walls! Studying with Higher Diploma
programmes in the Hospitality Discipline, you can undergo industrial
attachments in relevant industries during your course of studies
including international  hotels, Michelin-starred  restaurants,
clubhouses, travel agents, airports, theme parks and event management
agents. Not only can you put your skills to the test in a real-world

. . s . [ E]
setting, but also improve communication skills and
build your industry network.

REFTRMBEFE
Scholarship and Bursary Scheme i

©0000000000000000000000000000000000000000000000000000

BERKESHSEIIERRSIEBH  WBTHEE E7
HEXERARMAAREZSTHRMBERBERPEE - FLERIE
FERBEENGHMM SBMFANEAER BEDR
EREEREMNBER MR-

The Hospitality Discipline receives generous donation of
scholarships and bursaries from various partners including the
HKSAR Government, industries, professional bodies and
individuals. These awards not only recognise the outstanding
achievements of the students encouraging their all-rounded
development but also support those students who are facing
financial difficulties.

=
N



=
W

£ 75 i B R 4R BF

Balanced Diversity and Global Exposure

©0000000000000000000000000000000000000000000000000000000000000000000000000

MBEEERRESHAENZLEARGIIMAIMETBITR %
FRBHE MMM~ B2~ JEE ~ B R KB @ MR SR A
DEM REAERRT ZERHMANBERSBEEFE REKMAEK
BEMEESRAENRBEERNTEFMEARBERR BB EETE
BTREMERNZG-

Students studying at Hospitality Discipline programmes have opportunities
to widen their global horizons through ranges of outbound exchanges in
Mainland, Japan, the UK, Austria, France, Dubai, Singapore and Malaysia,
etc. Through our International Visiting Fellows / Scholars Scheme, visiting
guest chefs or professional speakers from our network of global hospitality
and culinary institutes are able to conduct demonstrations and sharing
sessions with our current students.
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SERLETH o
Study-Life Balance

EHERARMEESENRELE | RSEEREHRB S BM—RT]
BEEREY RELERE BEFHNSTENXEES B
BERFEFREFTTHNEELSRZH TRABARER

Study life at Hospitality Discipline is active, engaged and varied, with a
wide range of activities, events and opportunities that will maintain a
study-life balanced lifestyle. Our Student Development Office organises
various programmes, covering community services, sports activities and
diversified cultural events to enrich your school life and enhance your
personal growth.

)
BEEE ——a——
. . — ) )
Living on Campus . . ‘»

BEINBRARBEMABESE  DHUNREBSEEME KRR
B BAFBEVTICEAR SRR RERFIEERE  MERH
REBPAHEIENRERFAZ  SEEERRBEBE DN
REPERARRR EYEERBRERAEEEAZR -BB2H
BEIENSEET RREERNMAL TRESEREE-

The two student residential halls of VTC are located in Pokfulam and
Tsing Yi. Full-time students undertaking programmes at the study
level of Higher Diploma and Diploma of Foundation Studies in VTC
and preparing for transition from education to work are welcome to
apply for residence places.

The halls strive to provide opportunities for students to learn and
grow together through cross-cultural environment, enrich their study
life and add value to their whole person development. It offers great
chance for students to meet new friends, to participate in a wide range
of hall activities, and to equip themselves with various skills.
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Invaluable Opportunities to Unleash Your Talents ‘
R EEERZSEAENA @I RERMLEE  ULERESE - FiEfMR B ERNE2ER GBI
Hospitality Discipline offers numerous opportunities for students to participate in local, regional and international
competitions to enhance their knowledge and skills as well as to unleash their talents on world stage.

BIERRBERRERESEREEEFTREN2022E2 M IR
HRBETHHEAREARMER MBERTEKRE FHIE MERR
HB1EE AtARTEERMN  KBFXEEIN TS HEE - BREH
RERBAMUREERRES

Under the all-round training of professional instructors, Nigel Lee, HTI
graduate of Diploma in Food and Beverage Operations won the
Medallion for Excellence in the “Restaurant Service” category at the
WorldSkills Competition, hailed as the “Skills Olympics”, 2022 Special
Edition held in Lucerne, Switzerland.

FREFEREESTENME—EEMW N20232B5FHMPEZTELEE) » UMER TW
AR ESHEREERALE ERTERRERERSUERIR ARG BARNEE
FHESK BESLOFE) R -FAERN NERAGREEERRRE R NS RER
B HKEZHEE 8 IRHESRIPEFEERNEERSUMENEE

With the guidance and support from CCl instructors and the vibrant learning experience, Li Ngai, a
CCl graduate of Diploma in Chinese Cuisine accomplished in winning three awards in the biennial
Hong Kong Young Chef Chinese Culinary Competition 2023. His creative dish "Blend of Mountain
and Sea" earned the praise of the professional judging panel in an assembly of Chef Paul Wong, Mr.
Wayne Lai and industry experts.

REBBEREBERERNFEERE HOFEX 2023 L BEREFESK
FPEFEBRMBERRERRNEE SHE FBEBRERKE)
RTEBEEXAEMAHE LELREISEAREBE-HA - ICIHEE
R GmEEEESRANERR2ERUIARASBRITHN IEEBE XA B
REEI RS REFSRIRESE -

Students of ICI, CCl and HTI jointly swept 35 awards at Hong Kong
International Culinary Classic (HKICC) and Hong Kong Professional
Mixologist Challenge @ HOFEX 2023 at the Hong Kong Convention &
Exhibition Centre. Leung Lap Chi, a student of ICl and Higher Diploma of Wine
and Beverage Business Management won the Best New Talent and Award of
Merit in Hong Kong Professional Mixologist Challenge.
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£E — AR SRKETFESE 2022/23) RE+HE-

Successfully advanced to the finals in the Innovation Award & Seed Fund powered by
Dorsett Hospitality International 2022/23, IVE students of Higher Diploma in Sports
Studies with Smart Technology, Higher Diploma in Tourism and MICE and Higher
Diploma in Game Software Development jointly innovated “Smart Sports Coaching
Travel Platform" which provides real-time feedback with VR sports mini-games and

tourist experience for users.

B Z L E (45 More Achievements in Competitions
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25 Z [ DN 3k B oK EE 2023
The 2nd Barista Championship 2023

DM BB EEE2022
Asian Culinary Exchange 2022

IRIRET 1 - B PR PR E 2023
The Gourmet Master Chefs Global
Challenge 2023

2023 HEAMERRBE T RAERE
ASEAN Culinary Skill Competition 2023

(ERER 2EARFEEKRE)
CLP Low-carbon Legacy All Electric
Professional Cooking Competition

ESHBRATARERR FRABMBHMTEE-

For more competitions and awards, please visit social media pages of the Discipline.

+ A
oh=

VRIBEh/ )\l B BT & AR 5 EARS

P B v BB

RBVTCHEIE R REERIAIRE Why Choose VTC's Hospitality Discipline I NEE—

Innavatian Award &
Seed Fund 203233

ZERRKEEGERETARE2023 GERXIZE)
China and Greater Bay Area KamCha
Competition 2023 (Hong Kong Milk Tea)

WE RO ZEELE R
Salt Reduction in Dim Sum Cooking Competition

FUEHRAEXFEAE — BRADMIBEET
The 4th World Master Chefs Competition for
Cantonese Cuisine - Kuching, Malaysia

20232 BEFRIMMPE ZEELLE
Hong Kong Young Chef Chinese Culinary Competition 2023

NS FMIEKRE2023
Asian Pastry Young Chefs Challenge 2023
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Success Stories Dem Chef Louise

HEHPHARBRFEEE(RE) X221
BA (Hons) Culinary Arts Management,
University College Birmingham

ICIHEBRUREEE
ICI Graduate of Higher Diplomain Culinary Arts

ICHRMMRENEI BB KR ERBRME
B-HERBREEE THADIFENEE
Fl- BRERESEBRTRBEETENERE
F ERERERRNERAM -

ICI programme has endowed me with invaluable experience and training that
have been instrumental in my career development. The comprehensive
curriculum, which covers a wide range of trade-specific skills and knowledge have
helped me to be well-versed in business operation in the catering industry.

PR B2

Tommy Chan
AEFBEEEAMGRE

Director of Guest Experience,
Pacific Place Apartments

ERETASEXEERRRTEEE
(BB ) R T2

BA (Hons) in Hospitality Management,
School of Professional Education and
Executive Development, The Hong Kong
Polytechnic University

IVERERE IR BB EMURBEEE
IVE Graduate of Higher Diplomain Leisure
Management

FRE
Nigel William Lee

ENRBEEEERARREREERFE
WorldSkills Competition 2022 Special
Edition - Hong Kong Representative and
Medallion for Excellence - Restaurant
Service

I HT I8 R B SUR (QFARBIB) R X £

I HAKRERE2022HB T RAFHE—

HTI Graduate of Diploma in Food and
Beverage Operations (QF Level 3)

“ IVERRTIREER LR H - 2 b ESRARITEERS
W FEEEMERBENIBEXEUREZRE T EH

oo UNEBREELRTE N R RETEE ESEELR ANEREREERRS L

ERELEREMER- HIPKEL » R FA R MEE B ET -

| am proud to have had the opportunity to In addition to fundamental knowledge and practical skills, the

challenge myself and demonstrate my strength IVE programme offered me diversified activities and industrial

on the international stage at the WorldSkills attachments. | was fortunate to be able to intern at the Leisure

Competition. | am glad that my dream is closer and Cultural Services Department and Disney World in the

to becoming areality. , , United States during my study which paved way for my further

study and career development. ’ ,

¢ HRRERBRRENKENRBE
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Jacky Chiu
EREEEREARENS ERVEABRBRHUBE (RE)2L20 |
o . Bachelor of Health Education (Hons),
Full-Time Athlete, Hong Kong Sports Institute The Education University of Hong Kong

Men's Single Sculls at the Hangzhou 2022 Asian Games IVE Graduate of Higher Diploma in
- Bronze Sports Administration

I FE+-NBEMMENESH TS FEALERAESE I IVEBBITHRESREEXE

I BHN\EBEMETHNEHEBEFEEREALEMREEE
Men's Lightweight Single Sculls at the Jakarta Palembang 2018 Asian Games - Silver
€6 \WEMBRERIZ M AL TR A B A RAT R RIS > A BB ]
BRMEERERSMINGRRRE > SROBREES ; B BBRKREZHR
TREHEGER P TRESIMEERSNRLEENRZ  AREH
BREBEFNERETRFER -

With the Higher Diploma programme offered by IVE, | have not only acquired profound knowledge
and skills in sports, but also skills in time management to reach my full potential. By engaging in the
industrial attachment at sports associations organised by the department, | have also obtained
valuable insights into sports facility and event management, which have laid a solid foundation for my
educational and career development. ,,

lvy Ng

TMEFIEEEEEARATNERRBEE
Director of Business Development,
AsiaWorld-Expo Management Limited

BMERARIHEERELT
MBA, University of South Australia =E1881 A EEE T H
. N N Assistant Head Chef,
IVEIR ¥ BB RUBRBEE & The Queen, FWD House 1881
IVE Graduate of Higher Diplomain .‘

CCHERRXEEEE
CCl Graduate of Higher Diploma
in Culinary Arts

Travel and Tourism

66 ampnnmis, xR REELRAREEN RES |
RIVERBHEEIZHBLEERER BRRKETH \(T'
RNRENRAESERAKRBETHE EEREHTHE RELSN BRGNS ZREELFNLE
BRETHENAERSEER EREBE—SHBTERR THRECHNER > AR EH I I \
As a graduate of tourism studies, it's important to see the BIXEERERE-
world. During my studies at IVE, | am truly grateful for an Beyond classroom learning, the Instructors of ICI have
opportunity to have an internship at Disney World in the regularly shared their insightful knowledge and industry
United States to meet tourists and colleagues from different experience with us, greatly enhancing my understanding
nationalities greatly widened my horizons. The experience of the Chinese catering industry and strengthening my
was life-changing. ,, career aspirations in the field. 5
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Hotel & Catering
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- B3 Hri4101 . 33 Hr113430 . B HT112440

| EEREREEE | BEEIE (QFARRI3) | RS (QFARRI2)
i Hotel and Catering i Hotel Operations i Hotel Operations
i Management (QF Level 3) i (QF Level 2)

@D Hr114108 . B Hru1s250

P EIRRTRITEEIR GBS bR R RY) | REREIE (QFARRI3)

i International Hospitality and i Food and Beverage

: Tourism Management : Operations (QF Level 3)

3 H1114109 2 HT113201

| ERERE E IR R B A IR | BEBLEIBIEIE (QFARR3)

i International Hotel Management i Catering with Event

i with Smart Service i Management (QF Level 3)

: 718 HT114280
| R ERMREEEE

i Wine and Beverage Business
i Management
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Tourism & MICE | Leisure & Sports
£ =4&3UR Higher Diploma 328 Diploma & S# & Higher Diploma
:'-) 2% | 2 years :'-) 14F | 1 year :'-) 2% | 2 years
D Hr14102 \ ) HT113510 | 3 HT114103
| REREERE L IRIEARBS R ARTAEIE (QF AR RI3) | EEREE
: Tourism and MICE : Tour Service and Travel i Leisure Management
: i Agency Operations ;
. () H1114107 . (QF Level 3) . D Hr114105
. MisEEEE L EBHEE
Airport Operations i Sports Coaching
i Management H

: &4 HT114110

- @ nruan | EERBREMERHK
| BRRERES i Sports Studies with
i Smart Tourism and Event i Smart Technology
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Culinary

&8 =4 SLR Higher Diploma & Diploma ‘T3, BB E Certificate

3 2% | 2 years 3 2% | 2 years :9 2% | 2 years

) HT114360 79 HT113301 . [0 HT112818

. BE . EIIREIE (QFARBI3) . PR (QFARRI2)

i Culinary Arts i International Culinary Arts i Chinese Cuisine (QF Level 2)
i (QF Level 3)

- ) HT114302

| RHAREE - BB Hrus304

. Classic Western Cuisine . AR EHREE (QFRR3)

i Bakery, Pastry and

b0 | TSR E00 Confectionery (QF Level 3)

. A EEHRER §

i Baking and Pastry Arts - (8 Hr113801 , ‘
| chiEEiE (QFARH3) {2 §
i Chinese Cuisine (QF Level 3) & e -

)
4

8 5 TR 1%
Hospitality

EL #3272 UK Diploma of Foundation Studies
B 14 | 1year

ZEy FS113002H

| EERE
i Hospitality

N
R AL RWL B WhL BL Wh) B




EEEEGES

Full-time Short Certificate

SRIZ2HEEF Programme Overview I

‘TP B E Certificate
:'-) f1EA | 2 months

[y HT212388

SHEE (QF4RA2)
Asian Cuisine (QF Level 2)

:9 f1EA | 2 months
£y HT212385

B4 Z6E (QF4RA2)
Japanese Cuisine (QF Level 2)

) MfEA | 2months
58 HT212310

SEIRME (QFARHI2)
Sushi Preparation (QF Level 2)

VAR
Stay Tuned

:'-) M1EA | 2 months
%y HT212314

iR IEZ 6T (QFAR5Y2)
Teppanyaki Cooking (QF Level 2)

:'-) M1EA | 2 months
gy HT212384

ERME (QFARAI2)
Bakery (QF Level 2)

:'-) FU{E A | 4 months
L5y HT212383

FTUEREH (QFARBY2)
European Pastry (QF Level 2)

:'-) IH{EA | 4 months
g HT212381

iR Z 6T (QFARAY2)
Cruise Cuisine (QF Level 2)

:'-) M1EA | 2 months
£y HT212884

BIELR (QF4R5I2)
Guangdong Barbecue
Preparation (QF Level 2)

:'-) 7~EHi | 6 weeks

[F) HT212889
FHEREE (QFARE2)
Hong Kong Local Specialty
Savoury Snacks (QF Level 2)

8 B4R Higher Diploma

R ELERIEEEE
International Theme Park and
Event Management

R RIBR A EI2024/258 FiR o

BERIZ
Culinary Science

*Remarks: Programmes will not be offered for admission in academic year 2024/25.

EETIHE
Sports Administration

¢C
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Hotel and Catering Management

C=aY

B Y EL el Programme Highlights

o

@
)
o
@

HIREEBE RN B =M KR 6E

Acquire professional knowledge and skills in the hotel and catering industry
FIEEABERFRFEZE (IoH) kB FAREAS (UNWTO) EX2H
Accredited by the Institute of Hospitality (loH) of the UK and the United Nations World
Tourism Organisation (UNWTO)

te AR BB S R B ERBYE (R I AR

Offers practical training in simulated working environment

CERERRENEE2E  BIINR R RNRERBIENEMKETESRS
Opportunities for hotel visits, overseas exchanges and industrial attachments in
prestigious hotels and hospitality organisations

as%i‘ﬁﬁ%”@%ﬁ’éﬁ}mﬁi?‘lE%ﬂ%%ﬁ?ﬂ#&%’eﬁ;ﬁ%—"&ﬁ =M S BEIE
BERITE EMBABEFHEEEAS
Graduates can apply for the WSET Level 1 Award in Wines and start their careers in the
hotel and catering industry to be promoted to supervisory or middle management
positions
e

#873Z Articulation -

S8/ BT BHERE!

o ERSEHERESR (THEIERR) DEEEEEE (RE) X281

o EREEHERESER (THEERR) HEREE (RE) XBL8M1

o HEBIEFREMWASR (SHY) (ERFIZEEHER (RE) BB (*251510)
o HEIERARIEIAS (NV) | ERBEERKEEE (KE) XBELEN (*250997)

Degree / Top-up degree programmes:

e Bachelor of Arts (Honours) in Hotel Operations Management, THEi

e Bachelor of Arts (Honours) in Culinary Arts and Management, THEi

e BSc(Hons) International Hospitality Business Management, Sheffield Hallam University (SHU) (*251510)
e BA (Hons) International Hospitality and Tourism Management, Northumbria University (NU) (*250997)

FRAMBERE XM ERIZE MBS
B ENREINERAERTARLRETCLEMMANEFELRE -

*Non-local Higher and Professional Education Course Registration Number
Notes: It is a matter of discretion for individual employers to recognise any qualification to which this course may lead.

82 #%1CVEE 7T Core Modules

BHER W m B

Revenue Management in Rooms Division

REEFEEE
Sustainable Operations in the
Hospitality Industry

BB R ZUE R 2
Wine and Spirits Studies

| J
BAMENFEEIESR M

Food and Beverage Operations
Management Studies

b
\

:'-) 24 | 2years

© IVE () , IVE (EmRR)
IVE (Chai Wan), IVE (Haking Wong)

THREZ AR R

Learn more Entrance Requirements

\/ P53 HKDSE22222*

OEREAX FEEXH
Including English and Chinese Language
2HREN

Tuition Fee Details
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International Hospitality and Tourism Management

1245 E Programme Highlights

) sanEEMRRRERAE (BE B8 - IR - BY)

Acquire professional knowledge and skills in the hotel, catering, tourism, leisure and
recreation sectors

REER TRRBI R ARG EREER
Offers practical training in simulated working environment and industry attachments in
hospitality organisations

BEFRMCIREF R ERE - REFEBEZIEHNSESVREEBEE —
REE KRBT

International vision: WorldSkills Occupational Standards, the WSET Level 1 Award in Wines,
overseas and cross-border visits and exchanges

SEERENMTESERE > WA - B8 IREREREXIREBERTE

Graduates can start their careers in hotel, catering, travel, leisure and recreation

organisations %

f813% Articulation

B8] | BT B2ATIERE:

o« ERBSHARESR (THEBRR) | BBRELEE (B8 tgi28ta

o ERBEHERSR (THEIBRR) DEEEEEE (RE) X281

o ERSEHERESR (THEERR) HERERE RE) X2L8M1

o HEHFEMEMMAS (SHY) | BRFIZFHHER (RE) BRELBMS (*251510)
o HEIRAREEAE (NV) | ERBEERREEE (RE) XB2LRULB (*250997)

Degree / Top-up degree programmes:

e Bachelor of Social Sciences (Honours) in Sports and Recreation Management, THEi

e Bachelor of Arts (Honours) Hotel Operations Management, THEi

e Bachelor of Arts (Honours) Culinary Arts and Management, THEi

e BSc(Hons) International Hospitality Business Management, Sheffield Hallam University (SHU) (*251510)
e BA (Hons) International Hospitality and Tourism Management, Northumbria University (NU) (*250997)

FRAMBERE XM ERIZE MBS
B ENREINERAERTARLRETCLEMMANEFELRE -

*Non-local Higher and Professional Education Course Registration Number
Notes: It is a matter of discretion for individual employers to recognise any qualification to which this course may lead.

-

v

= 4% & Higher Diploma
T FL T

"

HT114108

@3 L B TT Core Modules

AEES

Front Office Supervision

FEREREIFRE
Applied Food and Beverage Projects

I itz XX AE

Tourism Cultural Dimensions

BFREE

Clubhouse Management

3 24 | 2years

Q Ve (=mR#)
IVE (Haking Wong)

AR R

Entrance Requirements

@ P53 | HKDSE22222*

*BEREEX PEEXR

Including English and Chinese Language

THREZ

BEHER

Tuition Fee Details

]
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International Hotel Management with Smart Service

o;'
IVE

FERe Programme Highlights

@ Eﬁﬂ‘rﬁf’ﬁﬁﬁi 5 51?55%%[15;*
BEEREERAUEFAIEE
Interdisciplinary collaborative programme: offers Smart Hotel Design module in
collaboration with Hong Kong Design Institute to nurture creativity and ideation abilities

ERGIR KTz REREREEERNARNNES  ZIESMITEAMH
RIS EREEERNES

Workplace Learning and Assessment at international hotel chains in Hong Kong with
multi-skills training at different departments to cope with smart hotel trends

REHEBIIER
Embedded hospitality study trip in the programme

SR EANERE  AITEEABLI B SR A2 (SHAPE) B 55 3 45 B K 22 1HRE
H—FH B2 T B UGEFE IN RERRFHETRENREZEE £
BIRBBEEE

Graduates can articulate to the one-year top-up honours degree programme offered by
SHAPE and the UK partner universities. Upon graduation, they can apply for the
supervisory trainee / management trainee programme offered by the employers

*Jr%I‘%(HKDI)é{’ET;E'E{#%’ﬁEEE stEiT B

Q

QR

#873Z Articulation

BAE | B EBATIERIE

o FEEBEHERER (THEERR) DBEEEESE (R8) XBL8M0

o FEESIGEREMEASR (SHY) ERRERHBERE (RE) BB 281 (*251510)
Degree / Top-up degree programmes:

e Bachelor of Arts (Honours) in Hotel Operations Management, THEi
e BSc(Hons) International Hospitality Business Management, Sheffield Hallam University (SHU) (*251510)

EAMEEREERERIZE MR
it

R AR EARARIETS 2R
- RIBEETEEIARE-

AN A

*Non-local Higher and Professional Education Course Registration Number

Notes:

- Itis amatter of discretion for individual employers to recognise any qualification to which this course may lead.
- Application for professional recognition is in progress.

HT114109

@3 #L BT Core Modules

BISGEEEE - ENSELTERS
WIL - Front Office Operations with
Smart Service

BIZGaEE - EHEIEEREERY
WIL - Housekeeping Operations with
Smart Service

BISRe B E - BRRBREKRER
WIL - Food & Beverage Service Principles
and Practice?

BREPRTE R
SMART Service Design

JBE SR A

Digital Visualisation for Hotels

AT Rt
SMART Design for Hotels

SR EEBRBEERNET

#*WIL will be conducted in hotel partners

:9 24 | 2years

@ IVE (%3%)

IVE (Chai Wan)
THREZ A&
Learn more Entrance Requirements

a 5 E \/ P53 HKDSE22222*

* OEREAX  FEEYH
Including English and Chinese Language
SEEN

Tuition Fee Details
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Wine and Beverage Business Management

FIESE Programme Highlights

@ REAFHERARBRRBITENFENMANSAEE > BIE B EREVHEI S ML

Provides training in professional knowledge and practical skills in the wine and beverage and
catering industry at the paraprofessional level
) RERE-SERHEAEEEET MUE  SKEE 21 9 PER)
5 elective modules (Coffee Art, Asian Rice Liquors, Cheese, Beer, Chinese Tea) in Year 2
) LAEEREREARERD RSN REESHHNTEEEINSES
SNMEEEFBERNKE
Strong wine and beverage network for co-teaching by industry experts and opportunities for
industry attachments and overseas visits

BEANREAFAFGH AR EREESGREBEFE — T REARES - BEaMrHEE
BEARESE
Graduates can apply for the WSET Level 1, 2 and 3 Awards in Wines,
Specialty Coffee Association (SCA) Foundation Certification, etc.
BELFRSEHBENM B ABERMBHTENEE - 26 - EREENEEFTE
Graduates can start their careers in sales, retail, product promotion or operations in the wine
and beverage, catering, mixology and coffee industries -

L

—r—‘r

BB BB EERE: L

. EESERERRRR (THESHER) EESESE (58) X2 +8(

- EESHENLBR THEBHE) FEREE (R8) XPLR0
HEARHAS (UCB) .gya%%ﬁ(éﬁ%):@i i

. REEERAS (UCE) - AR IREE () B B (Y

. BESSEAEAEAS (SHU) | BHEIE (S8) XBLB{ (1252135)

o BEHETEATAS (SH) : ERRIBHHEIE (58) BALE( (251510)

Degree / Top-up degree programmes:

e Bachelor of Arts (Honours) in Hotel Operations Management, THEi

e Bachelor of Arts (Honours) in Culinary Arts and Management, THEi

e BA (Hons) in Digital Marketing, University College Birmingham (UCB)

e BA (Hons) in International Hospitality and Tourism Management, University College Birmingham (UCB)

e BA (Hons) Business Management, Sheffield Hallam University (SHU) (*252135)

e BSc(Hons) International Hospitality Business Management, Sheffield Hallam University (SHU) (*251510)
AR EREENERIEMER ;

HiE BARIANEATESARNRIZ S BB EMERN -

*Non-local Higher and Professional Education Course Registration Number
Notes: It is a matter of discretion for individual employers to recognise any qualification to which this course may lead.

w HT114280
@ }%I1CVEE 7T Core Modules

BRRFREHEE
Food and Beverage Service and
Operations

BEAMIUE
Wines and Spirits

RRBEBERESEEIE
Restaurant and Bar Operations
Management

AEANRGEDHENESEEE
Wine and Beverage Distribution and
Retail Management

RBRIPEPIREMIRIE
Principles of Economics and Global
Financial Environment

:9 24 | 2years

Q mmEEeR Gakm)

International Culinary Institute (Pokfulam)

THREZ AR RM

Learn more

Entrance Requirements

~/ P53 HKDSE22222*

*EEREEN REEXR
Including English and Chinese Language
2EER

Tuition Fee Details

9¢
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8 [E 2 qrama)

Hotel Operations
(QF Level 3)

RTZ45 B8 Programme Highlights ()’

HTI

HEERADHETRREASE
Experiential learning via live operational activities and Workplace Learning and
Assessment (WLA) in the training hotel and restaurant interacting with real guests

V) RERTANBLREETS BRAEGELRBY

Digital and smart elements in the curriculum to simulate the latest trends in the hotel industry

) DAEREAEBERE (WSOS) » U EREMRITERE » 152 S0

(& 15 M B R M L 2R

Incorporation of WorldSkills Occupational Standards (WSOS) to underpin international
industry practice and encourage students to participate in local, regional and
international competitions

@ BIBEME R YT BEMESORERNEMEER T MFHLEEESES

FEUEBZEEBTERE (CIVB) TEBEZEEBAM EERERMBEHE
(SCA) ¥ ARMNMEEMRL IS - ARG S

By passing relevant examinations or assessments, students are eligible to attain a
diploma qualification and other professional recognitions, i.e. Basic Food Hygiene
Certificate for Hygiene Supervisors, Introduction to Bordeaux Wines Certificate from
Conseil Interprofessionnel du Vin de Bordeaux (CIVB), France and Barista Skills
Foundation qualification from the Specialty Coffee Association (SCA)

) BEAREREEVTORRERIRESH SR URRRNEG 5 EE R R RS

7%

Students have the flexibility to pursue further study in VTC’s Hospitality Discipline
Higher Diploma programmes or career development in the hotel, catering and tourism
industries

732 Articulation

B4 RRBIERIRIEER 2 XORRIBBAIABREFHR RIS R SCRRTE > INEREA
BERFRFAZBMAEEENESREHARR

Students who have successfully completed the Diploma programmes offered by the
Hospitality Discipline may articulate to Higher Diploma programmes offered by the
Discipline. The offer of a study place is subject to the applicants’ relevant English language
qualification and interview performance.

HT113430

8"\2 FILVEETT Core Modules

BIEEEST

Introduction to Hotel Industry

B EHAEBRRNREREE
Service and Operations of Front Office,
Housekeeping and Food and Beverage

B s B f}

Hotel Management

BEESEEERRESR

Food Hygiene for Hygiene Supervisors

EREEREIEE

Vocational English and Putonghua

D) 1% | 1year

Q BERKBESRE CEkH/ AR KE)
Hotel and Tourism Institute
(Pokfulam / Kowloon Bay / Tin Shui Wai)

THREZ AR RM

Learn more Entrance Requirements

FoE EI ) s
-'... Completion of S5%/S6

¥ AfE REIRRIE

Must pass the bridging course
BEHER

Tuition Fee Details




V) s2cpsEnas  BERBNR EDASRBBORNKRGS

V) aasBREnERREST £RER

ZENEE qrans)

Food and Beverage Operations
(QF Level 3)

B Y EL el Programme Highlights

MEIERTIERERITEL
Enables students to apply knowledge of food and beverage, wine, spirit and tea, event
operations and service in the hospitality and catering industry context

EESR U RS EEINEEENE
RIS

Strong wine and beverage industry network for co-teaching by industry experts and
opportunities for students visiting overseas vineyards and wineries

@ BREUREREAEERERAES RSB —REE BRI TR

KEBEE
Graduates can apply for the WSET Level 1 Award in Wines, Specialty Coffee Association
(SCA) Foundation Certification, etc.

@ FRIERNA N EIEBEBERMMEER ~ 5BERI5 » R EE A R EBNHNEEER
REBEENIETNREE

Provides enrichment modules on cocktail, barista, bartending, tea master and sommelier
service to cultivate students’ professional ethics and attitudes toward the hotel and
catering industry

@ BRETREE e B8R BERIFSTE
Graduates can start their careers in the hotel, tourism, catering, mixology and coffee
industries ~

w_»

b 3
8732 Articulation .

2N
B4 RRBERIRIEER 2 XORRBBAIABERERHR RIS R SCRRTE > BNERHA
BHERIRFAZEMEZENESRERRT

Students who have successfully completed the Diploma programmes offered by the
Hospitality Discipline may articulate to Higher Diploma programmes offered by the
Discipline. The offer of a study place is subject to the applicants’ relevant English language
qualification and interview performance.

X /& Diploma

8"\3 #%ILVEE TT Core Modules

é hMIE

Food and Beverage Management

BEAMZUENA =B REBLYH
Wine and Spirits Knowledge, Food and
Wine Pairings

By il 2 2 A F

Cocktails and Mocktails Creation

EHRBIRRE

Event Planning and Coordination

R IE R ]

Event Operations and Control

:9 14 | 1year

Q) BEERMEESE GHEHH/ R )
Hotel and Tourism Institute
(Pokfulam / Kowloon Bay)

THREZ AR RM

Learn more Entrance Requirements

* A RATERE
Must pass the bridging course
BEHER

Tuition Fee Details

FERLAR TS
Completion of S5*/S6

52 s R It 84

8u1191e 3 [910H
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X /& Diploma

#R 513)

Catering with Event Management
(QF Level 3)

B Y EL eyl Programme Highlights

BIE bl ~ 2 EE B0 ME 24 - EARE RS E R RIE
An understanding of event planning and operations, the latest technology in virtual /
hybrid events, festive make-up, cocktail and coffee art, pastry operations and production

V) nmserzpn 224 2R8ES T LORNIENEEDRE

Focuses on practical opportunities via participation in internal and external events

) HURPETRRARRNES > URBRIEABENBBRT  RBEENRD

ab
Re

Develops and enhances communications, problem-solving and analytical skills when
planning and executing various kinds of events

O sxsTRgRERYE AR EREE FECT/ALBEHES

BABEKREES B ETE

Graduates can develop careers in tourism service, banquet catering management, event
management, luxury residence / clubhouse guest service, theme park and amusement
attractions industries

V) zo2cemEsnst BENEEEAREHRITED

Facilitates students’ active involvement in local, regional, and international events with
the exchange opportunities e

f81#Z Articulation

B4 TRBERIRIERR 2 XORRE BT A ERBERIREN SR SURRE
iR ERFRFA ZARAEEENES EHRR

Students who have successfully completed the Diploma programmes offered by
the Hospitality Discipline may articulate to Higher Diploma programmes offered
by the Discipline. The offer of a study place is subject to the applicants’ relevant
English language qualification and interview performance.

r
\

L9
[22A

HT113201
8’\2 1Z 100 BE 7T Core Modules

EENEt RIS AR

Planning and Coordination for Events

EEEE (BEH AR KR EEHER
BiEE)

Event Operations (including Festive
Make-up and Interactive Learning Activities)

BEARRR S ERBME
Fundamental Pastry Operations and
Production

24 2 57 E5 O 9k 22 1l
Cocktail and Coffee Art

:'-) 14 | 1year

Q EERmERR (L)
Hotel and Tourism Institute
(Kowloon Bay)

THREZ

Learn more

AR RM

Entrance Requirements

FERLAR TS
Completion of S5*/S6

*AERATERE
Must pass the bridging course
BERER

Tuition Fee Details




@ REEESENERNBARD  RREZIERERT BHNER
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E E % E (QF#R 712)

Hotel Operations
(QF Level 2)

B Y EL el Programme Highlights

BRFS MR RAH2 BE

Provides training in essential knowledge and skills of hotel operations, integrating a
defined range of key technical and operational skills required for entry-level staff to
provide front office, housekeeping and food and beverage services

B B RERRFE=AMEE T HEEE—(B{TXER
On top of the three core modules: Front Office, Housekeeping and Food and Beverage,
students must select one trade-specific module as an elective

THREBIE S ERMNITESEMBAIRID BEEEASEABRREEEENKS
Extends knowledge and skills in other study areas relevant to hotel operations to widen
exposure for articulation or employment opportunities

EEEREE AHPERUABEETFEENEENEE
Emphasises on hands-on experience that will help shape students’ attitudes and
professionalism in the hotel industry

QR @ @ @

BH(ERIGEFIE/ETT > A EEEHRAIE R IRIEERT « REERTERS MR  BEIFRRET 220
RARZ SURGRIZ ; AR FRRFE

Students who have successfully passed the prescribed programmes/modules may
choose to articulate to Diploma programmes offered by Hotel and Tourism Institute,
Chinese Culinary Institute and International Culinary Institute; or start a career at the
operative level of the hospitality industry

8732 Articulation

BEERIEERE/ /B AEEHIREERIRESMR -
hEFESR  ERE2SMRRE M SURRE .

Students who have successfully passed the prescribed

programmes offered by Hotel and Tourism Institute, Chinese

programmes/modules may choose to articulate to Diploma ‘ﬁ
Culinary Institute and International Culinary Institute. e =

B Certificate

W F,
p’ '_"il

HT112440
8"\2 0V EE 7T Core Modules

ik i85 PR 755 2 48 ot
Introduction to Hospitality Industry

& KAl E RS
Concierge and Front Desk Services

BB REERS

Housekeeping Service and Operation

BUORBREEEE
Food and Beverage Services and
Restaurant Operations

THEEEE T AR E  RERT
BIEKERE RBEGEB R FEE)
Elective Trade-specific Modules (Western
Cuisine, Travel and Tourism, Hotel Spa
Service and Catering with Event Operations)

:9 24 | 2years

©) EERMRBEAR it/ LA/ R K E)

= Hotel and Tourism Institute

(Pokfulam / Kowloon Bay / Tin Shui Wai)

THREZ AR

Learn more

Entrance Requirements

SERAH=
@ = Completion of S3

BEHER

Tuition Fee Details

52 s R I 84

8u1191e 3 [910H

o€



5 S e e S (55
IDIN 9 WsKNoL

1€

= 4% 3 & Higher Diploma
row,

IREREERE
Tourism and MICE

o &®

1245 B8 Programme Highlights U /4 IVE

) Bt REXEE R eSEERENEE BARRS AU AR2AS
Dual-stream programme: providing “Travel Industry Management” stream and “MICE and
Event Management” stream to cater to the different interests of students

@ BAEAME ERBEAEZREEMECEREERFREHT A8 EIRMIITE
BERNBEZENES
Strong industry network: maintains close connection with tourism and MICE companies and
associations to provide students with opportunities for industrial attachments and career
development

) sxwe cesESRERRER (S BN IRRE
Professional recognition: the programme is recognised by Travel Industry Authority (TIA) as
equivalent to the completion of the “TIA Pre-examination Training Course for Tourist Guides /
Tour Escorts”

V) 2xmesE SLETRSRRASEN QEMREAS KT ERRERERS
-l
Diverse career development: graduates can develop their careers in various sectors such as
airlines, travel agencies, MICE and event planners

#74E Articulation

S8 / BT BHERE!

o EEGETHENRKSR (THEISRER) CAEZEEEE (RE) XB+20

o EEBEHERKRR (THEISHR) [ ARMAEREFEEERE (K8) X281

o HEHIFMIEMMAASR (SHY) (ERREERE (KE8) BELR{ (*25142])

o HEHFEMERWAS (SHY) (HEERERXIR (RE) BB (*251420)
(REAREZREREEEESRERESE)

o HEIRAREIAE (NV) | ERBEERKEEE (KE) XBELEMI (*250997)

Degree / Top-up degree programmes:
e Bachelor of Arts (Honours) in Hotel Operations Management, THEi
e Bachelor of Arts (Honours) in Public Relations and International Events Management, THEi
e BSc (Hons) International Tourism Management, Sheffield Hallam University (SHU) (*251421)
e BSc(Hons) Events and Leisure Management, Sheffield Hallam University (SHU) (*251420)
(for students from MICE and Event Management Stream only)
e BA (Hons) International Hospitality and Tourism Management, Northumbria University (NU) (*250997)

* IR B R W R RIZE MRS
HEENRITNERAERSEAIARETSLERMNEMES -

* Non-local Higher and Professional Education Course Registration Number
Notes: It is a matter of discretion for individual employers to recognise any qualification to which this course may lead.

@3 L BT Core Modules

ik i 3th 3 £ 5= BL B 1R

Tourist Destinations and Attractions

MEEHREE

Airline Industry and Operations

BEREHE

Festivalisation in Event Tourism

BT B E AR

Event Promotions and Public Relations

AREERREREKER
Sustainable Convention and Exhibition
Planning and Management

=
:'-) 24 | 2years 1 {

Q v @Emm)
IVE (Haking Wong)

THREZ

Learn more

A2 R

Entrance Requirements

9 ps3 | HKDSE22222°

BEREEY  REEXR
Including English and Chinese Language
2HREN

Tuition Fee Details




= 4 3 /& Higher Diploma

e i
WS EEIE — & e
Airport Operations Management / o T Sy a0 -
" 2 <
R =0
N i e} 1%V BB TT Core Modul L
SRIZHF B Programme Highlights C°I1VE (& 1210 BT Core Modules

MEFEXRIEEE

Passenger Terminal Operations

@ HEIENRSRMEXEEN# RASLENMEEERSGEERBIERREE
A holistic airport operations programme to strengthen students’ hands-on skills and
professional knowledge in different aviation planning and management

V) 2R ERATERSEED URTELRNERED

Wide range of airport and airline-related industry attachment opportunities and industry IRYNCIE S
learning activities Airline Planning
V) szcapsrgERATLEERRSEE MEE MEAT  BBHDLE
PR 75 E B 75
Graduates can develop careers in airline, airport, and aviation ground support services {5 7 2
@ FARUBBEFEARRES RS EEEESRURN(RIZMRIT: HT114107K; 53 Airport Commercial Operations

Bl EERR)HBLEEE FUHEARAETHRESREEAKRSESE

Another option for the Higher Diploma in Airport Operations Management” with Putonghua

as the medium of instruction supported by English for some modules is available (Programme

Code: HT114107K). Please visit admission website for more programme and tuition fee details e B A PS

Introduction to Air Navigation

f813% Articulation -’ »

B/ BB R D) 24F | 2years

o FEREHERRZR (THEER) DBEEEESE (RE) XB2L8M
. SEESHENRER (THEBHHE)  ARMEREARTEEE (28) XBL8( S
o HEHTFFREEEAL (SHU) | EFEIREEIE (RE8) BRI (*251421) Learn more
o HEIERILEAR (NU) [ EBEERREEE (RE) X221 (*250997)
o MHEREMAETIAS RMIT) (MEL2EAR 2B TE(] (*212652)

Degree / Top-up degree programmes:

e Bachelor of Arts (Honours) in Hotel Operations Management, THEi

Bachelor of Arts (Honours) in Public Relations and International Events Management, THEi

BSc (Hons) International Tourism Management, Sheffield Hallam University (SHU) (*251421)

BA (Hons) International Hospitality and Tourism Management, Northumbria University (NU) (*250997)
Bachelor of Applied Science (Aviation), RMIT University (RMIT) (*212652)

Q© e @E®)
IVE (Haking Wong)

AB RS
Entrance Requirements

@ P53 | HKDSE22222*

.
.
. *EEREEX PEBXH

. Including English and Chinese Language
SEE

Tuition Fee Details

M EREEHNERZEMESR
FaE ENREINERAERTARLRETCLEMMANEFELRE -

AHT114107TKZ SRIZTFEM 2024 F 1T

*Non-local Higher and Professional Education Course Registration Number . = w
Notes: It is amatter of discretion for individual employers to recognise any qualification to which this course may lead. HT114107K
~Accreditation exercise of the HT114107K programme to be conducted in 2024 (%@%ﬁﬁﬁﬁ%*g) N
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BEMRERERSE
Smart Tourism and Event

1245 B8 Programme Highlights U /4 IVE

@ BER2RRERZ  BURRIBE R R BITENEEMBANZAE i SERRER
REFAEBNEEREE
Interdisciplinary collaboration: equips students with the professional knowledge in
tourism and events industries as well as the ability to apply smart applications to operate
and manage these businesses

U BBSAEBWIL EBEREABSEEEEARERIEL
Integrates theoretical concepts with its application in the workplace through Work
Integrated Learning (WIL)

@ AR ERERENEFITENTEBS BB =L E  fIMNERKRETES
Mg EMMIEEHEREH - THERE REE A iRERES
Graduates will possess competencies to start their careers in different areas of smart
travel and events businesses such as online travel platforms, travel products and events
sales and marketing, event planning and onsite operations or to become travel bloggers

#873Z Articulation

B8] | BB UATIERIE:
o SEEISSEMEMBEAL (SHU) EIRRIREEE (RE) BB B( (*251421)
o BERARETASE (NV) | EIRAERIKEEE (R8) X2 (*250997)

Degree / Top-up degree programmes:
e BSc(Hons) International Tourism Management, Sheffield Hallam University (SHU) (*251421)
o BA (Hons) International Hospitality and Tourism Management, Northumbria University (NU) (*250997)

EAMEEREERERIZE MR
it

AR TR AR R SRR ARIEA S SRR E S -
- RIBEETEEIARE-

*Non-local Higher and Professional Education Course Registration Number

Notes:

- Itis amatter of discretion for individual employers to recognise any qualification to which this course may lead.-
- Application for professional recognition is in progress.

@3 L BT Core Modules

MR R EIRIG A EREIRER
AR and VR for Tourism and Event

BIZRAES - ERRERBERRER
Work Integrated Learning - Smart Tourism
and Event Technology Applications

iR iEE K B iR R B AR A B
Tourism and Event Shooting and Video
Production

B - ERMESEEERE
LIVE Streaming, Virtual and Hybrid
Events Production

:'-) 24 | 2years

@ IVE (43
IVE (Chai Wan)

TREZ

Learn more

AB RS
Entrance Requirements

@ P53 | HKDSE22222*

*BEREEX PEEXH
Including English and Chinese Language
SREN

Tuition Fee Details




itk 18 AR 355 B2 Bk 1741 = 3 ormms)

Tour Service and Travel Agency Operations
(QF Level 3)

SFIEE® Programme Highlights

@ RMIRE - MEREBERFBHENZZNRREENH > SERIK
TR ~ FTRETALDE Bk B8 BB+ S i M B &5 AR 75

Provides simulated training in Global Distribution System, flight booking, coach guiding
and customer service, which are essential skills and knowledge for travel agency
operation

@ SE2ERE MEEREBER BUBLBRIUIBRET REFNITERE BBER
To~BEMBEAAE

Focuses on comprehensive learning experience, integrating theory and practice, to build
students’ independent thinking, good work attitude, communication skills, leadership
and management abilities

@ B BEREERTRIREXEER NS B A REE
Professional recognition: the programme is recognised by the Travel Industry Authority
(TIA) as equivalent to the completion of the “TIA Pre-examination Training Course for
Tourist Guides / Tour Escorts”

@ SELRTEPREBR —ELEKSRE  IUBAHABF IR EER - EREEAIE E
TSR~ FRITALASIE « RARSERX ~ A &5 ~ ITHE BERE AT E1E

By accumulating relevant experience in the industry, graduates can progress to senior
positions as corporate travel consultant, tour manager, ticketing manager, travel agency
manager, long-haul tour escort, local tour guide, event coordinator, marketing executive

732 Articulation

B4 RRBIERIRIEER 2 XORRBB A ABRERHR RIS R SCRRTE > INERHA
BHERIRFAZEMEZENESRERRT

Students who have successfully completed the Diploma programmes offered by the
Hospitality Discipline may articulate to Higher Diploma programmes offered by the
Discipline. The offer of a study place is subject to the applicants’ relevant English language
qualification and interview performance.

X /& Diploma

HT113510

@3 L BT Core Modules

HEER  EBERY

Professional Tour Escorting and Tour Guiding

ik 325 BB ) e 48 £ R TT AL IE A
Travel Consultancy and On-line Travel
Operations

HRERHIHHE
Social Media Marketing

IREITIZRE
Itinerary Planning

EIPR AN ZE B RIRIKET (L R4
International Air Ticketing and
Global Distribution System

3 14 | 1year

Q BEERRESR (L)

Hotel and Tourism Institute (Kowloon Bay)

THREZ AS R

Entrance Requirements

SERLER TS
Completion of S5/56

* A REERE
Must pass the bridging course
SHER

Tuition Fee Details

ADIN S Wislainoj
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REXIRERE

Leisure Management

o ®

B Y EL eyl Programme Highlights o7 I1VE

@ BAISRERBERERITEMBENE RN KRR MR &Mt Gk

THERAEE
Professional knowledge and management skills required by the leisure and recreation
industry - sport centres, campsites, clubhouses and theme parks, etc.

) A2EzpTEMORBETEERS RS ERE SIS  LURRTECH

Industrial attachments and event participation opportunities to enrich students
hands-on industrial experiences

@ ZHEEEM—RIRENIREES  WEFEEH  WE Tkt RKEEBEE

RZ2HBES
Attains leisure-related certifications, e.g. adventure leisure, mountaineering, certificate
in safety and hygiene for swimming pool and spa, etc.

) 2reTRaRAE IR LSRN ER M IESR L EBE

RIEREE gm%E

Graduates can develop their careers in the government, non-governmental
organisations, or commercial entities such as Leisure and Cultural Services Department,
Kai Tak Sports Park and clubhouses

#873Z Articulation

S8/ BT BMHERE!

EREEHERRSR (THEERR)  BEPKREHLERE (RE) HeHN28 L840
o ERSEHERESR (THEIERR) DEEEEEE (RE) X281
o EESISEMIEMBAS (SHU) (IBEEEKRE (RE) MEBTE( (*251420)

Degree / Top-up degree programmes

e Bachelor of Social Sciences (Honours) in Sports and Recreation Management, THEi

e Bachelor of Arts (Honours) in Hotel Operations Management, THEi

e BSc(Hons) Events and Leisure Management, Sheffield Hallam University (SHU) (*251420)

FRAMBEREXAHRIZE MBS
FE I ENREEINERAERTAREREZTCLEREMHNEMELL -

* Non-local Higher and Professional Education Course Registration Number
Notes: It is a matter of discretion for individual employers to recognise any qualification to which this course may lead.

@3 #L B TT Core Modules

GRREERERRES
Clubhouse Management and
Catering Services

R RS SRR EN 3R B K <B4 FI
Leisure Programming and
Event Management

BAEE R AEEE

Arboriculture and Parks Management

XAL 35 S E R B I
Cultural Venue Operations
and Management

:'-) 24 | 2years

© IvE (), IvE (3ER)
IVE (Chai Wan), IVE (Haking Wong)

THREZ A2 {FR#

Learn more Entrance Requirements

Il & 5o | nrosezzzan

BEREEX PEEXH
Including English and Chinese Language
BEHER

Tuition Fee Details




EENHRE

Sports Coaching

@3 #L B TT Core Modules

B Y EL eyl Programme Highlights

BEh
BEE— "R = a
U ERAERSTEEDERE R ik BE @5 AL iﬁiﬁf&;jm. e ns
FIVE Major Coaching Sports: Fencing, Swimming, Cycling, Tennis, Track and Field for ’ 18 &
selection &3
Bz

@ ARPERUFIAESHNBERREB B BUREHRNBRRTS > UK EH RBEREHANEES — Kk — E2)

NEHR I KEHEENEM AN Fitness Coaching and Management | &1

Provides sports science theoretical and practical training, coaching development and
technique, and the most updated sports technology and sports management knowledge

EHRGER
Sports Injury Management

@ HMBEENFTENETHRER - EFRIORSHEEEES
Assists students to apply for different professional certifications such as sports
coaching, sports technique and first aid with coaching qualifications supported and
recognised by National Sports Associations and Hong Kong Coaching Committee

EFEES

@ EESTKRBENHG EREEEIBIBHAIHEETT S BERL Exercise Nutrition
REPPRAER 2 TIE
Graduates can develop careers as a sports coach and fitness instructor or in sports
related fields such as sports associations, clubhouse management and disciplinary force

#873Z Articulation

B4 E(] | BTSSR

o EEBEHERKER (THEIERR) (EPRERERE (K8 HERBB L8 @ IVE (L£3)

s EEDEHARKBR (THEISRR) (EBREREE (RE) BET 24 IVE (Chai Wan)

o FHEEBIFEREMREASR (SHU) [ EFHGRSE (RE) BBLTEBM (*252564)

Degree / Top-up degree programmes: THES A&

e Bachelor of Social Sciences (Honours) in Sports and Recreation Management, THEi Learn more Entrance Requirements

e Bachelor of Science (Honours) in Nutrition and Healthcare Management, THEi Y E \/ P53 HKDSE22222*
e BSc(Hons) Sport Coaching, Sheffield Hallam University (SHU) (*252564) -E'-IEI- .

Lk eEmmEs hEExs

e Including English and Chinese Language

MBS REEHNEREZEMER SEAER

HE ENRETNERAERTARLRETCLEEMNEFELE - Tuition Fee Details
* Non-local Higher and Professional Education Course Registration Number @ P55

Notes: It is a matter of discretion for individual employers to recognise any qualification to which this course may lead.

9¢€
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B Y EL eyl Programme Highlights

ENEREEHR
Sports Studies with Smart Technology

@ EEEHGERIE B REREDEENBR S LNFERAERAH - BE2 A

REEARIIGR BBEEBE R E FMRIEIR S E

Programme with interdisciplinary collaboration: equips students with professional skills and
knowledge in sports management and coaching. Students are able to formulate smart
wellness and innovative solutions in sports coaching, events and competitions

) sEezssa 8B 2ERBISSTRRERAS TN MERME

REN
Project-based learning and work-integrated learning (WIL) enhance both learning
motivation and work readiness

) BiB200/)\BEBIRASE, GIIRIR 282 kR 2B R « I SR BRAE 4

Over 200 sports skills learning hours covering football, boxing, aqua-fitness, newly
emerged sports and strength and conditioning

) srean RS ERRREEREE IR RN EREEE

DT E R E R T(E
Graduates can pursue their careers in areas of sports management, coaching, marketing,
physical performance assessment in both public and private sectors

#873Z Articulation

B | PR URERE:
o FEREHANKER (THEIBHKR) | EHRELERE (KE) HERBAR LR
o HEHISEFMEMMAR (SHY) | EBRHEE (RE) BB L B(*251511)

Degree / Top-up degree programmes:
e Bachelor of Social Sciences (Honours) in Sports and Recreation Management, THEi
e BSc(Hons) Sport Business Management, Sheffield Hallam University (SHU) (*251511)

YIEAE ERE A E RIZE MRS
s

- @5 EATE %Rﬁ%’é%%ﬂiﬁi"_f%ﬁﬁﬁﬁiﬂﬁﬁﬂﬁﬁ
- REREETHEEDARGE
*Non-local Higher and Professional Education Course Registration Number
Notes:
- Itis amatter of discretion for individual employers to recognise any qualification to which this course may lead.-
- Application for professional recognition is in progress.

HT114110
8”\3 1ZICVEE 7T Core Modules

2 2 8 1 AE JR 22

Smart Sports Planning

EREREEERER

Smart Sports Event Management

BERAHERLERBIRRE
Animated and Extended Reality Design
for Sports Performance

ERREEKESRIGTER
Rehabilitation and Pre-habilitation
Digital Programming

BREEBHHRE
Smart Sports Coaching

B 24F | 2 years

Q@ ve ()
IVE (Chai Wan)

THREZ ASRM

Learn more Entrance Requirements

= ©
r

*BEREEX  PEEXH
Including English and Chinese Language
BEHER

Tuition Fee Details




Culinary Arts

@( BRELCEHEEFZEERD BEMBNEXRE  KAEHAKRSZERAENE

= #Rk X & Higher Diploma

V] Hr114360

K‘ﬁ % ILVEETT Core Modules

PEE 2R AR IE R

Chinese and Western Cuisine in Practice

RERRAT—KHEZES and Theory

Prepares students to work in the vibrant and ever-growing catering industry, and develops

their intellectual and professional competencies to meet the industry's demand for a new £ Bt it for
AN AWN=]

generation of chefs possessing not only multi-culinary and management skills, but also a
professional mindset and work attitude

REFEFEMN YR B2 IR E T HK - B 75 R ERE ENE R #ME5E
MR BERERKIL - HEAIM K EEEESHEEE

Structured to guide students to attain knowledge in culinary niches and develop management

Baking and Pastry

R 3 75 3

Regional Chinese Cuisine

5]
2

Aseuind

know-how in culinary operations and catering businesses in a holistic manner

@ Ra2ENEAASHERMERRE RBE PAFE) &k EXAEE] 2% (F=28) »
URERBEREENEEET (FH2H)
In line with personal interests and career aspirations, Chinese cuisine and Western cuisine
streams (Semester 3) and various elective modules for international culinary (Semester 5) are

available to consider .
FER S

@ ZHRERIB 2NN - B A1 E R 4 A E LT > K25 IMNET 2B E MRS
Facilitates students' active involvement in local, regional, and international culinary
competitions, along with the opportunities to participate in international exchange

KEEA &
Classical French Cuisine

Culinary Science

programmes with culinary organisations abroad BHEEE
SR ETEEREERE BB TEAERGHSTENEREERCREBE Kitchen Management
A A BB 112

Graduates can hold kitchen-related positions in different catering organisations such as
restaurants, hotels, resorts, theme parks, clubhouses and more

76= 43 q a
#74Z Articulation
Chinese Culinary Institute (Pokfulam)

B2 | BTSRRI )
e e T (1 RS - S ) g TRES AR
« EEEEHAERRSIR (THEIBRR) DEEEEEE (RE) X881 [P, e R

o« EEBEHERRSR (THEBRR) HEKREE RE) X2L81
" AR (UCE) | EER AR

B 24F | 2years

©Q mmmmsr e,
PEHEBE CEH)

International Culinary Institute (Pokfulam),

o BEEBEHABER (UCB) : ERIER IR BIE (R H) XS 80 JELLEE
Degree / Top-up degree programmes: B g

e Bachelor of Arts (Honours) in Hotel Operations Management, THEi e Tuition Fee Details
o Bachelor of Arts (Honours) in Culinary Arts and Management, THEi
e BA(Hons)in Culinary Arts Management, University College Birmingham (UCB)

e BA (Hons) in International Hospitality and Tourism Management, University College Birmingham (UCB)

8¢
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- 4
REHFEI R

Classic Western Cuisine

FIEE® Programme Highlights

@ BIBREEEMHAENR G ERE A ERCHANNE  BRERTAKIT

REHERE
Prepares students for careers in the catering industry by developing their professional
knowledge, work attitude, and expertise in classic Western cuisine and fine dining techniques

@ BIREHZE R PE TR RIS RESENERES BRERRBRITEER

Empowers students to master and adapt classic French and European culinary techniques to
global standards for career development in the hotel, restaurant, and catering industries

THEREBIBSMAH - @I EER 2T » U K2 SN E BRI B FE R
TOEE

Facilitates students' active involvement in local, regional, and international culinary
competitions, along with the opportunities to participate in international exchange
programmes with culinary organisations abroad

) BHERELEBERFEEENTFED

Offers Industrial attachment opportunities in renowned restaurants and luxury hotels

@ SEEAESREE VBIS  ERNREMET R RS R

Graduates can hold kitchen-related positions in different catering institutions such as
high-end restaurants, hotels, resorts and clubhouses

#7312 Articulation

S8 | BT BHERE:
« EEESHERREMR (THEBSRKR) HEREE (H8) xBL8af
o HEIHAMAZER (UCB) (BIEEE (88) X218

Degree / Top-up degree programmes:
e Bachelor of Arts (Honours) in Culinary Arts and Management#, THEi
e BA (Hons) in Culinary Arts Management, University College Birmingham (UCB)

# AEHEEIMLO BT THhE & R 1)

# Taking additional core module of “Regional Chinese Culinary Arts” is required

N -
HT114302

Z‘ﬁ #%ILVEETT Core Modules

AR BFEXE

Classic Cuisines and Cultures

KA EZ

Nouvelle French Cuisine

AR RBRETEES

French Pastry and Artisan Bread

JEEREF &

Northern European Cuisine

BERIVBER
Wine & Spirits Fundamentals

:'-) 24 | 2years

© mmEERR B

International Culinary Institute (Pokfulam)

THREZ

Learn more

AR
Entrance Requirements

9 ps3 | HKDSE22222°

BIEREEX  PEEXR

Including English and Chinese Language
BEEY

Tuition Fee Details




= #R X & Higher Diploma

Baking and Pastry Arts = o HT1143_0"2)

! j S} %102 B8 7T Core Modul
Y e S ) Programme Highlights @ lCI Z\Z TIDETT Core Modules

B et EL AR
@ ERBERTE fEEIEIITERAPINEEM#HARIE Fundamentals of Baking and Pastry
To acquire initial knowledge and skills at paraprofessional level through theoretical and
practical application and professional training B35 < SE 30/ B R A
@) #EasREENRNREREERT RGN GRS TLEAEE Eiaat ek
LR
Bakery, pastry and confectionery knowledge and management skills suitable for the
306 REERR

development to the supervisory level in the baking and pastry industry

5]
2

Fundamentals of International Breads

Aseuiind

BESEETIREGEZTNIET > 1B E PR E Bt B 8 iR A ith KR g St

EERERTGEER

Fosters lifelong learning and cultivates global-minded, independent learners for future K BERER

success in the hospitality industry Fundamentals of Chocolate

@ SuEsmR e S EERE (QF) BAM SR SUERE ‘
Specifically focused on bakery and pastry arts with Qualifications Framework (QF) INEE B B
recognition Delicatessen and Savoury Foods

@ BELREHIEE B MEEE BB CBEE - ERN - ZEXE M- e .
LRI R I B TR ST R RR BUERIBERHES ,
Graduates can develop careers in patisseries, bakeries, cafés, restaurants, hotels, resorts, Bakery and Confectionery Science
theme parks, clubhouses, online pastry shops, pastry workshops and more

B 24 | 2years

f514% Articulation @ BRI GEEM)
International Culinary Institute (Pokfulam)
B8] /| B BUATERE TRES A

. SEBSHEREER (THEBHKR) | HERER ($8) XBL8( Learnmore  Entrance Requirements

. BEEPNARER (UCB) | BHRIIEH R (H8) BRL8( S

o REMEABASENE (UCE) | MRRBRITEEIE ($8) XBLB( P —

Including English and Chinese Language
Degree / Top-up degree programmes:
e Bachelor of Arts (Honours) in Culinary Arts and Management, THEi 2EER
e BSc(Hons)in Bakery and Patisserie Technology, University College Birmingham (UCB) JEEREERDetalls
e BA (Hons) in International Hospitality and Tourism Management, University College Birmingham (UCB)

(0}
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X /& Diploma

@ Bg\ E& %(QF%&EM)

International Culinary Arts
(QF Level 3)

FIEE® Programme Highlights

@ RETETONEREE BUREERE MBI ENEZRBENERRER

SRk
Provides professional training in trade-specific skills and knowledge of traditional and
contemporary culinary artsinthe Cuisines of Europe, the Mediterranean and Asia

EEERENEZERE RAFESMMINHRIENIRMEET UMK 528
Offers opportunities for career development, work competitiveness and employability
enhancement, all the while fostering alifelong commitment to learning

FREBIIMEER TR S MEMEEE S R AR ERIS
Exchange opportunities with international institutes to enhance culinary skills with other
mind-drivenindividuals

ZERBBRHENREERE URBITBRLHEHNBREEARE
Strives to stay at the forefront of industry trends by practicing culinary sustainability
towards a healthier personal growth and lifestyle

SELTEERE BE  ERNREMER RS S S (5 B 7548 R AL
Graduates can hold kitchen-related positions in different catering institutions such as
restaurants, hotels, resorts and clubhouses

QR @ Q@ R

8732 Articulation

B4 RRBIERIREERZ ORRBBAIABRERHE RIS R SORRTE > INEREA
BERFRFEAZEMAZENERRERRE

Students who have successfully completed the Diploma programmes offered by the
Hospitality Discipline may articulate to Higher Diploma programmes offered by the
Discipline. The offer of a study place is subject to the applicants’ relevant English language
qualification and interview performance.

Z‘ﬁ #%ILVEETT Core Modules

Culinary Fundamentals

EEAE I TRE

Charcuterie

AR ~ BRBE K S BT E
Cuisines of the Mediterranean,
Europe and Asia

NEBEMERERBRE
Menu Development and
Gastronomic Design

EHEE

Culinary Management

JEIE KRR RN 4B
Introduction to Baking and Pastry

3 24 | 2years

© mmmmen o/ o)
International Culinary Institute
(Pokfulam / Kowloon Bay)

THRES AR RE
Learn more Entrance Requirements

40| =R S
‘m o @ =
= 1_‘_'. 5
ST

RIEBAIRRRE
Must pass the bridging course
DEAY

Tuition Fee Details




AT\ B B B B 2 armsia)

Bakery, Pastry and Confectionery ‘e

(QF Level 3)
e

@ REFAXBIEMBETETENEEIE  REERM A - M#ENE RN
=ZxEd

Provides professional training in trade-specific skills, knowledge and production
techniques in European bakery, pastry and confectionery

FIEE® Programme Highlights

@ ZHREBIT2MAH - RIFFER MRS > U2 EIEIMNET E B ER
RmiEEN

Facilitates students' active involvement in local, regional, and international culinary
competitions, along with the opportunities to participate in international exchange
programmes with culinary organisations abroad

) 2EREES BERSENEH KON REEESNENRRRT
Master the knowledge and skills of making pastries, chocolates, and sugar art productsin
hotels, restaurants, and independent pastry shops

V) EARBERNARENNESBRT NBKRLSE RERLEELE
Training in enhancing analytical and practical skills with kitchen management focus for
exploring career aspirations and becoming a life-long learner

@ EHEELSRE EEE MEEEBEVES - ERN - FTEABREMRE
MERTT R AR L ISR > BB IR IER R A 6 S ~ AR Bt S I =
Graduates can start careers in operation-related positions in patisseries, bakeries, cafés,
restaurants, hotels, resorts, theme parks, clubhouses and more; may also consider to
open a bakery, pastry shop or café in the future

#8T¥Z Articulation

B SERUBIERIRESRZ SOURREE DA ER 2R NS R SCRRE > IR
BEATRFAZEREEENESKEHARR

Students who have successfully completed the Diploma programmes offered by the
Hospitality Discipline may articulate to Higher Diploma programmes offered by the
Discipline. The offer of astudy place is subject to the applicants’ relevant English language
qualification and interview performance.

X /& Diploma

Z‘ﬁ #%ILVEETT Core Modules

BRI 1 MR R S B A
Fundamentals of Chocolate,
Confectionery and Bakery Preparations

EREEREEN

Contemporary Confectionery Arts

BEmEEERE

Food Production Management

BYEERZE - EE - RRF
Food Hygiene and Safety, Nutrition,
Environmental Practices

BERBERF

Restaurant Service and Operations

:9 24 | 2years

© mmErERR (9 / Al ) XokE)
International Culinary Institute
(Pokfulam / Kowloon Bay / Tin Shui Wai)
AB RS
Entrance Requirements

THREZ

Learn more

* AL RATERE
Must pass the bridging course
BEHER

Tuition Fee Details

FERLHAR*FH7R
Completion of S5/S6

5]
2

A%

AJeuind
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@ 2EReGRIRERRERS B

3R Diploma g

FHEERTEE qrania)

Chinese Cuisine
(QF Level 3)

FIEE® Programme Highlights P4

@ BINBERHEBEARREMM S RANKIT LR E R EE

BYRAERRAE - A BRI EN S ERIT R E R

Provides professional training in southern and other regional Chinese cuisines, food
hygiene, food cost control, operation and management skills in Chinese catering
establishments

MEEBNETARGERE  AMATTE
EYF2ERE

Students will be equipped with practical experience through serving real guests at the
Chinese Training Restaurant and kitchens prior to entering the industry

) T—HWE) © RIEIBR AR A AR 4 5 AT EcR S 2 0 R

THREFAMI% AE R SR B REIR A NE RN ERIEE BRI E R AEEREE
“One Trade Test, Two Certificates” Graduates who have passed the trade test can
concurrently obtain the “Chinese Chef Certificate” issued by CCl and the "National
Occupational Qualification Certificate" issued by the Ministry of Human Resources and
Social Security through one assessment

@ LHBERBSNAM  ERHAEREFELE  Uk2RBINEFREBHE

B3 IEEN

Facilitates students' active involvement in local, regional, and international culinary
competitions, along with the opportunities to participate in international exchange
programmes with culinary organisations abroad

) BRETREDRITE BERDO  BERE P EEIERBI

Graduates can join the Chinese catering industry and hold positions related to various
Chinese cuisines such as dim sum, barbecue or Chinese cooking

#14E Articulation

BESTHIEERIRESERZ ORBFEEI A ER 2R EN S A SURERIE - ENERE
BRRFRFAZERREBE N ERKRERRE

Students who have successfully completed the Diploma programmes offered by the
Hospitality Discipline may articulate to Higher Diploma programmes offered by the
Discipline. The offer of a study place is subject to the applicants’ relevant English language
qualification and interview performance.

Z‘ﬁ #%ILVEETT Core Modules

P ERITHEEFERPEREXL
Chinese Food and Beverage Industry
Operation and Chinese Culinary Culture

PIBC T TERARKIS

Raw Materials Processing and Knife Skills

REBRARIT EMEFBEAR

FN 38 2 FE R
Chinese Cooking Skills and Knowledge
of Ingredients and Applications

PR E R R

Theory of Chinese Kitchen Management

B BE A 1l
Food Cost Control

3 24 | 2years

©) hEHEZ (M)

Chinese Culinary Institute (Pokfulam)

THREZ AS R

Learn more

Entrance Requirements

FERLHAR*FH7R
Completion of S5/S6

* A RATERE
Must pass the bridging course

BEEY

Tuition Fee Details
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Chinese Cuisine
(QF Level 2)

Y L) Programme Highlights = 94

@ REPXEFHEENREAMBARIG  WEPBEM S KRG

TR RPN EEEEIIR

Provides essential knowledge and skills in Chinese kitchen operations, integrating a
defined range of key technical and operational skills required by Chinese chefs to
prepare provincial cuisines of China

@ BRAAPAERRBRERRAZHERENNBNKI  EEAREABRHEE

BRKE

Extends knowledge and skills in other study areas relevant to Chinese catering service and
catering with event operations to widen their exposure to articulation or employment
opportunities

V) ssEnMs ApSsRUANRSE TFAARNEENTE
Emphasises hands-on experience that will help shape students’ attitudes and
professionalism in the catering industry

@ BH(ERIETERE/ /B A EIEEIRBIE R IRIEERRT « EERTEEEM  BElfRET £ 20T
R Z SURRIE AR FHPREITE

Students who have successfully passed the prescribed programmes/modules may
choose to articulate to Diploma programmes offered by Hotel and Tourism Institute,
Chinese Culinary Institute and International Culinary Institute; or start a career in the
Chinese catering industry

#873Z Articulation

BHERIETERZ/ B SRR A KRR  PERELR  EIRET 2L
R Z SURERIZ ©

Students who have successfully passed the prescribed programmes/modules may
choose to articulate to Diploma programmes offered by Hotel and Tourism Institute,
Chinese Culinary Institute and International Culinary Institute.

5 Certificate
. 4 :

HT112818

@3 *th,\ﬁﬁ Core Modules

B ZRAERARRIS
Theories and Skills of Guangdong
Cuisine Preparation

REXIRE RN T ANE
Preparation in Cuisines of Beijing and
Shandong, Sichuan and Hunan, Jiangsu
and Zhejiang

B ISR B B AR TS
Chinese Restaurant Operations
for Hotels

BRNEBMRE

Catering Event Coordination

i Ty S G
Vocational English and Putonghua

D) 24 | 2years
© FEREBIE (FH)

~” Chinese Culinary Institute (Pokfulam)

THRE% AR

Learn more

Entrance Requirements

STERAP=
Completion of S3

BEAEY

Tuition Fee Details

144



ERBFEXER
Diploma of
Foundation Studies

B IE TR
Hospitality

FS113002H

2 o4 #Z 1L BB 7T Core Modules
SHRIZR® Programme Highlights Z\Z = N

3 R Eh f== 5
) RIRIBABE RO T R B B R B R B 4T R B AR 1 - FBS AN B AT Eﬁfﬁéiﬁfﬂﬁm
BVICERSURA T IEEER
Equips students with the skills and knowledge to excel in hospitality and sports
industries, and prepares them for further studies in VTC’s Higher Diploma programmes
Hik i 2 B 75 5l 4R
@ VICERRENREEAFZEETHRBMATESREUREERALE (B Tourism in Action
FEEXMEEZEX) FZAREAANRBENAKZER A
VTC’s Diploma of Foundation Studies has been accepted by the Civil Service Bureau
(CSB) as meeting the academic entry requirements of grades in the civil service which
requires Level 2 in five subjects including Chinese Language and English Language in the
HKDSE Examination

BRREEE &

Recreation and Sports in Action

FI2AE RISHEEEE T BHREE (2) 1 UREBRFEGRESEPECRA SR o

BT R ERENVTCRRUERREREBABER (RS HSE) RERBERE
Students may consider VTC's taking the optional module “Foundation Mathematics I11” Custqme:rSerwce '!1 the
for eligibility to apply for Higher Diploma Programmes or related civil service jobs, which Hospitality Industries
require Level 2 or above in HKDSE Mathematics as one of their general entry

requirements (a separate tuition fee applied) ‘
P “ 3 14 | 1year

IVE (%) , IVE (FE i)

VTC B> B4R S B ‘ Y BE8k (KKE) , SE2K (BFX)
IVE (Chai Wan), IVE (Haking Wong),
Youth College (Tin Shui Wai),

Youth College (Yeo Chei Man)

f813% Articulation

$a1pN3S uolzepuno4 jo ewojdig

VTC'’s Higher Diploma programmes

E THEZS ABRMA
_ i r - - Learn more Entrance Requirements
..,4_ = { ——_-ul—:n ks E SERARS
4 o Completion of S6
BEER

Tuition Fee Details
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Full-time Short Certificate G ree Cicionass | © ¢

A R e

Asian Cuisine r evel2) © EREESE (354 / A

< oo — International Culinary Institute (Pokfulam / Tin Shui Wai)
() BTN BB T COreMOTUIES ... veeeneeeeeeeeeeeeseeeeeeeeeseesaseesasesesesesessssasssseesssesssssesssssssssseees

DNRERESREREREE

Overview of Culinary Practices and Kitchen Operations in Asian Cuisine

EMNETE R RIS

Fundamentals of Asian Cuisine

MIKEMNEE

Contemporary Asian Cuisine

AARE ey

Japanese Cuisine (revei2) Q MREESE (Hik ) T
International Culinary Institute (Pokfulam / Tin Shui Wai)

N
(R FEIT BB TT COMEMOUUIES .. eeeeeeeeeeeeeeeeeeeeeeeeeeeeueeeueeeeesaseseseeenesaseenteeeeeseenneenneesseeens

BXEZTEENREREE

Introduction to Japanese Cullnary Industry and Kitchen Operation

B BHE R R b

Food Culture and Omotenashi

BYEE
Food Hygiene

BEARNM BRI KR SBRE
Preparation of Japanese (Wasyoku Style) Cuisine Appetisers and Cold Dishes

EARN B AR KR HEmRE

Preparation of Japanese (Wasyoku Style) Cuisine Hot Dishes and Desserts

I 5 2 0 i 258
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R crans

Sushi Preparation ar Levei2) © EREEER (St / FAE)

. oo — International Culinary Institute (Pokfulam / Tin Shui Wai)
(R FIT BB TT COMEMOUUIES ...eeeeeeeeeee et e e eeee e e e e eeeeeeeesaeeeeseeeeeeeneenseesaeeneeeneesneesneesneenn

AXEZITEMNREREEE

Introduction to Japanese Culinary Industry and Kitchen Operations

B 7 12 K R b

Food Culture and Omotenashi

BMEE
Food Hygiene

BEARSERME

Fundamental Knowledge in Preparation of Sushi Dishes

SRR EREERIS
Preparation, Plating and Craftsman Skills of Sushi Dishes

SRR B cruno

Teppanyaki Cooking (aFLevei2)

Q mmmseR (RiE)
International Culinary Institute (Tin Shui Wai)

N oo —
(] AN BB TT COrEMOUUIES «.veeeeeeeeeeeeeeeeeeeeeeeeeeeesesesesesesesssesaseseesesaseasssesssessssesaseesasessnn

HRXEZTEENREREE

Introduction to Japanese Culinary Industry and Kitchen Operations

B 738 R R XX AE

Food Culture and Omotenashi

BYEE
Food Hygiene

EARFRE 5 R Al R E

Fundamental Knowledge in Preparation of Teppanyaki, Soup and Appetisers

HR B E AT

Fundamental Knowledge in Preparation of Teppanyaki Hot Dishes
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Bakery ar vz © mmEBRE (HH/ FAE)
« oo — International Culinary Institute (Pokfulam / Tin Shui Wai)
(R FEITNBETT COMEMOUUIES .. eeeeeeeeeeee et e eeeeeeeeeeeueeeesanesaneeeneeeseesteeseeeneeeneenneesnneens

MR EREMEREREEE

Overview of Culinary Practices and Kitchen Operations

MR RFERE

Fundamentals of Bakery

ERIEE (TEEET KR EEE)

Classical Bakery Preparations (Artisan Bread and Enriched Doughs)

P2t B B cremn

European Pastry @ evei2)

Q mmmER ik / XkE)
International Culinary Institute (Pokfulam / Tin Shui Wai)

N oo —
(] AN BB TT COrEMOUUIES «.eveeeeeeeeeeeeeeeeeeeeeueeeeeesaseesanesesssesseesseesesesasaesassesssressesesnes

AR A EREEEE

Overview of Culinary Practices and Kitchen Operations

AR R

Fundamentals of Pastry Production

e R R R 15

Basic Techniques in Cakes and Pastries Preparation

MEERFER

Fundamentals of Confectionery

B R b % , R
Hot and Cold Desserts Preparation i g THRES Learnmore |l [N g

T 2 10 D 255 25
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Cruise Cuisine @rLevei2) © BREESE (A | RAR)
International Culinary Institute (Pokfulam / Tin Shui Wai)

(R FITNBETT COMEMOUUIES ... et eeeeeeeeeeeeeeeeeeeeeeeeeeseeeneeeaneseeeneeenes

B EEENLR BYEE

Introduction to Kitchen Operations Food Hygiene
BYEERBEREER EIEEERH

Nutrition and Practices for Catering Fundamentals of Culinary
REEZREER Y 4 A R BE AT 48
Fundamentals of Cold Kitchen Introduction to Baking and Pastry

ERERTE

Introduction to International Cuisines
n£| ] $]| ]
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BICIEDR orm2) HT212884 D @A | 2months

Guangdong Barbecue Preparation Fevei2) Q tmmERR kW)

. oo — Chinese Culinary Institute (Tin Shui Wai)
(R FIT BB TT COMEMOUUIES ..ot e et eee e et e eeeeeseeeeaeeeeeeeeeeeeeneneaneeensennresaesenseene

REREERERRAR

Knowledge of Chinese Barbecue Tools and Equipment

D REEIRERE KB

Understanding of Making Chinese Barbecue Meats and Poultries

AR R B RV IE A TIINEIIG
Applications of Seasonings and Spices Knife Cutting Techniques
fE S 15 Y AOR EAE

Marinating Techniques Cooking Temperature Control

BEIffZ2REEEH
Kitchen Safety and Hygiene Knowledge

EBMBESGE/DNE

Hong Kong Local Specialty Savoury Snacks (af Levei 2) Q@ wmmnRR (K@)

. oo — Chinese Culinary Institute (Tin Shui Wai)
(] AN BB TT COrEMOUUIES «.eeeeeeeeeeeeeeeeeeeeeeeeeseeeeseeesseeeseesaseennsesenseressessssennssesasesssseens

#iEs BB XERER

Local Specialty Snacks Culture and Development

HHEHERARR

Application of Chinese Kitchen Tools and Operations

BRAMSE/NEEMAHKRER
Knowledge and Application of Common Food Commodity
in Local Specialty Savoury Snacks

T 2 10 D 255 25

i8R B IR R R E T RAE

Production of Local Specialty Savoury Snacks and Sauce
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BEIFZE2REEEH
Kitchen Safety and Hygiene Knowledge




YRR
Stay Tuned
@B%I%%&EE%EE =#& X & Higher Diploma | S6

International Theme Park and Event Management

Q BEEREEER (EHH)
Hotel and Tourism Institute (Pokfulam)

N oo —
B ALV EE TT COrEMOUUIES <. e e e O e eeeeean

FTELEITEB[N EHHEEREE FTELERZERE

Introduction to Theme Park Industry Event Operations and Supervision Theme Park Revenue Management
ERNBEESEREE EEEREE '
Resort Hotel Operations and Supervision Customer Experience Management »

*INMRE AR FRE2538 2200 AR B R EHEHE

For programme enquiries, please contact our Recruitment and Placement Office at 2538 2200

——

Culinary Science © mm B ()
;_ N oo — International Culinary Institute (Pokfulam)
(R FITN BB TT COTeMOUUIES .. eeeeeeeeeeeeeeee et e et eeeeee e e e eneee e e e
BHEZARIERER BHEEERREE EmMEmEEe
Fundamental Culinary Studies Food Nutrition for Chefs Food Microbiology and Safety
EnmEBEAR RERZEHEYMT .
Quality Management Systems for Food Processing Sensory Analysis and Product Evaluation f !\~ \/, — /
* AR ERAR ) ST 2538 2200 AR BB R £ WS 4A /

e
For programme enquiries, please contact our Recruitment and Placement Office at 2538 2200 u A—Il n
o

E@J?iﬁ% :9 2% | 2years = #R X & Higher Diploma | S6
Sports Administration

© 1vE ()
\. o5 — IVE (Chai Wan)
@*ZIL,\EE CoreModUIES . v vttt ettt eieieeteneeeesoeseeosssesssssssnssosnssosnssssnascnnns s

EEHEERIREE EEIGH KRR EEE EFRAEI AR
Sports Event Management Management in Sports Arenas and Facilities Sports Skill Acquisition

For programme enquiries, please contact our Recruitment and Placement Office at 2538 2200 Universal Standard and Sports Technology Applications

(U OREmRE mRE2538 2200RAHRIE W BREENRERRAEHHKEM
=
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BRI PR = 2528 International Professional Recognition and Accreditation I

International Professional Recognition and Accreditation

VTCBERRESHNRIBZET DEEEEBRT 88F HRFD%R)

Programmes offered by VTC’s Hospitality Discipline are recognised by various professional organisations, including (listed in no particular order):

H 5588 BHEESE
Wine and Spirit Education Trust (WSET)
H EERTREEZE
Institute of Hospitality (loH), UK
H AR E
World Association of Chefs’ Societies (WACS)
H BERTBERBE (IEHA)
International Executive Housekeepers
Association (IEHA)
H EREANEBERMHERERE
Guangdong Provincial Department of Human
Resources and Social Security
B Education Centre of the Hospitality Industry for
Business and Management of Koblenz, Germany
M Education Centre for Apprenticeship
Handwerkskammer Koblenz, Germany
M 5 S Bt R R 5 4E 48 22 P
United Nations World Tourism Organisation
(UNWTO) Academy
M EEZEEBRTERS
Conseil Interprofessionnel Du Vin
De Bordeaux (CIVB)
B Consejo Regulador de laD.O.
'Jerez Xeres Sherry', Spain
H EEERAHREERSE
Royal Society for Public Health (RSPH), UK

I |

BANIEBEEEBNE MHEERE

Organisation to Promote Japanese Restaurants Abroad (JRO)
IRIBEHEBEER

Travel Industry Authority (TIA)

ERREGRENS

Hong Kong Exhibition and Convention Industry Association
ERRLEERE

Hong Kong Recreation Management Association
BERBGHIEINEES

Hong Kong Coaching Committee

BEEFHHZET

Health Sports Technology Association
SRYEEEMESG

Hong Kong Institute of Certified Property Managers

T M5

The Specialty Coffee Association (SCA)
EERIITHREESER

Marine Department, HKSAR
EABNITHERYRIEGESE

Food and Environmental Hygiene Department, HKSAR
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AZ & Entrance Requirements I

Programmes Required Academic Qualifications

Five HKDSE subjects at Level 2 or above, including Chinese Language and English Language; OR

VTC Diploma of Foundation Studies; OR

VTC Diploma of Vocational Education / Diploma of Vocational Baccalaureate; OR

Diploma Yi Jin/ Diploma of Applied Education; OR

Relevant and substantial work experience and/or prior qualification(s) obtained in or outside Hong Kong (e.g.

Higher Diploma

assessed through recognition of prior learning and credit accumulation and transfer), with demonstrated
ability to undertake sub-degree education; OR
Equivalent

Diploma of Foundation Studies Completion of Secondary 6 (under the New Senior Secondary Academic Structure); OR

Equivalent

Diploma Completion of Secondary 6 (under the New Senior Secondary Academic Structure); OR
Completion of 2-year Certificate programmes offered by the Hotel and Tourism Institute / Chinese Culinary Institute; OR
Equivalent
Certificate Completion of Secondary 3; OR
Equivalent
Notes

1. An“Attained”, “Attained with Distinction (1)” and “Attained with Distinction (I1)” inan HKDSE Applied Learning (ApL) subject (Category B subjects) are regarded as equivalent to an HKDSE subject
at“Level 2”,“Level 3" and “Level 4" respectively, and a maximum of two ApL subjects (excluding ApL(C)) can be counted for admission purpose.

2. A“Grade D orE”and a “Grade C or above” in an HKDSE Other Language subject (Category C subjects) are regarded as equivalent to an HKDSE subject at “Level 2" and “Level 3" respectively, and
one Other Language subject can be counted for admission purpose.

3. An“Attained” in HKDSE Citizenship and Social Development is regarded as equivalent to an HKDSE subject at “Level 2" for admission purpose.

4. (Applicable to Higher Diploma programmes) If one of the five HKDSE subjects is Citizenship and Social Development, the general entrance requirement would become “Attained” for Citizenship
and Social Development and Level 2 or above in four other HKDSE subjects including Chinese Language and English Language. Besides, Level 2 or above in Mathematics Extended Part (Module 1
or Module 2) is also recognised as one of the five HKDSE subjects in fulfilling the general entrance requirement. If applicants have taken both Module 1 and Module 2, either one of the modules
(with a higher level) will be counted for admission purpose.

5. Holders of Diploma in Vocational Education / Diploma of Vocational Education (DVE) (students admitted to DVE in AY2017/18 or before are required to complete prescribed further studies
modules) and holders of Yi Jin Diploma / Diploma Yi Jin / Diploma of Applied Education are considered having met the general entrance requirements of Higher Diploma programmes (not
applicable to programmes with specific entrance requirement).

6. Uponcompletion of the Diploma of Vocational Baccalaureate (DVB) programmes, students can progress to Degree or Higher Diploma programmes in VTC, subject to their BTEC and IGCSE results.
Students shall pay attention to the specific entrance requirements of some Higher Diploma programmes.

7. Some programmes are not applicable to holders of Diploma in Vocational Education / Diploma of Vocational Education (DVE) / Diploma of Vocational Baccalaureate (DVB) / Yi Jin Diploma /
Diploma YiJin/Diploma of Applied Education; and some programmes may have other specific entrance requirements. Please refer to the specific entrance requirements of individual programmes.

8. Applications with work experience and/or prior qualifications submitted will be assessed individually by the departments concerned.

9. Offering of study place is subject to the applicants’ academic qualifications, work experience and/ or prior qualification, interview performance (if applicable), other learning experience and
achievements, and availability of study places.

Important Notes
e Applicants can apply with the results of the same public examination obtained in different years. The best grade of multiple attempts on a particular subject will be assessed for admission.
e Applicants who have taken both HKDSE Liberal Studies and Citizenship and Social Development, either one of the subjects (with a higher level) will be counted for admission purpose.
e Public examination results of the old and new academic structures will not normally be considered in combination in the assessment for admission.
e Iftheapplicantisaged 21 orabove on or before 1 September 2024 and does not meet the entrance requirements for Higher Diploma or Diploma programmes, may apply for admission as a mature
applicant.
e Students enrolling in Culinary and Catering related programme are required to pass a medical examination for food handler at students’ own expense. Students are also required to purchase the
designated uniforms.
e Applicants may be required to attend an interview. Applicants for HT114105, HT114110 may be required to attend a basic physical assessment and an interview. Applicants for HT114109 may be
required to attend an admission interview conducted by VTC and hotel employers.
e AllHigher Diploma programmes in Hospitality Discipline include compulsory industrial attachment. Relevant work may involve shifts and may take place during evenings, weekends or holidays. u1
e For Higher Diploma programmes, except for modules of specific content, the medium of instruction is English, and may be supplemented with Chinese, as when and where required.
e Students may be required to attend some classes in other locations. h
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E3 & Tuition Fees
2ABSRXE - BRBRENERIRFE

Full-time Higher Diploma, Diploma of Foundation Studies and Diploma Programmes

H SR XORREN—REEBRAME  BEEEIMBPBT -
B OAERRESCRREN—REAR S —F P EFERERFEXCERRE—REAPAMFE -SF2EIMBRIG -
H ERREXEREN—REERHA—F 2F2EIMBBT-

M The study duration of Higher Diploma programmes is normally 2 years. The tuition fee is payable in two installments each year.

M The study duration of Diploma programmes in Hotel and Tourism is normally 1 year. The study duration of Diploma programmes in Chinese Cuisine and
International Cuisine is normally 2 years. The tuition fee is payable in two installments each year.

M The study duration of Diploma of Foundation Studies is normally 1 year. The tuition fee is payable in two installments.

2023/24 2E2HTEMREZEHB E
AY2023/24 Tuition Fees for Full-time Subvented Programmes Listed Below for Reference”

RiE /28 28 (HHES) Tuition Fees (HK$)
Programmes / Discipline 5—4F 1%t Year 25— 4 2" Year
EARB IS R ARIBE A Hospitality Discipline $31,570 $31,570
Higher Diploma
SIS B B ib Hotel and Tourism $16,700 =
o 385 Chinese Cuisine $13,600 $13,600
EPEBIZE International Cuisine $16,700" / $14,900* $12,100" / $12,800*
ERRIZE SEIE R Hospitality $20,500 -

Diploma of Foundation Studies

BEKTEEFER 2024/252 F2EKTFERRBER - REAERAMBEHRRFHE

BB EUR (QFAR7I3) 2EABNS $16,700 (5—4F) KRB $12,100 (F=%F) -

+ BAREREEXR (QFRAI3) 2EABIE $14,900 (5—F) KRB $12,800 (B=F)-

Tuition fees are subject to annual review. The tuition fee levels for AY 2024/25 will be reviewed subject to inflationary adjustments, curriculum changes and other relevant factors.
The tuition fees for Diploma in International Culinary Arts (QF Level 3) are HK$16,700 (1st Year) and HK$12,100 (2nd Year)

The tuition fees for Diploma in Bakery, Pastry and Confectionery (QF Level 3) are HK$14,900 (1st Year) and HK$12,800 (2nd Year).

+*

>

FH*

>

+

. BREES BEEESTHMBRINREERBETFE - SRCORRERYR AN ETHBEME R R B EEETHBEME < BERIRE  hERERERFECEREROEREEER TEERBHE -
FFEMTEE 78R 2024 5 8 B S — B B R HAth A o

AUAN S ENRRLIR  Binal G IR DEETEEET /WL ) B SIMEINEN/ TE / ARE S WAMPIREA

ERERMESURRE MBS SIS BT TERR (2) | - BEHD2E-

BT S F R

. U EERRBARASHESE

ik

ouswN e

Notes 1. Inadditiontotuitionfees,studentswillberequiredtopayotherfees,suchascautionmoneyandstudents’unionannual fees. Students of Higher Diploma Programmeswill be required to pay the study package fees for Englishmodules
and Chinese & Putonghua modules. Students of Diploma programmes in Hotel and Tourism, Chinese Cuisine and International Cuisine will be required to purchase uniform, safety shoes or reference books where applicable.

. Allnewstudents are required to pay the 1stinstallment of tuition fees and other fees by mid-August 2024.

Some students may be required to study bridging modules or enhancement programmes to support their study; or to attend additional training, industrial attachments, public examinations for which separate fees will be charged.

. Students of Diploma of Foundation Studies programmes may choose to take the optional module “Foundation Mathematics I11” with a separate tuition fee.

. Tuition fees are subject to annual review.

. Theinformation listed above is only applicable to local students.
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2 & Tuition Fees I

= L2 ERE

Programmes for S3 Level or Above

RiZURE Ri2EE fEm I hE | ASME

Programmes Title Duration S5 Sé6 or above

Programmes
Code

S EEE (QFARA2)

HT112440 " Certificate in Hotel Operations (QF Level 2) HE HK$5,500 HK$11,200 HK$16,700
L (=23 (SF/ (BE/
P ZEEEE (QFARRI2) per year) per year) per year)
HT112818 " Certificate in Chinese Cuisine (QF Level 2)
DM=REE (QFARR2)
HT212388 Certificate In Asian Cuisine (QF Level 2)
B REEEE (QFARR2)
HT2123857 Certificate in Japanese Cuisine (QF Level 2)
EEIRFEE (QFAREI2) mER
HT212310" Certificate in Sushi Preparation (QF Level 2) 2 months — R 220 LR HK$3,660
AT BEEHGA
SR AT (QFARR2) B
HT212314 " Certificate in Teppanyaki Cooking (QF Level 2) Typically
exempt from
EENIERE (QFRRI2) tuition fee”
1212364 % Certificate in Bakery (QF Level 2)
FAXREBIEE (QF4&BI2) mER
HT212383 7 Certificate in European Pastry (QF Level 2) 4 months HK$2,700 HK$5,400 HK$8,100
MR ZELEE (QFARRI2) mER
HT212381 4 Certificate in Cruise Cuisine (QF Level 2) 4 months HK$2,200 HK$4,300 HK$6,400
BiliEmkEE (QFARRI2) mEA
HT212884 " Certificate in Guangdong Barbecue Preparation (QF Level 2) 2 months HK$1,220 HK$2,430 HK$3,660
HT212889 A ol = R QPR A1) R HK$1,100  HK$2,210 HK$3,310

Certificate in Hong Kong Local Specialty Savoury Snacks (QF Level 2) 6 weeks

B R BRI Tﬁﬁﬁ%l‘%&%)ﬁﬁ%r‘%%ﬁﬁ%*ﬁﬁﬂuﬁ’*%iﬁ&&m&ﬁ P ARBEREMPREI > LURMBEERIZ LRER > CRLMENTEDMDT , PREBRING SAERITETI -
ASRRIEEHTEE SEKER NG D BN R AFBEH % o NEAE Aﬁﬁiﬁﬂﬁﬁ%ﬁﬁﬁiﬁﬁi\nﬁﬁi"'Eﬁxﬁ@%%ﬁﬁﬁﬁ%ﬁ%éﬁﬁﬁ%*%ﬁ’W$§$§?§J:%¥EIE§§R$§§E§@§E°

B A TR 2 iR SR (L E50A %ﬁééémk&%%iﬁlﬁﬂﬁﬁuz EEEER

RUHREHZS S AE Al — S | S L_E B9 SRARS TR AT B 300 7T 1R %ﬁﬁ AHEREREFE EEEQR&E FEteE 2 HOBHE  BIAR R/ SRR T ¥ R 28 RTEMZ AMEHEA (WEm) -

UNEREE AR ELA A « Pysth o JE A B SRMERA2 s AL Eﬁ AERRRIE R -

%E’EEE@HQEEEXZ&%&&%H%@HE&%

BMRIZHEERIBRE ﬁﬁ%m}ﬁuﬁsﬁﬁxzﬁ*ﬁﬁi’iﬁﬁm" 2IE S EZMAEE (https://www.hkgf.gov.hk/) °

BEFAREMVTCRAR £2R o VICH EREIEREUHEFRIR EEREANB N ERFAMRIZHIR D LB

HTI/CCI/ICI programme structure is unique which is different from normal school calendar. Summer holidays or school holidays are not applicable. This intensive programme structure will allow students to
focus on training in a shorter period of time and enter the hospitality industry upon graduation.

Programmes are funded by the Government of HKSAR, therefore eligible applicants can apply for fee exemption or fee remission, subject to their eligibility. Deposit and other fees paid will not be refunded
nor transferred to other programmes or schedules of the same programmes should the applicant fail to attend class as scheduled after registration.

Applicants may be required to provide document proof of the highest qualifications obtained, and should be permanent residents of Hong Kong or eligible to stay and work in Hong Kong without conditions
by the Immigration Department.

All applicants who are enrolled in programmes with a duration of one year or longer are required to pay an addition of HK$300 caution money; and are required to purchase designated programme reference
books, uniforms and shoes / safety shoes where necessary, or pay public examination fees (if applicable).

Applicants may apply with other local, Mainland Chinese or non-local qualifications by assessing individually by the Institutes.

Students will be issued a certificate only if they meet the minimum attendance rate and pass the examination.

For details on the QF level, QR Registration Number and Validity Period of the programme, please visit the Qualifications Register website (https://www.hkgf.gov.hk/).

Students may be required to attend classes on other VTC campuses. VTC reserves the right to cancel any programme, revise programme content or change the offering institute(s) / campus(es) / class venue(s)
if circumstances so warrant.

iz ULAREEREIBREAS  —ILURER AR HENRBE SR BEKT  SRRIRBIER  RRRESERME  WAE MBS ORBTE
A %giﬁgg wé\%,’ziﬁ;giﬁﬁgﬁﬁm =RENRE —RAESEHRR RREESTOHNU WAL BERBASERST=RENRE AR R BART RBAFTMZHRERN FIEENREREF
3 BEEE 25382200 °

Notes The above information including programme titles and tuition fees are subject to change. Updated information should be obtained at registration. The tuition fees are subject to annual review. These are determined taking into account
inflation, curriculum structure and other relevant factors. The tuition fees are subject to change without prior notice.
A Forth h academic qualificati btained is S3 can normally by from tuition fee payment pplying for programmes with the minimum entrance requirement of S3. For those whose highest academic qualification
obtained is S4 or above and wish to apply for programmes where the minimum entrance requirements of S3, a tuition fee is necessary. However, the tuition fee will be paid is based on the applicants’ documentary proof of academic
background, programmes enrolled and the study duration. The tuition will be paid according to schedule. Please contact us at 2538 2200 for details.
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Financial Assistance

ABEHENGRBE2AHTERENSE  ATRAFUTEB S

Students of VTC full-time subvented programmes may apply for the following financial assistance schemes:

s

(FE 2B ERBMAMLRER)

(Note : Flat Rate Grant for Academic Expenses is not applicable).

B EENEBtRFAERE R EEB R B E: https:/www.wfsfaa.gov.hk/sfo/tc/index.htm

The details of Financial Assistance Schemes administered by Student Finance Office can be referred to the website: https://www.wfsfaa.gov.hk/en/sfo/index.htm
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HiHEE Upcoming INFO Days I
R EN A
2024 INFO Days

B e iR R B

IVE (457 « &5 37)

PEERTE SR IVE (Chai Wan, Haking Wong)
LN PR 8 S e (A ) NOVE " mmmms masmmmns.
2024 HTI, CCI, ICI (Pokfulam) 2024

EIPR BT e ((H )
HTI, CCl, ICI (Pokfulam)

EfRAREBRARENFNE2EESERMIBEIIRE RIZFERERIEH TR
VICHERKESHNOREZEN, AREARRFBERERNRERAELQS  NINER
R AN BDIRIEQR CodeF L ©

Information Days aim to allow prospective students to learn more about our training facilities
and programme offerings. Details will be announced on the institutes’ websites in due course.
For the latest information, please scan QR code to register.

Register now
PRk EE L EED

cereesesesasiiiiiinisesasasnseesasases Highlights @ Campuses . ccoeveieiiiiiiiiiiiiiiiiiinn..

2 B

:
?

SRIEEE SRR Z T EIEI EENEEE  BEES/ BB IS
o SRHBIEMERITEEREKB Guided Campus Tour Fun Fair / Taster Activities /
Workshops

Programme Talks / Consultation

e Learn about the development
opportunities of the Hotel and
Culinary industries

* VTCIEER IR B2 EUR BB R BUH A EFEB M EFMEESITEA
VTC's Hospitality Discipline reserves the right to change and cancel any talks
and activities without prior notice.

85



KIKE2# Tin Shui Wai Campus

B R AR ERRT (HTI) / hEERF 2803 (CCl) / :
BB ETEER R (1C1) 9
HARTAFKERTR1155612 3
B2 6/F, 11 Tin Ho Road, - ol
Tin Shui Wai, New Territories TinShui Wai
% Tel: 3713 4600 Station

BERWVIBH X AIET025%
702 Lai Chi Kok Road,
Cheung Sha Wan, Kowloon
EaE Tel: 2361 5161

©000000000000000000000000000000000000000000000000000000000000000000

IVE (457) IVE (Chai Wan)

: EHBREERIEI0NR
s 30 Shing Tai Road,

= Chai Wan, Hong Kong
5% Tel: 25958333

n
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PR 25 Campus Locations I

Uy |
. Mo T
Ak
LN

NN
LA

T
RN

9 pap— hEEE 5 Kowloon Bay Campus
Kowloon Bay TEIE R iR IBEERRE (HTI) / B PR BT 2% (1C1)

NEENBEE AR ZEEHA465R
SR B e ERIE71E

7/F,VTC Kowloon Bay Complex,

46 Tai Yip Street, Kowloon Bay, Kowloon

& 3E Tel: 2751 5808

HH MRS Pukfulam Main Campus
TS B iR IBEER e (HTI) / FREERTERZERR (CC)

Eﬁm BEEHRMIE1455%
r

B TR D TEIAMANE T 12
Ly 7/F,VTC Pokfulam Complex,
% 145 Pokfulam Road, Pokfulam, Hong Kong
m B Tel: 2538 2200

EIFREF 22 (ICI)

RivEs
Cheung Sha Wan
ca®.o astation

R JE 3t 3 iy

GB Kennedy Town Station
2&*&5 9 T K IZ?I: * §Z i'li'a %Ilj

HKU Station Heng Fa Chuen 3
Campus Locations

<

Station

e0ccc0cccccccccco

100000000000 qe00000000000 00

000 eccccccssccccscscsdecccccccccco e

.
e0 0000000000000 00000000000

BBEHRMIEL435%
ks 143 Pokfulam Road,
LaT-  Pokfulam, Hong Kong
E&E Tel: 2538 2200

N
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Appendix - Programmes for S6 Level or Above (Government Subvention)

W SR SORRTE

2-Year Higher Diploma Programmes

EE2ohl R AR RIZHTE

Study Area Programme Code Programme Title Tuition Fees

BEREREERE
s 20 Hotel and Catering Management
BEIRRGEEE (GBI RiERES)
HT114108 . B H
EERER International Hospitality and Tourism Management
Hotel & Catering HT114109 BRSNS B8 R B A IRTE
International Hotel Management with Smart Service
AEERRGEEEE
AL 2D Wine and Beverage Business Management
RiEREERE

e Tourism and MICE

Tourism & MICE Airport Operations Management
LTRSS, Smart Tourism and Event (=5 /per year)
HT114103 ERXEEE

Leisure Management
Leisure & Sports Sports Coaching
EFHBRBAERR
ALY Sports Studies with Smart Technology
ULl Culinary Arts
Culinary Classic Western Cuisine

HT114300 ER MRS

Baking and Pastry Arts

(N
i Wh) RV hL VhL B V) AW) B W) RWV)L R VAL RV R V) )



fft$% Appendix I

W HI SR ERTE c——
2-Year Diploma Programmes W=

SRIZEER ERAE ARSI FRIZRTE 25

Study Area Programme Code Programme Title Tuition Fees
- EIPR AT (QFARRI3) HK$16,700 (£—2E/1% year)
International Culinary Arts HK$12,100 (5 =4 /2" year)
BFEE HT113304 AN EBREE (QF4AR5I3) HK$14,900 (55 —%/1% year)
Culinary Bakery, Pastry and Confectionery (QF Level 3) HK$12,800 (5 =4 /2" year)

FREEETEE (QFARBI3) HI($13,600
HT113801 Chinese Cuisine (QF Level 3) (B4 /per year)
—EFICRRE

1-Year Diploma Programmes

EIEEIE (QFARA3)

HT113430 Hotel Operations (QF Level 3)
BERER HT113250 BEIE (QF4R5I3)
Hotel & Catering Food and Beverage Operations (QF Level 3) HK$16,700
BERRELEBEIE (QFARRI3)
HT113201 Catering with Event Management (QF Level 3)
KRS EREE HT113510 Hik 82 AR 75 Be bR T 41 8 (QF AR 51I3)
Tourism & MICE Tour Service and Travel Agency Operations (QF Level 3)
—FHI BRI SURFRIE
1-Year Diploma of Foundation Studies Programme
TBIERRE TEE R HK$20,500
Hospitality Pl Hospitality ’
=,
WU E2023/242 E 2 HHEBRELEERS S B RIESHEASRBES3ES6EH “/ ! s
AY2023/24 tuition fees for full-time subvented programmes listed above are for reference only. ._g‘ A\
Please refer to P.53-56 for the notes and important notes.
| ‘ ‘“ | (o)}
JRL RWL BL Wh) RV R V) RV B) Wh) B W «! 4032 N



@ 2538 2200 (HTI,CCLICh) | 2957 5774 (IVE-HT)

ﬁ [HTICCIICH 1] [HTICclic Q]

| IVE Hospitality IQl ’ ivehospitality \Q‘

hti.edu.hk | cci.edu.hk
ici.edu.hk | hospitality.vtc.edu.hk

EI&S;!EI

PRUER s roune 2897 6111

[=] A A248E Website Vtc.edu.hk/admission

HREZE2024% 18 | Information as of 1/2024
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