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Higher Diploma in Hotel and Catering Management
BEREBNREEBSHE HT114101

Offering Campus B34 IVE Chai Wan (4€i), Haking Wong (& rass)

Programme Features S2F245 6 Duration {&€:&H8: 2 Years (Full Time) 25(& B #l)

» This programme aims to prepare students with the necessary professional knowledge and skills to pursue their career in the hotel
and catering industry. The Programme focuses on both theory and practical training. Through simulated working environments and
industrial attachment, students can acquire relevant technical competences and professional knowledge of the industry.

¢ Students who have completed desighated modules are eligible to sit for awards examinations recoghised by relevant international
professional bodies.

e Graduates can start their careers at entry level in the hotel and catering industry. After accumulating further operational and
supervisory experiences in management position, they can be promoted to supervisory or middle management positions, such as
Front Office Manager, Executive Housekeeper, Guest Relations Manager, Reservations Manager, Restaurant Manager, Banquet Sales
and Service Manager, etc.
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Professional Core Modules BBt

» Revenue Management in Rooms Division o BIFEFIUNREIR
e Environmental Management in the Hospitality Industry o MIFEIRIEEIE

» Wine and Spirits Studies o BRRIVBERIE
 Food Hygiene and Safety o RYEEREE
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ngher D|ploma in Internatlonal Hospltallty and Tourism Management
B FREEGHEIE - Mk RELE)SHE HT114108

Offering Campus Ba3#5342: Haking Wong (5 7a3%)
Programme Features smEoE Duration {&:EH8: 2 Years (Full Time) 22E(Z B #l)

¢ This programme aims to develop students the professional knowledge, technical competences, communication and interpersonal
skills required in the hospitality industry. With a wide spectrum of subjects, students can acquire skills through practices in
simulated working environments and industrial attachment in hospitality related organizations, so as to prepare them for future
careers in the industry.

¢ Graduates can start their careers in the hospitality, tourism or leisure industry. After accumulating further operational and
supervisory experiences in management position, they can be promoted to supervisory or middle management positions, such as
Front Office Manager, Restaurant Manager, Clubhouse Manager and Tour Consultant, etc.
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Professional Core Modules B0 E T

* Front Office Supervision s FIRESY
* Applied Food and Beverage Projects o ERBENEIERE!
* Tourism Cultural Dimensions o hRHEAL
e Clubhouse Management o BRTEIE




Higher Diploma in International Hotel Management with Smart Service
B BEEEREEREEHE® HT114109

Offering Campus Ba##53#%: IVE Chai Wan (47
) Duration {&5E8Hp: 2 Years (Full Time) 22E(Z B #l)
Programme Features Zi245 &

¢ This programme aims to prepare students with conventional hotel operation skills and to nurture creativity and ideation abilities
through learning smart technology application, like smart service design and digital visualization for hotel, to cope with the smart hotel
trend in 21st-century through workplace learning and assessment.

e Under Dual Track Scheme, students will undergo the workplace learning and assessment in hotels to acquire relevant industrial
competencies.

o After completion of the higher diploma, students can articulate to the one-year top-up honours degree programme offered by SHAPE
and the UK partner university. Then apply for the supervisory trainee/ management trainee programme offered by the employers after
graduation.

¢ Students will undergo an overseas trip/ exchange programme to widen their international horizons and cultivate global vision.
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o 12485 B372275 350 B2 A BB 5 The validation of programme will be conducted in 2020
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Professional Core Modules E##%E T

* WIL - Front Office Principles and Practice o HISIZAEE - XS RIERET

* WIL - Housekeeping Principles and Practice o [ifiS4aERar  SIRAnEIE BE K

» WIL - Food and Beverage Service Principles and Practice o HIBIETE - BEEIREFRERE

e Introductory Food Production Principles o BYEYE AR

» Smart Service Design o FRBERRIEERET

« Digital Visualization for Hotel o SHEHIERS

» Smart Design for Hotel o HEEBIEERET

Higher Diploma in Tourism and MICE
IREREERESHRE HT114102
Offering Campus BI##434%: IVE Chai Wan (4£), Haking Wong (&2 35)

Programme Features e eled) Duration 1&:&HA: 2 Years (Full Time) 248(& B #l)

e This programme covers professional knowledge and technical skills required in the Tourism and Meeting, Incentive, Convention &
Exhibition (MICE) industry. The curriculum is designed to meet the need of the industry and further studies. Students will have industrial
attachment opportunities in related sectors.

¢ Graduates can start their careers in different areas of the tourism and MICE industry such as airlines, travel agencies, attractions
management, cruise travel, MICE organizers and event planning companies.

¢ The programme has two streams, namely the Travel Industry Management and MICE & Event Management, so as to allow students to
develop their specialisms.

¢ The first semester is a common semester. Students will progress to the chosen stream in the second semester, subject to their choice,
academic performance and availability of places in specific streams.
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Professional Core Modules 4% E ot

» Business and Leisure Travel Operations o BERIKBERSEER
« Airline Industry and Operations o MZBEFEREE

« Tourism Events Planning and Management o RMEIEEREIRETE
 Convention and Exhibition Planning and Management s BZEERENEE




Higher Diploma in Airport Operations Management
RiZEEEESHNE HT114107

Offering Campus Fa##534%: IVE Haking Wong (5 #%)
Programme Features Eb 4] Duration {&:&#8: 2 Years (Full Time) 22 (& Bl)

¢ This programme aims to equip students with knowledge of the aviation industry, like airport and airline operations management, airport
support services, airline catering, etc. Students will acquire skills through practices and industrial attachment in airport/airline related
companies.

e Graduates can start their careers at entry level in the airport, airline operation sectors and aviation ground support services. After
accumulating further operational experiences, they can be promoted to supervisory or middle managerial positions, such as Airport
Operation Officer, Airport Station Control Supervisor, Airline Catering Load Control Officer, etc.
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Professional Core Modules EZiZ .8 T

 Passenger Terminal Operations o MZEEEKIEEE
« Airline Planning o MZRARIEHRE
e Airport Commercial Operations o HISTEEEE
« Introduction to Air Navigation o TG AT

Highér Dilor}ilé in Leisure Managementu
REXIREESHRIE HT114103

Offering Campus B4 4%: IVE Chai Wan (4£7), Haking Wong (& 5255)
Programme Featu res g%*i##@, Duration {£:EH8: 2 Years (Full Time) 22 (& B#l)

* This programme aims to develop students with the professional knowledge, technical competences, communication and
interpersonal skills required in the leisure and recreation industry. Apart from classroom learning, students will have industrial
attachment at various leisure service organizations and major events in Hong Kong to further enrich their practical experiences.

¢ Graduates equipped with the essential industrial knowledge, technical know-how and management techniques can start their careers
at entry level in the leisure and recreation industry. After accumulating further operational and supervisory experiences in
management position, they can rise to supervisory or managerial positions, such as Event Manager, Clubhouse Manager, Sport
Association Executive or Assistant Leisure Services Manager of Leisure and Cultural Services Department.
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Professional Core Modules B4 T

¢ Clubhouse Management * TATEIE
o Leisure Programming and Event Management o FREESIRIEBNREI K EIE
e Arboriculture and Parks Management o BIRNEIE R AREIE

« Cultural Venue Operations and Management o X{biGHhEEE K B I




Higher Diploma in Sports Administration
EHTHRR2EHEE HT114104

) Offering Campus Ba##534%: IVE Chai Wan (4£)
Programme Features 1245 & Duration {E5&#8: 2 Years (Full Time) 25 (& B#l)

¢ This programmes equips students with professional skills and knowledge in sports administration. With the support from the
sports industry in Hong Kong, students will have the opportunities to participate in different kinds of large-scale sports
competitions and events.

¢ Graduates can start their careers in sports management, marketing, media and product design in the public and private sectors,
such as National Sports Associations, Leisure and Cultural Services Department, Non-governmental Organizations, private sports
and recreation clubs, sports and recreation programme and event planning companies, sports marketing consultancy firms and
sports media.
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Professional Core Modules %%/ 7T

o Marketing in Sports Product and Service o SEENERKRRIEEH

» Management in Sports Arenas and Facilities o BENS I KRELEETE

« Universal Standard Precautions in Sports and Recreation o BREHRELELEIZE
* Sports and Fitness Coaching Management o BB KRS REANHR

Higher Diploma in Sports Coaching
EEIHRESHE HT114105

Offering Campus B34 IVE Chai Wan (4£7)
Programme Features sRIgfE 7 Duration {E€:&H8: 2 Years (Full Time) 22E(Z H#l)

* This programme provides students with theoretical and practical training in sports skills and coaching development as well as
sports science knowledge.

* Graduates can pursue careers in sports coaching, exercise instruction, physical education training, physical fithess training, and
sports supervision in public and private organizations, such as schools, community centres, National Sports Associations,
Leisure and Cultural Services Department, Non-governmental Organizations, private sports and recreation clubs, sports and
recreation programme and event planning companies, sports marketing consultancy firms and sports media companies.
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Professional Core Modules B8 7T

» Functional Anatomy and Exercise Physiology o THEERREI R BEEN S IRER
e Sports Biomechanics o SEBENEMYHE
* Sports Psychology o SEEhIREA

* Fitness Coaching and Management o BESEAESbL O eNTEE




Diploma of Foundation Studies (Hospitality)

BERRENE (EEFKE) FS113002H

Programme Features #1245 &

» The full-time Diploma of Foundation Studies (Hospitality) Programme is designed with the dual objectives of preparing Secondary 6
graduates (HKDSE curriculum) for employment and for further studies by equipping them with soft skills and trade-related
knowledge. Its curriculum contains strong generic elements to help students realize their potential in their future careers in a
knowledge-based economy, to become responsible members of society, and to build the foundation for further studies.

¢ Graduates of the programme possessed the basic vocational knowledge and skills necessary for work in the hospitality industry and
they can also apply for Higher Diploma programmes under the VTC.
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Professional Core Modules B8 7T

 Hotel and Catering in Action o BIERBEEREE TR
e Tourism in Action o hikibE B 75 HR
e Recreation and Sports in Action o RESETE LI
e Customer Service in the Hospitality Industries o TMIEERRRIS

General Entrance Requirement —fig AZ2{& 4

Diploma of Foundation Studies E#5R#23R

- Completion of Secondary 6 (under the New Senior Secondary Academic Structure); OR
- Equivalent

- SERARN (e E2Hl) S8
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Multiple Progression Pathways % 5t 72 &

2+1 International Track

2+1ERREA2ER

The SHAPE
Top-up Degree Programmes offered by SHAPE

in collaboration with universities in the ) )
Local Universities Degree Programmes UK, Australia and Mainland China Overseas Universities

At KE B BIRE SHAPESRZE[E] - JEIM K At KB 2 BINKEB
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Higher Diploma Graduates SfRSURBE4E

A

Diploma of Foundation Studies Graduates EHRF2URRES

Graduates in IVE Hospitality Discipline can apply degree programmes offered by local or overseas universities, top-up degree
programmes offered by the School of Higher and Professional Education (SHAPE) or Technological and Higher Education Institute
of Hong Kong (THEI).

RERRREL AEFREA MBI ABIBLRRR T HEEBT ESFHE R (SHAPE)SBI KB IR a0 B TR
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Technological and Higher Education Institute of Hong Kong (THEi) BEEESHENESR:

- BA (Hons) in Hotel Operations Management - BIEEEEE (RE) XBL

- BSocSc (Hons) in Sports and Recreation Management - EERELSER (B8 HteHBas L
Sheffield Hallam University, UK RESFERERMAAS:

- BSc (Hons) International Hospitality Business Management (*251510) - BFEFEmEIEEIE (B8 ) IB8 L (*251510)
- BSc (Hons) International Tourism Management (*251421) - EREIRAFEIE (A8 ) IBBL (%251421)

- BSc (Hons) Events and Leisure Management (*251420) - BRI (%8 ) B8+ (*251420)

- BSc (Hons) Sport Business Management (*251511) - BESIBEIE (BE) BT (*251511)

- BSc (Hons) Sport Coaching (*252564) - EEHRE (RB)IER L (*252564)
University of Northumbria at Newcastle, UK REMFRBHRLEAS:

- BA (Hons) International Hospitality and Tourism Management (*250997) - BEBSENERIREEIE (8) X8 1 (¥250997)
RMIT University, Australia EHERBEFET XD

- Bachelor of Applied Science (Aviation) (*212652) - MZERREARIEE1(*212652)

*Non-local Higher and Professional Education Course Registration Number
*FEARMEEREEH B FIE MR

2+1 International Track Scheme EBE{tFH 2B

Graduates from the 2-year Higher Diploma (HD) Programmes in areas of Hotel &
Catering, Leisure and Sports as well as Tourism and MICE will be offered an
International Track, which affirms a smooth artlc_ulatlpn to a relevant top-up T T
degree programme offered by designated UK university upon successful offered by British Universities
completion of HD. The degree programme has been accredited by Hong Kong (Direct Admission)
Council for Accreditation of Academic and Vocational Qualifications (HKCAAVQ) as EEABEHRBTEN
equivalent to a local degree programme and entitled for the government annual (E#HNER)
subsidy of HK$32,100*. The relevant programmes are offered by Sheffield Hallam
University, UK, and University of Northumbria at Newcastle, UK.

2+1 International Track
2+1 BB L FH B0
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*Please visit for more details s¥1555 2%
https://www.cspe.edu.hk/content/nmt-annual-subsidy

Notes fi#zE:

- The above top-up degree programmes are accredited by the Hong Kong Council for Accreditation of Academic and Vocational
Qualifications (HKCAAVQ) and are registered as QF Level 5 qualification.

- It is a matter of discretion for individual employers to recognize any qualification to which this course may lead.
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Outbound Exchange Programmes #4903z inet 8l

Every year, students of IVE Hospitality Discipline have opportunities to widen their global horizons through
ranges of outbound exchange programmes in the United Kingdom, Austria, Australia, France, Dubai, Japan,
Taiwan, Singapore, and Malaysia etc.
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The United Kingdom %[

IVE Students earned a valuable learning experience in the
UK and received training in the airline reservation system.
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Dubai #¥%
Exchange programme with the Emirates Academy of Hospitality

Management in Dubai offered the students a chance to visit the only
7-star hotel in the world.
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Australia M

Through site inspection of major sports and leisure
venues and workshops in the Box Hill Institute, IVE
students have broadened their horizons.

RS FEE NS S EBoX HIEHOEB R RIS [ o c/onse Frosranme 201
I{’ﬁiﬁ ; j]‘:&gﬁ @Egiﬁiﬁ! im’g%unﬁﬁﬁﬁﬁﬁ ' Ay 1 Box Hill Institute, Australia

France ;ZE

IVE students enriched their wine knowledge in
French wine study programme in Alsace, France.
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Multi-functional Training Facilities £ 5t{tiZII5&E

Students can integrate theories with practice by immersing themselves in simulated learning facilities.
Z LIEAIER R R A A AT B R RO R AR SRl A B F53HR A -

Tourism and Aviation Training Centre Tourisrh and MICE Resources Centre Wine and Beverage Laboratory
368 2 fin 22l 4R > kit K& AR EE RO LY

Integrated Hotel Training Room Training Restaurant
BTSN R = AR

Campus Contact Information PRIZEHEEEl

IVE (Chai Wan)
IVE 48

30 Shing Tai Road, Chai Wan, Hong Kong
EBLEERIREIN
Tel E5E: 2595 8333

IVE (Haking Wong)

IVE E5iR
702 Lai Chi Kok Road, Cheung Sha Wan, Kowloon

NRERDEZ I AE 0257
Tel EFE: 2361 5161




General Entrance Requirement —fig A 22§44

Higher Diploma S#E> &

Five HKDSE subjects at Level 2 or above, including English Language and Chinese Language; or VTC Diploma of Foundation
Studies; or VTC Diploma of Vocational Education; or Diploma Yi Jin; or equivalent.

* Some programmes may have other specific requirements. Please refer to the Homepage (http://www.vtc.edu.hk/admission)
for details.
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* B SRR E AT AR EM  FHMEA2EEE (http://www.vtc.edu.hk/admission) o

Please note &/ =:
(1) All Higher Diploma programmes in the IVE Hospitality Discipline include compulsory industrial attachment. Relevant work may involve shifts and
may take place during evenings, weekends or holidays.

(2) Students enrolling in HT114101, HT114109 or HT114108 programme are required to pass a medical examination for food handler at students’
own expense. Students are also required to purchase the designated uniforms.

(3) Applicants may be required to attend an interview. Applicants for HT114104 or HT114105 are 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.
(4) Students may be required to attend some classes in other locations.
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(4) BBIDFRE RIRER ELAMRRAR LER -

Programme Enquiries
Tel &EEE: 2957 5714
Website #H: https://hospitality.vtc.edu.hk

ERE

i
i
HO
ot
i
ar

VTC Admission Office VTCiZ 4 &

Hotline EFE#4R: 2897 6111 HOSPITALITY | &%
Website \ 2435 www.vtc.edu.hk/admission HONG KONG \ E#

Notes figzt :
VTC reserves the right to cancel any programme, revise programme title, content or change the offering
institute(s) / campus(es) / class venue(s) before class commencement if circumstances so warrant.

: : e : . > PR B #EZE202053H
B2 3116 R AT R FE GO AR BR R BT BB AR (ATERAR  IEIERRAE R FE - A B BB ERTERORRAR / A / L aR b RS - Information as of 3/2020



