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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.
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S5 school leavers must pass the bridging course in
order to enrolin QF Level 3 Diploma programmes.
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Students who_have successfully completed the
Diploma programmes offered by the Hospitality
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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.
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Graduates of HTI/ CCI/ ICI Diploma programmes
may also articulate to Professional Diploma/
Professional Certificate/ In-Service programmes
(Part-time)  after having accumulated work
experiences in the industry.
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including English Language and Chinese

Language or equivalent.
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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.
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THEi admits graduates from relevant higher
diploma programmes into the senior years of its
degree programmes.
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IVE Hospitality
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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 classrooms, 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. Accompanied 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
BEAEREN BEXBREN REASZEEHENSHREES N5

Top-up Bachelor Degree
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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$34,390* The relevant programmes are offered by
Northumbria University (NU), UK and other universities.

Lk
Please visit for more details
https://www.cspe.edu.hk/en/nmt/index.html
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Multi-functional Training Facilities

1 B CEERM (5E) 2 BIEEBIRE (ERiH)

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

Tourism and Aviation Training Centre (Haking Wong) Wine and Beverage Laboratory (Haking Wong)
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International Culinary Institute
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The International Culinary Institute (ICl) aims at training and developing talents in culinary arts and wine business to sustain Hong Kong's
status as Asia's wine-and-dine destination. ICI 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.
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Western Cuisine Trade Test and Certified Pastry Cook Trade Test - Y

AXHER SRR T IN5R%E XAV fiTiEss M AN - ElPRETE 2P S{EREEducation Centre of the Hospitality 1:. QL‘-"&
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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.

% o162 3 5% i Multi-functional Training Facilities
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1 BIEE 2 BBE
Culinarium Wine Forum
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Chocolate Atelier Hall of GAStronomy
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Chinese Culinary Institute

PEFEZEREERHEARTCHTEFENIZBRE  BEATRIPRITENSTFARBEECNTIHFMERNTEZER ZAH
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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.
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“One Trade Test, Two Certificates” System
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CClI 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 (Elementary Level)” issued by CCl and the “National Occupational
Qualification Certificate - Chinese Cook Intermediate Level” 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.
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Chinese Demonstration Kitchen Chinese Spices and Herbs Learning Room
3 hRIIEETE 4 BElRERE

Chinese Training Kitchens Chinese Training Restaurant
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AV 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 Business 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
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Multi-functional Training Facilities
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The T Hotel Reception The T Hotel Lounge Aq\’
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The T Hotel Guest Rooms Coffee Training Workshop

5 #ABELIE 6 IKEIEIIFC
Mixology Workshop Training Spa
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Why Choose VTC's
Hospitality Discipline?

BERKESHERRRBETE HENEREXITFER - ABGEEENEETP
BEHFZ ZRE/NEEEFHMERE - 2HNIIRREEER T ENIRERE
AERGERE ~ BB EMESRR M RO 2R ERNKRIG -

The campuses of the Hospitality Discipline are a paradise for students eager to embark on
acareer 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.

PREER A
International Professional
Recognition and Accreditation

©00000000000000000000000000000000000000000000000000000000000000000000

BPNEEENRE BT AR KBEREXRY > SFESBREE
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HEBHE  UhREHEE  BE AR BAEFHEERERT -

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), HKSAR Marine Department and other
professional bodies from the UK, Germany, France, Japan, etc.
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HREMINNITEE R
Learning Beyond the Classroom Walls

.....................................................

BN —RRAESE BERKESBHNSERRETR
EREANBY | TEHBECTUIEMITERBETER
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ITRREDERMBNKE BERTNRSEANBERIGYT 2
IITHEMEE -

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, International coffee brands, 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 setting, but also improve
S . X . m
communication skills and build your industry network.

REETRBBEEE

Scholarship and Bursary Scheme

©0000000000000000000000000000000000000000000000000000

BERKESRSEHETRGERH  WBFHE ER
CHEERREARESREMBERBEERHES  BLER
BRERG2ENGHMM SBMANEAZRE RED
AHREERBNBERMTE-

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.
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Balanced Diversity and Global Exposure
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Students studying at Hospitality Discipline programmes have opportunities
to widen their global horizons through ranges of outbound exchanges and
interships in Mainland, Greater Bay Area, 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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BEELE I ‘T’
Study-Life Balance
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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
Living on Campus

BEINRBRAMMBESE > DRMNERSEEMERNTR
B BDMAEVTICRARBRSE R ERRIE XURRE > WAERF
REBPAHEIENRERFAZ  SEEERRBEBE DN
REMSERRR AHEELBERKREZAER -BBRSH
BREIRNSEET AREERNBL TEESERIE-

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 inawide range
of hall activities, and to equip themselves with various skills.
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Invaluable Opportunltles to Unleash Your Talents

EREXBESSEFENANM BERERELEE ULERESE REMKR ERZRSFREHBE-

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.

VICEERKESRIKHAEMUEF AREBEREARERRMTRN2024FE
Rt R 7<§EP/,\1EI£IEE’§§ REMEERRES  RIESEEE RIRES
BEFR A KT ESERA

VTC Hospitality sent five contestants to represent Hong Kong in five skills competitions
at the WorldSkills Lyon 2024 competition, known as the Olympics of the skills world. They
won one Silver medal and two Medallions for Excellence, setting a historical record and
reflecting the internationally recognised skills of the Hong Kong contestants.

B3 tEEEE
Contestant Programme Category

R ICER BSREERE R FERLLE . f%rfiﬁﬁfsm@% ve s
YIU Ho Man, Jarvis ICI Higher Diploma in Baking and Pastry Arts (2023) Patisserie and Confectionery eam Fong Kong Representative
! Silver Medallist
I ICIE R B R e e o e s
KWOK Shing Tsung, Jeff ICI Diploma in Bakery, Pastry and Confectionery (2024) Bakery Recipient of Medallion for Excellence
EHE HTI B KB SR BRI LoDERREREERSEL
MAK Ka Chun, Mark HTI Diploma in Food and Beverage Operations (2023) Restaurant Service €am Flong tong Representative
? Recipient of Medallion for Excellence
=i ICIEI R ETEE ST & RE EBHAR
WONG Sheung, Donna ICI Diploma in International Culinary Arts (2024) Cooking Team Hong Kong Representative
oo = (3 N3 44) =487 . . - 3
HEpE IVE.WTAH%VE.EE' (FEDW')E&@m) SRR EESE EHBAE
YUEN Wai Ying, Eugenia enceIpoman Hotel Reception Team Hong Kong Representative

International Hospitality and Tourism Management (2023)

EMERBIFERTN2024EENEPEZHAEAKRE R  PEFEER
BE EELREM KENERRBNMAARE fERE EEZE2KN
HERETHEFEBRREKREREERAZSHMMNTOZEIREAFNEERR

BRTHMMPAEENRENMBHE—4FGHNEHE®R -

At the prestigious 9th World Championship of Chinese Cuisine 2024 hosted in
Vancouver, Canada, the exceptional talents from CCI, including students, graduates,
and instructors, achieved remarkable success by securing a total of eight
distinguished team and individual awards. This globally renowned competition
witnessed the outstanding performance of the CCl team among over 70 teams from
around the world, showcasing their exceptional skills and dedication to culinary
excellence.
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Choi Kai Wong, an IVE student of Higher Diploma in Sports Coaching and a member of
the Hong Kong Skate Team, participated in Skate Asia 2024 held in Taipei. This event,
known as the largest figure skating competition in Asia, brought together over 600
athletes. With an outstanding performance, he was awarded the Silver medal.

PR I E S L& 2024
International Bakaffe Black Box
Contest 2024

DMNBERERE2024
Asian Culinary Exchange 2024

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

2023 RBWERRBE ZEHRAERE
ASEAN Culinary Skill Competition 2023

(ERER 2EARBHEEKRE) 2024
CLP Low-carbon Legacy All Electric
Professional Cooking Competition 2024

ESHBRATARERR FRBMBHILTEE-

For more competitions and awards, please visit social media pages of the Discipline.
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Lt EF {£4& More Achievements in Competitions

ZEIRAKEEEREARE2023 (BXME)
China and Greater Bay Area KamCha
Competition 2023 (Hong Kong Milk Tea)

AR EEEEEEE 2023
Salt Reduction in Dim Sum Cooking Competition 2023

— i —EREMEREEARE 2024
Belt and Road International Skills Competition 2024

20232 BEERIMMP B ZEELLE
Hong Kong Young Chef Chinese Culinary Competition 2023

HABSFIEIAE 2024
Juniores World Pastry Cup 2024

o I
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Success Stories Dem Chef Louise

HEHPHARBRFEEE(RE) X2 T2
BA (Hons) Culinary Arts Management, ¥
University College Birmingham

L

ICIBEERUREEE i =
ICI Graduate of Higher Diplomain Culinary Arts ~ }
T L o g

by
ICIHRRMARHNBZIRBEBERBRTREMEE : 4
CHERBREEE  THNTENEREIBF 2
HEREEERTREEATENEREF €&
N ERERRNERSTR - :

ICl programme has endowed me with invaluable experience and training that

4
have been instrumental in my career development. The comprehensive

55% :?:12 curriculum, which covers a wide range of trade-specific skills and knowledge have
Mark Mak helped me to be well-versed in business operation in the catering industry.

2024 FEEE R R IRAERTE - BHRR =
I BERBEENARBERSEET e BEE fYER

WorldSkills Lyon 2024 - Hong Kong

Representative and Medallion for Tommy Chan

Excellence - Restaurant Service
Ao ESESERMGEE
Director of Guest Experience,
Pacific Place Apartments

ERETASEXEERRRTEEE
(RE)XB T84

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

IVERERS IR BB S M URBEE
IVE Graduate of Higher Diploma in Leisure
Management

(BRDH) - BE

China and Greater Bay Area & Hong Kong
KamCha Competition 2023 (Hong Kong
Milk Tea) - Champion

I 2ERKEE - BEREEREKFE2023

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

I HT I8 BR & I8 SUR (QFAR B B) R 3 £

¢¢ RREEAURARTBIHRZH
BHRAFNEREERLESE  BR
BRAMBEENMRE  AHLEER
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PR E AR /1 - Bh R IB & BRI ERIAE 17 0 (B 1E RETEE ESHEELE ANEREREBERRBS L
HEABE- HIPKEL > R FA BN E LB EH -

| am honored to represent Hong Kong and In addition to fundamental knowledge and practical skills, the
participate in different international catering IVE programme offered me diversified activities and industrial
competitions around the world. The experiences attachments. | was fortunate to be able to intern at the Leisure
allow me to expand my knowledge and horizons. and Cultural Services Department and Disney World in the
By facing the challenges and pressure in the United States during my study which paved way for my further
competitions, | can develop my problem-solving study and career development. ’,

skills and promote my personal growth. , ,
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2024F HE B BRI AERE—
EERRKIRBEE

WorldSkills Lyon 2024 - Hong Kong
Representative and Silver Medallist -
Patisserie and Confectionery

REFIHEAE2024 - FE
Junlores World Pastry Cup 2024 -
2" Runner Up

FERBIEEE
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ICIERNBHREES R REXLE
ICl Graduate of Higher Diploma in Baking
and Pastry Arts

BN IR EE R (A bR > MR
BSHEEZREASE - BBLLE

KEESERIHTOIE ‘ﬁ

Since a young age, | have always enjoyed making
desserts and pastries, and | am grateful that today |

can pursue my culinary dreams. Through
competitions, | have gained many unforgettable
memories.

TNER SR EEARAGHEEEAE
Director of Business Development,
AsiaWorld-Expo Management Limited

BMERAR T HEERLT
MBA, University of South Australia

IVEIRIBE X B SR XBRBEE
IVE Graduate of Higher Diplomain
Travel and Tourism

EARBRINEEE ERBEEEAREEN  RRR
RIVERBHEAEINEZEETEERES  BRKBRE
BERNRENEEBRAARETRE  SEBLEHETH
R BTERNAERTERE-

As a graduate of tourism studies, it's important to see the
world. During my studies at IVE, | am truly grateful for an
opportunity to have an internship at Disney World in the
United States to meet tourists and colleagues from different
nationalities greatly widened my horizons. The experience
was life-changing. ,,

A INEE Success Stories I
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Jacky Chiu

2024 BRAEEFEFEASRAMETEAR
2024 Paris Olympic Games Men's Single Sculls Open
Category Hong Kong Representative
BHABMMENES EBFEALERPREE
Men's Single Sculls at the Hangzhou 2022 Asian
Games - Bronze Medallist

EEREER2BEHE
Full-Time Athlete, Hong Kong Sports Institute

EEREABREHE(RE) 220
Bachelor of Health Education (Hons),
The Education University of Hong Kong

IVEEBITTHRESRXREELE
IVE Graduate of Higher Diplomain
Sports Administration

EAAERERERMIRER < ROHEEES -

60 VEmBRY RS B EA B KR RS 1

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.

2

(Cordis Hong Kong)
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| = A h} CClI Graduate of Diplomain
& Chinese Cuisine (QF Level 3)

B (BB RIS AR EEEIE

Management Trainee, Ming Court

CCIFRERER(QFRAZ)BEE

~

CCAXBREERABRIIT  FREEPXFEN
HEKEMZAER  ANREERKE LRIFLHN
RN - ERHEARZ2ETRNAMRE  FEZR
FIRTELEE > AR RIAREF o

Theoretical and practical aspects of the CCI Diploma
programme go hand in hand, equipping me with
professional skills and culinary theories in Chinese
cuisine. This helps me create innovative dishes based on
traditional techniques. During my studies, | participated
in various master demonstrations, culinary exchanges,
and cooking competitions, which broadened my horizons.
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Hotel & Catering

pr>

& B#RSCR Higher Diploma X 7% Diploma T B E Certificate
:'-) 24F | 2 years :9 1% | 1 year :9 24F | 2 years

' B3 HT114119 | B Hr113430 | B HT112440

| IR S | BRTEIE (QFARRI3) | EEEIE (QFMRRI2)
i Global Hotel Management i Hotel Operations i Hotel Operations
: i (QF Level 3) i (QF Level 2)

| D Hr114118

| ERREEEE . ([Z Hr113250

i International Hospitality and | BEREIE (QFARRI3)

i Tourism Management i Food and Beverage

i Operations (QF Level 3)

¢ B3 Hr114281

BRESEERGRSSIE ZE8 HT113201

i International Wine and Beverage | EERBLEENEIE (QFARTI3)

{ Management i Catering with Event

i Management (QF Level 3)
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RERERRE
Tourism & MICE

. SRIZ2HEEF Programme Overview I

o B4R Higher Diploma X /& Diploma

“>
RAe ] IR B

Leisure & Sports

y =

& =4RSTE Higher Diploma

:'-) 2% | 2 years :'-) 14F | 1 year :'-) 2% | 2 years
| 2 HT114112 | ) HT113501 | ) HT114113
| REREEEE L IR ERITESEE | REXREE
i Tourism and Mega Event i (QF&RAEI3) i Leisure and Recreation
{ Management i Tour Service and Travel i Management
i Business Operations :
: (QF Level 3)
- (&9 Hr114107 | () HT114124
| WipEEEE | EDEES
Airport Operations Sports Management
i Management
&) Hr114105
| EERGR
i Sports Coaching
| @3 Hr114110
| EBSREGER
i Sports Studies with
¢ Smart Technology
N
E 212 UK Diploma of Foundation Studies
:9 14 | 1year :'-) 14 | 1year
m FS113002H IZEN FS113002X .
: . ” P N ﬁ
;BN ~ BRI B BEAE : E " [ e
i Hotel, Tourism and Recreation i Sports ™ x
). < | =
d Y Y4 O
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Culinary g
B ) -

€& =4k STE Higher Diploma X /& Diploma ‘T3, B/ E Certificate
:'-) 2% | 2 years :'-) 2% | 2 years :'-) 2% | 2 years

- 22 114360 - @D Hr113301 . [0 HT112818

| B (EREE) | EIFRETE (QF4R33) i PRUTEE (QFARRI2)

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

: i (QF Level 3)
| HE (CHEREHE) :

i Culinary Arts

i (Classic European Cuisine) AL

: | AXBHREE (QFRR3)
i Bakery, Pastry and

- ) Hru43s0) Confectionery (QF Level 3)

| BB(PEHB)
i Culinary Arts (Chinese Cuisine)

Z78 HT113801

| HEWE (QFEI3) Ry

o RS i Chinese Cuisine (QF Level 3) -
| ANEBRER

i Baking and Pastry Arts
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Full-time Short Certificate

SRIZ2HEEF Programme Overview I

‘TP B/ E Certificate
:9 f1EA | 2 months

gy HT212384

EERE (QFRRI2)
Bakery (QF Level 2)

:l-) F{E A | 4 months

€ Hr212383

FATUEEE (QF&RE2)
European Pastry (QF Level 2)

HEXRENEAFTEMKESESE TESNBFHEBZERITHAMEEE

:'-) M1EA | 2 months
%4 HT212884

B (QFARB2)
Guangdong Barbecue
Preparation (QF Level 2)

:'-) ~EH | 6 weeks

228 HT212889
FHiEREE (QFARE2)
Hong Kong Local Specialty
Savoury Snacks (QF Level 2)

B NEH | 6 weeks
Zvl HT212888
FaiERHam (QFARR2)

Hong Kong Local Chinese
Desserts (QF Level 2)

:'-) f1EH | 2 months
gy HT212385

& RZEE (QF4RFI2)*
Japanese Cuisine (QF Level 2) #

:9 mM{EA | 2 months
Iz HT212310

FEBME (QFARRI2)*
Sushi Preparation (QF Level 2)#

3 M{EA | 2 months

&) Hr212314
#iRE = 8T (QFARBI2)*
Teppanyaki Cooking (QF Level 2) #

9 M{EA | 2 months

) Hr212388
EM=E (QF4RHI2)
Asian Cuisine (QF Level 2)

#Graduates will be awarded a “Bronze Certification of Cooking Skills for Japanese Cuisine in Foreign
Countries” of the Ministry of Agriculture, Forestry and Fisheries of Japan (MAFF)

¢cC



2 N KA i 8

8uiiated 3 330K

ec

=4k X & Higher Diploma 1
¥

" 5;1'w
e

IRBKBEEIE
Global Hotel Management

.-® ) i T
2] + . ZILVEETT Core Modules
ERT24F & Programme Highlights o’ IVE
IRIKMR T R REZE B
@ EIREFMENAEEERE SRS RREER AHREBERRFREFSAR Global Trends in Hospitality and Tourism
BAEREN
Prepares students with contemporary hotel operation skills, broadens their global vision
and nurtures abilities in creativity and ideation through learning technology application RIS/ BEE/ EEHER
Front Office/ Food and Beverage/
@ EHEERFRESE (IoH) RS REHRREHAL (UNWTO) H22a* Housekeeping Management
Accredited by the Institute of Hospitality (loH) of UK and the United Nations World
Tourism Organisation (UNWTO) N
BIEEIERE
@ BRTERII AR KRTZ (WLA) B2 4 REEIE B RAITE AV & K % 6E Hotel Visualization
Copes with the global trend through workplace learning and assessment (WLA) )
LSESES y
8 = B 39 4 3 3 253 AT
@ EEZE :%‘If‘ﬁﬁﬂ EE%?E& BN Hospitality Project Management
Opportunities for hotel visits and overseas exchanges
V) BBEE2RSE BERRESBREEES IR HESCER
Cultivates talent for smart hotel through multi-disciplinary learning Global ESG Practice in Hospitality
: s 4 o~ . . . -
@ BEEECEPERERES ANEBE FEREEEAEAS2HNFINIEIRE

ETARNEHENEES REEEHESR"
Students choosing to pursue the Mainland China Hospitality Services Stream will have the T
opportunity to study at Shenzhen Polytechnic University in semester five for eight weeks ":) ZiE | 2years

and undergo an industrial attachment*

e © IVE (em) , IVE (EmRR)
IVE (Chai Wan), IVE (Haking Wong)
|} W

THREZ AR

Learn more Entrance Requirements
—— g
RIRSTAZ PR 2025 F 1T HKDSE22222
B ATPEARRNEHSIHE HIEEESIR

Please refer to P51
*BEREEBEX PEBXH

Including English and Chinese Language
SEE

Tuition Fee Details

HIEAEESIR
@ P2 Please refer to P59

#REREEMTTHE - A EIERE

Validation exercise to be conducted in 2025
Notes: *To be approved by The Ministry of Education of the People’s Republic of China
#Approval to be sought upon completion of programme validation
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BEMGEEIE | TRy
o a a a JY TR
International Hospitality and Tourism Management

HT114118

s

o o) 1%\ B8 TT Core Modul
2458 Programme Highlights *°I1VE 82 2L BT Core Modules

BHEE
Front Office Supervision

) snnGEORRIBIERAE GBS 85 BE - iR« BE)
To acquire professional knowledge and skills in the hotel, catering, culinary, tourism,
leisure and recreation sectors

FE B BEER &
@’ SIS T IR S R S e T T Applied Food and Beverage Projects

Offers practical training in simulated working environment and industry attachments in
hospitality organisations
BREREERER
@ IRHERCRET RN AL ERERE ENEBEGEHBEAZIBRASESY Fundamentals of Event Management
REEBRE MBS RHESIIMNBERI TS
Offers an international vision: Acknowledges WorldSkills Occupational Standards,
obtains the WSET Level 1 Award in Wines and encompasses opportunities for overseas eFTEIE
and cross-border visits and exchanges Clubhouse Management

O sssaparnsesin NEEES B85 THEAH - REREEY

IR SR TS ElESIEEE 25
Graduates can start their careers in multinational hotel, catering, theme park, travel, International Hospitality Business

leisure and recreation organisations

=

B 24F | 2years

Q e @Em)
IVE (Haking Wong)

El ASFES SHER

Entrance Requirements Tuition Fee Details
V) . @ B ES9E
O #eil IRINDIEIE22222 P59 Please refer to P60
HIEHESLR
Please refer to P51 N
. o * BIEREEX - PEEXR BRIZT LN 2025 F AT
THREZ Including English and Chinese Language Re-validation exercise to be conducted in 2025 #

Learn more
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FIEE® Programme Highlights

(] a%i?&%%’mﬁﬁiﬁkﬁr 8~

@ﬁ%%@&*”%ﬂ

International Wine and Beverage Management

@ RUEFFHERBRABRITENEZN AN R BB XN EE

B8 i1
Provides training in professional knowledge and practical skills in the wine and beverage
and catering industry at the paraprofessional level

) rERE-SEReREEEET (SN SNKEE S+ B8 ER)

5 elective modules (Coffee Art, Asian Rice Liquors, Cheese, Beer, Chinese Tea) are
offered in Year 2

VU anBREREABRES XRAHRTEER BHESEHNTHSEES

MBEEINEEEMBEENHE
Strong wine and beverage network for co-teaching by industry experts and
opportunities for industry attachments and overseas visits

V) sx4aRzsaEss BRI EAERSeR D BE— R RBE IBRmM

HEERTEE
Graduates can apply for the WSET Level 1 and 2 Awards in Wines, Specialty Coffee
Association (SCA) Foundation Certification, etc.

EBERMBETENHE - TE -ERERE
HEEETE

Graduates can start their careers in sales, retail, product promotion or operations in the
wine and beverage, catering, mixology and coffee industries

5

Q mmEm2R (FHW)
Internatlonal Culmary Institute (Pokfulam)
FE NSRS BEEL
= Entrance Requirements Tuition Fee Details M
& ps1 | Hrose22222' P (D) P59 [l
Please refer to P60
BEBESIH
Please refer to P51
*EEHEEEN - PEEXH FIEBEIZN2025F 1T
TQ¢E % Including English and Chinese Language Re-validation exercise to be conducted in 2025

Learn more

w HT114281
Z\ﬁ %IV EETT Core Modules
BEENRRDHNTEEE

Wine and Beverage Distribution and
Retail Management

BESREAEN S EHAIZE B
Alcoholic Beverage Production and
Entrepreneurship

BEBEER/RR/ R
Fundamental/Intermediate/Advanced in
Wine

FUBE TR /R

Fundamental/Intermediate in Spirits

BIBEREEEE

Bar Operations Management

NE3 5 / PR B A / OO Mg / 22 = B 5 Ay
Arts of Beer/Chinese Tea/Coffee/Cheese

2 N

>

-
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Hotel Operations
(QF Level 3)

FIESE Programme Highlights

Medium of Instruction: English, supplemented with Chinese (Cantonese)

FiREHEENRIZ2 B ReTiZ (WLA) > RGBSR EBEFEEERATHE
TheE2E

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

RERIZPS I ABIBER SRR  BRBEEERTEY

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

AT RIZAERZEAREE (WSOS) » UEREIRITHER Wt B2 E2 N4« &5
MBI LEE

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

BIBMERE AT BER RS RERNEMEXERR HEEEERE EE
BBZEEBETERE (CIVB) DEEZEEBEAP EERERMBEHZE (SCA) 4R
IMMEEMR IS - EERARE E

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)

@&

V) mreammEEtEVICERRIKESREASORBENE SRS MARIKEST

E
Graduates 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

8713% Articulation

B4 RRBIE RIRIEER Z XORRERAIAERERHR RIS R SORRTE > ENEREA
BRRIRFAZEMEZENESRERRT

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
|

AB GG

Entrance Requirements

SERR AR B

Completion of S5*/S6

HT113430

Z@ #%ILVEETT Core Modules

Fe2BRE (BIEEE)
Integrated Learning Experience (Hotel
Operations)

B EE Y

Introduction to Hotel Industry

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

B E & 1 ﬁ

Hotel Management

BEEEEEERRER

Food Hygiene for Hygiene Supervisors

E¥QDH&ELBE

Vocational English and Putonghua

:9 14 | 1year

Q BERKEER (EH/ N/ RkE)

Hotel and Tourism Institute
(Pokfulam / Kowloon Bay / Tin Shui Wai)

ARG

Entrance Requirements

SERAR R BN

HEEESLR
Please refer to P51
* A RETERE
Must pass the bridging course
285N

Tuition Fee Details

H#EEBCOR
@ 30 Please refer to P60

TREZ
Learn more
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Entrance Requirements

SERHR EFR

Completion of S5*/S6

L g

X
§ A Sosle v
ZENEE qrans)

Food and Beverage Operations
(QF Level 3)

/& Diploma ; 3 I
LJ -
| / , ABE
M E h, g '_. e . .I_r "l .. i

. 94 1% VBB T Core Modul
2 e ] Programme Highlights ZB*/( 7L CoreModules

BAREE
Food and Beverage Management

V) BRLEEERIHURX (HRE)

Medium of Instruction: English, supplemented with Chinese (Cantonese)

EELRERAHE BEKRIVBENE EERS BHRBA RIS B o e o 20 .
Y asspan ERIVENZ EBHBRE BTSSR E SR
MIERBRITEL e 4 Spirits Knowledee. Food and
Enables students to apply knowledge of food and beverage, wine, spirit and tea, event !ne an' X pirits Knowledge, Food an
. . ) L Wine Pairings
operations and service in the hospitality and catering industry context
@ HEEBRERERABKBES XRAERFEED URRE2EESHNEEEM
BRI E B 1wl 28 B AU
Strong wine and beverage industry network for co-teaching by industry experts and Cocktails and Mocktails Creation
opportunities for students visiting overseas vineyards and wineries
VU szsunzzEvs R EA SRS RREBEE—REE BN HeR
S AR RGNS
Graduates can apply for the WSET Level 1 Award in Wines, Specialty Coffee Association 'EEJ%EJE.Z'%E L
X . Event Planning and Coordination
(SCA) Foundation Certification, etc.
@ RIERNRNEITHEE B RWGER  BERT REAERGBENRHIEEER

Rt BEENRTHER e
Provides enrichment modules on cocktail, barista, bartending, tea master and sommelier EBE B R

service to cultivate students’ professional ethics and attitudes toward the hotel and Event Operations and Control
catering industry

@ EELAEMEEABVICEERRBESR SR URFEXIZSEIE ERE Ik :2_) 1% 1
it~ B RIS T ' | 1year
Graduates can have the flexibility to pursue further study in VTC’s Hospitality Discipline @ FEERIREEE GEHM/LEER)
Higher Diploma programmes or career development in the hotel, catering, tourism, 7 erallandl Teure Insiiite
mixology and coffee industries [y . .) (Pokfulam / Kowloon Bay)
e ¢ THRE% A &4 )
ﬁ] ?ﬁ Articulation . ‘ Learn more Entrance Requirements

AR COERA

BATRBERIREERZ XORRE B ABHBEREHNS A SURRE  MEETHERT
A Z AR ERE DB R E AR o

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.

SERAR RSN
Gra Completion of $5%/56

HIEHEESIR
Please refer to P51
* A RATERE
Must pass the bridging course
2a5H

Tuition Fee Details

HIEEE60R
@ A0 Please refer to P60

LC
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f81#Z Articulation

:

.

R ERELE N B IR ormno
Catering with Event Management
(QF Level 3)

SRR BGEE R L BN (FERE)

Medium of Instruction: English, supplemented with Chinese (Cantonese)

RAEBREREE - RNNPE L EERAGREFHRE -HHAIREAR &
22 T BRI M R A ~ B AN R BB R AE

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

BMEGREEERER BRESARBSTCHRRIINEEFEEHS

Focuses on practical opportunities via participation in internal and external events

SR BMITARAEXNES  UERRIEASENBBERID  BREEN KR I
s

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

EELTRSRERE ETER - EFHEE - RESGT/ALTIZTERE =
BRAEKRBEESEETE

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

e

) VIR
= #'/

l Ton Vi

B4 RRBERIREER 2 XORRIZB A BRBRIREN SR SORRRE

iR ERFRFEA ZAAEEENES 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

o
\A_

X /& Diploma
e
AB &M

Entrance Requirements
FERHR R EHTR
Completion of S5*/S6
BN A
HT113201

@3 L B TT Core Modules

EE RIS

Planning and Coordination for Events

EENEE (BEH AR KR EEHER
BiEH)

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

B EERBE
Fundamental Pastry Operations and
Production

24 2 57 E5 O Dk 22 4l
Cocktail and Coffee Art

:9 14 | 1year

Q BEERKESR (L)
Hotel and Tourism Institute

(Kowloon Bay)

THREZ

Learn more

AB &
Entrance Requirements

SERAR RSN
Gprst Completion of S5%/56

HIEHEESIR
Please refer to P51
* A RATIERE
Must pass the bridging course
25N

Tuition Fee Details

HIEEE60R
@ A0 Please refer to P60

52 s R It 84
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) @R (ERE) BRIHUEEAR

Medium of Instruction: Chinese (Cantonese), supplemented with English terminology
@ RAEE S ENE AR B2 L ZIREEET - BB S ARFSAIMERIRL AE
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

Q@ @ @ @

5 Certificate

1] [

B E =1 armnn)

Hotel Operations
(QF Level 2)

B Y EL el Programme Highlights

B EBRERRBZAMESR T BEEE—ETEET
On top of the three core modules: Front Office, Housekeeping and Food and Beverage,
students must select one trade-specific module as an elective

TR S ERRNITEEEN BRI AEEERE A RN B RN E
Extends knowledge and skills in other study areas relevant to hotel operations to widen
exposure for articulation or employment opportunities

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

B ERISERR/ B iR EAIR A R RIS « PERE SR & E RS
Bt it 2 SURSRIZ ; Al SR =

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

814& Articulation

BLEERIEERE/ B A EHIREE RS
HRERFESMR R 22 M2 SURRRE

*
Students who have successfully passed the prescribed a ‘k

programmes/modules may choose to articulate to Diploma
programmes offered by Hotel and Tourism Institute, Chinese

Culinary Institute and International Culinary Institute. i = o

AR
Entrance Requirements
FERR=
Completion of S3
ml N TR
HT112440

@3 #L B TT Core Modules

ik i85 PR 755 2 48 ot
Introduction to Hospitality Industry

BB KAl 2R
Concierge and Front Desk Services

BB KREERS

Housekeeping Services and Operations

BRRFRBEESE
Food and Beverage Services and
Restaurant Operations

THEEEET( B E  RERT
BIEKERBREERELEE)
Elective Trade-specific Modules (Western
Cuisine, Travel and Tourism, Hotel Spa
Service and Catering with Event Operations)

:'-) 2% | 2years
©) EERMRESE CHXH/ LA/ Tk E)

~ Hotel and Tourism Institute
(Pokfulam / Kowloon Bay / Tin Shui Wai)

THREZ AS R

Learn more

Entrance Requirements

FERF=
@ Pl Completion of S3

HEHEESLR
Please refer to P51
BEHER

Tuition Fee Details

HEEES4R
@ i Please refer to P54
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Tourism and Mega Event Management

FIEE® Programme Highlights

) sErENEE TSN ES R

Equips students with the essential knowledge and skills vital for tourism and event sectors

FRAT BIREEZ S EMNEERMB RS ERENES RS HEE
Empowers students with a profound understanding of the interconnected facets of the
tourism industry, as well as event planning and operations across various scales

NERMATERTBE RRER Rt BEFKERS
Incorporates the latest trends, application of technologies, design thinking and
sustainability concepts

BEHSREEEWIL) R2ERERBSEBHEE2ERARIFL
Integrates theoretical concepts with their application in the workplace through Work
Integrated Learning (WIL)

FEER PR EMEFTERN R EE R LR MiRERS - SEEE VIR
BERMBREIFNHENBE BRETHRYESES

Graduates can start their careers in different areas of tourism and event businesses such
as travel services, attraction operations, travel products and events sales and marketing,
event planning and operations

Q@ @

Q@ Q

BT ARE/REEEERIFAERREERAIRRRE (FRESHTH
B AHENKEXEERDE)

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” (Approval to be sought from the Travel Industry Authority
upon completion of programme validation)

Z-) 24 | 2years

© Ve (Em®RH)
IVE (Haking Wong)

ARRE BEAEY

Entrance Requirements Tuition Fee Details

* HIEHEESIR
@ Pl HINDslE22222 @ P59 Please refer to P60

HIEHEESLR
Please refer to P51
*EEAEBX PEEXH BRIZT NN 2025 F AT
Including English and Chinese Language Validation exercise to be conducted in 2025

Learn more

= 4k X & Higher Diploma

8"\3 F% VBB TT Core Modules

ik i =% B £ B A 3t B 3R

Attractions and Destinations Management

ik 155 5 42 B AR 75
Tour Operations and Servicing

HEKRR REMEE
Event Bidding, Planning and Operations

BEZEHEEEE

Mega Event Security and Risk Management

ikids R BB RIS A

Creative Tourism and Mega Event Project

BZaaEE - IRERBEEHNIR

WIL: Tourism and Mega Event in Action

ADIN S Wislino|

i
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FIEE Programme Highlights

OV spumEEsBeEs NS BeBER 08 (2RE%:

3 24 | 2years

@ IVE (B%5)

= 4% 3 & Higher Diploma

BiZ=EEE

Airport Operations Management

“I1VE

V) BERENSRATEEENE EASEN AT BRI EE R

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

V) eH2ERBERMTERREED URTL2BNZZEH

Wide range of airport and airline-related industry attachment opportunities and
industry learning activities

@ EXELARGNEERMEXEECTEREE NG - MEQR KI5 MtE

S ERBEHE

Graduates can develop careers in airline, airport, and aviation ground support services

HT114107K; BRR BB e U HBRR ) MBEEE > FRBAL
HETHRESHREAENKRZES

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

"HT114107K
(EimaE %R i)

IVE (Haking Wong)

HT114107

A BERER

Entrance Requirements Tuition Fee Details

. BEERSIR
@ Feil nINDSlE22222 @ P59 Pleaﬁs:refer toP59

HIEHEESLR
Please refer to P51
*EEREEEX PEEXH
T @g 2 g, Including English and Chinese Language
Learn more

=’

8"\2 #%ILVEETT Core Modules

MEFEXRIEEE

Passenger Terminal Operations

MZE AT BRI

Airline Planning

HIZEEEE

Airport Commercial Operations

REEMAF

Introduction to Air Navigation
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Tour Service and Travel Business Operations
(QF Level 3)

SFIEE® Programme Highlights

V) srumsERrBURT (EHE)

Medium of Instruction: English, supplemented with Chinese (Cantonese)

@ REMKRE - MEREERBHBBNEENRKREEMH > SFRIKTURS
FERTALDE ~ ficikz B T B i M RE = 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

@ ﬁé%?%—%ﬁ RMEEREER BUSEBURE RENIEEE - BER
~EEMEIEARE

Focuses on comprehensive learning experience, integrating theory and practice, to build

students’ independent thinking, good work attitude, communication skills, leadership

and management abilities

@ BEI BEREERATRIREXEER NSl EalaidlRERZ
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”

@ EELRTENEBR —ELEKRE  IUBAAEF KT EER - EREEAIE E
TEASIR FRITALAS IR ~ RARCEPK ~ S0 1588 ~ iR 52 BE RS Re AT 88 1

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, travel consultant, marketing executive

8732 Articulation

BAESTHIBERIRIEERZ ORREET A BB 2RHE RN SR SURERIE ) ENERE
BERFBFAZERMEZENERRERRIT

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.

RIZBH2025F 1T

Re-validation exercise to be conducted in 2025

X /& Diploma

HT113501

@3 #L B TT Core Modules

HEEAR  EBERY

Professional Tour Escorting and Tour Guiding

ik i85 R 5 e 48 L hR1T4L B E
Travel Consultancy and On-line Travel
Operations

HRERTISHE
Social Media Marketing

IRz 1T A2 R 5

Itinerary Planning

EIPR AN ZE E T RIRIKET (L R 4R
International Air Ticketing and
Global Distribution System

B 14 | 1year

© EERmERR (L

Hotel and Tourism Institute (Kowloon Bay)

AB S

Entrance Requirements

SERLARHH7N
@ =t Completion of S5%/S6

HEHEESIE
Please refer to P51
* A REERE
Must pass the bridging course
SHAR

Tuition Fee Details

HEHEECOR
@ P60 Please refer to P60

THREZ

Learn more
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=4k X & Higher Diploma

REXRERE

Leisure and Recreation Management

PR 4

RIS e Programme Highlights o I1VE

@ B BERRENIRTEMENE XA REERE NESHt St g
FikFEAREES
Nurturing professional knowledge and management skills required by the leisure and
recreation industry, like the operations of sport venues, campsites, clubhouses and
theme parks, etc.

@ L HE 22 A 2 B R 8 2 3 A B PR 14 RO B B SR UE B » LURBUE Eh Al 2% 5 40 A A B
Arranging students to participate in local and international events to enrich their
hands-on industrial experiences in activity and event organisation

@ RO ERSAEERRNE ERERBTENEESER L RERELE
NERBSSRAINERIEL RE2EMERED
Through the Work Integrated Learning (WIL) module, students can experience
real-world industrial practices and integrate theory with practice, enhancing their
employability in the future

@ ZHBEEM—ATIREXIREE > ESTEE ~ LLE HEIES kot RIKE
WEBERZERES
Attaining well-recognized certifications related to the leisure and recreation industry,
such as adventure leisure, mountaineering, newly emerged sports, and certificates in
safety and hygiene for swimming pools and spas, etc.

@ ZELURENAE BN EEE IR ERAEE  WREREEHE
‘HEREE g g -REHEREIELEE
Graduates can develop their careers in the government, non-governmental
organizations, or commercial entities such as the Leisure and Cultural Services
Department, Kai Tak Sports Park, clubhouses, campsites, sports associations, theme
parks, etc.

RIZBERI2025F 1T
Re-validation exercise to be conducted in 2025

@3 #L B TT Core Modules

EATEE R & BRARTS
Clubhouse Management and Catering
Services

REXRESH R REEEE
Leisure Programming and Event
Management

RBIARGEIE R N E B

Arboriculture and Parks Management

XAEZtEE R E

Cultural Venue Operations and Management

St FE 25

Camping and Adventure Leisure

B TIERBEREE
Playwork and Play-based Learning

:9 24 | 2years

Q IvE gem)  IvE (R
IVE (Chai Wan), IVE (Haking Wong)

THREZ

Learn more

AR R
Entrance Requirements

@ (Pl HKDSE22222*

HIEHEESIR
Please refer to P51
*BEREEEX  PEBXH
Including English and Chinese Language
SEEH

Tuition Fee Details

HIEAEBESIR
@ P2 Please refer to P59




= 4% & Higher Diploma

EEEES _. N\7/'
Sports Management -l A8 HT114114

| E——
N 134 4 oA $ZICVEE TT Core Modules
ERT245 8 Programme Highlights % IVE 82
EHEERREE g
V) SREsREHEBRENRARAE Sports Event Management -
Equips students with technical and professional knowledge and skills in sports ;153&
management 3
BRESEERFRAESHT %JE%

@ BRERNED BEELERENZEFRBENZEHNEEEMAZITHE Universal Standard and Sports Technology
Through the blending of theoretical knowledge and practical applications, graduates can
pursue Sports and Recreation Executive related careers in the sports sector

B ANTES
@ EFERBE BEXIIH - 2EANBRNBS TFRRE 22 EEXREEASR Exercise for Selected Population
FMEEREEE
Emphasises on generic and language training, whole-person development and
workplace experience to better prepare graduates for further studies or employment BHREEE

Management in Sports Facilities

@ EELTREEHES RERXECEES FRARBE - LMABERELE
Fri-EHRRLEERIEE - EFHSRIABEAD  UREHEREAR e
BRAEEE BEIEHEE -HSEE - EDHENE EHELRHNED K LB
THETE Management in Aqua Sports Facilities
Graduates can pursue careers in sports management, sports marketing, sports media,
sports product design and sports administration in public and private sectors, such as
national sports associations, Leisure and Cultural Services Department,
non-governmental organisations, private sports and recreation clubs, sports and
recreation programme and event planning companies, sports marketing consultancy
firms and sports media

EFRFE
Sports and Design

3 2% | 2years

Q 1vE e
IVE (Chai Wan)

A BEER

r
Entrance Requirements Tuition Fee Details (Y o o ‘ 4 é
> HERESIR v o N e
* HIEA
O P51 HKDSE22222 @ P59 Please refer to P60 ) ‘ ( &
HEEAESLIR - '
Please refer to P51 “ \’ / 4
« 5 im R 2 Iy 4 v ! ¢
BREEEEX  PEBEXH RIEEZIN2025F #1T =
Including English and Chinese Language Re-validation exercise to be conducted in 2025

14

Learn more
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EENHRE

Sports Coaching

B Y EL eyl Programme Highlights

V) RUIERGTCESEEE: 8 K BE- @3- AE

FIVE Major Coaching Sports: Fencing, Swimming, Cycling, Tennis, Track and Field for
selection

@ AEBERETRESH BIPH KRBT > BIRESHMBREIT » MUK &

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

V) BoSLERARNERRAER ERRORENIHLES

Assists students to apply for different professional certifications such as sports
coaching, sports technique and first aid required for coaching qualifications recognised
by National Sports Associations and Hong Kong Coaching Committee

@ SELTRGEHHRR BHEEEEHARIBRNEESS RESARLE

ERRX IR M Z AR T
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

B 2% | 2years

IVE (Chai Wan)
ABRE BEER

Entrance Requirements Tuition Fee Details

* HIEHESIR
@ il IRINDEIE22222 @ P59 Please refer to P59

HIEHEESLR
Please refer to P51
*EEHEEBX PEBXH
THRESZ Including English and Chinese Language
Learn more

@3 #L B TT Core Modules

HFRBEE—Z R =
Coaching Major I, 11 & 11

REEBGAREERSE — R =

Fitness Coaching and Management | &I

EFRIGER
Sports Injury Management

EFEES
Exercise Nutrition

CACACACAG,




EHBEREERR
Sports Studies with Smart Technology

o &

B Y e eyl Programme Highlights o I1VE

@ BERIERE R 2ENESHEEMBRE EHNBEREERAH - BEFSH

SREIFERAR %R BEEEE KILE FRBIF RS S =

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

@ HEABBERRVERES  BENBIZ2TRZERAREIE  MERKRME

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

@ HBiIB200/\EHEEN T AEER © BIGN R IR ~ 228 ~ KPR RS R 18 B ~ A /1R R BT 4R
Over 200 sports skills learning hours covering football, boxing, aqua-fitness, newly
emerged sports and strength and conditioning

@ ZELTRAERNEESBIRTESNEIE - TIHHEE - BB EFRERE
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

3 2% | 2years

© vE (=)
~ IVE (Chai Wan)

Tuition Fee Details

HIEHESIR
@ P Please refer to P59

AR
Entrance Requirements

@ P51 HKDSE22222*

HIEHEESLR
Please refer to P51
*EEHEEBX PEBXH
Including English and Chinese Language

Learn more

R X /& Higher Diploma

HT114110
8”\3 1ZICVEE 7T Core Modules

2 2 8 1 AE SR 12

Smart Sports Planning

BRElEEERER

Smart Sports Event Management

BERRHERIERBIRR
Animated and Extended Reality Design
for Sports Performance

BRI RESRIETER
Rehabilitation and Pre-habilitation
Digital Programming

BREEBH RS
Smart Sports Coaching

' d

A Y
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FIESE Programme Highlights

V) ma

) smEE sRERRERERERHREY > EHRE

V) sxsaaneqEs &

= #k & Higher Diploma
EE(BEFREZ)

Culinary Arts (International Cuisine)

I 25 (4 SR BB Y )

Culinary Arts (Classic European Cuisine)

&icl "(’cc.

BENEASHERMERR  RECHBRERBEREFED R (F=25)
In line with personal interests and career aspirations, Classic European and International
Cuisine streams (Semester 3) are available to consider

BE—RVEZNEEERMEE DU ES S RIS HRBENEPRE MR It
Sh o IBIRMER TR B ERIEI > YEMANERBEFIRMHAN  BRMEH
TEEENRE

Imparts a broad range of topics and clusters of culinary arts theories to enhance students’
culinary knowledge in Classic European and International culinary arts; additionally, offers
practical training in a simulated working environment and provides opportunities for local,
regional and overseas industry attachments during their studies

EELPEEEHEEERIT BEMENEERE  REMMRSERAERNE
RERRAT—KEEZES

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

HEAMREREREES
RN UWRABREHERBER BAUBERESFENTH EHERSENABRRE
EEEEE

Maintains close connections with hotels, upscale restaurants and the international catering
industry to regularly invite master chefs and industry experts as guest speakers for enhancing
students' understanding of industry practices, job requirements, and more, thereby expanding
students' opportunities for further education and career development

REBEE -SREMRAETELREZETENEREE &
1E 5275 X BT 2 4R B BY BRL 1i2

Graduates can take up operative positions in the Western culinary industries available in a
wide range of catering establishments such as five-star hotels, upscale restaurants, exclusive
clubhouses, large theme parks and more

RIZBERI2025F 1T

Re-validation exercise to be conducted in 2025

HT114360

Z‘ﬁ F%ILVEETT Core Modules

European Cuisine in Practice

International Cuisine in Practice

HKER P 2

Contemporary European Cuisine

EHEE

Kitchen Management

WAR: EREIFELEE
Modern Cuisine: Internation and
Sustainable

RIFTEF 2 IEE

Innovative Culinary Project

3 24 | 2years

©Q mmmmsr s,
FRERE BT CHIKM)
International Culinary Institute (Pokfulam),
Chinese Culinary Institute (Pokfulam)

THREZ AR &M
Learn more Entrance Requirements

& pst | HKDSE22222°

HIEHEESIR
Please refer to P51
*BEREEEX  PEBEXH
Including English and Chinese Language
SEE

Tuition Fee Details

HIEAEB60R
@ [P0 Please refer to P60



= # X & Higher Diploma
e p—

B8 (hzEEE)
Culinary Arts (Chinese Cuisine)

Z‘ﬁ #%ILVEE TT Core Modules

FIESE Programme Highlights

FREEMERL

@ WEREES: X (EREF)  MREBOETERAEERR Dim Sum & Noodles
Medium of instruction: Chinese (Cantonese), except some modules in English

@ BE—RIVNBEZNEFEERM TR LULESE R RERFEARHE; 1 BIREERT %
EIRIBM B RIS LEMMNSZBERRMAM ERNEIMTEBTENRE = »
Imparts a broad range of topics and clusters of culinary arts theories to enhance students’ culinary Guangdong Cuisine
knowledge in Chinese culinary arts; additionally, offers practical training in a simulated working
environment and provides opportunities for local, regional and overseas industry attachments during

their studies FRER 3 75 52 B O
V) amcraspnmEEss. SRFENSREE EREPESRRBENERE el s e Bs

RBEAM—RAPEFEES 3

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 generation of HKRR

Chinese culinary experts possessing not only multi-culinary and management skills, but also a Contemporary Chinese Cuisine

professional mindset and work attitude

@ HAEE SREERERERERBBRY) EHRRAFEAMKREREREERFEHBED

CURABEREREE MOBRESANTR ANRERENHBRBERREE Bl E 2EE .
Maintains close connections with hotels, upscale restaurants and the international catering industry Innovative Culinary Project

to regularly invite master chefs and industry experts as guest speakers for enhancing students'
understanding of industry practices, job requirements, and more, thereby expanding students'

opportunities for further education and career development E?}% B
@ ARABETPEF BT AANE LB RIENE =2 HERBPEFEROET e
Features core modules for Chinese Cuisine from Semester 3 onwards to enhance students'
professional knowledge and skills in the study area of Chinese Cuisine :3 255'5 | 2vyears
@ BEATREPEREZ R T—HAMB ADBEPEMRERNRNEES FER
MR EEBESRASN PEMRENRESE) RERANE RN R RESR ERME © mmmEss G ,
RS REE Y hERBRR (SR

Graduates of Higher Diploma in Culinary Arts (Chinese Cuisine) can sit for “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

V) sxcaarsans S8R SARHRADEEARNSTENEREE BER

International Culinary Institute (Pokfulam),
Chinese Culinary Institute (Pokfulam)

THREZ AR &M
Learn more Entrance Requirements

g*ﬁﬁﬁﬂﬂﬁﬁ \ (, R HKDSE
E‘leﬁ‘j I 51 22222
HIEFEESLE

Graduates can take up operative positions in the Chinese culinary industries available in a wide range
of catering establishments such as five-star hotels, upscale restaurants, exclusive clubhouses, large
theme parks and more

Please refer to P51
*BEEEEX PEBEXH

Including English and Chinese Language
SEE

Tuition Fee Details

RIBEZN2025F 1T A
Re-validation exercise to be conducted in 2025 @ e HEEE60R
Please refer to P60

8¢
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FIESE Programme Highlights

o
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/& Higher Diploma

AN B REE
Baking and Pastry Arts

EmBERTE fEEENITERAMNZ XM AERFZIE
To acquire initial knowledge and skills at paraprofessional level through theoretical and
practical application and professional training

B AR BN REERIT BBHBNBIEMERITESAEE
LR

Imparts pastry, bakery and confectionery knowledge and management skills to support
advancement to supervisory positions in the baking and pastry industry in the future

EERYETRASEENES ERERAHEMMMERR R EELEE
Fosters students with the concept of independent and lifelong learning, broadening
their international perspectives to assist them in their future development in the
hospitality industry

FELTEFSERERE(QF)RUMSR R BN R RE AR BINGE
-3

Graduates will receive a Higher Diploma accredited by the Qualifications Framework
(QF), which will facilitate their further studies locally or abroad

REBIZFSEZ(WIL) B2LARERMCHER 2ERARIEL
Allows students to integrate theoretical concepts with their application in the
workplace through Work Integrated Learning (WIL)

HAONREEEREREY) THEBEHERMEKERERIEEZEHEN > I
EELENBRBREPREZEI Y BESEREAM - @AFEHIZRHEE
Maintains close connections with the pastry and confectionery industry to regularly
invite master chefs and industry experts as guest speakers; provides students with
specialised workshops, hotel visits, and opportunities for local, regional and
international exchanges during their studies

BELTRESE - HEE MEFE - ER-EE - FTELE SR AL
MIEERTIEISETEER

Graduates can develop careers in patisseries shops, bakeries, cafés, restaurants, hotels,
theme parks, clubhouses, online pastry shops, workshops and more

Z@ #%ILVEETT Core Modules

BREHE
Work Integrated Learning

B EE

Kitchen Management

ERBHEHD

Contemporary Plated Desserts

A th A0 BH B KE B

Viennoiserie

BRI B EENE

Innovative Baking and Pastry Project

1ZE{Z B8 7T Elective Modules
RENRIEE

Chocolate and Confectionary Arts

BT &
Pastry Arts

:'-) 24 | 2years

© mmmmzs casm)
International Culinary Institute (Pokfulam)

AR &M
Entrance Requirements

& pst | HKDSE22222°

HIEHEESIR
Please refer to P51
*BEREEEX PEBEXH
Including English and Chinese Language
BEER
Tuition Fee Details

@ D HEEECOH

Please refer to P60

THREZ

Learn more




X /& Diploma

AB GG

Entrance Requirements
SRR AR

- P s Completion of S5%/56
B PR B 22 ormmia) &7 -

International Culinary Arts & s
ety i " HT113301

@ lCI Z‘ﬁ #%ILVEETT Core Modules

FIESE Programme Highlights

U spussstnsuss (RRE) 95 Cullery Pl
Medium of Instruction: English, supplemented with Chinese (Cantonese) terminology
) EemeIengem) SRR SR s INERER N ER RS AR BN RIRAR I TRAF

Provides professional training in trade-specific skills and knowledge of traditional and Charcuterie

contemporary culinary artsinthe Cuisines of Europe, the Mediterranean and Asia

1 o =h— -3 B A A \ B EX S E

) msmEREEREE RRREMMNRENRREES U Ss 2T S ~ BRI R 5 M BT 2
Offers opportunities for career development, work competitiveness and employability Cuisines ofthe.Medlterranean,
enhancement, all the while fostering alifelong commitment to learning Europe and Asia

@ BBHERTEEREEBRE M4 HME S EFEETHNTESE s one
e ] 8 REHBRERDHH
BERER N HELLBEREFEREEE
Enhances students’ learning experience through local, regional or international culinary
exchanges, such as industry visits, culinary student exchanges, culinary competitions and
culinary experience activities

55
2

Aseuiind

Menu Development and
Gastronomic Design

BB EE

@ HENELEIMEE IR S HAMBEES — R AR RIS Culinary Management
Exchange opportunities with international institutes to enhance culinary skills with other
mind-drivenindividuals s
I R R BN 4B
) zeEBRSTRERE UEHTESIRDREBEARE Introduction to Baking and Pastry

Strives tostay at the forefront of industry trends by practicing culinary sustainability towards a
healthier personal growth and lifestyle

@ SELERERE VBIE  ERN RS SRR R R ARSI (22 B 5548 RR RO B

Graduates can hold kitchen-related positions in different catering institutions such as

restaurants, hotels, resorts and private clubs @ E PRI R0 CEEM / ML)
International Culinary Institute

(Pokfulam / Kowloon Bay)
746= 457 . .
87112 Articulation TREZ  ABG#

Learn more Entrance Requirements

£ A 2 s e ERE JEEFO s gy 40 g o tETD ©rst SRR B
B SRS KRR R 2 ORBRIZ B A FHER B2 RHR A S K SURRTE » BNz Completion of S5*/S6
ERATRBEAZAMSAEE N AR RERRR e
Students who have successfully completed the Diploma programmes offered by the Please refer to P51

* AfERAERE

Hospitality Discipline may articulate to Higher Diploma programmes offered by the Must pass the bridging course

Discipline. The offer of a study place is subject to the applicants’ relevant English language BEEN )
Tuition Fee Details

qualification and interview performance.
HIEAEC0H
P60 o
ease refer to P60

ov



X /& Diploma

Entrance Requirements
SRR AN

P 3t B RSB qrano SN

Bakery, Pastry and Confectioner - .
(QFLeveI3y) ! i ' HT113304

@ lCI Z@ #%ILVEETT Core Modules

BRI 1 MR R S B A
@’ 0 |y BRI S LR (BEERLE) HE Fundamentals of Chocolate,

Medium of Instruction: English, supplemented with Chinese (Cantonese) terminology Confectionery and Bakery Preparations
@ REFAXBIESMBETETENEEIE RS - M#EANE RN . )

=R ERXEERERN

Provides professional training in trade-specific skills, knowledge and production Contemporary Confectionery Arts

techniques in European bakery, pastry and confectionery

@ ZHR LIRS NN ~ B 35 7B PR % BT E L E > R 2 517 SN ET 22 44 1 1Y [ P57 o -
Riae) BEmEEEE

Food Production Management

FIESE Programme Highlights

B
&

Aseurind

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

. BYEEREZE2 - EE EBR
V) 2EREES RERSENEH - AENREBERLENE RS Food Hygiene and Safety, Nutrition,
Master the knowledge and skills of making pastries, chocolates, and sugar art productsin Erviiremertial Breciaes

hotels, restaurants, and independent pastry shops

V) EABRBERNAFEINESRT UBKESE HERLERLA
Training in enhancing analytical and practical skills with kitchen management focus for
exploring career aspirations and becoming a life-long learner

@ SHEETRSREE EEE MEEEBEVEE ERN - TEABRERE
MERATT BRI > BTN R A A S R E ML=
Graduates can start careers in operation-related positions in patisseries, bakeries, cafés, T
restaurants, hotels, resorts, theme parks, clubhouses and more; may also consider to "D 2 | 2years
bakery, pastry sh fé in the fut .
open a bakery, pastry shop or café in the future @ EIREBEEE GEHH A/ TkE)

International Culinary Institute
(Pokfulam / Kowloon Bay / Tin Shui Wai)

THREZ AR R

Learn more Entrance Requirements

BERBENE

Restaurant Service and Operations

#7E Articulation

B RREE RIS 2 RS T RS SRR OB R SRR R s
HERTRFANZEREEENERKERARR SRREE
Students who have successfully completed the Diploma programmes offered by the ﬁffrﬁzfm

Hospitality Discipline may articulate to Higher Diploma programmes offered by the ~ Al BAIRER

Must pass the bridging course

Discipline. The offer of astudy place is subject to the applicants’ relevant English language - Ry
qualification and interview performance. Tuition Fee Details

HIEEE60R
@ [P0 Please refer to P60

4%
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R EE BT 22 orams)

Chinese Cuisine
(QF Level 3)

FIEE® Programme Highlights 4

V) srrsusx (BEE BRUrHOBNREAE

Medium of Instruction: Chinese (Cantonese), partly supplemented with English terminology

@ BISEZTRAEARKREMMARANREIT LREEMELE BYR A ZES KRt
B P BRI ENE BRI RE R

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

@ 24P RIREEREREE SBRTEEBNEABELER > AMAITEERFE
&

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

—HME)  RINBRPEMEAE RN E XS nESHBMREEN THARPETHE
£ K TEIRBERKLE - PRPAZEME S

“One Trade Test, Two Certificates”. Graduates who have successfully passed the trade test will be
awarded the professional recognition of “Chinese Chef Certificate (Elementary Level)” and the “National
Occupational Qualification Certificate - Chinese Cook Intermediate Level” issued by the Institute

SELEREERTREZREN 2 TEIRBERAE-PRPEREEREE R
Graduates are eligible to sit for the Trade Test of “National Occupational Qualification
@’ Certificate - Dim Sum Cook Intermediate Level” held by the Institute

ZHRERIBS A - BIFFEFE B ELLE U RS BN EEE R BIPE 3T EEN
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

FELAR S RRITE > BEERD B0k 5L 0T 7548 B B (i
Graduates can join the Chinese catering industry and hold positions related to various Chinese
sisines such as dim sum, barbecue or Chinese cooking

#74E Articulation

Q

B4 ERBEE R REER Y XORFRBUAERZERENE AR SORSERE  BRAT R
RFRFAZBREEENERREARE

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

L

ARG

Entrance Requirements

SER AR B

Completion of S5%/S6

Z‘ﬁ #%ILVEETT Core Modules

PHERITEEERFERE XL
Chinese Food and Beverage Industry
Operation and Chinese Culinary Culture

PRI TERARKIS

Raw Materials Processing and Knife Skills

FBRARIGEMRFARN

N 38 & & R

Chinese Cooking Skills and Knowledge
of Ingredients and Applications

PR E R R

Theory of Chinese Kitchen Management

BYIAE A 1l
Food Cost Control

3 24 | 2years

©) hEHEZR (M)

Chinese Culinary Institute (Pokfulam)

THREZ AR R

Learn more

Entrance Requirements

HEHEESIR
Please refer to P51
* A RATRRE
Must pass the bridging course
2EEH

Tuition Fee Details

HIEEE6OR
@ [P0 Please refer to P60

SERARR TR AIN
Gpa Completion of S5%/56

5]
2

AJseuind
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Entrance Requirements
N f_
FTRH=

= ) - L, EEEE
P = B eras | PO ol

Chinese Cuisine e i
(QF Level 2) HT112818

! )) 3} %102 B8 TT Core Modul
SRIZRE® Programme Highlights = 4 ZB PIDETT Core Modules

B ZRIE R AKX

& srRIBUFY (FERE) ERSHBUGER e T g S e BUEr o
Medium of Instruction: Chinese (Cantonese), partly supplemented with English terminology Cuisine Preparation

@ REPRBEBEFENERF NI REPEM S HANKERTARITRH

BT B IEE I 4R REXIAERBGMXZARE
Provides essential knowledge and skills in Chinese kitchen operations, integrating a Preparation in Cuisines of Beijing and
defined range of key technical and operational skills required by Chinese chefs to Shandong, Sichuan and Hunan, Jiangsu
prepare provincial cuisines of China and Zhejiang

@ BRAAPAERRBRERAZHERENNBNKI  FAREABRHEE

BRKE BIE R B BRARTS
Extends knowledge and skills in other study areas relevant to Chinese catering service and Chinese Restaurant Operations
catering with event operations to widen their exposure to articulation or employment for Hotels
opportunities
) T . - . = KEh =
V) zsmnusn spssprERReETARRNEETEE ERERGS

Emphasises hands-on experience that will help shape students’ attitudes and Catering Event Coordination

professionalism in the catering industry

BRI RZ/ /B B EMIR S Rk 2 PEFB LT KR ERE SR PR RE R EIEE
PRt 2 XORRTE ; AR BT Vocational English and Putonghua

Students who have successfully passed the prescribed programmes/modules may
choose to articulate to the Diploma programmes offered by the Hotel and Tourism

Institute, Chinese Culinary Institute and International Culinary Institute; or start a ,-2_) 214 | 2vyears
career in the Chinese catering industry

©) hEEERR (HH%)

~” Chinese Culinary Institute (Pokfulam)

#873Z Articulation

THREZ ARG
s o . et < . - - Learn more Entrance Requirements
B BIREIRIE B DB R EE RSN  FEHER R IR RS e
F%%1#22?§§%%§° @PSl Completion of S3
Students who have successfully passed the prescribed programmes/modules may N
choose to articulate to the Diploma programmes offered by the Hotel and Tourism IlzzseEEr e
BEEE

Institute, Chinese Culinary Institute and International Culinary Institute. Tuition Fee Details

HEEES4R
@ [P Please refer to P54



EWRRE R
Diploma of
Foundation Studies

B I ik 2 e JBE 4

Hotel, Tourism and Recreation = " == W Fs113002H

Z i oA $ZICVEE TT Core Modules
SRIZ4F 8 Programme Highlights  / ‘IVE 8\2 %GBT u

3] R Eh = E
) RIRRABERNER iRl R ELARTENR IR DRI A RAFES ﬁ’ii‘ﬁéiﬁfﬂﬁon
MURETIEEER
Equips students with the skills and knowledge to excel in hotel, tourism and recreation
industry, and prepares them for further studies in VTC’s Higher Diploma programmes
iR 388 e i 22 B 75 2l 4R
@ VICERBRREXEEEAKEEHREMNATAREUREEA TR (BHF Tourism and Aviation in Action
FREEXMEREN) F_BREANBE2ENATERR
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

BREEB BB IR

Recreation Activities in Action

@ FRAERISHEEEE T BRHE (2) | > UHERFRRGEEPERH S o
RE— AR ANV TCRRURRRR B S ABER (BRH2E) M RBERE
Students may consider taking the optional module “Foundation Mathematics I11” for Custc?me.-rSerwce |r1the
eligibility to apply for VTC’s Higher Diploma Programmes or related civil service jobs, Hospitality Industries
which require Level 2 or above in HKDSE Mathematics as one of their general entry
requirements (a separate tuition fee applied)

:9 14 | 1year

© IVE (%38) , IVE (#%R#)

Y BELSIR (RKE)
IVE (Chai Wan), IVE (Haking Wong),
Youth College (Tin Shui Wai)
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#74E Articulation

VTC R 2 & MR SURRTE
VTC's Higher Diploma programmes N -

Entrance Requirements

k Spprh

S JT. 7N

gL @ = Completion of S6
"N

ppikl  mmasiE

Please refer to P51

SEER

Tuition Fee Details

HiEEECOR _h
@ P Please refer to P60



ERBFEXR
Diploma of
Foundation Studies

s J
EF |
Sports

. 134 4 oA #Zi0) B8 7T Core Modules
2RF245 8 Programme Highlights °I1VE Q3
B At

@ FRERABENRESHERITENRERG IRTAEBEBABSHREET
EEER
Equips students with the skills and knowledge to excel in sports industry, and prepares
them for further studies in VTC’s Higher Diploma programmes.

Physical Fitness

EFHEE
@ VICERJFREREELEEESHEFEMNATEREUTSCRA LR (BIFFEH Sports Management
BXHEEEX) AR EAANRBZENATERA
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 AN ES

requires Level 2 in five subjects including Chinese Language and English Language in the

HKDSE Examination [l Sraris

ESEAEEEREEEET BREE (2) 1 U SHAREaEREURANS

BEZRIUALRENVTICERREREHEBAHFERN (FHHEE) ERES)
Students may consider taking the optional module “Foundation Mathematics IlI” for Team Sports

eligibility to apply for VTC’s Higher Diploma Programmes or related civil service jobs,
which require Level 2 or above in HKDSE Mathematics as one of their general entry

requirements (a separate tuition fee applied)
'\} J. D) 14 | 1year

IVE (%) , IVE (ER=#H)
BESMR (RKE)

. _ IVE (Chai Wan), IVE (Haking Wong),
VTC FiZ & 4R URERTE Youth College (Tin Shui Wai)
VTC'’s Higher Diploma programmes

5kt 3 2

7]
$31pn3s uoljepuno4 jo ewojdiq

#873Z Articulation

TRES AS &M
Learn more Entrance Requirements

FERLF7S
@ 3l Completion of S6

HIEHEESLR
Please refer to P51
SEAER

Tuition Fee Details

@ P60 MRS
RIZSTAZ 2025 E 1T Please refer to P60

Validation exercise to be conducted in 2025

174



FEHE AWIES
Full-time Short Certificate

2l B B {Farmnz

Bakery (QF Level 2)

HAARFRAEMERFEEE

Overview of Culinary Practices and Kitchen Operations

BRI RIE (TEESKREEE)

Classical Bakery Preparations (Artisan Bread and Enriched Doughs)

PI TV Bff armno)

European Pastry fever2)

N oo — Learn more International Culinary Institute (Pokfulam / Tin Shui Wai)
(3 TN EETT COreMOGUIES . vveeeeeeeeeeeeeeeeeeeeeaeeeneors  ieTeHonal Culliory Istiute Pokfulam TRV .
AR R AE I B R B B & iE FARE R EE R
Overview of Culinary Practices and Kitchen Operations Fundamentals of Pastry Production
B ER R R i 15 TSR EE 7 EER R EME
Basic Techniques in Cakes and Pastries Preparation Fundamentals of Confectionery Hot and Cold Desserts Preparation

AR SRER

Entrance Requirements Tuition Fee Details

FERA=
Completion of S3 @ P

o H1EAES4E
HIERESIR
Please refer to P51 Please refer to P54

Learn more International Culinary Institute (Pokfulam / Tin Shui Wai)

N oo —
CR TR BB TT COreMOUIES .o eeaae oS ool Clinary it Pokiulan TSIV o

e REER

Fundamentals of Bakery

rwEs Q EMEBER CEk/ FKAKE)

I 2 10 D 255 25
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B VELR oran2
Guangdong Barbecue Preparation (orevei2)

THRE
N, B8 — Learn more International Culinary Institute (Pokfulam / Tin Shui Wai)
(0 ALV BB TT COreMOGUIES «veeeeeeeeeeeeeseeenesaan s 20T Internatonsl Culinary Intiutc Pokiulam /TinshwiWei)

DR RIERFIER R AR DEMEERAE RS e
Knowledge of Chinese Barbecue Tools and Equipment Understanding of Making Chinese Barbecue Meats and Poultries Marinating Techniques
AR R R B RV IE A TITHIEI$%T5 BEIFZ2REEEH Y KR R A

Applications of Seasonings and Spices Knife Cutting Techniques Kitchen Safety and Hygiene Knowledge Cooking Temperature Control

EEMBERFE/NDE e
(O]

Hong Kong Local Specialty Savoury Snacks (aFevei2) s © WERESE (Wi A

N, BE — Learn more International Culinary Institute (Pokfulam / Tin Shui Wai)
(3 RZIDNEE TT COre MOGUIES «veeeeeeeeeeeeneeeneasan s 0T Iniernatonsl Culinary Intiutc Pokiulam /TinshuiWei)

MERBNEXERER PR ERAEER

Local Specialty Snacks Culture and Development Application of Chinese Kitchen Tools and Operations
BRAMBENEEMAERER B W R NE R ST RE BEIFZERELEEH
Knowledge and Application of Common Food Commodity Production of Local Specialty Kitchen Safety and Hygiene Knowledge
in Local Specialty Savoury Snacks Savoury Snacks and Sauce

BB Barars

Hong Kong Local Chinese Desserts (aFevei2) s Q WERESE (Wi A

N, 28 — Learn more International Culinary Institute (Pokfulam / Tin Shui Wai)
(3 FZIDNEE TT COreMOGUIES «.veveeeeeeeeeeeeeeneaaan s 00T Iniernatonsl Culinary Intiutc Pokiulam /TinshuiWei)

iEP XAt RER R mA R EA BRPXIMEBEMAHKEER
Local Chinese dessert culture and development Application of cooking tools and Knowledge and application of

equipment for Chinese desserts common food commodity in Chinese dessert
BRI E K R R 38 A AR R R B N ERME BEIEZ2REEEH
Production of Chinese sweet soups Production of Chinese sweet snacks and pastries Kitchen safety and hygiene knowledge



EZIX*,.“EE(QF“&EM)# el

Japanese Cuisine (af Level 2)# s © EREESR (i) EAD

N, B8 — Learn more International Culinary Institute (Pokfulam / Tin Shui Wai)
E\‘Q FLITVEETE Core MOdUIES «.vvvevneeenneenneennernneenneeniie b ea e SO R PO T L

AXBETEMNREREE BEAMBRIR RS BRI

Introduction to Japanese Culinary Industry and Kitchen Operation Preparation of Japanese (Wasyoku Style) Cuisine Appetisers and Cold Dishes
B2 BHE K w1 BMEE BEARMB R REHANE

Food Culture and Omotenashi Food Hygiene Preparation of Japanese (Wasyoku Style) Cuisine Hot Dishes and Desserts

HEXETERARMKESGEE TEEREHERERIDIHHERS)

#Graduates will be awarded a “Bronze Certification of Cooking Skills for Japanese Cuisine in Foreign Countries” of the Ministry of Agriculture,

Forestry and Fisheries of Japan (MAFF)
HT212310 [l {D) M{EA | 2months

==1%H
= E.I ;ﬁﬁjﬂz(QF%&BUZ)#
rwms  ©Q BREBERE GHRHM | XAE)

Sushi Preparation ar Levei 2)#

N, B8 — Learn more International Culinary Institute (Pokfulam / Tin Shui Wai)
E\‘Q FLITVEETE Core MOdUIES «.vvverneernneenneenneennneenneeniir b ee e SO R O T L

BXFETEENKEREE ARSI RE BYIREE
Introduction to Japanese Culinary Industry and Kitchen Operations Fundamental Knowledge in Preparation of Sushi Dishes Food Hygiene
B2 BHE K &R XX b SR REREERRIS

Food Culture and Omotenashi Preparation, Plating and Craftsman Skills of Sushi Dishes

HEELRRAARMKESRE TBIEARIEZARGINERS
#Graduates will be awarded a “Bronze Certification of Cooking Skills for Japanese Cuisine in Foreign Countries” of the Ministry of Agriculture,
Forestry and Fisheries of Japan (MAFF)
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B AR 1 72 BT armmie
Teppanyaki Cooking «ar Level 2

ETE

resz  Q EMEBSR (XkE)
R FZINEETT COreMOUIES .. eeeeaaea SOOI Intermationl Culinary nstitste Tinshuiwei

BXEETEMNKEREE BEARERIE 5 KA1 HE

Introduction to Japanese Culinary Industry and Kitchen Operations Fundamental Knowledge in Preparation of Teppanyaki, Soup and Appetisers
H AR K #h f5 XX Ab BMEE 5 1R i Z AR F B A TG

Food Culture and Omotenashi Food Hygiene Fundamental Knowledge in Preparation of Teppanyaki Hot Dishes

HEELTEAREMKELREYE BN EEAREZHERIDIANESRSS
#Graduates will be awarded a “Bronze Certification of Cooking Skills for Japanese Cuisine in Foreign Countries” of the Ministry of Agriculture,
Forestry and Fisheries of Japan (MAFF)

B R e

Asian Cuisine ar Leve 2
(QF Level2) © EmEERRE (I3kH / TKE)
Z*ﬁ FZICAEE TG COTE@MOTUIES «.eneneeeeneeeenesnennsnennsnnnnnnn o s I T veeveeeme

DNRREREREREREEE DENEERER RIEIE KEEMNEER
Overview of Culinary Practices and Kitchen Operations in Asian Cuisine Fundamentals of Asian Cuisine Contemporary Asian Cuisine

ENEE~ ENfE~ FEZRFER « HTAN3K ~ Zoll ~ B R SRIH TR K Z

Indian, Indonesian, Malaysian, Singaporean, Thai, Vietnamese and Cambodian Cuisines
Bt "BRI2H2024/252 F (20255 HF) A
Notes: *Class to be offered in AY2024/25 (2025 Q1)
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International Professional Recognition and Accreditation

VTC BERiRESHFRZERDEEEER T 81F (HFRTDER) :

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

H 58RI EESY
Wine and Spirit Education Trust (WSET)

H EERTFREEE
Institute of Hospitality (loH), UK

| ARG E
World Association of Chefs Societies (WACS)

H ERTEERBE (IEHA)

International Executive Housekeepers
Association (IEHA)

H EREANEBERMHEREEE
Guangdong Provincial Department of Human
Resources and Social Security

H Education Centre of the Hospitality Industry for
Business and Management of Koblenz, Germany

H Education Centre for Apprenticeship
Handwerkskammer Koblenz, Germany

M 5 Bt R R 4R 8 22 P
United Nations World Tourism Organisation
(UNWTO) Academy

M EEZEEBRTERS
Conseil Interprofessionnel Du Vin
De Bordeaux (CIVB)

H EEERAHERERY
Royal Society for Public Health (RSPH), UK

BANIEBEEEBNE RHEERE

Organisation to Promote Japanese Restaurants Abroad (JRO)
IRIBEHEEEER

Travel Industry Authority (TIA)

EERXEERT

Hong Kong Recreation Management Association
ERABENINEES

Hong Kong Coaching Committee

REEHRSET

Health Sports Technology Association
EEBMEEEMSBE

Hong Kong Institute of Certified Property Managers
B g

The Specialty Coffee Association (SCA)
BEEFINITHEBER

Marine Department, HKSAR
SRABNITHERYRIEGES

Food and Environmental Hygiene Department, HKSAR

e
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I °
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Entrance Requirements

BEENR

] M FEPSCREAIMMEEE _RIUL > SFEPEEXRIEEEN; 3
M VTIC ERRETUR 5
M VTC BECR / BB ERUR 5
M RER | ERBEXR; 3
M ERBRIRIEGEEMEMTERRR/NEE (BINR NBFEERR 2D RBREHS
PERI(ERTAE) - A RENIEZRIBRUHKE ;
M RA%E2E

it

BERREXR TR (= pEE) ; 8

FE2E

SERH7S (s ) ; 5

SERFRE (B R EAE]) WIS R180/NFRY T IEER1E ; BE
EEBERIRERE | FERERRZMERBERE &
EE2E

SERH= ;5
FE2E

fEs
1. ERHREXCREHABAZEANE (ZEHNE) BE NER) / NERURRER (1)) / ERERRER (1)) AR RRFARKERGAASRERNEOREAT ERMAE
TR TEZR ) TERR  REEMBEARERE (RASRBFXERM -
2. ﬁgg;iﬁ%“tﬁmmnﬂﬁ (FRERIE) BYG TD B E ARy / TC AR b1 BB RSB ARR ERRASREEPE RS HREMEE TE "R / TE=HR  R5tE—
EELREN

3. ERPEEEHAARMAYTRRMIIE NER) WA REFASKEREAEREEPEEE AR EMMAE B _HK) -

4. (BRARBHRXERE) MANEBERECREANEP—RARARAUHFHER —RARREAEZREG NER) B UREAMIOES BT S SOURE SR B (QETE:RE
XANFEEE X )EIGH — ARal U EpAE - 55h > &mﬂkﬁi”ﬁﬁ (Br—sEnT) FoRIUALRETRIZR A —RARFEGRNARZ—- HDEEng)\I—JH%ﬁEETE—&Eﬂ:_
B RERAARR A E AR EREN —EE T
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FE AR ZFRIN) ©

6. ERHFERRRIEE  BERIRE BTEC K IGCSE B4R » BB AT B 225140 B AR B SURRIE - BE AZAZ B AR RIEN I EA LS MG -
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2 °©

8. BEAFMERMN TIEERK/REE  FEAMBAEERTZ -

9. FERNFFETHRIBERRIRAEANBE TECRR/AEE BAKRR (WEA) A2 BERKRARUARRZ2EHRIER
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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

Higher Diploma

Diploma YiJin/ Diploma of Applied Education; OR

Relevant and substantial work experience and/or prior qualification(s) obtained in or outside Hong Kong (e.g.
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 S5 (under the New Senior Secondary Academic Structure) and passed a 180-hour Bridging Course; 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 or E”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. Upon completion 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 Publicexamination 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 2025 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.
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. U1
e Students may be required to attend some classes in other locations. N



E3 & Tuition Fees
2HFAISHE - BRFEXEEXERTE

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

B SHRSCRREN—REBEMAME  SEREIMABT -
HOBERRESORRIEN—REERS—F PEFEREARBFEXERE-REERSNFE - SE2EOMBAMC-
HERREXEREN—REERA—F 2E2EIMBABN-

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.

2024/25 2FE 2 HHERIEREH B E
AY2024/25 Tuition Fees for Full-time Subvented Programmes Listed Below for Reference”

RiE /28 25 (HHES) Tuition Fees (HK$)
Programmes / Discipline S5—4F 1%t Year 25— 4 2" Year
Eﬂi?ﬁ. SEIE R kB2 %} Hospitality Discipline $31,570 $31,570
Higher Diploma
A R ik Hotel and Tourism $16,700 =
o sZEBTEE Chinese Cuisine $13,600 $16,000
EPEBIZE International Cuisine $16,700" / $14,900* $12,100" / $12,800*
R OR B R ik 82 227 Hospitality Discipline $20,500 -

Diploma of Foundation Studies

BEKTEESER 2025/26 B F 2B KT ERAMER REBEREMAMAREHE

B ETE SR (QF 4R AI3) B2 E BB $16,700 (B—5F) KB §12,100 (B4F)

AR BB RBESR (QFMRFI3) BERE $14,900 (5—F) R#E $12,800 (B=-F) -

Tuition fees are subject to annual review. The tuition fee levels for AY 2025/26 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).

> F# + > 3

+

. BRES BEARSTHMBRNRES RBEGFE - SRCORBE R A BT BRME R RSB T BRI < BIERIRE  hEHERERFEDEFEEBEISEIR THEERHHE-
. FRARTEZRR 2025 5 8 AP EHR E— B H R Hit A

. AIEERBLENEABLIE, DRy @EREIPHBE THEETT / 1ARAZ SRR B INERINE BB/ ARE R WAIPIREA

ERERMESURRE MBS SIS BT TRRYA (2) ) BRMSRE-

BEOKTEFER

. U EERRBARSHESE

e

oUAWN

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 Hotel and Tourism, Chinese Cuisine and International Cuisine programmes 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 2025.

. 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 aseparate tuition fee.

. Tuitionfees are subject to annual review.

. Theinformation listed above is only applicable tolocal students.

coUAWN

n
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2 & Tuition Fees I

= L2 ERE

Programmes for S3 Level or Above

Praf*;ﬁ:fes FI2R1E &3 =
iode Programmes Title Duration S3

hH Fh7REk A E
S5 Sé6 or above

IS EEE (QFARA2)

HT112440 " Certificate in Hotel Operations (QF Level 2) T HK$5,500 HK$11,200 HK$16,700
o (=23 (SF/ (BE/

P ZEEEE (QFARRN2) per year) per year) per year)
HT112818 " Certificate in Chinese Cuisine (QF Level 2)

R REE (QFARRI2)
HT212388 Certificate In Asian Cuisine (QF Level 2)

BAEZEEEE (QF4R52)

HT2123857 Certificate in Japanese Cuisine (QF Level 2)

FRINFESE (QFARR2) mER
HT212310" Certificate in Sushi Preparation (QF Level 2) 2 months — R 2220 L2850 REERLEE

s BEEGA
ARG R E (QFARBI2) o
HT212314 " Certificate in Teppanyaki Cooking (QF Level 2) Typically
exempt from

WS (QFMRRI2) tuition fee
HT212384 % Certificate in Bakery (QF Level 2)

FAREBIEE (QF4&REI2) mfEAs
HT212383 7 Certificate in European Pastry (QF Level 2) 4 months HK$2,700 HK$5,400 HK$8,100

BUEESE (QFARRI2) mER
HT212884 " Certificate in Guangdong Barbecue Preparation (QF Level 2) 2 months HK$1,220 HK$2,430 HK$3,660

FaEP MM (QF4RR2)
HT212888 " Certificate in Hong Kong Local (;I:inese Desserts (QF Level 2) .
g\Eﬁ.: HK$1,100 HK$2,210 HK$3,310

HT212889 A ERMERE/)EEE (QFRR2) weeks

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

TBIERAREBE  REFBLR R ERFRDRRRERARN BRBRNOKRE T RB RN H SRR LURGEMRIEY AR CREANT SRR RREXBBNG SBEMITETIE
TR EBT LS AEREFERLBENTREFRE R ﬁﬂﬂana)\f‘im}fﬁ%%ﬂ‘&ﬁ)\”%k’Eﬁisﬁﬁ‘]ﬁ%ﬁﬁﬁﬁ%ﬁi%ﬁ%ﬁ%*ﬁiﬁ’W*%Q@l#ﬂﬁﬁﬁ@%ﬁﬁfm%ﬁ"

A ANBARFER REBERHEER W ABEEKAMBERABTERIZEGEEEER

FL#E@ZS“‘F%EH B LR RIZII BT BIE300TTIREE © A7 A#*§§§’“‘$’E§§ﬁa;l‘}%} EZHBE BIRKE/MEIXZ2E XA ARETEHER MER) -

HNEREE A FFELMh A3  Podth ol JF A 3t B2 R 4R AHARAZ - HA SR E AR B B BT

B BEEERNRBTERZ HERREAGKS BB E -

AR E ERERA éﬁ%ﬂ}ﬁnﬁsﬂ%&ﬁnﬁﬁﬂlﬁﬁmy AR BEEZMAE (https://www.hkgf.gov.hk/) ©

BAGARPEMVTCRRR L3R o VICAREE RBUHED:R2 B ERRAS N ERBEMRRNIRK DK/ LRt

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.

s KU ERREERESBREES  —JIRERAE - WENRBASERNBE KT - BRGRENR  RERESHARMEE  MAEAEN OF51TE
A %%EEE%;; Eﬁé% i;ﬁﬂ;ﬁi&?\%ﬁﬁﬁﬁql RENRER —RAESAHRE  RRBEATERN WAL BEREARERATZRENRE ARHR2H TR TRBAMBZHNSETRR FTRENRERAE
3 ¥ IEAEE 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 Forthose whose last academic qualification obtained is S3 can normally be exempted from tuition fee payment when applying 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.

1]
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Financial Assistance

EWENRB AR EHRENRE JHAFUTEE

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

BB BhE 2
Financial Assistance
Schemes

BENE LIRiZ
B4 EE)EE
(TSFS)

Tertiary Student
Finance
Scheme-Publicly

-funded
Programmes
(TSFS)
SRiZfEsE
Types of Programmes
BERSR
Higher Diploma ‘/
ES=LEEIE S H
Full-time B _
Subvented Diploma
Programmes
ERRENR
Diploma _
Foundation
Studies

(2 BAXERRMBMHLERER)

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

SLEEE

Student Finance Office (SFO)

2RHKE2E
RZAREE
aEta
(NLSFT)

Non-means-tested
Loan Scheme for
Full-time Tertiary
Students (NLSFT)

BENRAS
BEEREE
(ENLS)

Extended
Non-means-tested
Loan Scheme
(ENLS)

BEBHENEHEFAENTAEREEBEME: https://www.wisfaa.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

wres
sl
(FASP)

Financial
Assistance
Scheme for

Post-secondary

Students

(FASP)

HLBERAR
BERMRE
(NLSPS)

Non-means-tested
Loan Scheme for
Post-secondary
Students
(NLSPS)

L]
VTC

BEF R R R
S2RMAZ
EREEAL

(FR & FRG)

Tuition Fee
Remission
Scheme & Flat
Rate Grant for
Academic
Expenses
(FR & FRG)



EHBES Upcoming INFO Days EE—

DR EERRENE
2024/25 Info Day

BIE R Hik 2R B ~ REERT 2 PR BT R Hik R B ~ FREEEF 2 2P

~ B PR BT ER B B (kML) - B BT E 2T (GE M)

HTI, CCl, ICI (Pokfulam) NOV HTI, CCl, ICI (Pokfulam)

IVE (55 - &R i) 2025 IVE (557& - =5

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

B HAFARBREZENEZEZB2EMRRIZIRGE  RERBREREREEHTH
VICEERRESHMRIEZEN, ARAAKFERIENRERAEAT  INER
REM BUDRHEQR CodeE L o

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.

iBEE
Register now

PR ERRLEE)

e en e Highlights @ Campuses . ........ccoeeiiiiiiniiii...
0
(]
?
]
SRIZEE/EH SRR Z T EIEIR T BEEREE BB TR
o SUHUEIE ~ BITS IRIE BB ITEE Guided Campus Tour Taster Activities / Workshops

B

Programme Talks / Consultation

e Learn about the development
opportunities of the Hotel, Culinary,
Tourism and Sports industries

* VTCBIE R RS RMRE B R BUH B EE BN RF MEASTE
VTC's Hospitality Discipline reserves the right to change and cancel any talks
and activities without prior notice.

9%



X IKE 98 Tin Shui Wai Campus
TAIE KR BEEA R (HTI) / R EERFEERR (CCI) / 3
B T S 5 (1C) 9

HFRTTIARKE R TRLIE6HE 3
6/F, 11 Tin Ho Road, -
Tin Shui Wai, New Territories -ﬁ,?;::iawﬁ
3% Tel: 3713 4600 Station

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

©000000000000000000000000000000000000000000000000000000000000000000

EBRERRE30N
30 Shing Tai Road,
Chai Wan, Hong Kong
E:E Tel: 2595 8333

N
L R DL R URL DA URL MWL R VR DRWLRL VR RWLRL PR D)



PR 25 Campus Locations I

9 pp—— N 3EE 9B Kowloon Bay Campus
oo gy SIS By PR IBEER B (HTI) / BIFR BT 2225 (ICI)
ation

NEENBEE AR ZEEHAI65R
SR B R ERIE71E

7/F,VTC Kowloon Bay Complex,

46 Tai Yip Street, Kowloon Bay, Kowloon

&B3E Tel: 2751 5808

RiViig
Cheung Sha Wan
o ®.q .93 Station

B2 [E 335k il )
3 Kennedy Town Station
@2@*&5 9 ETER B N B?E * 5‘5 iﬂ"a %Ilj

HKU Station Heng Fa Chuen R
sl A Campus Locations

HIRM 4R 2 Pokfulam Main Campus
S B i 02 EA B (HTI) / FREERTEEZ [ (CCI)

Egﬁm EREHRMIE1455%
BN AR B S E R A AR 71

: I b L ' 4 - r{

fececccsesenacascesctacans . . i i 7/F,VTC Pokfulam Complex,

E : [ % 145 Pokfulam Road, Pokfulam, Hong Kong
X o R, [=] TE:E Tel: 2538 2200

EIFREF R (IC1)

.
eeccc0cccccccccc

.
100000000000 q000000000000 00
.

BHEERMIEL435]
kv 143 Pokfulam Road,
1= Pokfulam, Hong Kong
E5E Tel: 2538 2200

)
URABDLRLURALFLRL R RULRL VR DL VR LPLRL VR DU
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Appendix - Programmes for S6 Level or Above (Government Subvention)

W S R SORERTE

2-Year Higher Diploma Programmes

EE2ohll EYES b RIZHTE

Study Area Programme Code Programme Title Tuition Fees

REKBEEER
HT114119 Global Hotel Management
R HT114118 ERREREE
Hotel & Catering International Hospitality and Tourism Management
EREEERRREIE
HT114281 International Wine and Beverage Management
ik 58 R BE SR E IR
R EEEE e Tourism and Mega Event Management
Tourism & MICE =]
HT114107 Airport Operations Management
HT114113 e RE
Leisure and Recreation Management
" . HK$31,570
EHTES ’
e IR R iEE) HT114114 Sports Management (& /per year)
Leisure & Sports HT114105 EE
Sports Coaching
EHBREERER
HT114110 Sports Studies with Smart Technology
& (BREZ) /
HT114360 Culinary Arts (International Cuisine) /
BFE ({SHERPERTE)
8 Culinary Arts (Classic European Cuisine)
Culinary & (PERFR)
HT114360J Culinary Arts (Chinese Cuisine)
HT114300 AR EBRIEE

Baking and Pastry Arts

N
A VR B WL R VRL B VR RWL R PR BWL R VRLBWL R VAL B



4% Appendix I

WIS BRI —
2-Year Diploma Programmes R
SRIZEER SRIZAR SR RIZRTE B85
Study Area Programme Code Programme Title Tuition Fees
EIRERETEE (QFARBI3) HK$16,700 (£—%/1% year)
HT113301 International Culinary Arts HK$12,100 (5 =4 /2" year)
Ef& HT113304 A BERIEE (QFARFI3) HK$14,900 ($5—%E/1% year)
Culinary Bakery, Pastry and Confectionery (QF Level 3) HK$12,800 (55— /2" year)
HT113801 FRERTE (QFARRI3) HK$13,600 (35— /1% year)
Chinese Cuisine (QF Level 3) HK$16,000 (£ —4/2" year)

—FFICRRE
1-Year Diploma Programmes
TEEEIE (QFARAI3)
Hotel Operations (QF Level 3)
AEIE (QF4R5I3)

HT113430
BE BB ER

. HT113250 .
Hotel & Catering Food and Beverage Operations (QF Level 3) HK$16.700
BEERRELEEEIE (QFARRI3)
HT113201 Catering with Event Management (QF Level 3)
KRS ERE HT113501 ik i85 AR 7S B AR AT 2 75 S48 (QF AR BU3)
Tourism & MICE Tour Service and Travel Business Operations (QF Level 3)
—EHIERRECRRE
1-Year Diploma of Foundation Studies Programme
TS ki By BE 4
FS113002H Hotel, Tourism and Recreation
. HK$20,500
FS113002X En
Sports
=

Please refer to P.51-54 for the notes and important notes.

o

WU 2024252 2 HHEBRELEERS S BRRIESHEASRBS1ES4EH b )
AY2024/25 tuition fees for full-time subvented programmes listed above are for reference only. N
RO |\l

R) hh B VR b b B) VR hWh ) VR BV



AENBARVTCHEEBRE — BERRESME (HTI) s PERFEERT (CCl) EREFEZMR (IC) IVEBERRESHR (IVE-HT) —
R2025FERMMNEAGIERCE X R -ERFEXERAEHEZAFEEREER MEAS  UBE2025F1ANER A K
B BRARMRFERNRREEN » F3 Ehttp://www.vtc.edu.hk/admission

This Prospectus gives you an overview of the information about FULL-TIME HIGHER DIPLOMA, DIPLOMA, DIPLOMA OF FOUNDATION STUDIES
AND FULL-TIME SHORT CERTIFICATE PROGRAMMES offered by the Members of VTC Group - Hotel and Tourism Institute (HTI), Chinese Culinary
Institute (CCl), International Culinary Institute (ICI) and IVE Hospitality (IVE-HT) - for the 2025 entry. The content provided in this Prospectus is based
on the information as of January 2025. For the latest and comprehensive information on the programmes, please Vvisit
http://www.vtc.edu.hk/admission



272538 Programme Enquiries
QQ 2538 2200 (HTICCLICh | 2957 5774 (VE-HT)

9 [ VTC Hospitality |Q | [ VTC Hospitality |Q ]

° |VTC Hospitality |Q| w |vmi§l§&hﬁ§$ﬂl0\|

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

VTCIBY B VTC Admissions Office

B Hotline 2897 6111
A24EE Website  Vc.edu.hk/admission

c 3“ MIX
Foc Paper
BEREE2025%18 | Information as of 1/2025 iy FSC™ C123588




	VTC_AY25 Prospectus Index 20250212 WEB
	20250219 AY25 Prospectus WEB
	20250212 AY25 Prospectus WEB
	20250212 AY25 Prospectus WEB
	AY25 Prospectus WEB
	VTC_AY25 Prospectus Design_course detials_ianick_20250120
	VTC_AY25 Prospectus Design_ianick_20250120



	20250212 AY25 Prospectus Cover WEB




