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Programme Content
E s Programme Features
o WiIEEESERN  OEEREE  ARELERES - e Equip students with professional knowledge in EARES eSS Practical English in Hospitality
= ERERITS culinary skills, food hygiene and safety, customer BRYTESE Practical Putonghua
. BEERYIEDL - TR BARRI RS . service skiII§ and related .knowledge o) as. to [EE LRt ] Social Media for Business
S e enhance their career potential and competencies S s Understanding Hospitality Industry
ESERFEMEEN; - - - -
;ﬁzi%m/;qug%—w o s Learn in a professional culinary and catering R Customer Service in Hospitality
o K EWONEFE - O = ini - i i
KREEE 7 B15 B training center well-developed with professional eI Service Learning Experience
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coffee machines and relevant equipment which
allows students to gain practical experience
Facilitate students to obtain professional

qualifications such as the certificates presented BRI R TS Foundation to Coffee Skills Training
IRERE KNSR E RS by Specialty Coffee Association and Basic Food I E Café Operations
* ZREERZTIENEREIHEE  REBERBUERIRM Hygiene Certificate for Hygiene Manager BRI, Fundamentals of Culinary Techniques
FE - MFEHER TR RABSHERIIRNERS recognized by Food and Environmental Hygiene Yt R E 2 S Bakery, Pastry and Confectionary Production
- SEREAYATE  BRPEIDBBBS Department _ _ R Principles of Catering Industry
. SEEBRE . AESTEHD . (FEA BRI EE Offer service learning experience to students to commaE S —————
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strengthen what they have learnt in classes
Enhance students’ career development through
our strong industry and employment networks
Focus on practice and application which enhance
self-learning

Build a solid foundation for students’ future
academic progression with our diversified
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1-year Full-time

L2485 Mode of Study

Medium of Instruction

learning elements
RERFESHEBEHIERE (PIRIBRI) -
BEMEZIIBEX -

)\%ﬁ*ﬁ Career ProsPeCts and Further Studies Except for Chinese language courses, lectures will be conduct-
NN N N N . iai “Hi ed in English (supplemented with Cantonese as appropriate
o RN (EEREAESEDERNBEA) 5 Graduates are eligible to apply for our “Higher 9. (supp . pp p )
) . . ‘ Diploma in Hotel and Tourism Management” and teaching notes and course assessments are in English.
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programme or other relevant sub-degree
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programmes offered by local and overseas
o T2 EHMAZSE ;K institutions.
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Tuition Fee

Admission Requirements
e Completion of Secondary 6 (for applicants with

Hong Kong Diploma of Secondary Education); or
o Completion of Secondary 5 (for applicants with
Hong Kong Certificate of Education Examination);
or
» Other equivalent qualifications; or
e Mature student aged 21 or above;
And

e Pass an admission interview.




