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Higher Diploma Programmes and
Diploma of Foundation Studies
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Higher Diploma in Hotel and Catering Management
BIERBENREEESHE HT114101

Offering Campus BA%#4M&: IVE Chai Wan (5¢78), Haking Wong (35 58)

Duration {£5A: 5 semesters A {ES A
(Student may take 2-3 semesters per year ST —H{ER2E3WSIHE

Programme Features Fi245&&

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

« Students who have completed designated modules are eligible to sit for awards examinations recognised by relevant international
professional bodies.

« Graduates can start their careers at entry level in the hotel and catering industry. After accumulating further operational experiences,
they can be promoted to supervisory or middle management postitions, such as Front Office Manager, Executive Housekeeper, Guest
Relations Manager, Reservations Manager, Restaurant Manager, Banquet Sales and Service Manager, etc.
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Professional Core Modules B2z HE T

» Revenue Management in Rooms Division o EFREEALEEE
« Environmental Management in the Hospitality Industry o MITERBEE
« Wine and Spirits Studies o WERIUBESHS
 Food Hygiene and Safety o BEYAIENRES

ngher Diploma |n Internatlonal Hospltallty and Tourlsm Management

EIFRMEGREEGERS « IERRR)SHE HT124108

Offering Campus B354 Hakin GWOng (HWRER)
Duration {£3&3: 5 semesters &1
(Student may take 2-3 semesters per year H4 & —EEM2FEIE )

Programme Features 245 & Soi-finalicod ProenmiTics H RIS

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

* Graduates can start their careers in the hospitality, tourism or leisure industry. After accumulating further operational
experiences, they can be promoted to supervisory or middle management positions, such as Front Office Manager, Restaurant
Manager, Clubhouse Manager and Tour Consultant, etc.
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Professional Core Modules X008 T

 Front Office Supervision o BIAMESE
« Applied Food and Beverage Projects o BREIEEESR
 Tourism Cultural Dimensions o pEEAE

« Clubhouse Management o WATEE



Higher Diploma in Tourism and MICE
IRERERRESHRE HT114102

Offering Campus Bai#434&: IVE Chai Wan (55#), Haking Wong (¥ 7a3#)

Duration {Ei@A: 5 semesters A ES A
(Student may take 2-3 semesters per year 198 F—MHEIR2 %3S HE)

Programme Features FiE25E5&

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

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

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

» The first semester is a common semester. Students will progress to the chosen stream in the second semester, subject to their choice,
academic performance and availability of places in specific streams.
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Professional Core Modules Bz HE T

* Business and Leisure Travel Operations o HE R EE
« Airline Industry and Operations o RIZCEFEREE

« Tourism Events Planning and Management o e300 5 S W0 R B
« Convention and Exhibition Planning and Management s BIEENENEEE

......

Higher Diploma in Airport Operations Management
HISEETESRE HT124107

Offering Campus a5 Halgin‘éwong (=)
Duration 4£38)li: 5 semesters £ {50

(Student may take 2-3 semesters per year %= —EIEH2FIEH
Self-financed Programmes &2

Programme Features £i245 &

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

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

 Passenger Terminal Operations o METERBEE
« |ntroduction to Ramp Operations o (FRUTIE{FERS
 Airport Commercial Operations o HHBEEEE

« Introduction to Air Navigation o FREVEAAP



Higher Diploma in Leisure Management
REXIREESHE HT114103

Offering Campus F3#446¢ IVE Chai Wan (478), Haking Wong (E7358)

Duration 4£35H18: 5 semesters 7 #5213
(Student may take 2-3 semesters per year S8 S — S22 =365 )

Programme Features X258

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

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

 Clubhouse Management o SRR

« Leisure Programming and Event Management o RIBSGREEHRE LED
 Arboriculture and Parks Management o BIARMERARESR

« Cultural Venue Operations and Management o W{tigihEEREE

e PSS T | '- '
Higher Diploma in Sports Administration
EETHERESHRE HT114104

Offering Campus [I##4}#&: IVE Chai Wan (4678)
Duration £ 5 semesters F B

Progra mme Features ?&*; 43.}@ {Student may take 2-3 semesters per year £ F—HEIR2 E3MEB )

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

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

s FAEETAENRERFEEREHREOLREHTHS RS  AEPHERNOZRT  RPEVSRERALEDHSLMTHE -
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Professional Core Modules M4z, ¢

» Marketing in Sports Product and Service o ERAESREIERN
« Management in Sports Arenas and Facilities o EEPSE R
« Universal Standard Precautions in Sports and Recreation o ERERHERELSRHE

Sports and Fitness Coaching Management o Ef) AL



Higher Diploma in Sports Coaching
EBHREEHRE HT114105

Offering Campus B33 43 4. IVE Chai Wan (5278)
Duration #£:85E: 5 semesters Fi{ESHE

Progra mme Features E? f; 4; % (Student may take 2-3 semesters per year S8 — A {EM2Z3HR M

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

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

» Functional Anatomy and Exercise Physiology o IHEERRRI R ESH LIRS
« Sports Biomechanics o SETEHHT

* Sports Psychology o EEHLIER

* Fitness Coaching and Management o PEAETIIR B RIPE

General Entrance Requirement —i§ A S (&4

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

. fSorr(}etpr?grammes may have other specific requirements. Please refer to the Homepage (http:/www.vtc.edu.hk/admission)
or details
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* EMoRRREEEES T ASME N  EHEZ B At/ www.vtc.edu.hk/admission) »

Please note iZX&:

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

(2) Students enrolling in HT114101 or HT124108 programme are required to pass a medical examination for food handler at student’s own
expense. Students are also required to purchase the designated uniforms.

(3) Applicants may be required to attend an interview. Applicants for HT114104 or HT114105 are required to attend a basic physical assessment
and an interview.

(4) Students may be required to attend some classes in other locations.

(1) FrRIAE RGPS SRR LSO RAEART EMNARE - PLEUBRMA T ERSERL - ARNARBHETRE -
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(3) RS ABR/ASME - WARHT11410454HT114105 BEMFFHAALNMESBEANERES -
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Diploma of Foundation Studies (Hospitality)
BRERENE (BEMEK) FS113002H

= 4

Programme Features 32456

» The full-time Diploma of Foundation Studies (Hospitality) Programme is designed
with the dual objectives of preparing Secondary é graduates (HKDSE curriculum)
for employment and for further studies by equipping them with soft skills and
trade-related knowledge. Its curriculum contains strong generic elements to help
students realize their potential in their future careers in a knowledge-based
economy, to become responsible members of society, and to build the foundation
for further studies. Graduates of the programme possessed the basic vocational
knowledge and skills necessary for work in the hospitality industry and they can
also apply for Higher Diploma programmes under the VTC.
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Professional Core Modules E£#0H8E T

« Hotel and Catering in Action o SEIEREARE B
« Tourism in Action o hiRaHE BT R AR
« Recreation and Sports in Action o FREBE W REIIGE
« Customer Service in the Hospitality Industries o REERTIRTE

General Entrance Requirement —f A 2 {& &

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

- SRS (e RE) (8
- FIFRE

Ooutbound Exchange Programmes #45h3ZiiEtH Bl

Every year, students of IVE Hospitality Discipline have opportunities to widen their global horizon through ranges of outbound exchange
programmes in Austria, Australia, France, Dubai, Japan, Taiwan, Singapore, Malaysia and Vietnam etc.
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Multiple Progression Pathways % 5T 2 H 8§

241 International Track

2+1ER{EHRER
! k Study Overseas
— © 3! ;
Local Universities m SHAPD E AR R A
Degree Programmes SHAPE (VTC member institute) Urited Kingdom anc other
: Top-up Degree Programmes EUropean overseas universities)
btk pUELEERICE LICERTONICS in collaboration with Overseas Universities SEINFHB
BB FEESABRINR SHAPENTCRERI, BB S A 2B IR L AL S
BABRE G Hiny S+ B (Y iR B FABROMES SR ASE

A A VN A

Higher Diploma Graduates Sk /SE¥4%

A

Diploma of Foundation Studies Graduates E# eSS B4

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

ABRI R ALRFEERA MBI RS BMIER  FAERET BESFHERMRCHAPDSBI M B R A B (I SN2 R
R W Bz EEREHERRPR(THEMR AR B RERE -

Technological and Higher Education Institute of Hong Kong (THEi) BEEESREHRRR:

- BA (Hons) in Hotel Operations Management - BIEEEEE (RR) P+

- BSocSc (Hons) in Sports and Recreation Management - REHEREEE (2R HgHSSE L
Sheffield Hallam University, UK REHIER @SS XS :

- BSc (Hons) International Hospitality Business Management (*251510) TR EIE (BR) BRL (*251510)
- BSc (Hons) International Tourism Management (*251421) - ERRIRDEEIE (2 ) BT (*251421)

- BSc (Hons) Events and Leisure Management (*251420) B2 KR (RAR) BB+ (*251420)

- BSc (Hons) Sport Business Management (*251511) EEEBEE (R8) BSR4 (*251511)

- BSc (Hons) Sport Coaching (*252564) - EBDHEP (REW)EFET (*252564)
University of Northumbria at Newcastle, UK REHFEREBRLDEAR:

- BA (Hons) International Hospitality and Tourism Management (*250997) - SERESEERIGEEE (B8) X8 +(*250997)
RMIT University, Australia MHERERAET AR

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

*Non-local Higher and Professional Education Course Registration Number
A S FRELENEIREIMIES

2+1 International Track Scheme EIEE{bFH 22 FE#

Graduates from Higher Diploma (HD) Programmes in areas of Hotel & Catering,
Leisure and Sports as well as Tourism and MICE will be offered an International
Track, which affirms a smooth articulation to a relevant top-up degree programme

2+1 International Track

2+ 1 EPR{E AR

;i 5 ; - Top-up Bachelor Degree
offered by designated UK university upon successful completion of HD. The degree offered by British Universities
programme has been accredited by Hong Kong Council for Accreditation of (Direct Admission)
Academic and Vocational Qualifications (HKCAAVQ) as equivalent to a local degree EEABRIRB B

programme and entitled for the government annual subsidy of HK$31,300*. The (HIRENER)
relevant programmes are offered by Sheffield Hallam University, UK, and University
of Northumbria at Newcastle, UK.

EIAS R RAR - RER SR K E S il SRR R OB a i SCER X E I RIRER
EABE AR A A GRS R AR E RS 2 2 B L BN  AEEAI A
PEUERE I AV EEEN3,3000 2R RE) - MR R RS
AR REMFRER LT ABE -

*Please visit for more details FE1E535E
https:/www.cspe.edu.hk/content/nmt-annual-subsidy

Notes Wit

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

- It is a matter of discretion for individual employers to recognize any qualification to which this course may lead.

L ERRCHESHBREEEERBEIERHKCAAVQRNFS IIFEA SN R BRRELRG-

CRARREEVREAERSRAIARRE VSRR EMAF S -



Tourism & MICE
Bi i 52 & 5l FR B

Hotel & Catering
75 IS 52 B BX

Leisure & Sports
A8 IR R E B

Programme Enquiries ;3128
Tel EiE: 2957 5714
Email E£&f: htdpo@vtc.edu.hk

i
Ofs

VTC Admission Office VTC3#B & &

Hotline T|rE#44R: 2897 6111 HOSPITALITY X%
Website NZ2HE: www.vtc.edu.hk/admission HONG KONG &
Notes {#3} :

VTC reserves the right to cancel any programme, revise programme title, content or change the offering

institute(s) / campusl(es) / class venue(s) before class commencement if circumstances so warrant. FE#EFE2019538
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