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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 enrol in QF Level 3 Diploma
programmes.
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diploma programmes offered by the Hospitality
Discipline may articulate to relevant higher
diploma programmes offered by the Discipline.
The offer of astudy place is subject to passing an
admission interview conducted in English.

BIE R fikil | PEERTER | BIFREIER / XORSRIZRE
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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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Five HKDSE subjects at Level 2 or above,

msBEH
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including English Language and Chinese
Language or equivalent.

NERXORBELTRERES S S AR
(SHAPE) #3Ezisith A 22 17 Y EA B U T e s RAZ o
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Higher Diploma graduates can apply for
admission to top-up degree programmes offered
by SHAPE in collaboration with non-local
universities, or degree programmes offered by
local or non-local universities or institutions.

* SRR EH AR (THEISEP) IR AIE
B E TSR SR CREREE-
THEi admits graduates from relevant higher
diploma programmes into the senior years of its
degree programmes.
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IVE Hospitality

IVEBERKESREH -RINFERE BEBE BER RKE FRRE FREXRREDFHRE SRBBEREFXIR
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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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Top-up Degree Programmes
EBEERER RENBRREN REAGFZREXZENSHREEL KT

Top-up Bachelor Degree

RAEER AR TEEERAABERRE RAMAREEESMHTHNS ot S Unvries
HEMREHBLBARE; PEAERANABS LB YTERRHSER e

EEW35,120 R EEY - HMRIEHEBEBREERBEREHERSRE M- (E#=ENER)

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$35,120* The relevant programmes are offered by
Northumbria University, UK, and University of Lancashire, UK. * 2 a2 oF

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 (ERit)

Multi-functional Sports Facilities (Chai Wan) Integrated Hotel Training Room (Haking Wong)
3 BEHBHL RE 4 mBIRE (HRik

Hospitality Hong Kong Centre (Chai Wan) Wine and Beverage Laboratory (Haking Wong)

0)

CRADFLRL CRALFLRL R DFLRL UR) DL R DIL R R DR



&ici

o N
PR B & 22 By -y
International Culinary Institute

EREZBRICISTEFEFNEERBTEAT UBEETB AT NEBER 2L B F 5T EEIIRE FRFEM
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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 « D |

ARE AR BA T INEE XM iTiEss A - EREE2MEEE Education Centre of the Hospitality 1;_7. _._"é
Industry for Business & Management, Koblenz&{F * & B FaEIATR (1% A5 Alel RABRASHBNERIZ 2 sBMPHE A ZZE KT o '
BAERARED =4 ; D55 TBAIFERTEN ~ TIARARFERTAM) A1 TREMARFERTAM o 224 BT R 8 R 4G RO HE P 15 51

2 BYIRFAHEEM AN AL o EREF 22 PRy E{EE Education Centre for Apprenticeship (Chamber of !
Skilled Crafts) Handwerkskammer Koblenz&{E > £RE#H MF2 A FEEtEM SERIE ) * sRTERE BT AR ERIS 5 Bh AN B IS AY

BHEERo

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

% T 1b1Es

|5% it Multi-functional Training Facilities
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1 BIEE 2 BEBEE
Culinarium Wine Forum

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

PEFZEARCOSEREARTCHNEFENIZERE BESRIPRITENSFARBECNTIHFMENTEER E
FAHENEEKFERMA UZEEFE ENERZH NEE - SRETRENIS REEEBNAERNESENFEEZINIRE
BEFERL - BRTFAELEPERRXCHNES  ABAKRRERHUFZEBI -

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

PEFZSREEREANERNESREREZT HAE T EIIFHEARBET T—SMmE REZ% - B4 RIEHE
BRI EE —REZFRE AP EFES2RAEN MEDEMNEE RERANERMEERESD TERBERE - B
RPN TRENE S RENEEEZY - B2 EERIRBEENAIIRE AR  PREEHKDE R RS Rt IE
S BEFRRERFERALFESE (RSPH) Z BB RAZ 2 _REMEBE)  URAHTEERRBF

CCl has been commissioned by the Guangdong Provincial Department of Human Resources and Social Security to be a provincial social
training evaluation authority to administer the "One Trade Test, Two Certificates" skills assessment system. Candidates who have passed the
trade test can concurrently obtain the “Chinese Chef Certificate (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.

=l E-gii
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1 FEERE (RHERE) 2 hRAERABE

Chinese Demonstration Kitchen Chinese Spices and Herbs Learning Room
3 hRIIEETE 4 PREIAREEE

Chinese Training Kitchens Chinese Training Restaurant
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| 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 Operations 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

A VR B WL R VAL ) VAL B L B VR hWL B VR ) B VR b



FRAZ ST Introduction I

2 b5
Multi-functional Training Facilities

...............................................................................................................................................................................................................................
1 TBEEGR 2 TEREEE c e
The T Hotel Reception The T Hotel Lounge »

N
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The T Hotel Guest Rooms Coffee Training Workshop
5 R/EILRE 6 BHKHABE
Mixology Workshop The Perfume Studio
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Why Choose VTC's
Hospitality Discipline?

BERKESHERRRBETE HENEREXITFER -ABGEEENERETP
BEHFZ ZREZANEEEHAMERE - ERNIIRREEER T ENIRERE
AERERE -~ RELEMESNRR M B2 R ERMKRIG

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.

HEA

Professional Recognition and Accreditation

©00000000000000000000000000000000000000000000000000000000000000000000

BPNEEENRE BEESERMEIER X SEEBIRE
EEER(TIA) BEERFRZESE - AHERIAHSES S FBHEH
THEBERE UKRREHER - BE AR ARENEERETAT -

The high standards of our training programmes are acknowledged by a
range of local and non-local 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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HREMIINNITEER
Learning Beyond the Classroom Walls

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

BN —RRESE BERKESRNSHRERET
RERBAXBY | T2HBECTUREMITERBETE
B OEEREE ERMMEmRE RZEERERE KR
R IRTTH RS  TERABESEBHREAQE - FEAN
EERIGRIEVERMBNKE ETMESEAABER
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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 . . . m
communication skills and build your industry network. 2

REBETKRIBEEE

Scholarship and Bursary Scheme

©0000000000000000000000000000000000000000000000000000

BERKESHESEEIRSEBH  WBFHE ¥
R HEXERRAAZREZSRURERBERDHBEE B
BRAFRERGEENGHLMN SBMFANEAER RE
thAEEEERBNRERHF-

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

©0000000000000000000000000000000000000000000000000000000000000000000000000

MBEBERKESHRABNBEEHREINIMETIRARER ZEK
REHFEMREAM KEE B HE - Bth R R BmYF @
FRE MR R BAR A S M IR RRE - BRRMANERHAHEE
EHit B RERMEKEENF 22 R AN EBENEZFEAMAESR
BRRASREETHETENERDIZE

Students studying at Hospitality Discipline programmes have opportunities
to widen their global horizons through ranges of exchanges and internships
in Chinese Mainland, Greater Bay Area, Japan, the UK, Austria, Spain,
France, Korea, 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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Study-Life Balance
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EHERARMEESENRELE | BSEEREHB SN BM—ZRT
BEZREY REUHERS BEEESHNSTCHXICES &
BERFERREFTHNEEARZGR TRABARE

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 > DRMUNERESEHEMERNTR
B HAMAEVICRAR SR ERERRIEURRE > WAERF
REBPAHEIENRERFAE  SEEERERZEBE DN
REMSERRR AHEELBERKREZAER -BBRSH
BESERNSEET RAEEERNPAL TEFSERE-

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 Opportunities to Unleash Your Talents

R EEERZSEAENAMRIERMIEE ULERESE - BEMR EERS2EHREABIE
Hospitality Discipline offers numerous opportunities for students to participate in local and non-local competitions to
enhance their knowledge and skills as well as to unleash their talents on world stage.

7£ 2025 F 5 BRTH 2025BK R R B R KRBEERER(HOFEX)H KRB
CCI A ICI MBEMBELER 2025BEHBEER K (HKICC)RRFSH o
MPERTEENEFE  HES 25 BRIF  GF 3 12RM 105@ -

At HOFEX 2025, the biennial international food and hospitality tradeshow
held in May 2025, students and graduates from CCl and ICl excelled in the
Hong Kong International Culinary Classic (HKICC) 2025. Showcasing their
culinary skills, they received 25 accolades, including 3 Gold, 12 Silver, and
10 Bronze medals.

HTIZ24E2025F4AREMNBRITHNE THBEO] BER ﬁﬁ%
NEERBEERE P EESTMEBRKE GERERM—FK-
REBERMNBEHEKEAREENZEEREH IR’ #E%?EE? °
HTI students received two team awards, a Highest Class Award and a
First Class Award, at the 2nd Silk Road Craftsmanship Spirit
Professional Skills Competition - Hotel Services in Guangzhou in April
2025. This event allowed our students to broaden their horizons by
competing alongside contestants from the Greater Bay Area (GBA).

MEBIVEERHRSSHCERNEER L2 ELLEPREGHFRIE 915202558
VEHGHEFELE (AB4A) BE 2025FENEXUSHEBIHE2 AR (2%2) &
BoUKR2024E NP BERBIEREEAE (1H1IBHERHNE) TF -
WONG Wai Nam, a student in the IVE Higher Diploma in Sports Coaching, earned
several prestigious street dance awards, including Champion at the 12th Rookie
Stars Street Dance Contest in 2025, 1st Runner-Up at the NEXUS Colosseum Rookie
All Style (2-on-2) in 2025, and 2nd Place at the High Schoolers Asian Hip Hop
Championship (1-on-1 Freestyle Battle) in 2024.
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Study & Work for Non-local Students
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VICEEBRARENBESIHEHE RUSEEAREERA EEECHRIATNRE  OSEHKE M
EERFEBUMHEHNRTHE - THERREZBHE] (VPAS) RIIFAMBETIEELFRBUATBRER
FEETENSERVICZERNBRXE(MER)RE TN EXREBNFTRABEREEMEENZHIE
REMABEETENEEANL -

The VTC, Hong Kong's largest Vocational and Professional Educational and Training provider, offers programmes that balance
theoretical and practical education with internationally recognised qualifications, welcoming students from around the world.
The Vocational Professionals Admission Scheme (VPAS), an initiative promulgated by the HKSAR Government, aims to attract
non-local students to enrol in VPAS eligible VTC full-time Higher Diploma (2-year) programmes in Hong Kong in specified
academic years and remain in Hong Kong for employment in a full-time job relevant to the disciplines of their programmes of study
upon graduation, leveraging their acquired expertise to contribute to crucial industries as technical professionals or specialists.

3B I B Bik iF 22 FH 4R (1Y

VPASE B HERIVTCR B 17 4k OB (R4 $)) 8852 : Tz
VPAS Eligible VTC Full-time Higher Diploma (2-year) Programmes ==
Offered by Hospitality Discipline:

SRAZEER RIZ4RIR EYEEzy HREE
Study Area Programme Code Programme Title Medium of Instruction
BEREESE R
HT114118 q LS . c
" International Hospitality and Tourism Management English
BIERE R
Hotel & Catering o .
HT114118K ElPR R B IR Eimsgn
International Hospitality and Tourism Management Putonghua”

BiEE (AZHRERPERTER) /

Culinary Arts (Classic European Cuisine) / HiiE
HT114360 Emslich
BE (HREE) E
Culinary Arts (International Cuisine)
Culinary i (ERES) —
o 22 I 22 = 5
HT114360K Culinary Arts (International Cuisine) Putonghua”
Bf& (REREE) E3EA
HT114360) Culinary Arts (Chinese Cuisine) Cantonese”
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Admission for
Non-local Students
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Notes: “Except some modules taught in English
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Jacky Chiu

ﬁjz Ij] E-& $ I 2024 BRRESFEASHAMAEHRE

S u Ccess Sto ries 2024 Paris Olympic Games Men's Single Sculls

Open Category Hong Kong Representative
BHENMNENES S5 FEANLIEFRLE
Men's Single Sculls at the Hangzhou 2022 Asian
Games - Bronze Medallist

Full-Time Athlete, Hong Kong Sports Institute

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

I SERESRABEDE

IVE Graduate of Higher Diplomain
Sports Administration

I IVEEBITHRESRUREEE

(14

IVER S8R SORRIZ R AP B RS BAE T 2 A RAER R I5 > I 2 1E
AIBMMERELSHINRER SHOBERETS
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. ,,

o(

S
lvy Ng

SMEREERERERAR

SHERRMBES
Director of Business Development, EX- et ial
AsiaWorld-Expo Management Limited Baker, LY Bakery
ANERABRTESEET 2024%5*@2%&5{;3ﬁ5*§1ﬁi&@5
MBA, University of South Australia ERRRRERRTEE _
WorldSkills Lyon 2024 - Hong Kong Representative
and Medallion for Excellence - Bakery
IVEIRBEB B R X BREE R
IVE Graduate of Higher Diploma in EBEEEB ALE2023 @HOFEX 2023
Travel and Tourism NSEUTEEB RO HER) — &%
HK International Culinary Classic 2023 @HOFEX
2023 “U25 Apprentice: Chocolate Cake” - Gold
SKEI4R 4R TExcellence in Every Layer)
‘ ‘ R 2% IR 14 BY 8 3 EA; fﬁjﬁt }E-ﬂﬁ wRE % = E'{J 1R IEEﬁisze?t?r;’finnel “Excellence in Every Layer”
HMERIVEERSHEREIIEZEELTEHASTSE B Competition (2025) - Winner
‘ZEE ENEIETE R Iﬁ?s%ﬁtk?ﬁ%??ﬁﬁ 3 IR BB RIBE SR (QF &313)
75.1@@5;&% E"JE%EX?E&@T % E"JASE&;%%E © ICl Graduate of Diploma in Bakery, Pastry and

Confectionery (QF Level 3)
As a graduate of tourism studies, it's important to see

the world. During my studies at IVE, | am truly grateful IS YA SRR RS SE S TR EREERE AR
for an opportunity to have an internship at Disney RERH hEBSELEERAE AIEIEAHCHRERNELEN A
World in the United States to meet tourists and T I B AR T TS B B o

colleagues from different nationalities greatly widened

myhorizons.TheexperiencewasIife-changing.,, Studying at ICl provided expert training, hands-on learning, and

competition experience, strengthening my skills and resilience while
building a solid foundation to pursue my passion for baking and future goals.

LT
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Mark Mak

2024F A EE BRI EXRE -—BRR
BEAEEARREBERESRE
WorldSkills Lyon 2024 - Hong Kong
Representative and Medallion for
Excellence - Restaurant Service

2ERAEE - EREEREATE2023
(BRMH) - BE

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

HTI% B E SUR(QFARBI) B2 £
HTI Graduate of Diploma in Food and
Beverage Operations (QF Level 3)

.
({1 BREEAUAREF B R K2 ERE IR IEREREE
BOERERAMBHEMRET R LEFOREMES
BhFR I B MR RERIBE D > (RER B AR ©

| am honored to represent Hong Kong and participate in
different international catering competitions around the world.
The experiences allow me to expand my knowledge and
horizons. By facing the challenges and pressure in the
competitions, | can develop my problem-solving skills and
promote my personal growth. ,,

ok BE% #EE

Tommy Chan

KEESEEERMGRER
Director of Guest Experience,
Pacific Place Apartments

ERBETASRXEBBRNTEEE
(BRE)XB T8

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

IVERERE IR B RS M UREEE
IVE Graduate of Higher Diplomain
Leisure Management

{1 IVERRTIREER LR - SN EBRFTATERERE EF=
EREPBENIEXENREZERELEHRAETER  EEEEL
5 FIR R AR FE RIS LR E R ROABMEXRE R

In addition to fundamental knowledge and practical skills, the IVE
programme offered me diversified activities and industrial attachments.
| was fortunate to be able to intern at the Leisure and Cultural Services
Department and Disney World in the United States during my study
which paved way for my further study and career development. , ,

REVEZCEFE ERERARARGEMREBRS -

M INEEE Success Stories I

Ankoma ¥ EF
Chef de Cuisine, Ankéma

KZE20258E TEREF AL
Young Chef Award in the 2025 MICHELIN Guide

ICIBRBERT 2 30& (QFARAI3) ;

ICI Graduate of
Diploma in European Cuisine (QF Level 3) E

ICIRIZREER S CRERATRIG  ERAERTIE

B DHRERLCR ERZERERLBRBNEERSARL
AERRNFEREESR KEBRECHES -

| chose to study culinary arts with the hope of combining my
passions for cooking and design. The ICI program covered

theoretical knowledge, hands-on training in diverse European
cuisines, simulated entrepreneurship, and workplace internships.
These experiences helped me build valuable skills and inspired me
to develop a unique French-Japanese fusion style, paving the way
for my future culinary journey and allowing me to find my own
stage.

ERRITHREMEILE
Assistant Head Chef, The Hong Kong
Bankers Club

CCIAMMARPREIEMRIZRESE
CCl Graduate of Master Chef Course
in Chinese Cuisine

CCIFN 4R P ET EMERAE ~
R R ERPEMEEREREE

E j‘ CCl Graduate of Elementary Course, Intermediate
and Advanced Certificate in Chinese Cuisine

CClEXMIBEE INEXMNINRNE SN EFALR
ATHENEEFERENHEFENAE BRKHES
MARNEELE BRESTEENER E—PRA

THREBBHES - \W

The professional guidance, immersive training and rich culinary

heritage at CCl have enhanced my professional culinary skills I | ‘
and passion for cooking. The institute encouraged me to
participate in various culinary competitions, providing valuable l_\

experience and improving capabilities in the workplace.
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Hotel & Catering
& B#k3E Higher Diploma X /& Diploma T3, B E Certificate
:'-) 24F | 2 years :9 1% | 1 year :9 24F | 2 years
. B HT114119 | B Hr113430 | B3 HT112440
| BHEEEE | EEEIE (QFMRRI3) | EREEIE (QFARRI2)
i Global Hotel Management i Hotel Operations i Hotel Operations
: i (QF Level 3) i (QF Level 2)
HT114118 / HT114118K :
| ERRSEEE : (2 HT113250
i International Hospitality and | EEREIE (QFARRI3)

Tourism Management i Food and Beverage

H i Operations (QF Level 3)
| B3 Hr114281

| BT ERRAEE

i International Wine and Beverage

i Management

=
VvV T .ATNMTYRYw_. AW




. SRIZHEEE Programme Overview I

“>
EBEE Bh O 3
EREEEE BREXIRKIES
Tourism & MICE | Leisure & Sports
€& S4RTR Higher Diploma [ >’& Diploma & B#k& Higher Diploma
:'-) 2% | 2 years ::) 1% | 1 year :'-) 2%F | 2 years
B3 Hria2 . 3 HT113202 | 3 HT114113
| REREEEE | EEEBRREEEEE | e
i Tourism and Mega Event i (QF&RA3) i Leisure and Recreation
{ Management i Themed and Tourism Event i Management
: i Operations (QF Level 3) ‘
) HT114061 / HT114061K 379 HT114114
| EBREERETRES . kg HT113501 | EBEES
. Event Marketing and O IRIERISEIRITEREIE i Sports Management
¢ Business Promotion i (QF4RRU3) :
i Tour Service and Travel
: Business Operations G Hr114105
i (QF Level 3) | IEBHRE
i Sports Coaching
i (B3 HT114110
| EBHBREAERHY
i Sports Studies with
¢ Smart Technology
N
EL #3212 378 Diploma of Foundation Studies
:9 1% | 1year :l-) 14 | 1year
FS113002H IZEN FS113002X .
: @ . ” P N ﬁ
© NS ~ HiKiE By ER G . EH ) e
i Hotel, Tourism and Recreation i Sports hd 9 x
) ~ B
L d Y Y4
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Culinary
& B#& Higher Diploma X /& Diploma ‘T3, BB E Certificate
:'-) 2% | 2 years :'-) 2% | 2 years :'-) 24F | 2 years
. BB | 3 HT113301 - [ HT112818
bty i . EREE (QFERI3) | thUZEE (QFARRI2)
- [E) HT114360 International Culinary Arts i Chinese Cuisine (QF Level 2)
- EREES R 1Rl
: International Cuisine Stream
- ERBREEES T HT113304
:  Classic European Cuisine Stream | FAX@8RIEE (QFARFI3)
5 i Bakery, Pastry and
;- HT114?6°K i Confectionery (QF Level 3)

International Cuisine Stream
278 HT113801

[ Hr11ass0) | PEEE (QFMRAII) AR g
RERE T ¢ Chinese Cuisine (QF Level 3)

Chinese Cuisine Stream

) HT114300

AN EHREE
Baking and Pastry Arts

B A BRET 2 HEBRUE(HT114360K) RRERBED % i
“Higher Diplomain Culinary Arts with Putonghua as the medium of instruction (HT114360K) is available for
M International Cuisine Stream only

B VR WL RL VAL B) VAL RWL B VR




REEHBES

Full-time Short Certificate

SRFZHEEF Programme Overview I

‘TP B E Certificate
:9 M{EH | 2 months

gy HT212384

EERE (QF4RAI2)
Bakery (QF Level 2)

:l-) P9{& A | 4 months

€ Hr1212383

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

HEXRENEATEMKELSES TBSNAFHEZTERIARSEEE

:'-) M1E A | 2 months
Y HT212884

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

:'-) 7NEHA | 6 weeks

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

B 7NEH | 6 weeks
Zvl HT212888
FaiER R (QFARFI2)

Hong Kong Local Chinese
Desserts (QF Level 2)

:'-) M1E A | 2 months
L5y HT212385

BARZEE (QFLRFI2)*
Japanese Cuisine (QF Level 2) #

:9 M{EA | 2 months
2P HT212310

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

3 M{EH | 2 months

) Hr212314
#RE = 8T (QFARBI2)*
Teppanyaki Cooking (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)

(44
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IRECHEE B IE
Global Hotel Management

B oA $ZICVEE TT Core Modules
SRIZ 138 Programme Highlights 82 L ETT u

IRIKMR T R R G
@ EIBEFRENAEEEERAG SRETHNEER BREBEXKEATRIEFAE 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 HEREE/EENEE/ B EE
Front Office Essentials/ Housekeeping
VU sressmssis NEDNRSES B2 EERRS0ABNRER Essentials/ Food and Beverage Operations
RERGEWE L
Covers project-based learning, using an interactive teaching model to enable students to N
apply the knowledge and skills they have learned in the hospitality workplace IS BB RE

Hotel Visualization

O mammeRE (WLA) MBS REMTENN MR )
Copes with the global trend through workplace learning and assessment (WLA) = =g M
= o . 4 S Hospitality Project Management
VU sxezsEnEEsE- N RESNTR :
Opportunities for hotel visits, Chinese Mainland and overseas exchanges
BRBEENET EERKREEBHEES Global ESG Practices in Hospitality
Cultivates talent for smart hotel through multi-disciplinary learning -2
@ SELEAABAMYIEARM KZNERR L RMURE AR FRIKBERE

CSEED ) 5z
Graduates can pursue Degree programmes offered by local or non-local universities; or :) 2 | 2years

develop their careers in the global hotel and catering industry

(o © IVE ), IVE (EmRE
IVE (Chai Wan), IVE (Haking Wong)

TRES AS R

Learn more Entrance Requirements

@ P51 HKDSE22222*

HIEHEESLR
Please refer to P51
*BEREEEX PEBEXH
Including English and Chinese Language
LEEN

Tuition Fee Details

HIEEESIR
@ Y Please refer to P59

€c



) saRELARRBERE (BE « B8
To acquire professional knowledge and skills in the hotel, catering, culinary, tourism,
leisure and recreation sectors

e

+h /4
| PR TR T 2

Internatlonal Hospltality and Tourism Management

SRR e Programme Highlights

BT - BRI~ FRHE)

V) RHEETEBEIRRRSEEER
Offers practical training in simulated worklng environment and industry attachments in
hospitality organisations

@ RIEE B?-‘éﬂ:?ﬁ%‘ R RLERERE TNHEEFHEEEZUBREEZY
REEBRE MBS RHESIIMNBER TS

Offers an internatlonal vision: Acknowledges WorldSkills Occupational Standards,
obtains the WSET Level 1 Award in Wines and encompasses opportunities for overseas
and cross-border visits and exchanges

@ BEEEUAENMPIEA M AZHEMB L 2MURE RERREESHE
MEBEEIE « BEX » EEAE ~ HRiEE KRB SR ST

Graduates can pursue Degree programmes offered by local or non-local universities;start
their careers in multinational hotel, catering, theme park, travel, leisure and recreation
organisations

ERUEBEARRESZEH ﬁ’xﬁ¥‘i¥—] RTR (FRIZ AR SR
HT114118K" ; ZRREE TN EEBRBR)HBLEE > FRABAZR
%ET%@%%%&Q&&EE%

Another option for the Higher Diploma in International Hospitality
and Tourism Management with Putonghua as the medium of
instruction supported by English for some modules is available
(Programme Code: HT114118K"). Please visit admission website for
more programme and tuition fee details.

HT114118K"
(BEEERRE)

s ARIZTER N 2026 F 1T

Notes: “The accreditation of the programme will be conducted in 2026

=4k X /& Higher D|pIoma

| HT114118 /
HT114118K

{3 L BT Core Modules

EHEE

Front Office Supervision

FEREREIFRE
Applied Food and Beverage Projects

BEREERER

Fundamentals of Event Management

EERE

Clubhouse Management

ElES S ES

International Hospitality Business

:'-) 24 | 2years

© e (==m)
IVE (Haking Wong)

TRES AR

Learn more Entrance Requirements

Iﬂ. @ P51 HKDSE22222*

e,
Ml HIEHEESLR
Please refer to P51
*EEREEX  PEEXH
Including English and Chinese Language
LEEN

Tuition Fee Details

HIEEESIR
@ Y Please refer to P59
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International Wine and Beverage Management - . W HT1142-81

3 ) oA %0V EE JT Core Modules
ERIZHF B8 Programme Highlights @ lCI Z\Z ZILETT u

FEBENRGOHENSEEIE
Wine and Beverage Distribution and
Retail Management

@ RUHEFFHERBRABITENEZNA N EEI 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 BEMmEMEMEEHAIET#
Alcoholic Beverage Production and
@ REFERE_SFEIREREEEET (MR - EMNKEEE 21 A PEX) Entrepreneurship

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

BEBER/ PR/ B

U 2asEREREAHERER XREREEER RUELHHNTFEE Fundamental/Intermediate/Advanced in
MeBEtaEENEEN RS Wine
Strong wine and beverage network for co-teaching by industry experts and
opportunities for industry attachments and overseas visits ZUEE B /R 4R
e e o e Y \ Fundamental/Intermediate in Spirits
V) ez4uszsEESERNERES RS URE EE—R_OMEE AN
HEERTEE
Graduates can apply for the WSET Level 1 and 2 Awards in Wines, Specialty Coffee HIDERESESIE
Association (SCA) Foundation Certification, etc. Bar Operations Management
@ EELTABAMBPIFAMASHNERBE L EMURE, AR SFHHEARR
B -RABERNMBTENHEE - TE - EREERNEEFTE Mg / PR B A / OO Mg / 22 = R 5 Ay
Graduates can pursue Degree programmes offered by local or non-local universities; or Arts of Beer/Chinese Tea/Coffee/Cheese

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

N
) 2
3 2% | 2years (;

Q mmmERR Canm)

International Culinary Institute (Pokfulam)

AB sEEg

Entrance Requirements Tuition Fee Details M
( ) * HIEEESIR

) P51 | HKDSE22222 @ P Please refer to P60
BEBESIE

Please refer to P51
* BIEREEN  PEEXH

Including English and Chinese Language

Gl

Learn more
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ABRMG

Entrance Requirements

FER AR EHIR

oK ‘.—. ' . 5 Completion of S5%/56
B E S B aran) 5

Hotel Operations .
(QF Level 3) HT113430

Z@ #%1CVEETT Core Modules

Fe2BRE (BIEEE)
Integrated Learning Experience (Hotel
Operations)

FIESE Programme Highlights

) BBEEDZENBBSS BRI (WLA) » RERIREEREERRRE

EANEEETRELSH

Experiential learning via live operational activities and Workplace Learning and Assessment

(WLA) in the training hotel and restaurant interacting with real guests SBEIEEBN
@ rEEIARBCREETE WREE LR ES Introduction to Hotel Industry

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

A 4= M e = N SR &k A o

MR AR EE (WSOS) * LU MEIRT R ER b HMBESME N Bl BB EHARRNREREE

HE PR Service and Operations of Front Office,

Incorporation of WorldSkills Occupational Standards (WSOS) to underpin international Housekeeping and Food and Beverage

industry practice and encourage students to participate in local, regional and international

competitions FESE ﬁ
@ BIBERRE AN SETEGEXCRERMEMBEED ] MBHLEEEERE AR Hotel Management

BBLEEBTERS (CIVB) NEEZEEBEAM) EERERMBERE (SCA) 7

- i3
ARINEET TG - B ARE S BEBEEEHEEREE

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 B S 2R, TiE T
qualification from the Specialty Coffee Association (SCA)

) spcnsmEEEVTOEERIRESH SR URIRRR S KR RKESTE
Graduates have the flexibility to pursue further study in VTC’s Hospitality Discipline Higher 3 15 | 1year
Diploma programmes or career development in the hotel, catering and tourism industries

Q EERmESR (WiEE/FokE)

Food Hygiene for Hygiene Supervisors

Vocational English and Putonghua

747 . . Hotel and Tourism Institute
ﬁ]?% Articulation (Kowloon Bay / Tin Shui Wai)
TRES A2 &M

BESERBAERRESE 2 SORRZE O AERSRHEHIER S K SUKRERIE Learn more Entrance Requirements

R ATNAIEIB EEE T ASER - ;
Students who have successfully completed the diploma programmes offered by the Comp'et'°”°f55*/56
Hospitality Discipline may articulate to relevant higher diploma programmes offered by BIESLE

the Discipline. The offer of a study place is subject to passing an admission interview PI;S;;;;;;Z

Must pass the bridging course
BEER

Tuition Fee Details

HIEHEE60R
@ P60 Please refer to P60

conducted in English.

9C
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e e Programme Highlights

V) S2ERER0H - SERENS EDASRRBENRNRGE

(] BRETHERANG DR BHARL ANGBR

@ BREABIERETRYTCHE RS

B

I (A5

\'\/\

X
5’% BR 2 1B (qrais)

Food and Beverage Operations
(QF Level 3)

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

V) 2P BEREREAHEER XRERTEER URRHSESHNTEEN

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

—REE BRI EE
ZKDIL:‘D =T

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

) RERBTEEBEERMURAR  BERD FERARAENIHNEEE

R EBRERIRTHAEE

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

BRBBCRRZNIE S EE KB IR
5~ SR R MM E T3

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

f74Z Articulation .
’“SEmﬁE/EF&HﬁL-}ﬂZXu%E?&—JH B2 R HNERMSK
B ATEBB U EETHNAZER

Students who have successfully completed the diploma programmes offered by the
Hospitality Discipline may articulate to relevant higher diploma programmes offered by
the Discipline. The offer of a study place is subject to passing an admission interview

XORERTE ©

conducted in English.

é

ABEM

Entrance Requirements

FERHPREHIN

Completion of S5*/S6

@ 8

é hM}E

Food and Beverage Management

Core Modules

BEBMZBNN =B REELY
Wine and Spirits Knowledge, Food and
Wine Pairings

By il 2t 2 A F

Cocktails and Mocktails Creation

EBRBIRRE

Event Planning and Coordination

N E RS

Event Operations and Control

:'-) 14 | 1year

Q BEERIRBERE CERA /N AEE)
Hotel and Tourism Institute
(Pokfulam / Kowloon Bay)

TRES

Learn more

AR R
Entrance Requirements

FERH R THN
Completion of S5%/S6

HIEEESIR
Please refer to P51
* A RATIERE
Must pass the bridging course
LEEN

Tuition Fee Details

HIEHEBC0R
@ R0 Please refer to P60




) @R (ERE) BRIHUEEAR

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

’ Iﬁx ]

B I =18 armsnn)

Hotel Operations
(QF Level 2)

FIEEE® Programme Highlights

@ RGBS ENEARMBNRTS  RRLEEIREERS  EHMESRIRFF IR E
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

BB EHERERRB=AMEE T ZEBE—ET¥ET
On top of the three core modules: Front Office, Housekeeping and Food and Beverage,
students must select one trade-specific module as an elective

THREAEEERMNITEEENBNRIS EERREA R ELERENRE
Extends knowledge and skills in other study areas relevant to hotel operations to widen
exposure for articulation or employment opportunities

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

BEERIETERIE/Eir AR ERRANE K ki 220 PR £ 82 0 K Bl PR BT 2 22
BriR it 2 SURGRIZ ; SR 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

QR @ @ @

ﬁﬂ% Articulation

BLERIETERE/En TREMRBERIRESR . o
IR EAR - ERHESRR G URRRE- [ ]
Students who have successfully passed the prescribed ‘ l
programmes/modules may choose to articulate to Diploma
programmes offered by Hotel and Tourism Institute, Chinese
Culinary Institute and International Culinary Institute.

52 Certificate

=
ABRMG

Entrance Requirements
_ -
FERLHR=
Completion of S3

ey -
|l | N

HT112440
8’\2 %10V EE 7T Core Modules

ik i85 PR 755 2= 48 ot
Introduction to Hospitality Industry

BE KA E R
Concierge and Front Desk Services

BB REERT

Housekeeping Services and Operations

BRRFRBEESE
Food and Beverage Services and
Restaurant Operations

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

:9 2% | 2years
©) BEERIFERE CELAH/ A/ XK E)

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

TRES AS R

Learn more

Entrance Requirements

FERH=
@ Pl Completion of S3

HIEHEESLR
Please refer to P51
SBEER

Tuition Fee Details

HIEEES4R
@ i Please refer to P54

2 N KA i 8

Suiis3ed 9 [930H
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Tourism and Mega Event Management

EEIRBEMNEEEENERAEIE 2 M EAREE

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

RATRIRBEXESFENEERABRSERENTE RS EEE
Empowers students with a profound understanding of the interconnected facets of the
tourism industry, as well as event planning and operations across various scales

ABRMATERMBE HEER RABENKERS
Incorporates the latest trends, application of technologies, design thinking and sustainability
concepts

BEHBEREEZ(WIL) Z2LERERNSHERE2ERBARIEL
Integrates theoretical concepts with their application in the workplace through Work
Integrated Learning (WIL)

SEETABEAMYIEAR M KBNIER R T 2R AR REMRETEN
TEBEHERBEECE NRERTS SRS E IREERNBIEENHENHE
B REEHRIEEES

Graduates can pursue Degree programmes offered by local or non-local universities; or
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

H DA | A ERTE 2 R 105 2 B B S 15 BA 4B X R 5 0% A Il 4R BR AR (7 A7 M BRUAR s 25
EEERRE)

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)

-
-

HT114112
8’\3 #%1CVEE 7T Core Modules

ik b5 =% B £ B A 3t B 3R

Attractions and Destinations Management

ik 355 5 42 B AR 75
Tour Operations and Servicing

HEREZ RAMEE
Event Bidding, Planning and Operations

BREZHARKER

Mega Event Security and Risk Management

ikids K R R RIS A

Creative Tourism and Mega Event Project

BZaaEE - IRERBEEDNIR

WIL: Tourism and Mega Event in Action

3 2% | 2year

IVE (F%#)
~ IVE (Haking Wong)

TRES

Learn more

ARFRME

Entrance Requirements

& ps1 | HKDsE22222¢

HIEHEESIR
Please refer to P51
*BEHEEEX PEBXH
Including English and Chinese Language
Tuition Fee Details

HEHEESIR
@ 7 Please refer to P59
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Event Marketing and Business Promotion

ﬂ;"
IVE

HIZR® Programme Highlights

EHEENSEEMBEZE RENEEHRESETE - BERE
HISERREHERES 2L ERERTHRENTAE

Equips students with technical and professional expertise in marketing and event
management, covering a diverse range of subjects, including Event Management for eSports
and Weddings, Digital Media and Livestreaming for Events

HEMBIZASN BllEEEE BABRLEED 1TETHEEMEHFE

Combines practical training with project-driven approaches to improve students' hands-on
event organisation skills and cultivate talent in event and marketing, providing training in
managing large-scale events and exhibitions

BEBSRABENTHR2E2HCERBEHNRAEREE
AAABRAEEEEEARIEL

Through Work Integrated Learning, students blend theoretical knowledge with practical
workplace applications, becoming well-rounded, industry-ready professionals aligned with
the latest industry trends, technologies and design thinking principles

HERARYAF BRIBEREER2EEHEHKE
Works closely with event organisers, PR companies and renowned exhibitors to groom
students on event marketing skills through workplace attachments

BEIMHEER RBLERE

BELSTHERASETSZ2ENRIZE(AHKIM) 2EEEEFINORERAZEEE
Graduates can apply for Associate Member of Hong Kong Institute of Marketing (AHKIM),
while students can apply for Student Member during their studies

FELETAEARM S IEA M A2 HIIERA R T BRI ; R EEHIE BN BRI R R EE Bl
WEBHEE - AREEAE IS EH ISR AN BRREAKERBESAEEIHE
Graduates can pursue Degree programmes offered by local or non-local universities; or
develop careers in event management and marketing, including event marketing, marketing
communications, public relations coordination, digital marketing, event planning and
operations, wedding planning and eSports event management, etc.

%%u%ﬁ%ﬁ%ﬁ#éﬁ: EEREEEET IR SR
4RSR: HT114061K ; Sp15 BT LA 2B 1553
éﬂﬁ?ﬁ@%%’z%ﬁiﬁuﬂ& BE

Another option for the Higher Diploma in Event Marketing and Business
Promotion with Putonghua as the medium of instruction supported by
English for some modules is available (Programme Code: HT114061K).
Please visit admission website for more programme and tuition fee details. (&

(ER12
VHBERE FABAR

HT114061K

mEERRR)

HT114061 /
HT114061K

@3 #L B TT Core Modules

HIBERS « RIARENUEBN B
Digital Media, Video Production and
Livestreaming for Event

EEMTREREH

Social Media Marketing for Businesses

BRERTIEEMHE
Exhibition Design and Event Staging

BEHREBRERERS

Event Management for eSports

REREE

Competition Event Management

BRAS
Wedding Event

3 24 | 2year

IVE (=5 %)

" IVE (Haking Wong)
THREZ

Learn more

ARFRME

Entrance Requirements

\/ P51 HKDSE22222*

HIEHEESIR
Please refer to P51
*BEHEEEX PEBXH
Including English and Chinese Language
BRAK
Tuition Fee Details

HIEHEESIR
@ o Please refer to P59
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X /& Diploma

ABEM4

Entrance Requirements

' e i, ME T G SN
FEEH PR R i qrmma) L TRy,

Themed and Tourism Event Operations 4 | & 07 o g™ b

(QF Level 3) L T HT113202

O D e SR [
JDIN 9 WSOy

. ° ILVEE TG Core Modules
Rz F Programme Highlights ZB &

B IRHRIEE R BB T B

@ EEREEERE ARERHEBENRAKRRIINEZ XSG (BIFIK Cliele Tiremaks fin Tenrism 2 Bvems
MERE -gRERXEES) Industry

Focuses on practical opportunities through participation in internal and external events,

including tourism mega events, convention and exhibition events, cultural events

F AR R EBN SR B A AH
U sespsmrpEs SURSE ARLH - WHEEN - ERRESRS Event Planning and Coordination for
. . . . . . . Themed and Tourism Events

Equips students with the skills of event planning, promotion and operations, festive

make-up, coffee art, and food and beverage service

. 5 . N . . BE BB ik 5 S5 8N
V) mBsRsEIEED RESEOBERT R RREE s et

Helps students develop and enhance communications skills, as well as analytical and

problem-solving abilities while planning and executing various events

FREEBHEE (QEMMEEN - B

V sxsanEsBARERME . BEA/ATEDEDIE EERERE B - 858 A1 RAEH)
EEE - RELGE/ AL EARBIE Themed Event Logistics and Operations
Graduates can pursue careers in event operations and management, banquet service, (including Coffee Art, F°°d and
luxurious residence or club house guest service, etc. Beverage Service, Festive Make-up)

«
[ .4
)\ 7

b AN
=/ © BERRESR (L)
#14% Articulation # A Hotel and Tourism Institute
\
s , . N - via N TRES AB
B SERAIE MRER R 2 SORZEER A ER B RHR MR SR SURER Learn more Entrance Requirements

120 BB ATRBIB U EERITHASER - : @
Completion of S5%/56

(Kowloon Bay)
Students who have successfully completed the diploma programmes offered by

the Hospitality Discipline may articulate to relevant higher diploma programmes

HEEESLE
IPURPRT] o o o Pl fer to P51
offered by the Discipline. The offer of a study place is subject to passing an ‘f;;:;;;&;ﬁ
admission interview conducted in English. Must pas thebridging course
Z2EER

Tuition Fee Details

HIEAEB60R
@ [P0 Please refer to P60

1€



X /& Diploma

Entrance Requirements

‘é Fa ) ide = AB
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Tour Service and Travel Business Operations
(QF Level 3) HT113501

ADIN R Wslano|

i3
1%
)4
g
&
=

{3} L BT Core Modules

FIESE Programme Highlights

s U o - EAEEREEIHES
@ RS MEREERBEBNERI R R ERMNH > SEIRK Fundamentals of Customer Service and

TT_L?R,JE ?ETﬂnEJI MR B T E B E R RS Interactions

Provides simulated training in Global Distribution System, flight booking, coach guiding

and customer service, which are essential skills and knowledge for travel agenc — 1o —

et ¢ s ERELE I

P Itinerary Planning and Curated Itinerary in
VU zascrans ReEARER RUSLEIRE RENTHEEE S Practice

BRID BEMEEARE

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

° g grenine Teory andp el B BE B E B0

students’ independent thinking, good work attitude, communication skills, leadership
and management abilities

) o ceRRsAERREREER M E R

Tourism Attractions and Destinations

Professional recognition: the programme is recognised by the Travel Industry Authority MERBIRBENE
(TIA) as equivalent to the completion of the “TIA Pre-examination Training Course for Air Ticketing Service Operations
Tourist Guides / Tour Escorts”
V sptareesB—EIraRE TUEHABHKEEN BRHEE. = i R T
TRASIR  IRTTHLAS IR « RARCEPX ~ 2S5 105 « hix iBe BE RS Ko AT EH 1 Tour Guide and Tour Escorting Service

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 B 14 | 1year

© mERRESE s

Hotel and Tourism Institute (Kowloon Bay)

##73¥Z Articulation

TREZ ARG

Learn more Entrance Requirements

B S REE R RS R Y OB G AT R S R R RS RSB RE - REAEEES
AT ABIB U HEEETHASZES
Students who have successfully completed the diploma programmes offered by the ﬁfjfﬁgfm
Hospitality Discipline may articulate to relevant higher diploma programmes offered by AR fEER
T . . . .. . . Must pass the bridging course
the Discipline. The offer of a study place is subject to passing an admission interview B
conducted in English. Tuition Fee Details

@ N EEEGOR W
Please refer to P60 N
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= 4% & Higher Diploma

REXIRERE

Leisure and Recreation Management

PR 4

Y Ly ) Programme Highlights o7 I1VE

@ B BERRENIRTEMENE XN REERE NEFHt 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 4 2 B R 8 2 3 A B PR 14 RO B B SR UE B ° LURBUE B0 2% 5 40 48 A B
Arranging students to participate in local and international events to enrich their
hands-on industrial experiences in activity and event organisation

@ RO RS ERRNE RRERBITENEEESER N RERERE
NERBSRAIEFRIEL RES2EMEREN
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—ATIRBXIRES > NESEE - ILE  HEIES) kot RKE
WEGERZEHES
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.

@ SEL T ABAMSIEAR M ABNERE L2 MURE  HRBRAE  JEBAT
FINE BB SCRERAEE MBEEEXEEHE RERER g7 Eith 52
AHEREELESE
Graduates can pursue Degree programmes offered by local or non-local universities; or
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.

@3 #i B TT Core Modules

HATEE R &R
Clubhouse Management and Catering
Services

REXRESH R REEHEE
Leisure Programming and Event
Management

BIARGEIE R B EE

Arboriculture and Parks Management

XEEtEERE R

Cultural Venue Operations and Management

St R FE 25

Camping and Adventure Leisure

B TIERBRNEE
Playwork and Play-based Learning

:9 2% | 2years

Q Ve cem) Ve (R
IVE (Chai Wan), IVE (Haking Wong)

TRES

Learn more

ARG
Entrance Requirements

@ P51 HKDSE22222*

HEHEESLR
Please refer to P51
*BEREEEX  hEBEXH
Including English and Chinese Language
BEEL

Tuition Fee Details

HIEEESIR
@ Y Please refer to P59




‘R X /& Higher Diploma

EHEIES ._ , ;
Sports Management g : HT114114

2 34 4 o ILVE T
SR AZE 55 B Programme Highlights C°I1VE ORE 7T Core Modules
EHEEHNREE b
@ BINB2EERESHTIEZ LA Sports Event Management % @
Equips students with technical and professional knowledge and skills in sports ;z;‘g&
management B3
BREHRERRAESRK g%

V) BEBHNED SEEERINSEDRENSEDEREMN TH 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

BHALES
@ EFERBE BEXIIGH -2 ABRIBS TERR 22 EEXREEASR Exercise for Selected Population
B EFREEE
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
O szsanmsnnrnABnRARS 8 M8R; RAEE LT 5L
BSCILE TS ~ JE BT A T A BB 75 % B 45 P ~ 18 B % B 46 F o B

B EBRHERENAT UREBHEESASRAEEE BTEHS Kk LEBRMEEE
B -hEHE - EFER . BEHELRTREFHTHRELE Management in Aqua Sports Facilities

Graduates can pursue Degree programmes offered by local or non-local universities; or
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 )
IVE (Chai Wan)
ABEMSE 2EAEY

Entrance Requirements Tuition Fee Details ‘i ’ .’A/. L4 — »
> \ "‘
* HIEAESIE N 4/
B O . L €L \
#EABSIE > -
Please refer to P51 ‘
4 Y

*BEREEX  PEBEXH

Including English and Chinese Language

14

Learn more



= 4% & Higher Diploma

|
EENHURE
Sports Coaching

@3 #i BT Core Modules

SRR E Programme Highlights

=30
i 0 BEFE "R =
i @ remEaATEERERE 8 k- BE - @3R- EE e e,
i) 3 FIVE Major Coaching Sports: Fencing, Swimming, Cycling, Tennis, Track and Field for ’
&3 selection
B
o @ ABPERHEAFAESHNBEGRER S BEEHNB KRS UKREH RBEEARREES — Kk Z
HNEHR I REHEENEMIAMNH Fitness Coaching and Management | &1

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

3o 3 = 3 s 3 21 =t
U HyREERIRNERHRAEE EHRGRAREUEREE EHaGEE
Assists students to apply for different professional certifications such as sports Sports Injury Management

coaching, sports technique and first aid required for coaching qualifications recognised
by National Sports Associations and Hong Kong Coaching Committee

@ exsasmsnmEstABNERS L2000 RBSEHRE- 2H ARERS
REARRERANOEE Y BEGFRACEDIZREMIE Exercise Nutrition
Graduates can pursue Degree programmes offered by local or non-local universities;
or 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

© 1vE (e

IVE (Chai Wan)
AR BEAEY
Entrance Requirements Tuition Fee Details
( ] * HIEHAESIR
) pst IRl 22227 @ P Please refer to P59
#15FEASLE

CACACACAG,

Please refer to P51

*EEHEEBX PEBXH

Including English and Chinese Language

Learn more

GE
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Sports Studies with Smart Technology

FIEEE® Programme Highlights

“I1VE

@ EEEHGERIE B 2EREDEENBRBE ENFEERAERAH - BE 2 A

REEARIAR BBEEBEREE FMAIER S E

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

DERBT) BERBISSTRIZERASZ T MERME
el

Project—based learning and work-integrated learning (WIL) enhance both learning

motivation and work readiness

T BE200BEHAR FINRI - 28 kR RERERE USRS

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

RRAEHINEEEE
BIETESEE - HHHEE  BIEER  EREETEOMERREENTIE
Graduates can pursue Degree programmes offered by local or non-local universities; or
pursue their careers in areas of sports management, coaching, marketing, physical
performance assessment in both public and private sectors

3 2% | 2years

© vE (4=
~ IVE (Chai Wan)

Tuition Fee Details

HIEAEESIR
@ P Please refer to P59

Entrance Requirements

\/ P51 HKDSE22222*

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

THREZ

Learn more

HT114110

{3} i BT Core Modules

2 FE 8 1 AE JR 12

Smart Sports Planning

BRElEEERER

Smart Sports Event Management

BERRHERERBIRSKS
Animated and Extended Reality Design
for Sports Performance

ERMKKREFRIGTER
Rehabilitation and Pre-habilitation
Digital Programming

BREEBHARE
Smart Sports Coaching
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=4k X & Higher Diploma

[
B2 (BEREZ)

VPAS ' .

Culinary Arts (International Cuisine)  y_

B2 (B R 2) )

Culinary Arts (Classic European Cuisine)

FIESE Programme Highlights

) 81 HT114360 REERHBERCHREEFEN 7 (BB @ HESENRAE

ek 2B A
Programme HT114360 offers streams in International Cuisine and Classic European Cuisine
(Semester 3), allowing students to develop skills and explore employment orientations

@ messymnpsncRBREENRN GEE5 BERTRERRE ;2R

B TERIENERIEID UREMAIER N ITEES RS

Enhances students' understanding of International and Classic European Cuisine, covering
theory, culinary practice, and food service; offers practical training in a simulated work
environment and industry attachment, with opportunities for local and non-local internships

ZREBEE SREBRENERMERY) BENEAMRERERIETRER
BRI M AL HEE WRBEHREREBEER - BUERESENTHE > KM
BAMANARKBEEEHRS

Invites culinary masters and industry experts to offer guest lectures and seminars, leveraging
the Institutes’ close connections with hotels, restaurants and the F&B industry; enhances
students’ understanding of industry needs and job requirements, thereby expanding their
opportunities for further education and career development

V) speammstRistASMRERAESARER REERLTAS 58

THEiERIIRE) WAEMB L 2MRE  IEREREBE - SREE -EMKITEAER
ERRIR 2 BN AS » 972 1 B2 75 70 TR B A0 T 2240 A O BB 12

Graduates can pursue Degree programmes offered by local or non-local universities (e.g.
University College Birmingham, UK; Northumbria University, UK; THEi, HK, etc.); or work in
fields related to western and international cuisine at various dining establishments, such as
five-star hotels, restaurants, clubs, and theme parks and more

SRULBERAERBS ZIFESHXR (AREREEDT) (RIZFR:
HT114360K" ; BB BT U EIRAR) (B EEE > EXEAIAEAMK
SHEMBLBMURE  FABARPRTHRESREENREES

Another option for the Higher Diploma in Culinary Arts (International

Cuisine Stream only) with Putonghua as the medium of instruction

supported by English for some modules is available (Programme Code: HT114360KA
HT114360K"). Graduates can pursue Degree programmes offered by local (518 8 28 72)
universities. Please visit admission website for more programme and tuition

fee details.

s ARIZTER N 2026 F 1T

Notes: “"The accreditation of the programme will be conducted in 2026

HT114360 /
HT114360K

@ F%ILVEETT Core Modules

European Cuisine in Practice

International Cuisine in Practice

KR E 5

Contemporary European Cuisine

BREE

Menu Operations

AIFEER  RREAEEEE
Sustainable Gastronomy: Exploring
Modern International Cuisine

AIF R BIER f o

i H

© mmmmsr o,
RERFERRT CHERM)
International Culinary Institute (Pokfulam),
Chinese Culinary Institute (Pokfulam)

TREZ AS R

Learn more

Entrance Requirements

& ps1 | HKDSE22222°

HIEHEESLR
Please refer to P51
*EEREEX  PEEXH
Including English and Chinese Language
DEER

Tuition Fee Details

HIEEB60R
@ R Please refer to P60




BYEE(chIERTEE)  veas
Culinary Arts (Chinese Cuisine)

FIEESE Programme Highlights

@
@

g

BRES: P (FERE) REBIETERAEDRR

Medium of instruction: Chinese (Cantonese), except some modules in English
BE—RIVNBEZNEEERMEE LUIEESE R EFEMNRHE; I BIREREET
EIRIBMBRIE LEMPIN2BREREMAM FEAMASIMTET TR E
Imparts a broad range of topics and clusters of culinary arts theories to enhance students’ culinary
knowledge in Chinese culinary arts; additionally, offers practical training in a simulated working
environment and provides opportunities for local, Chinese Mainland and overseas industry
attachments during their studies

EPLPEEEFEEERTT EEMENEERE EEMMARSERARNERE
REAM—APEFEES

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
Chinese culinary experts possessing not only multi-culinary and management skills, but also a
professional mindset and work attitude

HEE SREBKERERERKMBEY) EHBEFEAMRERERETREHEN
DRABERERABE BUBRESFEANTHR SHERS2ENASRRBEZERKSE
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
ARABEEPEF BT EANE XA AE RIENE =2 HERBFPEFERLET
Features core modules for Chinese Cuisine from Semester 3 onwards to enhance students'
professional knowledge and skills in the study area of Chinese Cuisine

BELTREPEFESZ R I—HAME) DB EPEMRENHNEELE AES
HAPEFSSMRERN MPEMRENAESE REXRANB RN S RIEN TERE %
AEEREE

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

BELAFERERAE BRER -BREMRAETEREEFTENBREE  HEH
Rzt B 2 4H R B9 B £

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

= 4% & Higher Diplom

r HT114360J
g‘cg #%1CVEE 7T Core Modules

AR 5 B
Dim Sum & Noodles

BER 3

Guangdong Cuisine

FRER 375 3

Regional Chinese Cuisine

HRE 3

Contemporary Chinese Cuisine

BIMEFEIEE

Innovative Culinary Project

BB EE

Kitchen Management

B 24F | 2years

© mmmmsr o,
RERFERRT CHERM)
International Culinary Institute (Pokfulam),
Chinese Culinary Institute (Pokfulam)

THREZ ARG

Learn more Entrance Requirements
& ps1 | HKDSE22222°
HIEERSLR

Please refer to P51
*EEREEX  PEEXH

Including English and Chinese Language
DEER

Tuition Fee Details

HIEEB60R
@ R Please refer to P60
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FIESE Programme Highlights
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=R R

Higher Diploma

£ |

Al B RIEE
Baking and Pastry Arts

EmBERTE FEEEIITERAMNEZEMA LIS
To acquire initial knowledge and skills at paraprofessional level through theoretical and
practical application and professional training

B REEN AN EREERIT BHHBRBIEMERITESAEE
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

EERYETIRASGEENESR BEHEERETENMMERRREEERE
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

FELTESERRE(QF)RUMNSHE R BN KRREARM S BINGE
b33

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

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

HEBRIBEEERKBRY CHBEFEAMKERERIEEREHRM L
EEENBRBREPREZEIEY BESE AN - @AFEHZRHEE
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

BEEAABAMPFIEAMAR (MEREBEHARBLE0R  BEEHRLEEKX
B2 .EFBTHEIBRRE) WBEMBL2MHRE; RS B - Mk
E-BEBE - TEYLE SR ELRMBEEERTERETELRE
Graduates can pursue Degree programmes offered by local or non-local universities
(e.g. University College Birmingham, UK; Northumbria University, UK; THEI, HK, etc.);
or develop careers in patisseries shops, bakeries, cafés, restaurants, hotels, theme
parks, clubhouses, online pastry shops, workshops and more

& I.CI.

HT114300

g\‘g F% IV EETT Core Modules

BERSE
Work Integrated Learning

E%EE

Kitchen Management

ERBHMEHEM

Contemporary Plated Desserts

M AR EH BRI B

Viennoiserie

BRI BB EERE

Innovative Baking and Pastry Project

1ZE{Z BE 7T Elective Modules
KT RIEE

Chocolate and Confectionery Arts

T E
Pastry Arts

:'-) 2% | 2years

Q mmmmen s

International Culinary Institute (Pokfulam)

AB
Entrance Requirements

& ps1 | HKDSE22222°

HIEHEESLR
Please refer to P51
*EEREEX  PEEXH
Including English and Chinese Language
LEER
Tuition Fee Details

HIEEB60R
@ R Please refer to P60

TRES

Learn more




IZ% E& %_E (QF#& 33)

International Culinary Arts
(QF Level 3)

FIESE Programme Highlights @ lCI

O perzransem ERRE RSN LS ENNERRERBENR
Provides professional training in trade-specific skills and knowledge of traditional and
contemporary culinary arts in the Cuisines of Europe, the Mediterranean and Asia

@ RBEREMERERE AFFRSMMNHRFNIRMEES U MMMRS2E
Offers opportunities for career development, work competitiveness and employability
enhancement, all the while fostering a lifelong commitment to learning

@ FRFERNEELE2BRE WA HE S E R EETHTESE
BPEFER N HELLBEREEIEREEEH

Enhances students’ learning experience through local, regional or international culinary
exchanges, such as industry visits, culinary student exchanges, culinary competitions and
culinary experience activities

@ fEBNELBIMER IR g MHEMEFEE A —ERAFERIS

Exchange opportunities with international institutes to enhance culinary skills with other
mind-driven individuals

ZRBREFETRBEERE UBRRTERIHRDREREAARE

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

@ BELREERE VBEE  EBRNREMERRE DRSS E 5 B 758 A B
Graduates can hold kitchen-related positions in different catering institutions such as
restaurants, hotels, resorts and private clubs

Q

f814& Articulation

BASENIEERIRIEER 2 ORRER T AER SRR MBS R SURRRE
A ATNEBBNEEETHNASZEH

Students who have successfully completed the diploma programmes offered by the
Hospitality Discipline may articulate to relevant higher diploma programmes offered by
the Discipline. The offer of a study place is subject to passing an admission interview
conducted in English.

X /& Diploma

ABEM

Entrance Requirements

FER AR B

Completion of S5%/S6

" HT113301

@ F%ILVEETT Core Modules

Culinary Fundamentals

ERAR I TR

Charcuterie

RS BRPE R SR N BT £
Cuisines of the Mediterranean,
Europe and Asia

FEMERERESR
Menu Development and
Gastronomic Design

BHERE

Culinary Management

BB TR AR AR

Introduction to Baking and Pastry

:'-) 2% | 2years

© mmmmes s nmn)
International Culinary Institute
(Pokfulam / Kowloon Bay)

THREZS AB R
Learn more Entrance Requirements

SERFER TN
Completion of S5%/S6

HIEHEESLE
Please refer to P51
¥ AfE REIRRIE
Must pass the bridging course
BEEL

Tuition Fee Details

HIEEAG0R
@ P60 Please refer to P60
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X /& Diploma

AR FMAE

Entrance Requirements
SRR T AN

ﬁ :T:t @ ﬁ#& *E i_i‘l-a e | Completion of S5%/56

3 1
Bakery, Pastry and Confectioner ’""“‘T,"'-—"'—'ﬂ |
o ! L. HT113304

@ lCI Z‘ﬁ F%ILVEETT Core Modules

FIESE Programme Highlights

ERIoR R R E R
) RemBENESTE TSNS RERMRE  NBH SRS e
Bty Confectionery and Bakery Preparations
Provides professional training in trade-specific skills, knowledge and production
techniques in European bakery, pastry and confectionery = s s R R4
@ ZHEEFB2MNAM - RIFHERMEE BT > U2 EEIMNEFEHIBRER Contemporary Confectionery Arts
RmEE
B O Facilitates students' active involvement in local, regional, and international culinary
EZ competitions, along with the opportunities to participate in international exchange EmEETE
3 programmes with culinary organisations abroad Food Production Management

EEEEERE BERBERN B RN RERERRERNHERIT

Master the knowledge and skills of making pastries, chocolates, and sugar art productsin _ . »
EBYEEHEE  EE IR
hotels, restaurants, and independent pastry shops f (=) 1R

Food Hygiene and Safety, Nutrition,
V) RABRBEENSRENNEERTD UBRESE HERE R ELE Environmental Practices
Training in enhancing analytical and practical skills with kitchen management focus for
exploring career aspirations and becoming a life-long learner

@ EELTK GRS /S -WEE - BE VBE -ERN - TERABKREHME
FERATT BRI IEET > HEINAEIERR A S R E ML=
Graduates can start careers in operation-related positions in patisseries, bakeries, cafés,
restaurants, hotels, resorts, theme parks, clubhouses and more; may also consider to

open a bakery, pastry shop or café in the future
:9 24 | 2years

© mmmESs Ghi / Aig / FokE)
International Culinary Institute
(Pokfulam / Kowloon Bay / Tin Shui Wai)
TREZ A &4

Learn more Entrance Requirements

BERBERE

Restaurant Service and Operations

f814E Articulation

BERHEERRESE Y URR G A SR R AR RSB o EBREI
A AT ARE N EEETHNASZEH
Students who have successfully completed the diploma programmes offered by the ffffrﬁ:fm
Hospitality Discipline may articulate to relevant higher diploma programmes offered by < BlEBATEER
T . . . .. . . Wl g, Must pass the bridging course
the Discipline. The offer of a study place is subject to passing an admission interview p—

conducted in English. Tuition Fee Details

HIEEE60R
@ A Please refer to P60

4%



Q

2= BT 2 qrams)

Chinese Cuisine
(QF Level 3)

FIESE Programme Highlights P4

V) srrsusx (BEE) BRLHGHMUREAR

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

@ BB ERHEEA R KR AEMM SRR LRHESMEE RWBL AR K5t

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

@ S RPLINRERKREEEN BARTEENEABGER AMAITEEFER

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

@ T—=msE ) | IE RSN R EE A ESHSRAERN THRPEME

£ K TERBERAE - PRPXZAME 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

BELMRERITRE 2B TEIRBZERAE-PARPNERAMEE) KAERE
Graduates are eligible to sit for the Trade Test of “National Occupational Qualification
Certificate - Dim Sum Cook Intermediate Level” held by the Institute

@ LHRERB2INAM - RRMERIEFZEIEE U Kk2 HiEINEFEMBRE R REE

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

@ FELARFRRITE > EEEREO BRI BT #5468 B B
Graduates can join the Chinese catering industry and hold positions related to various Chinese
cuisines such as dim sum, barbecue or Chinese cooking

814E Articulation

B4 TS R AR E 2R XORFEB A FAER2RHRENERME R SORRZ - B
TRABIB R EETHALRER

Students who have successfully completed the diploma programmes offered by the Hospitality
Discipline may articulate to relevant higher diploma programmes offered by the Discipline. The
offer of a study place is subject to passing an admission interview conducted in English.

X /& Diploma

AR EM

Entrance Requirements

FER AR EHIR

Completion of S5%/S6

HT113801

Z‘ﬁ F%ILVEETT Core Modules

R ERTEEERPEREXL
Chinese Food and Beverage Industry
Operation and Chinese Culinary Culture

PIBC T TE ARG

Raw Materials Processing and Knife Skills

FEZRARIGEMEAMARERN

K158 R & B

Chinese Cooking Skills and Knowledge
of Ingredients and Applications

PR E R R

Theory of Chinese Kitchen Management

B A HE S
Food Cost Control

3 2% | 2years

©) hEHBEBIR (kM)

~” Chinese Culinary Institute (Pokfulam)

TRES AS &M

Learn more

Entrance Requirements

HIEHEESLR
Please refer to P51
* A RATIRRE
Must pass the bridging course
DEEN

Tuition Fee Details

HIEEE60R
@ A Please refer to P60

SER AR TR
Completion of S5*/56
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TR B arasin

Chinese Cuisine
(QF Level 2)

FIESE Programme Highlights = P4

) iR (B SRT NGB GEAS

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

@ P BEENE RIS REPEM SR ANREBERARIGRH

BT B E RS 4R

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

@ HERARPABERRBRERAEZHEENNBNRI BEASEASPRREE

ERIKSE

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

@ EEERMER ANBRERUEERBETFARBHRENESE

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

B ERITEHRIE/ B iREAIRAIE R RS2 PEFES R RS
FeiR it 2 SURERIZE ; A& H RS T

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 in the Chinese catering industry

##73¥Z Articulation

BEERIETERE/ /B RS A R iR I E2 MR  REERT 82 P K B PR BT L 22
Bt 2 SURERTZ ©

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.

ABEM

Entrance Requirements

FTERH=
Completion of S3
_..s
HT112818

g\‘g %10V BB IT Core Modules

B ZRERARKIS
Theories and Skills of Guangdong
Cuisine Preparation

REBX I RFREZARE
Preparation in Cuisines of Beijing and
Shandong, Sichuan and Hunan, Jiangsu
and Zhejiang

B I FR I B AR AR 75
Chinese Restaurant Operations
for Hotels

BRIBERE

Catering Event Coordination

BB R EEE
Vocational English and Putonghua

:9 2 | 2years

©) hEEERR (EH%H)

~” Chinese Culinary Institute (Pokfulam)

THREZS AR

Learn more

Entrance Requirements

FERF=
@ Pl Completion of S3

HIEHEESLR

Please refer to P51
BEER

Tuition Fee Details

HIEEES4R
@ e Please refer to P54




E W RIE R
Diploma of
Foundation Studies

B IE ~ ik 2% e R 4

Hotel, Tourism and Recreation __-. A ¥ W Fs113002H

B i oA 1z EE 7T Core Modules
2245 B Programme Highlights  / " VE 8\2 %L ETT u

; Z *‘h/\-’?—‘?— éln
U srRARERER RERELENTENRERE FETARET RS Eﬁ,’fﬁéfjf;’,ﬁon
BOBHTRERR

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

3 e 1 2 B
@ VicERRRX AR EABREEREMAATARENNE AR AR (81 Tourismand Aviationin Action

FREEXMEREN) F_BREANBEENATERAR

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 BEACEB BRI

requires Level 2 in five subjects including Chinese Language and English Language in the Recreation Activities in Action
HKDSE Examination

RAEER
@ PEmEsERRs R (RRRE () | AR O RRS DEEEERE
BE_RIUALRENVTICERRUEREHEBABERN (FEHEE) Hospitality Industries

Students may consider taking the optional module “Foundation Mathematics Ill” for
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)

:9 14 | 1year
© IVE (%38) , IVE (HR#H)
Y BESR (RkE)
IVE (Chai Wan), IVE (Haking Wong),

Youth College (Tin Shui Wai)
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#8732 Articulation

TRES ABESE
Entrance Requirements

FERLH7S
@ Pl Completion of S6

HEAESLE
Please refer to P51
sEEy

Tuition Fee Details

HEAEEGCOR
@ Sl Ficacerefer toPo 'h

VTC B2 B8Rk XURERTE
VTC’s Higher Diploma programmes
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FIESE Programme Highlights

]

@

ERBFEXR
Diploma of
Foundation Studies

'lJ

EE) |
Sports

FRERABENRESGERITENRERG IRTABBABSHREET
EEE R

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

VICERREREELABEEHFEMATEREUPSCRA LR (BIFFE
BXHEEEX) FRREAANRBZENATERA

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

FEREEEHEEEET TBRER () 1 UNARARGEEREURAS2
MEZHRIU ERENVTCEACRFERETBATERAL (ERHSEH)
Students may consider taking the optional module “Foundation Mathematics Il1” for
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)

#8732 Articulation

VTC Bz &8 SORERTE
VTC'’s Higher Diploma programmes

P
QA

8"\3 #%IVEETT Core Modules

S i BE
Physical Fitness

BHER

Sports Management

(EPN )]
Individual Sports

E B ES

Team Sports

B 14 | 1year

© IVE (%3®) , IVE (#5#) , IVE (BF) ,
Y BESR (RkE)

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

IVE (Tuen Mun),

Youth College (Tin Shui Wai)

AB
Entrance Requirements

FERLH7S
@ Pl Completion of S

HIEEES LR
Please refer to P51
SRAEM

Tuition Fee Details

HIEHEBCOR
@ RO Please refer to P60

THRES

Learn more




NREEATHIESE
Full-time Short Certificate

2 B B Farman

Ba kery (QF Level 2)

HEORFREREREREEE

Overview of Culinary Practices and Kitchen Operations

BRrBERE (TEEGREEE)
Classical Bakery Preparations (Artisan Bread and Enriched Doughs)

PATUER Bt orania)

European Pastry riever2)

N oo —
R TR BB TT COreMOUUIES . e eeeeeeens

AR A EREEEE

Overview of Culinary Practices and Kitchen Operations

TR B EE R R IR IT TEERER R EER M BME
Basic Techniques in Cakes and Pastries Preparation Fundamentals of Confectionery Hot and Cold Desserts Preparation

PR KRR

Fundamentals of Pastry Production

ASB S 2E8EH

Entrance Requirements Tuition Fee Details
FTERHR=
Completion of S3 @ P;i -
o BEEIEES4E
HIEEESLE me
Please refer to P51 Please refer to P54

T

Learn more International Culinary Institute (Pokfulam)

N oo —
B8 TN BB TT COreMOUUIES . e eeeeeeeas

A RFAR

Fundamentals of Bakery

Twes O EMHEBER (HHH)

Learn more International Culinary Institute (Pokfulam)
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B JE IR (ora2)

Guangdong Barbecue Preparation (arevei2)

Learn more Chlnese Culinary Instltute (Pokfulam)

N oo —
&) i ETT core Modules

RN AR AR AR E RS BBk I5
Knowledge of Chinese Barbecue Tools and Equipment Understanding of Making Chinese Barbecue Meats and Poultries Marinating Techniques
aE IR e e & L BY 1 FE TITHIEI TG BEIFZERFLESH Y AR EAE
Applications of Seasonings and Spices Knife Cutting Techniques Kitchen Safety and Hygiene Knowledge Cooking Temperature Control

EEEHE) Bano (D
Hong Kong Local Specialty Savoury Snacks (arteveiz Bk

ez O TEEELRE (FHH)
&} L ETT core Modules..................................Eiarff"?:i....f.h.":effff'.'”f:z'."ftii“.‘fE”:’.ki“.'i”:).......................

iEREeNEXERER BT AR

Local Specialty Snacks Culture and Development Application of Chinese Kitchen Tools and Operations
BRAMSENERMAHRER I8 4 i R VR R B T R BEIZERFLEEH
Knowledge and Application of Common Food Commaodity Production of Local Specialty Kitchen Safety and Hygiene Knowledge
in Local Specialty Savoury Snacks Savoury Snacks and Sauce

[Ofz340]

Z A E P T B 5 rasiz) B

i [=
Hong Kong Local Chinese Desserts (aFevei2) s © PERMELR (S

N, BE — Learn more Chinese Culinary Institute (Pokfulam)
(3 TZILN BB TT COre MOGUIES «veeeeeeeeeeeeereeeneaan s 20T ShineseCuliary Instiute Pofiam) | eeen

iERREHmIERER AR A BRIV e M 5 3 K e A
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
8 R R E K EE R BRI AR B R E VR RAE BEIFZ2RELEEH
Production of Chinese sweet soups Production of Chinese sweet snacks and pastries Kitchen safety and hygiene knowledge



E ZIK‘:TZ :%_\ ﬁf (QF#& B 2)#

° o el
Japanese Cuisine rLevei2# ;
THRE

S BE Learn more International Culinary Institute (Pokfulam / Tin Shui Wai)
E\‘Q FLICNEETT Core MOAUIES «.vvverneeenneenneenneernneenneenon b ea e O R O T2

BXFETEANKEREEE EAXMBRIRRSBRYUME

Introduction to Japanese Culinary Industry and Kitchen Operation Preparation of Japanese (Wasyoku Style) Cuisine Appetisers and Cold Dishes
B2 B8 K mR R XA BMEE BEXRNBHARREHARIE

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

HEXLETERARMKESEE TESNEAEHE TR IDIHHERS

#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 D MfEA | 2months

= =14 R
=B 8 Frmnn 2
cwEs O EMBESER GEKH/ FAE)

Sushi Preparation (ar Levei 21# (e
(3 TN EE TT COreMOTUIES «eeeeeeeeeseeeeseesusesanes T nternatonal Culiary Intitutc (Pokfulam Tinshuiwe)

BXEETEANKEREEE EASARE BRUEE
Introduction to Japanese Culinary Industry and Kitchen Operations Fundamental Knowledge in Preparation of Sushi Dishes Food Hygiene
B Zs 18 K AR XL SRR ERESZTS

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

HEEL R EHARMKESRE THEAREZARGINERES
#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)

5
5B
ES
=]
il
i
=

31e21J13490 140ysS dwi | |4




]
A
ES
H
il
i
=

-
=
=
=i
o
»
=
o
=S
3
Q]
1)
z
=p
=
8
o
=
@

8 W 152 2 BE eranizie T

: : EF2
Teppanyaki Cooking «rF Level 21# ee © EREESNR AR

N, BE — Learn more International Culinary Institute (Tin Shui Wai)
E\‘B FLIDVEETT COreMOTUIES «.vvvneenneeeneenneenneenneeenneem o e e T I e

HRAEETEMNKEREE BEAEARE 5 R Al

Introduction to Japanese Culinary Industry and Kitchen Operations Fundamental Knowledge in Preparation of Teppanyaki, Soup and Appetisers
H AR Kk /XX b BYMEE B EABNEARRT

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

HEXG T EAAREMKESEE TBSNEARIBEZARIGIHESRSE
#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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BB 2521 International Professional Recognition and Accreditation I

Professional Recognition and Accreditation

VTC BERRESHFRZERDEEEER T Q1F (HFRFDER) ©

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

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

H EERTREEZE
Institute of Hospitality (loH), UK

| ARG E
World Association of Chefs Societies (WACS)

H BERTEERBE (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 48 22 P
United Nations World Tourism Organisation
(UNWTO) Academy

M EEZEEBRTERS
Conseil Interprofessionnel Du Vin
De Bordeaux (CIVB)

H 7EHIF Consejo Regulador de la D.O. “Jerez Xeres Sherry”
Consejo Regulador de laD.O. “Jerez Xeres Sherry”, Spain

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

I |

BANIEBEREEBNE RHEERE

Organisation to Promote Japanese Restaurants Abroad (JRO)
RIBEEEBEER

Travel Industry Authority (TIA)

SERXEERT

Hong Kong Recreation Management Association
ERABEINEES

Hong Kong Coaching Committee

REEHRSET

Health Sports Technology Association
EEBMEEIEMSBE

Hong Kong Institute of Certified Property Managers
MmN E

The Specialty Coffee Association (SCA)
BEEFINITHEBER

Marine Department, HKSAR
EERINTHERYIIRIEFEEE

Food and Environmental Hygiene Department, HKSAR
ERANHES

Hong Kong Institute of Marketing (HKIM)
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AZ{EM¥ 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

Diploma offered by VTC Hospitality Disciplane; OR

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

Diploma YiJin/ Diploma of Applied Education; OR

Higher Diploma

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

Dip|oma 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 (I)” and “Attained with Distinction (11)” in an HKDSE Applied Learning (ApL) subject (Category B subjects) are regarded as equivalent to an HKDSE subject at “Level
2" “Level 3" and “Level 4" respectively, and a maximum of two ApL subjects (excluding ApL(C)) can be counted for admission purpose.

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

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

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

5. Students who have successfully completed the diploma programmes offered by the Hospitality Discipline may articulate to relevant higher diploma programmes offered by the Discipline. The offer of a study
place is subject to passing an admission interview conducted in English.

6. 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).

7. 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.

8. 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 Yi Jin /
Diploma of Applied Education; and some programmes may have other specific entrance requirements. Please refer to the specific entrance requirements of individual programmes.

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

10. 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.
o Applicants who have taken both HKDSE Liberal Studies and Citizenship and Social Development, either one of the subjects (with a higher level) will be counted for admission purpose.
e Public examination results of the old and new academic structures will not normally be considered in combination in the assessment for admission.
e |Iftheapplicantis aged 21 or above on or before 1 September 2026 and does not meet the entrance requirements for Higher Diploma or Diploma programmes, may apply for admission as a mature applicant.
e Studentsenrollingin Culinary and Catering related programme are required to pass a medical examination for food handler at students’ own expense. Students are also required to purchase the designated uniforms.
e Applicants may be required to attend an interview. Applicants for HT114105, HT114110 may be required to attend a basic physical assessment and an interview. Applicants for HT114109 may be required to
attend an admission interview conducted by VTC and hotel employers.
e AllHigher Diploma programmes in Hospitality Discipline include compulsory industrial attachment. Relevant work may involve shifts and may take place during evenings, weekends or holidays. U1
e For Higher Diploma programmes, except for modules of specific content, the medium of instruction is English, and may be supplemented with Chinese, as when and where required. N
e Students may be required to attend some classes in other locations.



E2 & Tuition Fees
2HBIS R R R RIE R R URERTE

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

BARXEREN—REBRAAME SEREIMBABM -
IEF&)E&}ES‘C,M%&E’J REBRA—F PEFERERFEXERE—REBPAMF SE2EIMBART-
HERREXEREN—REERS—F 2F2B8IMABIMT -

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.

2025/26 E2F2HEEMREEEHSD E
AY2025/26 Tuition Fees for Full-time Subvented Programmes Listed Below for Reference”

Ri2 /28 285 (FBHES) Tuition Fees (HK$)
Programmes / Discipline B—4F 1%t Year =4 2" Year
BARSTER TSRS E Hospitality Discipline $33,310 $33,310
Higher Diploma
SBIE B Bk ib Hotel and Tourism $17,620 =
oo FREERTES Chinese Cuisine $14,350 $16,880
BEFREFZ International Cuisine $17,620" / $15,720* $12,765" / $13,505*
RRIRIZR SIS R k82227 Hospitality Discipline $21,630 =

Diploma of Foundation Studies

BEKTEESER 20262712 ER2HKFERARBR - RREBAERAMEMEARFRE

BEIMS BT ESUR (QFARAI3) B2 & A BN $17,620 (5—4) KRB $12,765 (F24HF)

AR B REESUR (QFRAI3) B2 & A $15,720 (5—F) REBW $13,505 (EZ2F)-

Tuition fees are subject to annual review. The tuition fee levels for AY2026/27 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$17,620 (1st Year) and HK$12,765 (2nd Year)

The tuition fees for Diploma in Bakery, Pastry and Confectionery (QF Level 3) are HK$15,720 (1st Year) and HK$13,505 (2nd Year).

> H o+ >

+

. BRESS BERRSTHMBRINRES RAEEFE - SR ORBPERH R ETHBEME R X RS IEEE TR RS < BIERIRE  PEHEREREELEREEREISEIR TEERHBE-
FRFEHTEE 80 2026 £ 8 AR EIRIZ F— AR B R Hith & A
. AIEARBLENEABL R B @TREIPDDESHEHRET I8HRIE B SMEIMEN /BB / ARER WANFREA
. ERSESOBBEMSERREET TREHE (2) ) BREBH-

BT S F R

. U EERRBARSHSE

e

oUAWN

Notes 1. Inadditiontotuitionfees,studentswill berequiredtopayotherfees,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 2026.

. 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 toannual review.

. Theinformation listed above is only applicable tolocal students.
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22 Tuition Fees I
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Programmes for S3 Level or Above

S e EHOR | = | B | mE | sASME
Programmes Title Duration S3 S4 S5 S6 or above

Programmes
Code

B TEEEES® (QFRA)

Certificate in Hotel Operations (QF Level 2) T HK$5,805 HK$11,815 HK$17,620
o (F/ &/ (BF/
PR EEEE (QFARBI2) per year) per year) per year)
HT112818 " Certificate in Chinese Cuisine (QF Level 2)
BARReEEE (QFAREI2)
HT212385" Certificate in Japanese Cuisine (QF Level 2)
BEINEEE (QF4R52)
HT212310" Certificate in Sushi Preparation (QF Level 2)
HitRIE R R E (QFARBI2) mEA
HT212314 " Certificate in Teppanyaki Cooking (QF Level 2) 2 months — AR L2 R Hk$3,860
- BEH#HGEN
B SFEE (QFRFI2) i
HT212384 7 Certificate in Bakery (QF Level 2) Typically
exempt from
TR BN (QFARI2) mgg ~ titonfee
HT212383 Certificate in European Pastry (QF Level 2) 4 months HK$2,850 HK$5,695 HK$8,545
B IEKEE (QF4REI2) miEA
HT212884 A Certificate in Guangdong Barbecue Preparation (QF Level 2) 2 months HK$1,285 HK$2,565 HK$3,860
EEERIE® (QFAREI2)
HT212888 A Certificate in Hong Kong Local Chinese Desserts (QF Level 2) 21
g\gk HK$1,160  HK$2,330 HK$3,490
HT212889 A FEMBERENRES (QFH&RFI2) Weeks

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

SR R hEFEAR K AR EFLELRRZERARN SRBRIRE  FARBEAEMBRBE LURGREREY FRER SRERNBERMBR NEXERRBGEMTETE-
FRERPMHAEE SEREFERRDENTRADERE R - MPAATEMERERAAERE BARNDBEREMRIZEAHRFARE TAREHR FRAMN SRR
HEARBAREER 2 REBERMEER VAAFTEXANBRABTERMZEEETERR

NEASRIREA—EH R ENRIZIBEAEBEI00TRES - ARAREFE PERREBERRIEEZHHE SIRAEMABEIXE2E AXGERZAMEAER WEARA) -
UNEREE AR ELth A3 ~ pusthal JF At B R SRGHERAR ) HA B R R AL B SR B 5T A%

BLEREFERABTERZHEEREAGE ST REEE -

ARMRIZNEERERS  EER MBS RS RAMAR HHNREERMAR (https://www.hkgf.gov.hk/) o

BERARNEMVTCRR LR o VICRIE R REBUHE M RIZ EERIZA AN BREMRIZARIR DI/ LR o

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 W ERREERESBRES  —ILERERAE - BN RBESERNBEKT - SBARIRBIER  RRPESRZMET  MAEAENC OF51TiE
A %gig%giﬁﬁé\% ;;ﬁ%ﬁi&k%éﬁ%q]Eﬁﬁa’ﬂﬁﬁ P —RAIER R  REBEAPOMNU WAL HEREARERAP=RENRD ATRARBE SRR T REAF RIS EEN R ENREREE
4832 - THR¥ A B 2538 2200 ©

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

ABEBEINGRBE2AWEMRENSE ATRFUTEB S :

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

KERBE 2
Financial Assistance
Schemes

BHE LR
BLEREE
(TSFS)

Tertiary Student
Finance
Scheme-Publicly

-funded
Programmes
(TSFS)
SRIZTELE
Types of Programmes
BARSUR
Higher Diploma ‘/
2 HHIHBERTE
Full-time X& _
Subvented Diploma
Programmes
BRI OR
Diploma _
Foundation
Studies

(53 2EMAXEEREIMLARER)
(Note: Flat Rate Grant for Academic Expenses is not applicable).

SLEBE

Student Finance Office (SFO)

2HEIAESZE
REABEE
aEta
(NLSFT)

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

BENREAS
BEEFEE
(ENLS)

Extended
Non-means-tested
Loan Scheme
(ENLS)

BEBHENEHAFAENTAEREEBEME: 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

HEE2E
U]
(FASP)

Financial
Assistance
Scheme for

Post-secondary

Students

(FASP)

HEBERAR
BEEWEE
(NLSPS)

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

]
VTC

BE R e AR
2B
EREZAL
(FR&FRG)

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



EBEE Upcoming INFO Days EE—

DR ER PR E B
2025/26 Info Day

BIE R R TR  PER RS BIE R ik R B ~ FREERT B B »

B0 PR BT R 2 B (B £ ) (2] PR o 2 22 B (G 4K A)

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

IVE (5278 ~ =5 #1) IVE (4§78~ =5 %)

IVE (Chai Wan, Haking Wong) 2026 IVE (Chai Wan, Haking Wong)

BEFHAFEBRBERENAZZESERERIBIRIE - RIEBERRBRITH T
VICHERKESHNREZEN, ARSI BERERNRERARLH  NIRER
R AN BBFEQR CodeF L °

ok

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.

iEER

Register now

PR AR R8N
e en e Highlights @ Campuses . .......cccooeiiiiiiniiiii..

FRIERBRE /3B SR LT 6155 b SEe RSN EENTIESS
o SRHIEIE ~ BITE IRIE BB TR Guided Campus Tour Taster Activities / Workshops
B8

Programme Talks / Consultation

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

* VTCBIERiRELRMRE B R BUH B ERE SRR MEASTE
VTC's Hospitality Discipline reserves the right to change and cancel any talks
and activities without prior notice.

9%



XK IKE S8 Tin Shui Wai Campus

BIE B hRIEER R (HTI) / BPREF 227 (ICI)
QAT #7891 158618 9
6/F, 11 Tin Ho Road,
Tin Shui Wai, New Territories $A
5 Tel: 37134600 S vl
Station

NEERDEFH R HET025%
702 Lai Chi Kok Road,
Cheung Sha Wan, Kowloon
EaE Tel: 2361 5161

©000000000000000000000000000000000000000000000000000000000000000000

IVE (£57%) IVE (Chai Wan)

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

N
R URA LWL RL R DA URL LWL R R DWLRL R RWLRL R D)



PR AEh 25 Campus Locations I

cescccscoe

FLEEHE 1% Kowloon Bay Campus

IS R iR IEEER R (HTI) / EIFR BT EBR (IC1)
R NBENBEE K EEHA65%

BZENRBNAEEKRIE7IE

e ec0ccccccssccscccssccscccoce

RivEig
CheungSha Wan
 Mad 3 Station 7/F,VTC Kowloon Bay Complex,
ﬁi%%ﬁ Ba 46 Tai Yip Street, Kowloon Bay, Kowloon
. Station i EaE Tel: 27515808

R JE 3t 3 iy

3 Kennedy Town Station
,-\_-. e
2&*&5 9 BIER N BJ'IS * R i"ﬂ %J.'I-

HKU Station Heng Fa Chuen R
Campus Locations

Station

eeccccccccccsoe

HH MRS Pokfulam Main Campus
IS R R IBEER B (HT1) / FREERT 2[5 (CCl)

EJ BBERIMIEL455%
p  BEIREERMKIZTIZ
7/F,VTC Pokfulam Complex,
=t 145 Pokfulam Road, Pokfulam, Hong Kong
x E3E Tel: 2538 2200

.
100000000000 q0000000000000 00

EPRET 2P (IC)
p _-ggl-

BBEHRMIEL435%
143 Pokfulam Road,
Pokfulam, Hong Kong
EsE Tel: 2538 2200

)
URABDLRLURADRVLRL R RWLRL VR DL VR LPLRL R DR
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Appendix - Programmes for S6 Level or Above (Government Subvention)

W S AR SORERAZ

2-Year Higher Diploma Programmes

SRAZEE R SRIZARSR SRIZRTE

Study Area Programme Code Programme Title Tuition Fees

RGBS B
QilIE LS Global Hotel Management
EERER HT114118/ BEREEEE
Hotel & Catering HT114118K International Hospitality and Tourism Management
EREE B MR mEIE
Qe 28 International Wine and Beverage Management
ik Rz RS SR IR
R EEEE HT114112 Tourism and Mega Event Management
Tourism & MICE HT114061 / EBR AR HS
HT114061K Event Marketing and Business Promotion
ERRESIREIE
Al LI Leisure and Recreation Management
EHHEES
BRI LIEE) Tl Sports Management HK$33,310
Leisure & Sports ; e (S%/per year)
? HT114105 i
Sports Coaching
EHRREERE
Al ALY Sports Studies with Smart Technology
BE (ERHE) /
Culinary Arts (International Cuisine) /
HT114360
& (KHERPERE)
Culinary Arts (Classic European Cuisine)
E= %j B R
i HT114360K _ EEERES
Culinary Culinary Arts (International Cuisine)
FE(hERS)
Al 2 Culinary Arts (Chinese Cuisine)
HT114300 ARNEREE

Baking and Pastry Arts

M £2025/26 2 F 2 HHIEENRIZRE DEARAMBLE WEMSE B RIEEEASRBL1IES4E.
AY2025/26 tuition fees for full-time subvented programmes listed above are applicable to local students
and for reference only. Please refer to P.51-54 for the notes and important notes.

N
A VR B WL R VRL DL VR RWL R VR BFL R VR)BWL R VR B



4% Appendix I

IS BRI =
2-Year Diploma Programmes K
SR LR SR ARSI SRIE A TH 25
Study Area Programme Code Programme Title Tuition Fees
HT113301 EFRETEE (QFARBI3) HK$17,620 (5—%/1° year)
International Culinary Arts HK$12,765 (55 — % /2" year)
BE HT113304 A OB RIEE (QFARRI3) HK$15,720 (5—%/1% year)
Culinary Bakery, Pastry and Confectionery (QF Level 3) HK$13,505 (55 — /2" year)
rhEERTE (QFARRI3) HK$14,350 (55— /1% year)
HT113801 Chinese Cuisine (QF Level 3) HK$16,880 (55 — /2" year)
—FHIORFRE

1-Year Diploma Programmes

JEIEEIE (QFARAI3)
BIERERR Hotel Operations (QF Level 3)

Hotel & Catering BEVEIE (QFARAI3)

HT113430

HT113250 .
Food and Beverage Operations (QF Level 3) HK$17,620
HT113202 FEEB BRI EREEIE (QFA&RHFI3)
R EE Themed and Tourism Event Operations (QF Level 3)
et lle s S — SRR BT 475 B (QF4RBI3)
Tour Service and Travel Business Operations (QF Level 3)
— R ERRIE ORRE
1-Year Diploma of Foundation Studies Programme
TS ~ ik i e R 4
FS113002H Hotel, Tourism and Recreation
‘ HK$21,630
FS113002X 25
Sports
=

AY2025/26 tuition fees for full-time subvented programmes listed above are applicable to local students
and for reference only. Please refer to P.51-54 for the notes and important notes.

R) hh B VR b b B) VR hWh Bh VR B W/ I

M £2025/26 2 F 2 AKIEMRELERBANEAMBLE  WEHSE BERIEFEFSHBSIEE i
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AENBARVTCHEEBRE — BERRESMR (HTI) s PERFEEZRT (CCl) EREFEZR (IC) IVEBERRESHR (IVE-HT) —
HMHNE2EHERAX R - NE ERFENERKEBEREEN -MEAS UBE2025F10BMNEN AKIE - BRI RFEENE
&k % 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 CERTIFICATE PROGRAMMES offered by the Members of VTC Group - Hotel and Tourism Institute (HTI), Chinese Culinary Institute (CCl),
International Culinary Institute (ICl) and IVE Hospitality (IVE-HT). The content provided in this Prospectus is based on the information as of October
2025. For the latest and comprehensive information on the programmes, please visit http://www.vtc.edu.hk/admission
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Diversified Skills - Unlimited Opportunities

212235 Programme Enquiries
QQ 2538 2200 HTICCLIC) | 2957 5774 (VE-HT)

ﬁ [ VTC Hospitality |Q] [ VTC Hospitality |Q |

° [ VTC Hospitality Q] @ | vicEERimHEN Q|

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

E_ @ VTCIBEEE VTC Admissions Office

Pp et LT mwHE Hotlne 2897 6111
[=] A2E Website  Vtc.edu.hk/admission

BEREHE20254108 | Information as of 10/2025
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