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Exchange and Industrial

VTC Hospitality Discipline Attachment

NEEDR VICHEERIKFEFEIRBE  BEREIR KRR INER  BEEX
oot ERIEEIIA SRR  RERETUR R REURE IS

HEE HREIEE M RO B RE RTINS RS
BERYSAIES - FEBURIEL AR R RIS  F R L
B3 MR KRBl R B RTER !

KIKEIDIR
Tin Shui Wai Campus _\«s

IVE (B 5)

IVE (Haking Wong) The VTC Hospitality Discipline offers professional programmes in four
key areas of study: Culinary Arts, Hotel and Catering, Tourism and

MICE (Meetings, Incentives, Conventions & Exhibitions), and

; < IVE (L258) Leisure and Sports. Our curriculum aligns with industry standards
. . IVE (Chai Wan) and is endorsed by professionals, supported by advanced training
= f%’fg%&% facilities. We offer Mainland & International exchanges & industrial
b sl e 0] attachments, scholarships, and bursaries. Students gain professional
R "Cﬁ*ﬁm"ﬁ : knowledge, a global perspective, and practical experience,
1 ampus locations Sy : -
2 establishing a strong foundation for their future career development.



JEAME AF SHLAL
Study & Work for Non-local Students

VICEEBRENMENRUEAHBNM RH2BICLERRE HHR
ERARTERE WM FERE | MEBB X B EL TR ERN TIREE
AERBIT R (VPAS) AL IR AP SRR BN RIS A
VICZHHIBAXE (MEH) RE HREUREBMNESH L E XBY
IR - REMASZTIERAAS -

The VIC, 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. Under the Vocational Professionals Admission
Scheme (VPAS), a two-year government pilot initiative, non-local students
can enroll in VPAS eligible VTC full-time Higher Diploma programmes and
remain in Hong Kong for employment in the skilled trades relevant to their
programmes of study, leveraging their acquired expertise to contribute to
crucial industries as technical professionals or specialists.

O30 A
o JEBRMEARIFE

F‘g&"ﬂ'a Admission for -

E"Ef‘%j Non-local Students

F4ES Living on Campus

VICIRERFFESE CEHMRER) » itFEREBEXIE
RIFEREI KK HES S5 EEtEIRMAR
HREZRRAE -

VTC's Pokfulam and Tsing Yi residential halls

foster cross-cultural learning, helping students E“;@@
make friends and develop skills in a supportive F‘}t;lﬂ“?‘_"
environment. El*i’ﬁ
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) EQ&K{E Q, Butr 85t Core Modules

ngher Diploma in Culinary Arts (International Cuisine)

Z (RARMEHZ) SRXE

Higher Diploma in Culinary Arts (Classic European Cuisine)

VPASEHEBBIVTCERFHISRAXE

VPAS Eligible VTC Full-time Higher Diploma Programme

(- 1212456 Programme Highlights

1%&HT114360$E1 ES|Un

ZHAMEERE 29 m (B =)
RIEREGRAE R AL
Aligns with personal strengths
and career goals, offering
Classic European and
International Cuisine streams
(Semester 3)

272483 Programme code

HT114360
()

@ N E PR 2 A2 BB 2 A9 IAIR » ST IE
BEESIREINARS ; R EBEL TIERENREIE XL
RAMAIEA M TILSESI M =

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

F 5 Offering Campus

BRFEEE Z EfFEEZE

European Cuisine International Cuisine in

in Practice Practice

HSEE DKE  ERRASSEAR
Kitchen Modern Cuisine: International
Management and Substainable

() IR#2 LR IEIRIR Medium of Instruction: English

PIREEE s SRE T RBIRIREREY)  BisEZ R RE5RIE
EREIHIN > e MRV AIA A > 1858 2 A il SRR S5 B Sk~ FRU 225K
FHEN TR AT AN HERIFER B

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

€358 3

ERREEERE (EHM) ~hEFESE (G  Duration years gk TREZ

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

Learn More




2 (EfsEZ)aRXE

ngher Diploma in Culinary Arts (International Cuisine)

VPASEHERBBIVTCE BTSSRI E

VPAS Eligible VTC Full-time Higher Diploma Programme

(- 1212458 Programme Highlights

@i N E PRE 2 BIIAR B ERIEIE ~ 5
ZERIREIRIRS ; REE B TIEIREN
Sl LX&%ETEB’]%TL*TME
Enhances students' understanding of
International Cuisine, covering theory,
culinary practice, and food service; offers
practical training in a simulated work
environment and industry attachment,
with opportunities for internships

272483 Programme code

F 5 Offering Campus
EFREEEB CEkiF) ~

EfrEERR

International

Cuisine in Practice

Q, #utr 85T Core Modules

eIFREZIE
Innovative Culinary
Project

HSEE
Kitchen
Management

FREBEE S BRBTRERWAKRBY BB
AIMR Ml G SRAB LR i > R (R AU » 12
AR WAl SRS SS TR s R R /5 EAY T AR > ITTY
KA FRIRE R BILS

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

€358

Duration

PIEFEFR (EHEM)

() IR U EIEIZ 1R Medium of Instruction: Putonghua
FRERST ST fE AR

HT114360K
(&)

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

BETEBLE » MARFIR ~ mRME

Baking & Pastry, ltalian Cuisine,
South American Cuisine

iE1%18 Except for some modules taught in English

LA HREEeSHERKER (THEIERR) BZRE
B (RE) XFE+, JT\EJ"‘H%HZELE%&FEE\ BREF. Bh=
Eﬁ?&‘zk&aﬁﬁﬁ”l%TﬂB’J A, HESERBZE X0
Rz

Graduates may articulate to the BA (Hons) in Culinary Arts
and Management offered by Technological and Higher
Education Institute of Hong Kong (THEi). Also, they may
apply for operative positions in the international culinary
industries available in a wide range of -catering
establishments such as five-star hotels, upscale restaurants,
exclusive private clubhouses, large theme parks and more

P

years




1EE 1E L BT Core Modules
BE(PERS)ERAXE e : J
Higher Diploma in Culinary Arts (Chinese Cuisine) qD’i:n-ﬁgufn . ifngdong - N —
Noodles Cuisine O Q
VPASE EFHIVTCZ BEIEA X E hEHS S RS

VPAS Eligible VTC Full-time Higher Diploma Programme

(- 812458 Programme Highlights

BIRBS:RX (] FRiE)
f‘?nﬂﬁ%ﬁ@ﬁﬁ% AR

Medium of instruction:
Chinese (Cantonese),
except some modules in
English

27248 S Programme code

HT114360J
()

Cuisine

Regional Chinese Contemporary

Chinese Cuisine

EIRIR LR X (I FiE) 188

Medium of Instruction: Chinese (Cantonese)

BRERS BT (E RSB %18 Except for some modules taught in English

BRI 2R ERZEC M E R R AT
Eiﬁnﬂ’ly—ﬂ%iﬁull&dﬂm A AIE ShSESTHL
z=

Imparts a broad range of topics and clusters
of culinary arts theories, offers practical
training in a simulated working environment,
and provides opportunities for local, Mainland
and Overseas industry attachments

T—i{ AL | : BRDE T R M e MR By Bl & » I 3R IS AR 4
FEFBMmAR [HE TN EIER RERADRFEHLS
fRIEER FEISRER R AE S RIEH

“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

F3# Offering Campus &8 &
EFFFEEF GEHEM) s PEFEFRT (FHM) Duration years

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

Learn More




ElfrREFLEESANR

Higher Diploma in International Hospitality and ESES

: Front Office
Tourism Management Siiseruision
VPASEHERHIIVTICE BHIERANE BERBEMSIC

VPAS Eligible VTC Full-time Higher Diploma Programme

(- 1212458 Programme Highlights

ZM G IR RIBERAE GBS
SBIRBE R B ER)

To acquire professional knowledge
and skills in the hotel, catering,
culinary, tourism, leisure and
recreation sectors

27248 S Programme code F 38k Offering Campus

HT114118 \VE (Haking Wone)
(=)

Q_ ¥ #5T Core Modules

M ARIRIEIEERR
Applied Food and
Beverage Projects

Fundamentals of
Event Management

SFRER
Clubhouse
Management

() IRFELUEIEIRIR Medium of Instruction: English

REBEUTERRIING R ARG
AL

Offers  practical training in
simulated working environment
and industry attachments in
hospitality organizations

Duration

iR &

RAEEPREALEF | A K SRR SE BRIV ~ Z R E & 5B
S5BRERSVRAEEEE—RIEBRASBIMNEE
Rl

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

Learn More




ElfrREFLERESANR

Higher Diploma in International Hospitality and

Tourism Management

VPASE HZEHIVTCR BEIEA N E

VPAS Eligible VTC Full-time Higher Diploma Programme

(- 1212458 Programme Highlights

ZM G IR RIBERE GBS
SBINBE R BER)

To acquire professional knowledge
and skills in the hotel, catering,
culinary, tourism, leisure and
recreation sectors

27248 S Programme code

HT114118K

(&)

F 51 Offering Campus

IVE (B %)
IVE (Haking Wong)

Q_ ¥ #5T Core Modules

M ARIRIEIEERR
Applied Food and
Beverage Projects

ESEBS

Front Office
Supervision
BRERFELS IS

Fundamentals of

Event Management

SFERE
Clubhouse
Management

() IRI2 UL EEIZIR Medium of Instruction: Putonghua
[RERS ST E A RiE181E Except for some modules taught in English

REBEUTERRIING R ARG
AL

Offers  practical training in
simulated working environment
and industry attachments in
hospitality organizations

iR &

Duration years

RAEEPREALE | AR IR SE BRI AT ~ B E & 5B
S5BRERSVRAEEEE—RIEBRASBINNEE
R s

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

THES

Learn More




HIXBEEEIERANE

Higher Diploma in Global Hotel Management

(- 125245 Programme Highlights

BINFEPRRAVEE Sniee BIFIRR
RZF > FRRIR KA R B QIR B4
Prepares students with contemporary hotel
operation skills, broadens their global vision
and nurtures abilities in creativity and
ideation through learning technology
application

27248 S Programme code F 3 Offering Campus
HT1 1 41 1 9 IVE (435), IVE (BEE)
IVE (Chai Wan), IVE (Haking Wong)

Q. Bl 8 7t Core Modules

WM Rl Es  E580/ B ESBER

Global Trends in Front Office/ Food and I\

Hospitality and Beverage/ Housekeeping

Tourism Management ]

MBI Bl EREE aie

Hotel Visualization Hospitality Project e
Management

() IRFRLLHKIBIRIR Medium of Instruction: English

FEFIEMHIEE S AR BUBEEF BERREBEEA
BN Cultivates talent for smart hotel through
Opportunities for hotel visits and multi-disciplinary learning

Mainland & Overseas exchanges

{&i%H -3
Duration years iy THREZ
Learn More

(3R)



Q. #i#5T Core Modules

EfREEERIAmER

RRXE

Higher Diploma in International Wine and

Beverage Management

- ##1245 6 Programme Highlights

REEEES R mRIRETLR AR
FiepetBill > BhE S BV EREN T AV R (1
Provides  training  in  professional
knowledge and practical skills in the wine
and beverage and catering industry at the
paraprofessional level

27248 S Programme code

HT114281
(%)

F 3 Offering Campus
EFREEFB GEHkit)

International Culinary Institute (Pokfulam)

HEAENRRSHENTEEE
Wine and Beverage Distribution
and Retail Management

memsarnsesouse O
Alcoholic Beverage Production
and Entrepreneurship

AEBEM/PR/ER
Fundamental / Intermediate /
Advanced in Wine

() IR#2 LA IERIR Medium of Instruction: English

RIREE - FERER e R (M
EAR TR IE 2 o ~ 1975 « REZS)
5 elective modules (Coffee Art, Asian
Rice Liguors, Cheese, Beer, Chinese
Tea) are offered in Year 2

iR 3

Duration

FUBE/ PR
Fundamental /
Intermediate in Spirits

SEEBRETIABRAZE URERTERIR
REEFHENTEEINSNAM KRS aEE
HBERN=

Strong wine and beverage network for co-teaching
by industry experts and opportunities for industry
attachments and Mainland & Overseas visits

years




Q, Bl 7T Core Modules

T\ B e

ZERXE

Higher Diploma in Baking and Pastry Arts LTS F5EE
Work Integrated  Kitchen
Learning Management
Z2RBER BURR S5 % R >)

Innovative Baking
and Pastry Project

() IRF2 LA KIEIRIR Medium of Instruction: English

Classical Cakes

-(- 121245 & Programme Highlights

B 5L HE ) RIS FREA
I Z L HIRS TS

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

272483 Programme code

HT114300

(%)

Fr53#& Offering Campus
EFFEEFR GEik)

International Culinary Institute (Pokfulam)

RO RIEZ SR AE R BRI 58
BERENESTLEAZESHE
Imparts pastry, bakery and confectionery
knowledge and management skills to
support advancement to supervisory
positions in the industry

Duration

iR 3

BRFERTIRASFINES T FER

ME BEMIIBEARE
Fosters students with the concept of
independent and lifelong learning,

broadening their international perspectives to
assist them in their future development




R BEEEREANE

Higher Diploma in Tourism and
Mega Event Management

(- 3212458 Programme Highlights

ZRREMEE ENEXNEZ IR
FeAE

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

272483 Programme code

HT114112
()

F 538 Offering Campus

IVE (B E)
IVE (Haking Wong)

IRiER S S EE

Attractions and

Destinations Management

Q, Bulr 85T Core Modules

Ik EESRS
Tour Operations
and Servicing

mBin LS

Event Bidding, Planning

and Operations

() IRT2 LUK IEIRIR Medium of Instruction: English

AT RNOb S S EAVAE B KA R K M
REETI R 5EED

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

iR 3

Duration years

BEZSREER
Mega Event Security
and Risk Management

AR AT RHES RISV E 18
ITREHK S S

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

THRES

Learn More




smon ALt g
BRXE

Higher Diploma in Event Marketing and
Business Promotion

(- i25245 8 Programme Highlights

BIlFEmHE] REDEEN T IAIRE KEE, ]
RRESEEHFEEIE B SnE. JUSEAREDERE
£ IFE LR EIENRENFEE

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 Livestreami

ng for Events

27248 S Programme code

HT114061
(%)

IVE (BR %)

IVE (Haking Wong)

F 1438 Offering Campus

Q_ Bulr 85t Core Modules
WISEE - IR EERNEE

and Livestreaming for Event

Ak AR E
Digital Media, Video Production Social Media Marketing
for Businesses

BRI HEDRE BRENRBESRE
Exhibition Design and Event Event Management for
Staging eSports

() IRFR L RIEIRIR Medium of Instruction: English

THMIER AN, RINEETER, IRHFERE
N, thEEEENEHE R

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

1&i548 3

Duration years

ZBOBRGEERAMTHFES SR ER
HAARBEETELS, iR A IR ARG
SEemUATIEE

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

THES

Learn More




Q_ Bulr 85t Core Modules

W - PUTRUEAERIER = RUHRBEES
Digital Media, Video Production Social Media Marketing
and Livestreaming for Event for Businesses

sman ALt g
BRXE

Higher Diploma in Event Marketing and
Business Promotion

BHEIGHHEDRE BEENREESE
Exhibition Design and Event Event Management for
Staging eSports

() IRFE LU EIEIRIR Medium of Instruction: Putonghua

(- #2525 Programme Highlights

IR 2RSS 7T 8 A SRIE 1218 Except for some modules taught in English

BIFEmE] REDEEN T IAIRS KA, ]
RRESEEFEEIE B KnE. BUSEAREDERE
& UFE AR ETUAN G ERI T EE

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

27248 S Programme code

HT114061K

(¥)

IVE (RR%)

IVE (Haking Wong)

F 4538 Offering Campus

TR AN, RINEETE, IRHFERE
N, thEFEEENEHER

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

&340 3

Duration years

BUBRGEERAMTHFES SR ER
HAARBEETELS, iR A IR ARG
SEemUATIfE

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

THREZS
Learn More




RIS IREBSRE

Higher Diploma in Leisure and
Recreation Management

(- {21245 Programme Highlights

BINFERBEXRTWERENZ WL AR
REEkE NAEM B SR E
BAREEE

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.

Q # 8 7T Core Modules

SFMEEREIRERS
Clubhouse Management
and Catering Services

BAXRENRIRTEER
Leisure Programming and
Event Management

WAIPER ARSE
Arboriculture and Parks
Management

() IR LU R IEIR IR Medium of Instruction: English

ZEFFES 5 R ERMAIEARHAIER
A REDD ) LURBGE s B BB 4 A
210

Arranging students to participate in
local and non-local events to enrich
their hands-on industrial
experiences in activity and event
organisation

#1248 S Programme code F 51 Offering Campus 1Zi%HA &F

IVE (4&5Z), IVE (BRE) Duration VCELG
HT1 1 41 1 3 IVE (Chai Wan), IVE (ﬁaking Wong)

(3R)

XL EizREE
Cultural Venue Operations
and Management

ZHFEZW RS BANIRIED W AR
%2%&)‘—(@%\57]?514173’27&??“*)11’@%%?%&?:%&%
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.

Learn More




17T s == LvE5T Core Modules &
EHERFEAXE S e cots Moo
Higher Diploma in Sports Management EHME SRR EE B RIEE i A RPN

Sports Event Universal Standard and

Management Sports Technology

"Lz BEISHEEE

Exercise for Selected Management in Sports

Population Facilities

() IRFR LA KIEIRIR Medium of Instruction: English

(- 1252458 Programme Highlights

BIFEZREEEET AR EE BRI Bl E R SRS iarili
Equips  students with professional MNEEEEEREX 2 TIF

knowledge and technical skills in sports Through the blending of theoretical
management knowledge and practical = applications,

graduates can pursue Sports and Recreation
Executive related careers in the sports sector

#1248 S Programme code FIr53 1 Offering Campus 3588 &F

HT1141 14 :\\,IE ((i;’i)wan) Duration years
(%)

BEBIANE  BEIG2 ALBHNRG T
&3 AFER I BRaH Rl ERERS
Emphasises on generic and language training,
whole-person development and workplace
experience to better prepare graduates for
further studies or employment

Learn More




BHNAGFERXE

Higher Diploma in Sports Coaching

(- 1212458 Programme Highlights

MWEDEohIE - Sl&. k. 2ZE. J
RO BE, BE-TEAHETE
Choose one sport from Fencing,
Swimming, Cycling, Tennis, or Track
and Field as Coaching Major

Q, Bl 8 5t Core Modules

BEFEE— K= BERBBEREREF —R_
Coaching Major I, Il & 11l Fitness Coaching and
Management | & |1

Bt B BEIERF

Sports Injury Management  Exercise Nutrition

() IRF2 U HKIEIRIR Medium of Instruction: English

NELREREEEFIRE KL S, 28T MEIFEZM ARG AR B
ARG T, U R s s oo BN RIS RN E T IWIED

AN Assists students to apply for different
Provides sports science theoretical and practical professional certifications such as
training, coaching development and technical sports coaching, sports technique and
skills, and the most updated knowledge in sports first aid required for coaching
technology and sports management qualifications

iR#24% S Programme code F a1 Offering Campus {&iztn &

HT114105 \VE (Chat War)

Duration years
Learn More

(=)



IBEhF R B AR %
BAXE

Higher Diploma in Sports Studies
with Smart Technology

(- 3212458 Programme Highlights

EFEMERE  BIZE R EEENBA T LR Z IR RE
BANB - 2Has 5N BERIING e B ERIEE L/l
A %

Interdisciplinary collaboration: equips students with skills
and knowledge in sports management and coaching.
Students can create smart wellness and innovative solutions
in sports coaching, events and competitions

iRF24R S Programme code F 13 Offering Campus

HT114110 .
(%)

Q_ Balr ¥ 7t Core Modules

RERAERERE BEERBEEE
Smart Sports Planning Smart Sports Event
Management

FERIMERIERLRRIT SEREEREMEIGTAN

Animated and Extended Rehabilitation and
Reality Design for Sports Pre-habilitation Digital
Performance Programming

() IR2LUEIEIRIR Medium of Instruction: English

KATHANFEIRRBTF IR RHE L 200/h iR e R 2 Bl R

SIohill  ME Rl 5 HeZE=h kP REEARER K
Project-based and  work-integrated A BE SR

learning  (WIL) enhance learning Over 200 hours of sports skills
motivation and work readiness training, including football, boxing,

aqua-fitness, newly emerged sports
and strength and conditioning

f&i%HA F ! ]
Duration years ; THRES
" Learn More




IRF2Eif Programme Enquiries
QY (852) 2538 2200 (AL R hikihsFPeHTI/FRLER & F B CCl/E brE 2 % FkICH
Q (852) 2957 5774 (IVESERE R AR RIIVE-HT)

hti.edu.hk | cci.edu.hk | ici.edu.hk | hospitality.vtc.edu.hk
T RBEER U ERENBIRES HEE

Remark: The medium of instruction for the

ﬂ VTC Hospitality |2, VTC Hospitality [ ([f§ [VTC Hospitality |2 @|Wc;ﬁf§&ﬁﬁﬂ§$‘-ﬂl0\| above programmes is English, unless

otherwise stated

VTCAt B ElPFES 4 VTC Mainland and International Affairs Office
BBl #3348 Hotline: (852) 2836 1784 0

b

A AZ M Website: miao.vtc.edu.hk/sc/nls-admission ESC Lo c120015



