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It is not often that the opportunity arises a

$
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to work on a book such as this. This is not
just a book to commemorate the 35th anniversary

of the Vocational Training Council (VTC), but Bl B)KM3SEF > BEFTES T ISMBIE
is also a collection .of Personal stoFles EERBEREXAMNE AR

from 35 VTC hospitality and tourism

programs alumni. W

The VTC alumni interviewed for this book, each with their own stories to tell, are THHIRERRAKETRAKGHNELE - B %% TEHEEREXBRRERKLE
representative of the students, both past and present. There are similarities, of course. MESKEELE  HENEBYARLEYE  REPEEFLYTE#EE

Many alumni spoke about the good times they had at VIC and the long-lasting
friendships they built during their time studying. They also talked about being able to
hit the ground running upon entering the workforce after the placements they did as
part of their program curriculum. The dedication, commitment and the hard work of

EERIBESEHNXFHEL  REPELINRERE
ER O TLEXLRITFETRERUREILE  BEFMR  BH

lecturers was mentioned numerous times, as well as the time and effort they themselves BIANERANIRBZERAASREARL -ERBLRUBSIBHTH
invested. In most cases, it came down to having the mentorship from people who had M AHRHBEOLFERBOUOEERW  FEZZ2FMEAXDBLETE
worked or were working in the industry that ultimately helped to lead students down BB B —HEM NI EEE RO E RS TR AR SR
their chosen paths.

HESENEELE  NHEEREZ  BEHEES

VTC has always been committed to nurturing students from seedling stage and helping
them grow into strong ‘trunks’ that can bend and sway with the changing winds.
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This commemorative book captures intriguing stories of the alumni of
Vocational Training Council (VTC) and reminds me of my own story in
the hospitality industry which began at the Hyatt Regency in Singapore. As a
Corporate Management Trainee, I learned a great deal about working with people,
communication, the work done in different departments and about the industry
in general. I have gained so many wonderful experiences thus far in hospitality.
The industry and work have always been dynamic and each and every day is
different. It’s been more than three decades since I was a trainee, but my belief in
the importance of solid and practical experience has not wavered and has,

in fact, grown.

In Europe, there is a long-established tradition for vocational education and
training in hospitality. In Hong Kong, VTC has been working in cooperation
with organisations in the industry to provide those wishing to pursue a career in
hospitality with the skills and professional training they need to succeed.
VTC has helped to elevate the level of professionalism of its graduates as well as

affect positive changes in the industry itself.

This publication not only highlights the growth and development of VTC, but
also provides a comprehensive overview of the industry and the changes it has
undergone. It is also a very personal book with 35 VTC alumni sharing their

stories and a message with readers.

It is truly my honour and pleasure to present to readers this celebratory 35th
anniversary book. I congratulate VTC on having such a strong and inspiring
group of alumni as well as for supporting the growth and transformation of the

hospitality and tourism industry in Hong Kong.
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I have worked closely with the Vocational Training Council (VTC) since 1989
and was appointed Chairman in 2012. I have witnessed the dedication and
commitment of staff to educating and nurturing young people to support

manpower development in Hong Kong.

Over the years, Hong Kong has moved from a manufacturing-based economy to a
diversified one with a growing number of service-related jobs. In fact, hospitality
and tourism have been identified by the government as a major pillar of Hong
Kong’s economy. To support the growth and development of this major industry,
Vocational and Professional Education and Training (VPET) is crucial, and serves
as a strong foundation from which to grow. As students graduate from VTC,
they are able to expand from what they’ve learned and develop a strong ‘trunk’
from which further branches of skills, knowledge and experience will grow as
the industry itself grows and transforms. We are incredibly proud of our alumni,
many of whom have made significant contribution to the overall development of

the industry.

This year marks an important milestone in the history of VTC. Thirty-five years
ago, the Council was established with five technical institutes with 35,000 students.
Today, the VTC as a leading VPET provider has 13 member institutes with a
quarter of million learners every year - including 50,000 full-time students. Since
its establishment, the VTC has committed itself to offering a dynamic environment

for learners to grow and excel beyond the four walls of the classroom.

Looking ahead, VTC will continue to serve Hong Kong by offering high quality
VPET programs and services, in order to sustain the growth of the hospitality and

tourism industry in the years to come.
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Overview

Overview of Vocational and
Professional Education and
Training in Hospitality and
Tourism

As Hong Kong has grown and changed, the manpower
needs of this thriving city have also experienced growth and
transformation. To meet the changing needs, formal vocational
education was introduced and five technical institutes were
established to provide vocational education and training at
craft to technician level in the 70s. The Haking Wong Technical
Institute (now known as Hong Kong Institute of Vocational
Education (Haking Wong)) in Cheung Sha Wan was established

in 1977 and continues to serve the community to this day.

Establishment of Vocational
Training Council

It was not until the establishment of the Vocational Training
Council (VTC) in 1982 did Hong Kong have a statutory
organisation dedicated to the development of vocational

education and training.

During the 1990s, local vocational education faced new
challenges as manufacturing operations progressively relocated
from Hong Kong to the Mainland and the local economy moved
towards more service-based activities. The VTC responded by
shifting its training focus from manufacturing to services and
by upgrading the skill content from craft to technician and

higher technician levels.

The advent of formal training
in Hospitality and Tourism
and the Hong Kong Institute
of Vocational Education (IVE)

The increasing manpower needs in the hotel and tourism
industry prompted the establishment of the Hotel-keeping and
Tourism Studies Department to offer a wide range of courses
on a full-time, part-time day-release and part-time evening
basis. Haking Wong Technical Institute was the first vocational
education and training provider in the field of hotel and tourism.
The establishment of the department was the first attempt by
the government to offer formal education and training in hotel,
catering, travel and tourism due to the growing need for trained

personnel.

In 1993, two technical colleges were set up to take over the
Higher Diploma and Higher Certificate courses previously
offered by the Hong Kong Polytechnic and City Polytechnic,
followed by an amalgamation of all technical colleges and
technical institutes together to establish the Hong Kong Institute
of Vocational Education (IVE) in 1999. By doing this, vocational
education offered by VIC was extended to post-secondary
level. The relevant departments at Chai Wan and Haking Wong
became IVE Hotel, Service and Tourism Studies (HoSTS).
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1977 1982 Training and 1993 Hong Kong Institute of
Haking Wong Technical Vocational Training Development Centre Chai Wan Technical Vocational Education
Institute (TT) Council (VTC) (HITDC, now HTT) College (now IVE (CW)) | (IVE)

New programs for the
growing leisure and sports
industry

One of the fastest growing industries in Hong Kong currently
is the leisure, recreation and sports industry. To support the
growth, the city has experienced a rapid expansion of services
and facilities in the public and private sectors. Amongst other
things, the number of private residential clubhouses has
increased, government development projects such as the West
Kowloon Cultural District and the Kai Tak Development have
completed a number of phases and work continues. There is
also growing demand to meet the needs from various industry
sectors. VTC supports the manpower needs through the
provision of high quality leisure and sports-related programs to

prepare graduates to join the workforce.
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Development of HT1/CCI/ICI

To provide a wide range of programs with practical training
for secondary school leavers wanting to enter the hospitality
industry, the Hospitality Industry Training and Development
Centre was first established in Kowloon Bay in 1984. The second
centre was set up in Pokfulam in 1992 and both were renamed
Hotel and Tourism Institute (HTI) in September 2015. In March
2011, HTT opened The T Hotel, Hong Kong’s first training hotel
operated by students under the supervision and guidance of a
team of experienced trainers. The T Hotel provides a platform
for HTI students to apply their skills and knowledge in a real

world setting.

The Chinese Culinary Institute (CCI), formerly Chinese Cuisine
Training Institute, was established in 2000 with the aim of raising
the standards of Chinese cuisine in Hong Kong, improving
the qualifications and status of chefs as well as promoting and

maintaining its gastronomic traditions.

The International Culinary Institute (ICI) was established
in 2014 offering diploma and higher diploma programs in a
diverse array of international cuisines, including European,
Mediterranean, Middle Eastern, Asian and others, to prepare

students for a career in the international culinary profession.

),
1

Articulation opportunities

VTC believes that the employability, competitiveness, and
personal development of an individual can be enhanced through
lifelong learning. Since 1999, the VTC, in collaboration with
prestigious universities in the UK, Australia, Mainland China
and Hong Kong, has been offering top-up degree programs
tailored to its higher diploma graduates to pursue a higher
qualification. The ever-growing popularity of these programs
was the driving force behind the establishment of the School for
Higher and Professional Education (SHAPE) in 2003.

SHAPE has been collaborating with a number of selected overseas
partner universities since 2003. The articulation arrangements with
the partner universities enable IVE HoSTS graduates to gain
maximum benefit from their higher diploma studies, and allow
them to complete their relevant degree in a one-year full-time

top-up program in Hong Kong.

For degree programs in what may be considered niche areas
that combine areas of study not often found in Hong Kong but
are much needed, the Technological and Higher Education
Institute of Hong Kong (THEI) was set up in 2012 by the VTC.
The Faculty of Management and Hospitality offers degree
programs in hotel operations, leisure and recreation and
culinary arts management. The programs are vocationally- and
professionally-oriented with significant industry input, enabling
students to apply specialised knowledge and skills to real-world
issues. All programs include meaningful industry attachments
with international and local firms in Hong Kong and overseas
to provide students with first-hand experience of working in the
real world. THEi admits higher diploma graduates into senior

years of the degree programs.

Exploratory experience in selected professions

VTC is constantly innovating and updating programs in line with changes in the market and in education. Since 2003/04 VTC has

been offering a variety of Applied Learning (ApL), formerly Career-oriented Curriculum, courses in support of the government

initiative to diversify the curriculum of senior secondary students with the aim to provide them with exploratory experience in the

selected professions and to enhance their interest and understanding in the industries. Two ApL programs, Western Cuisine and

Hotel Operations, are offered by VTC and both are pegged at Qualifications Framework (QF) Level 3.

Robust quality assurance for
all programs

VTG, as the leading provider of vocational and professional
education and training (VPET) in Hong Kong, maintains
a robust quality assurance system that underpins rigorous
program development and ensures that the programs meet
the highest demands from industry and students. All VTC
programs are accredited by the Hong Kong Council for
Accreditation of Academic and Vocational Qualifications
(HKCAAVQ). Under the Program Area Accreditation status
approved for VTC, four program areas, namely Catering, Food
and Beverage Services; Hotel and Tourism; Recreation, Leisure
and Sport Management; and MICE and Event Management, are
under HoSTS disciplin€’s purview.

1977

Institute (TT)
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Vocational Training
Council (VTC)
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Hospitality Industry - 1999
Training and 1993 Hong Kong Institute of
Development Centre Chai Wan Technical Vocational Education
(HITDC, now HTT) College (now IVE (CW)) | (IVE)

Vocational and Professional
Education and Training
sustains manpower
development

VPET continues to thrive and VTC continues to grow and
change with the needs of the market. VTC serves the community
by providing high quality education and practical training to all
students and helps to ensure that the human resource needs of

industries are met.
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Newspaper clippings related to the
development milestones of the hospitality,
tourism and leisure industries
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A smooth ride, says Sir Murray
(SCMBP, Apr 5, 1979)

Show offers everything made in Hong Kong
(SCMP, Nov 26, 1988)

Hong Kong-Beijing Relay Marathon to
celebrate handover at Wan Chai Sports Ground
(Photo: SCMP, 1997)
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Hotels time makeovers
to reflect the takeover
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Hotels time makeovers to reflect the
takeover (SCMP, Jun 22, 1997)

Out and back to new beginning
(SCMP, Jul 7, 1998)
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Farewell to Kai Tak (SCMP, Jul 5, 1998)
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Avenue of Stars gets pre-launch shine

Carrie Chan

Dayvs before Hong Kong opens ils
answer o Holhvwood's Walk of
Farme, tourism chiels are talking up
its pulling power, despite the in-
dustry’s doubts,

Tourksm Board executive direc-
tor Clara Chong Ming-wah vester
day predicted a half-mlion people
o year would visit the Avenue of
Sars - mare than three times the
150,00 figure the board gave two
werks ago.

Both estmnies assume 70 per
cenil ol the visitors (o the waterfront
mtraction will be Hongkongers.,

The hoard says the 480-matne
avenue in Talm Sha Tsul East, fea-

g sereen stars’ hanadgprints and
pagues honouring sher movie
greats such as the ke Broce Lee,
will ber one of the best spots from
which o see the Symphony of
Lights show of music amd lasers
prefjected Froom 18 buildings across
the harbour from Hong Kong [s-
kand.

Aspecial feeworks show will ac-
compeany the svenues opening on
Teschay, and will also be staged
claxily from May 1 to 9.

Dwenty-four stars = inclsding
lackie Cham, director John Woo Yu-
sum and aciress Michelle Yeoh
Choo Kheng - have mdded their
handprints o the strip, alongside
the plaques honouring 49 fillm

preais.  Mine “mlestoins”  dlso
mark the history of Hong Kong's
fillm indhwiry.

T M Waehd { ArOILI hzs built
and will operate theS40-million av-
enue - the biggest addition to Hong
Kong's roster of visitor sttmctions
this yrar,

Industry figures heve doarbied
the pull of the Avenwe of Suars,
Hong Kong Association of Trave]
Agenits chairman Michael Wi Si-
ieng has =aikl his company. Gray
Line Tours, will not incliske the ave-
e o tours for mainkand visitors

Inboamsd travel agents in Hong
Kong and Shenzhen say they and
their customers know ke about
the pitraction

Avenue of Stars gets pre-launch shine (SCMP, Apr 24, 2004)
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HK ‘close to Olympic deal’ (SCMP, Jan 27, 2005)

New exhibition venue no threat to smaller rival, operators say
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Dazzling start to Disney carnival (SCMP, Sep 13, 2005)
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City’s hotels are urged to offer

free nights to lure back visitors

Sandy LI

The Hong Kong Hotels Association
has invited all 55 79 members o
offer a three-month promotional
scheme af “buy pwo nights, get one
night free” from July | as part of s
CAMpAIEN o | coursts back 1o
Hong Kong,

Under the proposed  scliemee,
tourists vishing from July t Sep-
rember will enjoy a third néghn ee
ilhey stay bwo nights at o member
hoted, The pronsdion is voluntary
and i1 will take some tme o deter-
mine how many will join.

At the =ame time, the hotels may
also give visivors o voucher for an-
other “Free third night” next yvear as
a way ol atrcting them back 10
Hong Knng.

The campaign was Enmcled
after the aversge occupancy rabe at
the city's hotels fell below 10 per
cent last month  following the

WHO's advisory against unneces-
sary iravel to Hong Kong. The -
visory was lifted kst week.

Although  occupancy  mtes
packid up carly this moemth, the pes-
formance was dill a shadow ol the
A7 per cemt achieved during the
samne period last yeas

Yestenday, hotels  including
Marco Polo, The Peninsula, Shan
wri-LaAsin group, Great Eagle Hotel
and the Harbour Mazs confirmed
they had received invitation letters
10 join the scheme.

Marco Polo Hotels arca director
lohn Girard said they would join
the campaign. The Peninsula said it
also hoped o ok whil e others
Laadd yeu o make a decision,

Mr Girard said his oaels” ooo-
pancy rate had rebounded 1030 per
cent, mainly driven by the sales of
local promational packages.

More corporate bookings  For
luby and August had been received

following the Hiing of the WHO
wranvel advisory on May 23, “Leisure
tourists will start to comwe by the
enwl of the year,” hie said

Apan from gianing the cam-
paign. Mr Girond sasd Marco Polo
was also offering other incentives,
sich as discounis of wp o 35 per
cenl on fesd and beverages and
special packages for pademial cus
o fnom s mnjor markets such
a5 Guangdong. the Philippines and
Thailamd.

A spokeswoman for The Penin
sula group said the hooaery dhain in-
tendled 1o joan the dmee, bait they
had yet to make a final deckion

Meanwd an Ocean  Park
spokesw said they were in
discussions with the Hong Kong
Tourksm Board to offer discoants to
abiract tourists. Their promotion
next manth will offer fathers a dis-
count of 50 percent to celebrate Fa-
ther's Diay at the park.

City’s hotels are urged to offer free nights to lure back visitors (SCMP, May 30, 2003)

New exhibition venue no threat to smaller rival, operators say (SCMP, Dec 22, 2005)

Cable car opening gives shop owners a lift

Loat buskiness during delaved kunch
prompis angry cill lor pent refunds

ek gy < Ry L

Cable car opening gives shop
owners a lift (SCMP, Sep 18, 2006)
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Kai Tak’s rough and ready take-off

Moo wiles would have 1o b
mplaceil, he sl

Thiee st e bes e e b s
mmEEr an exact dabe o offically
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b th s ainl ki el
e open Lintil the Boursh quarer.
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Kai TaK’s rough and ready take-off (SCMP, Jun 6, 2013)

Chrits Laws 71 Harminduer Singh

The grvermmient and organisers
have dropped himts of anexpand-
ed Formuba E next vear IF this
weirkerul s Eates proase popilar

The action yesserday drew a
il ool of the curbous. pas
siimabe sl dizapgindec) both i
st and ousside the grandstanda

Thire wad praise aboul the
simosphere inshde the mocirack
and the amwironmentally friendhy
cancept of elecinic car racing
‘which s quieter than Formuala |
il almpost as Ll

Hut some complained about
(rallie incomvenienoe, a shomage
of tickets, high prices anda lack of
pubdic ¢agagensent, with mofe

dulsteed “tay cars” dise 1o e
abmence of the usual roar from
woenaitioial Faimals | eegmes
The main race featuring
streamdined Fommaila Ecars akang
the |.8km Cenorsd Hashouefrong
e reiai Beegtin nekay al dpem
Muring vesteeday's action,
ol cvdebwities angd professional
wagris showeased their driving
shdlls im il o-Tousing Car Chal

Formula E race may be bigger next year

But event brings complaints over traffic congestion and a lack of tickets

wetth enie pilan o mien Hosg Koy
into & hub Tor high- profile
autivities o biing in ligh-guality
totrisis.”

Citlsg oifficial figures, be said
that aquarter of those who atten-
e tere Riariats,

Somve complained thay the
pramlstan Gickets - at HES2 280
vt B c o by, Bt Soarmuninnd
H L 1

s imadhance, while 00 Village
thckets costing HES00 cach were
available an a fim-come fin-
wervre] havsls Torthe ron-day event
The 200 e%illage tickets avail
bl vestierday wete snpped sp
in an hour.
Ume person who attended.
who dectined o be named,
he v clisapgsoinied aBer paying
HESSM 1o emtes the oVilkage n
waich the race on a big soreen

“Thary caii sew i hiinig, ™ b sl
i M

Eenge. coupled with a 3(-minu o

Fespmulzs E s <drive sesslon
Earlier, Hong Kong Aito

malwile Associaring clibed Law

hPORT

rence Vis Kami-kee told the Py
ilkat 8l oigamisers infemded o
tum thie race inte an annual
CFAVERANA.

Secretary for Commence &
Poanormic Devedapenend Greg S
Kam-loung, w
evenl, said [

Formula E race may be
bigger next year
(SCMP, Oct 9, 2016)

v record 4,900 professicnal and
pemuavewr cyclisis baciled inout in
long Keng yesierday ol the
szl cyelothon, even rs parnkd-
v is said the city had much woek
i clo e ransfoem esellinioa trudy
il riemlly place.

Awidhe rmange ofmoes wene hokd
roan dawm 1o dusk in sweltenng
putumn heat to enteriain the
etimmated G000 spectainem.

Inone af the moes was oyclis
Foi Rbollan Clark, who s vinally
mpaired. He compleicd the
Pokmimute ona tanidem hike with
ks partmer Li Tam-hang, wha Is
earing-impalred “He can’n 2k,
Jund I can "t see. Hul when he really
tepson i, [ know [have lo tepon
1 o, said Tsoi, wive has 30 pey
il vision im s befl ove.

The biggest challenge for the
lug, who hegan iraining lasi
ronth, was adjusting and coondi-
waking their pae oo e bicyle.

Wnlike in 2005, when a shori-
e oo s T arudl lack of rosasd signs.

resulved in chans, participanss
sadd they had no problems with
the areangeasnis thisyear,

*The roasd signs were clear,
ans thene were erosgh staffat the
turmes, " sabel ovelis Vieren Lau, who
completed a S0kan moe vesbenay
marning. “lt was geeat riding
along the Tsing Ma Hrkdge. [ was
readly enjoving the views there.”

Bust oo ke Hong Konga truly
bike-friendly place, Lao saild, the

i oung riders compate in the Kids and Youth Rides svent in Telm Sha Teul as part of yesterday's cydethon, Phoic: lonathan 'hmg‘-

[Record numbers hit the city’s streets on two wheels

chry sl hind a lot ol work oo da,
“There should be more evcling
paths in Hong Kong, [twaald be
great if eere was a path thal went
from Kowloon (o Heng Kong
[1skamd]. "t $0-vear-obd skl
Lau suggesied thatra channel
any malehkne poads cold be pe-
servedd for cyclists, And he sadd i
was trowbbesome for cyclists 10
have o remove the wheels on
tharir brilers. b gt on AMTR travins.

Execulives and olficials sl the cycholon event. Prolo: ko ihan Woeg

Annther panicipard, Skhmon
Cheung, 22 said " Hong Kong is
nat &bk fricndby city, Wen you
are cveling on the mads, the drine-
ers are ot friendly. 11 is also an
naying that vou have to take the
whess off while taking the MTIL®

Ectwin Ng. 24, sadd he wanted
more cycling paths n Hong Kong
hecause most afthem were In the
Mew Termoois. | was also Funic
that cycling was nod allowed
outssde the Treumg Kwvan O Vielo-
alroamee Park, hesaill

The full-day cvecling event
inchaded the city's first Tinion
Cyeliste Internatébonale class 1.1
moval e, frearturing 190 seasoned
oyclists from arouned the workd

Shvenias Matej Muohoric
finished first, followed by Austm-
lia's Robbée Hudber aml lapan's
Yukha Amshim.

According to the Tourism
REoard, | 7 cvelists suffered minos
injuries yesterday moming.

For the 5km race, only 4 per
oent of participants, or 109 of
thean, could not finish. For the
B0km race, T percend, or 113 oy
iz, coniled rot finish.

Record number hit the city’s streets on two wheels (SCMP, Oct 9,2017)
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An aerial view of Central
(Photo: SCMP, 1972)



Timeline depicting the

Hospitality, Tourism and Leisure Industries in Hong Kong

(1977 - 2017) linked to the stories of 35 VTC alumni

Ocean Park opened 1 999 200 1 2004
For the first time, Tourism Commission J
Mainland China lifted its Mainland Chinese could The Hong Kong . ¥
. ) was established
ban on inbound tourism travel to Hong Kong to Tourism Association
.. . L (HKTA) organised
visit relatlve-s by ]omln.g < fieet Ch .g 1* Hong Kong
tours organised by China its first Chinese New Cyclothon was held
Travel Service Year parade The 28-year-old A Symphony of Lights 2008 Olympic Games
Guangzhou-Kowloon e Loe Lai.sh was launched - Hong Kong was the
Though Train service Hotel and Tourism $ ;1e aliz an’ — Furama Hotel closed ! O O 6 host of the equestrian 2 0 1 0
Institute (HTT) won Hiong Rongs aking yong : iti
resumed . ’ HKTA competitions o
Development of Tsim formerly the Hospitality first-ever Olympic Technical Institute th I_;vas r;constltuted § v *—W
Haking Wong Technical Sha Tsui East - Kowloon Industry Training 1 9 8 8 The Hong The Peninsula gold medal in and Chai Wan ;s ? O]I;g zng = . The Cross Harbour Race 2
i < rism Boar .
Institute (TI) was Shangri-La, Grand and Development Kong Sports Hong Kong windsurfing at Kai Tak Airport closed Technical College ourism 2o revived ol
established - the first Stanford hotel and other Centre (HITDC), was The Hong Kong | Development | extension the 1996 Summer P amalgamated to The Regent Hong Government of Hong : Voc.at‘lon .
vocational education and hotels opened established Convention Board Completed with the Olympics Hong Kong form the Hong Kong Kong rebranded as K ong abolished wine tax | J 4 The Kai Tak Cruise Tralmng Cl:)unCI
training provider in the and Exhibition | (SDB) was first hotel rooftop International Airport at Institute of Vocational | InterContinental The A: ¢ . n— The Ngong Ping Terminal opened (VT,C) 3ot
e Avenue o .
field of hotel and tourism Centre opened | established helipad Chek Lap Kok opened Education (IVE) Hong Kong St d Ngong Ping 360 opened Piazza opened Anniversary
ars opene

Travel Industry 1 9 9 3 . - 0 0 5
Council of Hong Grand Hyatt Chn'lese Culinary Four Seasons Hotel L. ,. ||'
Kong (TIC) wes Hong Kong Iusitue (CCL, formerly Hong Kong opencd Bpd
established The Regent 1 985 opened Chu'lese Cuisine Training
) Hilton Hotel Institute (CCTI) opened 7 ’
Hong Kong JW Marriott S
losed after = — . 1st Hong Kong Games The first FIA
opened Hong Kong Hong Kong ¢ Leisure and Cultural held 1 held
Dragon _ the first of 32 years Hong Kong Handover Services Department - werene rormuy L was he
Development of Harbour Airlines was three 5-star Ceremony (LCSD) was established The Closer _ joom " LCSD launched the Following the closure of The International mTohs Rong
City and the first Marco established hotels opened Economic Hong Kong Disneyland “Sport for All Day” its Central property, Culinary Institute
Polo Hotel opened in Admiralty Partnership opened program ¥ the Ritz-Carlton, (ICI) was established
i L g th N Pacific Place o b [ , Arrangement Hong Kong opened in Ocean Park
- The Big Buddha on (CEPA) was signed AsiaWorld-Expo 5% East Asian Games Kowloon. It is the tallest introduced its
Lantau Island opened. and followed by the opened were held in Hong Kong | hotel in Hong Kong development plan
It is the world’s tallest Hong Kong Convention implementation of - P P
seated outdoor bronze and Exhibition Centre the Individual Visit Hyatt Regency Hong The T Hotel opened including a new hotel
Vocational Trainine C . opened new extension Sch VS Kong, Sha Tin opened development and
g Counci Buddha cheme (IVS) Hong Kong became Water World project
(VTC) was established ) ) Laneham Place Hong Kong Wine a wine trading and
The first Regal Hotel opened ghﬁl Wa;?r"ée;chnlcal H otfl now Cordis & Dine Festival was distribution hub in Asia Lantau Development
ollege was ’ launched Project announced
to meet the increased established and offered I Hong Kong, opened )
demand from the influx of hotel and tourism el o b in Mong Kok
overseas tourists programs The Hong Kong-
Shenzhen Marathon
was launched




ALUMNI STORIES

OUR ALUMNI “ARE A TESTAMENT® TO
VIC'S DEDICATION AND DEVOTION
TO PROVIDING STUDENTS WITH THE
KNOWLEDGE, SKILLS AND EXPERIENCES
WEPESEARY/ LHFOR S ULCCESSF-IME & HiE TR
CHOSEN FIELDS.

Night view of Victoria Harbour

(Photo: Hong Kong Tourism Board)
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“Change is inevitable. Keep an
open mind and keep learning.”

[ BERERESR BN
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Daniel Tam

L

General Manager
IIVL’\ IIE(E(IE

Tour East (Hong Kong) Limited

I Graduate of IVE Tourism and MICE Program
IVEIRER EZRERESRE

After finishing secondary school, Daniel decided to study
Tourism because his favourite subject was English, a skill that
was essential for the industry. His first job was a tour guide at
Tour East where the work was 100% inbound tourism, putting
his English skills to good use. His studies at IVE included
knowing the layout of the airport and the location of many
hotels, so Daniel was well-prepared for his first day of work:
meeting North American and European guests at the airport
and transferring them to their respective hotels. In the 70s, the
tourism industry was flourishing in Hong Kong. It was during
this industry boom that Daniel become the first graduate in
tourism studies from Haking Wong Technical Institute (now
IVE).

When Daniel made a change and started working at Cathay
Pacific Airways in 1990, the airline already had its hotel and
tour programs. Daniel worked on expanding and growing these
programs which led the establishment of the Cathay Pacific
Holidays brand. It was an opportunity for him to learn about
the airline industry, and about building partnerships with other

organisations through his destination marketing work.

28

During the Asia financial crisis in the late 1990s, the airline
partnered with 55 hotels in Hong Kong and launched a “Buy
one, get one free” campaign including air tickets, hotel stays and
other added value offers. The promotion ran for two weeks in
which 85,000 tickets and 150,000 room nights were sold. This
successful campaign and learning experience is one that Daniel

looks back on with pride.

Daniel was also part of the Venetian Macao Resort Hotel
opening team. The complex was the first integrated resort in
Asia, located at the Cotai Strip in Macau. Its opening helped
to shape and transform the city into the international tourism

destination it is today.

“Transforming a destination and increasing
its international appeal takes careful
planning, hard work and time. Tourism may
bring changes and challenges to a destination,
but it also opens many new opportunities to
the people living there,” he said.

(Photo: SCMP, 1977)
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Ocean Park booked out on Sunday

Tickets for Ocean Park on Sunday have again been
sold out. However, a spokesman for the park gave an
assurance yesterday that everything is being done to
cope with demand. “We must keep admissions at a
reasonable level so that we can maximise the personal
enjoyment of our guests,” he said.

Since the public was first admitted last Saturday
morning, nearly 35,000 people have visited
Ocean Park.

BAECEBHMRER
BEWSYAEFREREE - TR B ARRS AKX

RE SEETRUZHATEHER - 5 [ RALEASE
WEHASZSHAR  BREBUEBFHEAREMES |

BEAASNEFERBEREARABUNR  2E8EFE=8H
FA Unﬁ/@/éﬁl_\@ °©
(SCMP, Jan 22, 1977)
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“Working in tourism has meant international

travel, friends from around the world and

creating experiences that bring people happiness:

[ eSS kR BN E B E

Graduate of IVE Tourism and MICE Program

BBA, RMIT University (AUS)

MA, Middlesex University (UK)

PhD Hotel and Tourism Management, Hong Kong Polytechnic University
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Dr Brandon Lau
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Executive Director

Cherie Travel
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As a teenager, Brandon loved sports and being active. His aim was to get into one of the
universities in Hong Kong until he attended an IVE program talk. He thought, “The tourism
industry is booming and really interesting ...” and so began his foray into tourism.
He started a career in tourism before going on to further studies at the Hong Kong
Polytechnic University and eventually earned a Doctorate.

Brandon has seen many ups and downs in the industry and is
grateful for the support of alumni that helped pave the way for
him at his respective jobs, and supported him throughout his
career. “Appreciate what you have and make the best of your

opportunities,” he added.

One opportunity that Brandon was able to take advantage of
was to join a European tour with an IVE alumnus as the guide.
At that time, he worked as a guide for short haul destinations.
Shortly after the European holiday, a manager abruptly left the
company and Brandon was asked to take a group to Europe
as the guide. His recent trip was certainly serendipitous! His
colleagues all helped him prepare for the trip with intensive

European history lessons. Although he was not the most
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experienced tour guide, his clients appreciated his commitment
and diligence. Brandon was promoted to long haul tour guide

shortly thereafter.

Brandon moved on to become a tour planner, product manager
and was the first Chinese Managing Director for a global travel
solutions company, and helped the company to expand its

corporate travel, MICE and cruise business.

“As a tour guide, I always wanted ‘excellent’ as feedback. When I
became a member of senior management, I still wanted to bring
the best experience to customers. I was just happy to do ‘extra’ to

make my guests happy;” he said.

(Photo: SCMP, 1979)
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“A smooth ride” said Sir Murray

Canton to Kowloon in 178 minutes in air-conditioned
comfort - that is what the through train service
starting yesterday between the two cities means. And
everyone on board the inaugural run, including the
Governor, Sir Murray MacLehose, had nothing but
praise for the first though train in 30 years.

HEERLT [—HIFBHERE -
ERBEMNRNEMER D HEHEBXEREBRAR
% ER2RA17808E - FASHENE=TERERE
BRBORE  GRABEFERBLER  AYNRS
RTE o

(SCMP, Apr 5, 1979)
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Head, Department of Hotel, Service and Tourism Studies
Hong Kong Institute of Vocational Education (Haking Wong)

BIE ~ RBERRESZRAEE

Graduate of IVE Hotel and Catering Program
BSc Hotel Administration, Cornell University (USA)
MBA, University of Strathclyde (UK)

PhD Hospitality Administration, Oklahoma State University (USA)
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Dr Bryan Cheung
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Bryan considers himself a rich man. He is not referring to material wealth, but the riches
he has accumulated from teaching students during his tenure at IVE. His enthusiasm for
education and helping students is apparent as he talked about his decision to become

an educator.

After working for a good number of years in hotels witnessing
the astonishing development of hotels in Tsim Sha Tsui East,
Admiralty and Wan Chai in the 80s, Bryan decided to further
his education in the US. After getting his BSc from Cornell and
returning to Hong Kong, he realised that he wanted to devote
his time and talent to training others to enter the hospitality
and tourism industry. “I have benefited tremendously from
vocational education myself. It gave me a solid foundation to
develop my career in the hospitality industry, so I knew [ wanted
to teach and help others develop and reach their potential. My
greatest reward as an educator is my students. I am a rich man

because of them,” he said.
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Bryan did not only teach, but continued his own studies and
obtained an MBA followed by a PhD. Some of Bryan’s students
have followed in his footsteps and have returned to teach at IVE
after gaining valuable industry experience. He is thrilled that his
former students want to contribute to building future leaders
and added, “We put our hearts into teaching and I believe our

students know it.”

For Bryan, he has helped to provide many students with the
scaffolding they needed to build their careers. An immense
sense of satisfaction comes from guiding students through
knowledge and experience sharing, helping them navigate
their career paths and sometimes positively affect
their life journeys as well. “Many students have exceeded

my expectations,” he proudly said.

A number of hotels were established along the Tsim Sha Tsui East

Promenade, a few more are expected to be built in the next few years.

AARRBEREZHIE

SREBEEZRRNVERSERBEF ©
TRHETER -

(Photo: SCMP, 1986)
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Development of Harbour City and the first
Marco Polo Hotel opened.
BEBENBRRNE -—REFFTEBERE -

(Photo: SCMP, 1986)
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Programme Director (Academic & Student Affairs), HTI/CCI/ICI
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Graduate of IVE Hotel and Catering Program

HC in Hotel, Catering and Institutional Management, Hong Kong Polytechnic
BA Hotel and Catering Management, Hong Kong Polytechnic University
MSc Hotel and Tourism Management, Hong Kong Polytechnic University
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Stanley Chui
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As an industry veteran and a programme director at the HTI/CCI/ICI, Stanley Chui has
been helping students gain the practical skills and expertise to be successful for almost two
decades. He believes that VTC graduates, himself included, have the fundamentals covered
and are able to pick up duties at work at a faster pace.

“While it is important to stay on course while studying, grades
are not the only thing determining whether or not someone is
successful in their chosen career,” he said. “Enjoying one’s work

and having a good attitude are essential”

Guidance and support from VTC lecturers and internships help
students understand what they really want to do. Stanley spoke
about one of his own internships working at the front office
taking lots of telephone calls, answering questions and meeting
guests. Though challenging, Stanley accumulated insight into
the service industry as well as the ability to identify different

accents.
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Being culturally sensitive is something that usually comes from
experience and observation. When Stanley worked at a hotel with
a Scottish general manager (GM), the GM arranged for beds for
colleagues that could not make it home during bad weather and
set-up mah-jong tables so they would be entertained. It showed

the GM’s understanding of his employees’ wants and needs.

For Stanley, the success of VIC graduates in the industry is
one of his greatest rewards. The industry itself is a community
within Hong Kong that has seen exciting changes that give

Stanley hope for the future.

(Photo: VTC, 1984)
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James Marriott (centre), Chairman of the JW Marriot Hotel, and
Eugene Sullivan (right), Executive Director of the Hong Kong Tourist
Association, officiating at a ribbon-cutting ceremony which marks the
opening of the first hotel in Admiralty Pacific Place.

JWEZBEEERJames Marriott(*)&é%ﬁ"ﬁiﬁaﬂ
ZEEugene Sullivan (B) —RIEFEFER  EFEEEE
BEESEALESERNRE o

(Photo: SCMP, 1989)
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Simon Lee

FEX

Food & Beverage Manager — Restaurants
Hong Kong Convention and Exhibition Centre
(Management) Limited -
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Graduate of IVE Hotel and Catering Program
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As an almost 30-year veteran of the F&B industry, Simon knew right from the start of his
hotel and catering program at IVE that he wanted to work in F&B. He started his career
as a trainee at Marco Polo Hotels, where he bussed tables and served the bread and butter.
He has held various positions including Chef de Rang, Assistant Maitre D’ to Restaurant
Manager. He currently runs an immense operation at the Hong Kong Convention and
Exhibition Centre (HKCEC) which hosts over 1,000 events with 5.5 million visitors a year.

“In my previous jobs in hotels, we planned seasonal and regular
promotions, but at HKCEC, we must cater to locals, visitors
and delegates attending events that are diverse in nature. Our
clientele is diverse, so providing them with suitable products
and services can be challenging, yet incredibly rewarding and

fun for myself and my team,” said Simon.
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Simon’s work has taken him to Xiamen, China and Davao,
Philippines as part of the overseas task force and pre-opening
team for Marco Polo Hotels. The project gave him the
opportunity to develop the job certification programme and set
up the policy and procedures from the ground up for the hotel in
Davao. However, Simon stressed that the most important thing
for anyone in the industry is the right attitude. When faced with
difficulties, he said, “It is important to be able to bend with the

wind,” and continue to be positive.
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(SCMP, Nov 26, 1988)

A fire boat display in Victoria Harbour to herald the opening of the
Hong Kong Convention and Exhibition Centre.
—REBMRERBLETRE REBERREDP LKA
BEFEFR -

(Photo: SCMP, 1988)

Lydia Dunn, Chairwoman of the Hong Kong Trade Development Council,
speaking at the inauguration ceremony of the Hong Kong Convention and
Exhibition Centre.
BRESRRRIFENENEEBSRRET U ARE F5E -
(Photo: SCMP, 1988)
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Frances Wong
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Group Director of Food & Beverage
Regal Hotels International Limited
&
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Graduate of IVE Hotel and Catering Program
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If you have ever been to opening of a hotel or a restaurant
and wondered who made it all happen - the quality and
presentation of the food and drinks, deciding what services
guests would receive, the presentation and grooming of the
servers and everything else involved - Frances is the perfect

person to talk to.

Having worked in the Food & Beverages industry for over
20 years, Frances has either been involved in or in charge
of numerous opening teams, big and small. All these
have provided her with opportunities to demonstrate her
perseverance and stamina as well as her strong organisational

and communication sKkills.
Some of the large-scale projects Frances was involved in

include the opening of one of the hottest clubs in town in the

80’s in the Grand Hyatt Hotel, trendy Aqua Dining in Hong
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Kong, historical Hullet House 1881 and the restaurants in Hotel
Eclat in Beijing and Taipei. Frances knows the bigger the project
is, the more demanding and challenging it will be; but these are

also the reasons why she continues to be so motivated.

“I've had moments when I would feel frustrated, but I would
tell myself not to give up. I will continue on in this industry as
long as I am still capable of providing more and doing better.

It’s incredibly rewarding when I can help to make a difference’

“Communication is not just about words.
During my traineeship in Switzerland,
my homestay parents and I did not have a
common language. We used gestures and
body language to ‘talk. It helped me to
realise how important a person’s demeanour
and attitude are, which are so important in
hospitality,” she explained.

UREBEBBEMNClub JJ'sT R 2 R BE— ks
BOY R BB EN S, B % (Frances) ERH
—UEEREEYE - K& HBHET ZEAR
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The Grand Hyatt, currently under construction, is scheduled to

open next year.

EEEENEEE R HRAFRHRE -
(Photo: SCMP, 1988)

Mr Peter Jentes (left), General Manager of the Grand Hyatt Hong
Kong hotel, and Mr Cheng Yu-tung, Chairman of the New World
Hotels International, toasting during the opening party of the
Grand Hyatt.
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(Photo: SCMP, 1989)
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Mono Wan

Group Human Resources Manager
Regal Hotels International Limited
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Graduate of IVE Hotel and Catering Program

HD Hotel Management, Hong Kong Polytechnic University
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Mono Wan’s father worked in F&B and it was a natural progression for Mono to develop a
career in the industry. His first summer job was in a restaurant where he discovered that he
really enjoyed working in F&B. He went on to study at IVE and later as a part-time student

at Hong Kong Polytechnic University.

Mono has very happy memories of his time at IVE. “It’s been a
long time since I finished my studies at IVE, but I still meet up

with my ex-classmates,” said Mono.

An internship in the back office of a hotel in the Human
Resources department changed the way Mono viewed hotel
work. He had discovered an area that was previously unknown
to him and it was where he decided to develop his career. “I don’t
like routine jobs. I get bored easily. HR is very dynamic and has
been a good fit for me,” he added.
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Working in HR means that Mono sometimes has to deal with
difficult people management issues. Dealing with these issues
with empathy and professionalism can make a real difference.
“Even small changes can make a difference. Mutual respect is
essential when working in people management or any job,”
noted Mono. “When people enjoy their work, it shows on their
faces, in their attitude, in their body language - their ‘charm’

comes through”

Each generation is different, and Mono believes that for
management to be able to help employees to reach their full
potential, they must take the time to understand what is

important to their employees of all ages and backgrounds.

Workers preparing to remove the sign of the Hilton hotel on its last
day of business. Built in 1963, the hotel was once the largest hotel in
Hong Kong.
THEAEXEGEAEFTHBEBELEENRR-—RIFTHE - BIE
BR1963F » BERBRBARNESE -

(Photo: SCMP, 1995)
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The establishment of Chai Wan Technical College in 1993.
KEMEBERN1993F M -
(Photo: VTC, 1993)
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Edmond Tam
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Regional Director of Sales
The Peninsula Hotels H" -3
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Graduate of IVE Hotel and Catering Program

HD Hotel Management, Hong Kong Polytechnic University
MBA, University of South Australia (AUS)
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Edmond grew up in a family with an F&B business and talked about how much he loves his
work. He tries to enjoy each and every day and has an incredibly positive attitude toward
work and life in general. He has always been a people person, and when studying hospitality
at IVE, his lecturers helped him to discover where his talents and interests lay.

Edmond explained that the placements and the casual F&B
jobs he did as a student gave him valuable work experience and
insight that really made a difference. “Experience is key!” he said.
“People skills, practical skills, meeting people from different
backgrounds and internships were all a part of studying at IVE.
They really helped me to understand myself and what I could

accomplish”

The lecturers at IVE also offered tips and tricks that Edmond
and his fellow students would test in real-world situations. “We
took the education and training we received at IVE and applied
the learning to real situations, it was both fun and really useful

learning,” he added.
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When it comes to work, Edmond is a firm believer in building
good relationships between the owner-client-associate. For
harmony and synergy to occur, everyone needs to be in sync.
Working closely with management and bonding with colleagues,
including organising a weekly running group, are things that
Edmond works on to promote a convivial work environment.
By making work an enjoyable place to be, he encourages people

to succeed, take care of each other and perform better.
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(SCMP, Nov 30, 1994)

Mrs Betty Kadoorie, the Duke of Kent, Peninsula veteran Mr Chan Pak,
the Duchess of Kent, Mr Michael Kadoorie, Chairman of the Hongkong
and Shanghai Hotels and a throng of sixty-six bellboys officiate at the

grand opening of the extension of the Peninsula.
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(Photo: SCMP, 1994)



Assistant Vice President - Resort Services
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Graduate of IVE Leisure and Sports Program

BSc (Hons) Sport Business Management, Sheftield Hallam University (UK)
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Yik Ho
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Galaxy Macau
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Growing up in Cheung Chau, Yik learned early from his small business owner father the
importance of taking care of colleagues and providing them with the appropriate

level of training.

Yik studied leisure and sports and was unsure where this area of
study would lead as a career, but as he was introduced to more
possible pathways, he knew that he wanted to develop a career

in leisure management and hospitality.

Now working in Macau with Galaxy Macau, he said that his
studies at IVE prepared him well for his departmental roles in
management, marketing, event planning, retail and facilities

management.
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From his work, Yik has learned that staff training is invaluable.
“Everyone makes mistakes, but we can learn from them.
Recovery costs are high for mistakes that cause brand damage,
so it’s best to prevent mistakes from being repeated. Good
staff training helps prevent the same mistakes from happening

again,” he said.

While Yik is grateful for the strong foundation he gained from
IVE, he added, “Success comes from hard work. Sometimes we
might fail, but if we deal with it as a team, we can learn together

from our mistakes.”
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Important step for Hong Kong

The Sports Development Board, which will attempt to pull
together the various and often disparate sporting strands,
was given approval by the Legislative Council. Howard Wells,
director of the SDB, said sports organisations were being
informed individually about how the board’s funding program
would be operated. Presently, there are 17 sports bodies who
receive this grant which contributes to staffing costs and
development programs.
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(SCMP, Feb 5, 1990)
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Atlanta 1996 Olympic gold medallist windsurfer
Lee Lai-shan (2nd R) attends a celebration held in her
honour at the Cultural Centre, shortly after her return to
Hong Kong.

1996 F EHRBARESHESETER (£=) @B
BRXEFPLEHEEMRESR
(Photo: SCMP, 1996)
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Maurice Kong
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Assistant General Manager — Food & Beverage
New World Development Company Limited
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Graduate of IVE Hotel and Catering program

HD Hotel Management, Hong Kong Polytechnic University
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When we met Maurice at one of his trendy F&B outlets in Sheung Wan, we were enveloped
by the enticing aroma of fresh brewed coffees and teas and surrounded by beautiful local
and international art. Feeling a bit envious of Maurice’s “office” for the day, he explained
how important culture, art and the younger generation is to him and his work.

Maurice was also nostalgic about his time at IVE when he and
his fellow students applied their real-life work experience and
materials to their school work. It was very hard work, but also

a lot of fun.

As a management trainee with the Hyatt group, he was awarded
a scholarship to the University of Hawaii which really influenced

his career development.

For about a decade, Maurice also worked with the Mandarin
Oriental group in Hong Kong, Hawaii and Kuala Lumpur.
The work was challenging and exciting with interaction with
superstars, politicians and diplomats, but also extremely
interesting. One of the most memorable moments for Maurice

was the 1997 Handover Ceremony.
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“With many dignitaries and VIP staying at the hotel, a high
level of security and safety measures were put in place. It was
a historical world event that really pushed boundaries in our

hotel, and in the city, in many ways,” Maurice reminisced.

When asked to “think out of the box”, Maurice would say “What
are the boundaries?” — where does the box begin and end? He
has always challenged himself to do better. “A business is only as
good as the people working there, so it's important to find the
right people,” he said. By equipping people with the right skill
sets and having the right attitude to maintain high standards,

Maurice believes they will achieve more.

(SCMP, Jul 1, 1997)
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(Photo: SCMP, 1997)
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“We are in the business of making

people happy.”

[ B3k R — < NREERVITEE Ti“

Simon Chong
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Senior Manager

MICE & Marketing
Arrow Travel Agency Ltd
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Graduate of IVE Tourism and MICE Program
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He may have ‘accidentally’ signed up for the wrong course - inbound instead of outbound
tourism, but Simon has no regrets about attending IVE. For Simon, understanding the
needs and expectations of each client is crucial to coming up with the right experience for
an event. While talking with clients to understand what their needs is key, at IVE, Simon
was also taught to learn to read people and to come up with creative ideas to problems.
“It is better to forget that a box exists than to just think outside of it,” he explained.

When Simon was tasked with helping a client organise a
company event in Penang, Malaysia, he and his team went to
work to figure out a way to make the event extra special. They
arranged visits to some of the city’s attractions including the
Penang Art Street where artwork, including murals on buildings,
is spread throughout the area. “As we took the group down one
of the streets and turned a corner, we found ourselves standing
in front of a ‘piece of art’ on a wall that was actually the company
logo. The shock and delight on the faces of the delegates was

priceless,” he said.
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Simon continues to apply creative solutions to challenges -
including logistical, budgetary, cultural constraints - which is
what he learned at IVE. “Going the extra mile and being over-
prepared has also paid off for us,” he added. “It helps to build

trust and makes people happy. We are in the business of making

people happy”
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Farewell to Kai Tak; Hundreds of
thousands expected to witness historic
final hours

Hundreds of thousands of people are expected to

turn up today to pay their last respects and take a
final souvenir photo of Kai Tak — their airport at the

heart of their city.
EHRE—HTEARBERELNERKA
BB TERRERASKRAEMERS  AELRL
i FENEERARUARENER - XRTLSRR -

(SCMP, Jul 5, 1998)

Residents take advantage of Sunday time off to watch airliners
approaching Kai Tak International Airport on June 28, 1998 before the
closing of the airport in a week’s time.

19986 A 28R » RS EXBAMAIN—28 - mTRAARKREA
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(Photo: SCMP, 1998)

Art show - “Flying over ‘98, Farewell to Kai Tak Airport Exhibition”

at Kowloon City Plaza rooftop.
ENEHES RS BRNEMRE - [Rio8 - SRIMERERE] -

(Photo: SCMP, 1998)
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“If you have passion for your work,
working hard makes you happy.”

[HREH SUR Y TR
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I Graduate of IVE Tourism and MICE Program
IVEIREN SRR EREERE

Oton Wu
HE R

Ex-Regional Director
Tourism New South Wales
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Oton Wu graduated from IVE nearly four decades ago, but his energy, passion and
excitement for his work has not diminished. It was in the early 80s when Hong Kong’s
inbound tourism was booming that Oton began his career in tourism.

His first job was at a travel agency where he did inbound tours.
As the company began to develop its outbound travel programs,
Oton was selected to be part of the outbound team taking
groups to destinations in Europe, North America and Australia.
The work took him all over the world and he made many friends

along the way.

One of Oton’s most memorable jobs was a 9-day winter
Australian tour after which he flew back to Hong Kong and
exchanged suitcases with his wife at the airport, and then flew to
Rome for the start of a European summer tour. “I worked very

hard but there were so many rewards,” he said.
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In the run up to 1997, with many Hongkongers immigrating
to other countries at the time, many operations positions had
opened up and it was at this point that Oton decided to move

into a management position.

Call it serendipity or luck, Oton was soon invited to fly to
Australia to interview for a position to head up the North Asia
office of Tourism New South Wales (NSW). He worked for
many years with the NSW Australian government statutory
authority to market and promote NSW tourism in China, Hong
Kong, Taiwan and Korea, that was punctuated with a number of

achievements.
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Opening of Hong Kong
International Airport at
Chek Lap Kok

BERFEARSEXRE

(SCMP, Jul 7, 1998)

The Hong Kong Children’s Choir performed at the
opening ceremony.
BRERESBEERARETEL

(Photo: SCMP, 1998)

Crowds at one of Chek Lap Kok airport’s massive windows

to watch planes land on July 7, 1998.

1998F7A7H @ RittTh REERN IR £ H5 A TE ith 37
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(Photo: SCMP, 1998)

Crowds were thick on the first day of operations.

FEAKSEEERERFEHEE -
(Photo: SCMP, 1998)
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Benedict Ting

TEH

Recreation Manager
Citybase Property Management Limited

BEYEEERRAT

Graduate of IVE Leisure and Sports Program

Bachelor of Business Management, RMIT University (AUS)
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With an outgoing personality, Benedict
decided to study leisure and sports as
it involved working with people. While
interaction and communication are key to
Benedict’s work in clubhouse management,
one of the most important skills that anyone
working with others must have is to be a
good listener. “Sometimes people are very
upset when they are expressing themselves
and it is important for us to listen and work
to diffuse the situation. Once people feel that
we are on the same side and can cooperate,
fixing any issues is much easier;” he said.
When someone who has come to make a
complaint becomes a friend, Benedict says it
is a wonderful feeling and a great motivator.
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While maintaining the facilities and ensuring the safety of the
clients are priorities, Benedict and his team also organise several
events each year. Event management, organisational skills and
creativity are all used when planning and executing different

types of events.

Benedict started out with good foundation skills and knowledge
from IVE, but he also said it is essential to continue to grow
and develop - learn from those around you, share experiences,
accept guidance and give encouragement. “There are lots
of opportunities for people to enter this industry. If you are
outgoing, enjoy working with people and are willing to work
hard, this is a great area to be!” said Benedict. “My studies at IVE

prepared me well”

The Hong Kong Institute of Vocational Education (IVE) was opened
in 1999.

BEBEEHAZRN1999FHE -

(Photo: VTC, 1999)
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45 councillors were present at the last full meeting of the Urban
Council inside chamber on December 21, 1999. The Urban Council
was officially disbanded on December 31, 1999.

19996 12A21F 458 MEAREHETBRE&HE — ERH
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(Photo: SCMP, 1999)
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Chef Paul Wong =l
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Director & Executive Chef =
Cloudland Chinese Cuisine oY -:i

LI

ERFEERITHRE

Elementary Certificate in Chinese Cuisine, CCI
Intermediate Certificate in Chinese Cuisine, CCI
Advanced Certificate in Chinese Cuisine, CCI
Master Chef Course in Chinese Cuisine, CCI
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Chef Wong’s family came to Hong Kong as refugees from Vietnam when he was a child.
He only entered formal education in Hong Kong at Form 3, which was a tough transition
and one that has stuck with Chef Wong. When he finished Form 5, he had only one pass in
English and had failed all his other subjects. However, it was during his secondary studies
that his interest in cooking competitions grew, and he participated in all the competitions

that he could register for.

From what was a poor and somewhat chaotic upbringing,
many things in life that others may consider tough are quite
ordinary to Chef Wong. When faced with an estimated decade
of professional training to attain his Master Chef qualifications,
his father, who is also a chef, said, “If you live to be 70 or 80
years old, what’s 10 years of that devoted to study?” Chef Wong
agreed, and is not only a Master Chef now, he has also competed

in and won many cooking competitions.
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His training at the Chinese Cuisine Training Institute (CCTI,
now known as Chinese Culinary Institute) gave him a solid
foundation as a chef and for winning competitions. In
competitions, chefs are required to think and act quickly
on their feet. “With whatever ingredients you are given in a
competition, you must make a beautiful dish from it,” he added.
“It also helps to have good English skills as everything is usually
in English. My studies helped me master many skills that I use

. PPN
In competition.
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(SCMP, Dec 12, 1999)

Establishment of CCTT in 2000.
FREERFEEPTE2000F KL ©
(Photo: VTC, 2000 )

(Photo: VTC, 2000 )
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“Challenges are what make life interesting.
I like to face them head on.”

[ REREE
EEERER

Cardi Chung

Senior Manager, Event & Product Development

Hong Kong Tourism Board
8 B Rk E mih R SR AKE
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Graduate of IVE Tourism and MICE Program

BA Radio & Television and Speech Communication (Summa Cum Laude) and
MA Mass Communication (Summa Cum Laude), University of Houston (USA)
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No one would ever call Cardi a procrastinator. In fact, this word may not even exist in her
vocabulary. After graduating from IVE, she started her career as an English-speaking tour
guide. A quick learner and one who knows her mind, when she decided that having an
additional language would be good, she earned a Diploma in Japanese while working full
time at a travel agency. After working for 13 years, she decided to seek further education

and move to the US for her studies.

“I didn’t want to look back and regret not investing in myself by
giving myself a chance to gain more knowledge,” she said. So she
moved to Houston where she was able to study at the University
of Houston, work as a teaching assistant and maintain a 3.97
GPA. After earning Bachelor’s and Master’s degrees in just over
four years, she was hired as a Council Aide at the Houston City
Council to reach out to the Asian community. She also worked
as a federal agent for the Census Bureau, where she gained
additional exposure to the workings of the US government and
met officials from around the country. Through her work and
dedication to doing a job well, Cardi was able to earn the right to

work in the country as well as many staunch supporters.
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When Cardi chose to return to Hong Kong in 2001 after the
terror attacks of September 11th, she had already secured a job
to rejoin the Hong Kong Tourism Board, and has since tirelessly
promoted Hong Kong as the “Events Capital of Asia”. Promoting
events such as the HK Rugby 7s and the Hong Kong Marathon

are all a part of Cardi’s event marketing and promotion work.

Selina Chow, newly-appointed chairman of Hong Kong Tourist

Association (HKTA), believes Hong Kong needs “innovative and
effective marketing” to boost its image as a travel destination.

EEREBENEETFEARBNECLLRD  BBFE [ AH
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(Photo: SCMP, 2000)
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HK needs zest and talent in tourism board

HKTA chairman Selina Chow Liang Shuk-yee insists
areplacement will be on hand when the existing body
is replaced in April by the sparkling new Hong Kong
Tourism Board (HKTB). By April, the new HKTB
will have 20 members, including all incumbents, to
ensure a smooth transition.
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(SCMP, Jan 8, 2001)
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Gottfrid Tse
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Director of Operations
Holiday Inn Express Hong Kong Causeway Bay
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Graduate of IVE Hotel and Catering Program

BA Hotel and Hospitality Management, University of Strathclyde (UK)
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When Gottfrid used to dine with his family at hotel buffets as a child, he was impressed by
all the well-dressed people working there. As a young adult, a hotel seemed to be a good
place to work, so he decided to study hotel and catering management.

For the placement part of his first year of the program at IVE,
Gottfrid worked in F&B where he learned about interacting
with lots of people from varied backgrounds. During his
second and third years, he was placed at the Regent hotel (now
the InterContinental). “This is where I learned about what
hotel work really involved - extraordinary service. It doesn’t
matter how many stars a hotel has, service should always be at
a high level,” he said. The experience had a huge effect on his
career choices and he went on to work for the Regent group

after graduating from IVE.
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Experiences shape a person and when Gottfrid was offered
the opportunity to work at an InterContinental property in
Shenzhen as Front Office Manager, he took it. Though Shenzhen
is near Hong Kong, there were still cultural differences that
Gottfrid was quick to adapt to. He was able to improve his
Putonghua language skills as well as further develop his
management skills. “I’s important to learn to manage yourself
before you manage others,” he noted. “Training and staff
development are essential, but the most important factors for

success are the right personality and a good attitude.”
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(SCMP, May 22, 2001)

HOTEL
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Richard Hartman, Asia-Pacific Managing Director of British

hotel operator Bass Hotels and Resorts, announces the
acquisition of The Regent hotel from New World Development.
The hotel will be renamed The InterContinental of Hong
Kong as part of a rebranding exercise.
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(Photo: SCMP, 2001)
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Regional Quality Manager (International)
Langham Hospitality Group/
Acting General Manager
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Graduate of IVE Hotel and Catering Program
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Teresa Poon
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Eaton Hotel
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A self-professed communicator with the gift of the gab, Teresa works hard to proactively
communicatewith each and everymember of her hotel team. She makes sure they understand
how they can help to achieve the corporate mission - whether it is the management team
crafting plans to meet P&L targets or the dish washing team being aware of how much
washing liquid they use - each task a member of staff performs is a contribution.

When Teresa was a student, she was sure that she should be
in marketing and sales. As her program in hotel and catering
helped her to see many possible paths she could take, she
discovered that there was still so much for her to learn. Stints
in the kitchen and in housekeeping, as part of her coursework
and industry attachment, had her considering these as areas for
possible career development. In the end, it was her people skills

that shaped her career.
Teresa was part of the opening team at Langham Place Hotel

(now Cordis) in Mong Kok. “It was definitely not an easy job.

It was tough work, but one of the most rewarding things I've
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done in my career,” she said. Changing peoples’ perspective of
the neighbourhood, which is known as one of the most densely
populated areas in the world, the upscale property development
has helped to transform the landscape of Mong Kok. Teresa is
proud of that.

People are core to Teresa’s work and she encourages employees
to look at things from different perspectives and to keep
promises — to oneself, to guests and to colleagues. With Teresa’s
natural ability to bring people and teams together, she has built

an enviable career in the hotel industry since graduating.
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Financial Secretary Henry Tang Ying-yen (left) and Vice-Minister of

Commerce An Min signing documents for the Mainland and Hong
Kong Closer Economic Partnership Arrangement (CEPA) at Central
Government Offices.
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(Photo: SCMP, 2003)

Alarge golden statue - an enlarged
version of the Hong Kong Film
Awards statuette — is revealed
at the launch ceremony of the
Avenue of Stars at Tsim Sha Tsui
Promenade.
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(Photo: SCMP, 2004)

View of Langham Place Hotel
(right back) in Mongkok.
HARSEE (AR) WER-

(Photo: SCMP, 2003)
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Agnes Chan
BR 15 3

Human Resources Director
Grand Stanford

ADEFRRE
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Graduate of IVE Hotel and Catering Program
MBA, University of Portsmouth (UK)
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Agnes finished her studies at IVE just as the handover of Hong Kong was about to occur.
Hotels were expected to be fully booked with people flocking to Hong Kong to witness this
moment in history. That wasn’t quite what happened, but it was a moment in history that
was the starting point for our conversation with Agnes.

Agnes works in Human Resources now, but her “dream job”
was to work in public relations after finishing her secondary
education. Her time at IVE changed that though. With exposure
to the many possible paths open to her, Agnes realised that her
talents and skills were suited to working in human resources.
She credits a former IVE teacher for encouraging her to look at

her own strengths and build from them.
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While working in hotels, Agnes found her strength was in
training and went to work at a local training firm. However, in
2003 when redundancies were common and SARS had affected
many businesses, Agnes decided to return to an in-house hotel
group position as Training Manager. With the hotel group, she
also worked in Shanghai and then with another hotel group
in Beijing, as Director of Training & Development. In both
positions, she learned a great deal about national conditions in
working in China, managing people and improved a lot in her
Mandarin skills.

The seeds that were planted at IVE have been nurtured and
fed with work experience and additional studies which have

blossomed into a fulfilling career for Agnes.
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(SCMP, May 30, 2003)

The airport was relatively empty again today as the territory’s SARS
outbreak is keeping people at home.
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(Photo: SCMP, 2003)

Asia Pacific’s first and largest mega ship “Superstar Leo” coming home
after the SARS outbreak.
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(Photo: SCMP, 2003)
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Keith Wong
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Assistant Food and Beverage Manager
The Hong Kong Jockey Club
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Graduate of IVE Hotel and Catering Program

Bachelor of Hotel Management, Griffith University (AUS)
MSc Hotel Management, Hong Kong Polytechnic University
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Keith enrolled in IVE after completing his secondary school and found his passion for
doing a job well in the service industry. Keith explained that his lecturers gave him helpful
guidance, and that the work placements he did gave him real-life experience that employers

appreciated.

“The lecturers and the IVE connections in the industry have
helped many students find jobs. My first job as a waiter at the
Regent hotel (now the InterContinental) was from a referral
from one of my lecturers,” Keith said. He went on to study hotel
management in Australia where he learned that some of
his credits could be transferred and was able to finish his

degree earlier.
Over the years, Keith has dealt with demanding guests and

he said, “These situations don’t scare me.” Equipped with strong

people skills and extensive experience, Keith has the knowledge
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and confidence to engage with difficult guests and exceed
their expectations. “I enjoy the challenge of turning a negative
situation into a positive one,” he added. He puts “real heart”
into his work and his colleagues are like family to him. “A happy

team will better serve our guests”

Keith now looks after a number of outlets with more than
20 staff and said, “Exceeding expectations is what our team

strives to do each and every day!”
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Skyscrapers in Central are lit up by a combination of fibre optics

technology, light-emitting diodes, lasers, spotlights and fireworks
during the Hong Kong Tourism Board’s latest promotion.

ERERERRBEHENERTE  REESHBRM - BX
RECBE BABRERENELEERE  BRPBRLENE
RRHE -
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(SCMP, Jan 18, 2004)
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Chef Mak Kam-kui
% 35 5

Executive Sous Chef - Western Cuisine
Hong Kong Disneyland Hotel
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Graduate of IVE Hotel and Catering Program
Master Chef in Western Cuisine Program by ICI
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“When I started taking a culinary course at VTC, I knew that successful chefs were not only
accomplished cooks, but also had good management skills,” Chef Mak said about seeking

further education.

Running a commercial kitchen requires many different skills
including menu planning, procurement and budgeting, time
and staff management as well as excellent communication
skills. Years ago, guests would want to speak to the restaurant
manager for recommendations, but nowadays many guests will
ask to speak to the chef. Chefs have moved out from behind-

the-scenes to the front-line.

While people need to eat to sustain life, for some, this basic
need is not always met. Chef Mak and his team at Hong Kong
Disneyland work with charities Foodlink Foundation and

J-life Foundation, by donating surplus food. The surplus food
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at Disneyland hotels and park is collected and chefs volunteer
their time to turn it into nutritious dishes. According to Chef

Mak, they provide meals for about 80 families on a daily basis.

Working as a chef can be both physically and mentally
demanding, but Chef Mak said that the rewards make the work
worthwhile. “Engaging with the people I work with is a key part
of my management style. A happy team means happy guests,”
he said. Chef Mak believes that chefs can make a difference and
is grateful to be able to make a difference with the support of his
management team, through mentoring and partnerships with

organisations.

(Photo: SCMP, 2005)
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Jennifer Lam

Savills Property Management Limited
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Graduate of IVE Leisure and Sports Program

BSc (Hons) Leisure Event Management, Sheffield Hallam University (UK)

MSc Housing Management, University of Hong Kong
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Associate Director
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Jennifer began her career in facilities management in clubhouses and now handles an
impressive portfolio of responsibilities for grade A commercial buildings. Voted Best
Employee of the Year 2016, she is currently the youngest Associate Director at Savills
Property Management Limited. A motivated self-starter, Jennifer said she paid attention
to what others were doing around her which gave her a better understanding of the whole
picture. Career-wise, she believes that if she didn’t study at IVE, she would have taken a
very different path. “There would have been no ‘entry ticket’ to develop my current path

without my time at IVE,” she said.

Jennifer said that her management style is very much ‘work
hard, play hard” and she encourages her colleagues to do their
jobs well and to remember to take some downtime. Jennifer
herself is an accomplished table tennis player and has taught
the sport as well. Being active both physically and mentally are

important to her.
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She credits the mentoring and advice she has received from her
bosses and IVE lecturers for helping her to choose her path.
“I've received a lot of support and guidance throughout my
career for which I am grateful,” she said. Jennifer also gives back
by teaching facilities management courses on a part-time basis.
Jennifer believes that facilities management is a growth area and

one which she is happily thriving in.

(

Photo: SCMP, 2008)
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(SCMP, Jan 27, 2005)
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“Appreciate having trusted people you can
consult with.”

[ SERBERENREEBEER AR FEH

Stephanie Lee
FXR

Regional Project Manager
B igE B A
AOSpine Asia-Pacific Ltd

Graduate of IVE Tourism and MICE Program

BA (Hons) International Hospitality and Tourism Management,
Northumbria University (UK)

MSc International Tourism and Convention Management,
Hong Kong Polytechnic University
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A good friend actually suggested that Stephanie continue her education at IVE based
on what she knew about Stephanie and her interests. IVE was not only a good fit, but
one that opened Stephanie’s eyes to numerous career possibilities. While at school, she
started out doing tours on weekends and during the summer, and quickly realised that
she was happiest working in event management. It all started from a visit and a project
at the AsiaWorld-Expo our lecturers took the class there to gain an understanding about
how international exhibitions were organised in this new venue. “I was drawn to the
industry after learning more about the MICE industry and how good teamwork can
create spectacular events,” she said.

Stephanie’s job at a medical association involves a lot of business ~ “Teamwork is vital to success in our work. When organising an
travel to India where she has a couple of direct reports. She has  event, there are many things to plan and prepare for. A strong
worked hard to learn about the different cultural mind-set and  team can manage any potential issue. When things go wrong it
to make adaptations to her management style for each market. means more work for the team, but the goal remains the same:
While she continues to learn and develop herself, Stephanie is  to run a successful event,” she said.

also diligent about providing training to her staff. She herself

has benefited from the guidance and support provided by those

senior to her and understands its value.
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New exhibition venue no threat to smaller rival, operators say

The outlook for business next year was promising. “We hope that the new venue can
further enhance Hong Kong’s exhibition industry development by bringing more new
shows to Hong Kong,” Deputy Chief Executive of AsiaWorld-Expo Allen Ha said.

BEEEER: [FNESFTEHRINEFERAE ]
THNEREERRARRKRS . [FEHNSLANABTESRESHNEES
S REBLIRENEE - |

(SCMP, Dec 22, 2005)

Chief Executive Donald Tsang Yam-kuen (middle) and Chairman of  Before the Opening ceremony of AsiaWorld-Expo.
AsiaWorld-Expo Mike Rowse (right), attend the opening ceremony of ~ ZENEIFRE B R F LB AT ©

AsiaWorld-Expo. (Photo: SCMP, 2005)
THRREEBER (P) RENEMEBEEEETFEELR (F) HF
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(Photo: SCMP, 2005)
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Lisa “Spider Girl” Cheng
B 5k 2 — BB D

Director
9B BE

nveh om

Spider Lisa Management Services

Graduate of IVE Leisure and Sports Program
IVE BRERREERIEERE

First and foremost, Lisa considers herself to be an athlete, but she is also an entrepreneur,
a body builder, a fitness instructor, a TV personality, an actress, a model, a spokesperson
and a mother. Qualified as a coach in no less than 10 disciplines, Lisa has also won multiple
bodybuilding and body fitness awards in Hong Kong, and is also the first Hongkonger to
win the World Bodybuilding Championship in 2010.

At IVE, where Lisa studied sports management, she was a
determined and dedicated student. All the textbooks and
lectures were in English, which was tough for Lisa, but she knew
she needed the foundation skills for her future success. She says
that she wasn't a stellar student, but she values education and is

currently expanding her skill set and studying drama.
“I am a newbie to theatre, but I have a goal and I work hard. I ask

a lot of questions and I learn from those with more experience,”

she said. “I believe in working hard in order to reach my goals”
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While she continues to compete in body fitness competitions,
study, run a business and be ‘mum’ to her four children, Lisa
is very aware of the need to take the time to figure out what is
really important to her. “Everything is a learning experience, but
it isn’t necessary to do everything at the same time. Studying at
IVE helped me to develop new skills and to grow as a person. I

continue to learn and grow to this day;” she added.

F-ER2BENS

The 1st Hong Kong Games
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(SCMP, Mar 30, 2007)

Donald Tsang Yam-kuen, HKSAR CE, officiates at the opening

ceremony of 1st Hong Kong Games.

EERETRREGERISEET EEDENMBAR -

(Photo: SCMP, 2007)

73



“Positivity is innate in the travel industry.
It’s a happy industry to work in.”

[ iRER R T MBERERITR - MEEAVRE

= H A SR 2 E |

Alex Au

E &=
Long Haul Escort
EGL Tours

RGBS
R

Graduate of IVE Tourism and MICE Program

BSc (Hons) Tourism Management, Sheffield Hallam University (UK)
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In 2008 the global financial crisis was affecting industries around the world. Turmoil in
the financial world also opened up opportunities though. The Hong Kong government
introduced a program to support the hiring of new university graduates and Alex was
offered a prime position as a graduate trainee at EGL.

Alex was always interested in history and geography, so his
segue into studying tourism at IVE came quite naturally. Alex
also has a natural curiosity and enjoys engaging with people
about a broad spectrum of topics, “I know a bit about a lot of
different subjects which is useful when making conversation
with clients. I meet a lot of people and I've learned a lot from

them. Some have become friends,” he added.

Working in VIP outbound travel as an escort guide since 2010,
Alex has had opportunities to see and experience things that not
many people have had the chance to - flying in private jets, dining
in Michelin-starred restaurants around the world, attending a

private event at the Winter Palace in Saint Petersburg, etc.
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For clients, Alex works to provide an authentic experience
by taking them to sample various foods at local eateries and
providing them with the history and background about a locale.
“It's not just about getting ‘the photo, clients are interested in
learning about how people live in other parts of the world,
he said. “As a professional guide, I make sure that I prepare
well for trips and address clients concerns in a timely manner.
Helping my clients to enjoy their holiday gives me tremendous
satisfaction and I enjoy learning more about the world every

day! I work in a very positive and happy industry.”

"
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Rosy forecast sees 7pc rise in visitors’ spending
in Hong Kong

Anthony Lau Chun-hon, the Hong Kong Tourism Board’s
executive director, said arrivals rose last year thanks to a 6.5
per cent year-on-year increase in mainland visitors, to almost
18 million, The board expects a further 7.5 per cent increase
in mainland visitors this year, and Lau said the mainland
market would remain the growth driver in the city’s tourism
sector. The number of visitors from elsewhere is expected to
rise by only 1.7 per cent given the slow pace of recovery from
the global economic crisis.

BEETEEERMATEESRER
ERRERRBUITESIEERT  ARREREABIRE
BRHN6.5%  2FABEAHE LA ZER1,8008 AKX > RIRK
ERETRMREABERFEEBIEM7.5% c BIRERT
RETSHEEBERNAEABREENERS D - BEREHRER
BHRERSEERE  BiHMHEENREASBELA1.7% °
(SCMP, Jan 20, 2010)
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Fireworks launched at the opening ceremony of East
Asian Games on Dec 5, 2009.
2009512 A5 AR ESHSMFEN LWELEER -

(Photo: SCMP, 2009)
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Patrick Ho

Director of Human Resources

The Murray, Hong Kong

Graduate of IVE Hotel and Catering Program

MSc Strategic Human Resources Management, Hong Kong Baptist University
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“My parents wanted me to continue my secondary education, but I was keen to study
something that interested me. The day I was offered admission into IVE, I wanted to run
home that very second and tell them,” an excited Patrick Ho said. The decision to continue
his studies at a vocational and professional education and training institution was his own,
and he knew it was the right one for him. His time at IVE is remembered as “a very happy
time ... one of the happiest times” of Patrick’s life.

PatricK’s first job was at the Headland Hotel, which serves Cathay
Pacific staffand their guests, as a waiter at the Western restaurant.
He went on to work at the InterContinental Harbourside and
then had the opportunity to work at the Peninsula Chicago in
a restaurant where he learned a lot about human resources and
training. The experience in the US prompted him to apply for
a training officer position with the Mandarin Oriental Group
which he was offered and accepted. “I was lucky to have this
opportunity to enter training, and certainly my F&B experience

was also a great help.” he said of the job.

and also in different cities. So when I was approached by a
hotel in Macau, where business was booming, I took the HR
Manager offer right away,” he shared. The global financial
crisis of 2007-2008 was a difficult time for many people.
However with the help and support of people he had met
through work, he secured an HR position at the Four Seasons

Macau and eventually the Four Seasons Hong Kong.

Patrick believes that each generation can learn from the previous
one and adapt things learnt to their own style. He continues to

learn from his experiences and from those around him.
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A media preview of Four Seasons Hotel Hong Kong.

ERNEHENEREE -
(Photo: SCMP, 2005)

“A good thing about the hospitality industry is that there are

opportunities to move around within the same organisation

(SCMP, Sep 7, 2005)
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Graduate of IVE Hotel and Catering Program

HD Hotel Management, Hong Kong Polytechnic University
IVEBE R BERREEREE
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Kelvin Chow

Director of Rooms

Hyatt Regency Hong Kong, Sha Tin
B ERES
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“When you’re young, everything is fun,” Kelvin said. In his case, he was talking about his
time studying at IVE. For him, it didn’t matter so much if the days were long and they needed
to work at night to complete their restaurant projects, it was more about the learning and

being part of a team.

As Director of Rooms at the Hyatt Regency Hong Kong, Kelvin
now works with a large team and talked about the pride he feels
when guests tell him how much they enjoyed their stay. The
training, care and effort that he and his team put into work is all
worth it when they receive compliments and positive reviews.

It validates our efforts and means we're doing a good job,” he said.

For Kelvin, his work is never boring. Part of his job involves
mentoring students, “I can learn from the students we mentor,
which is something I really enjoy. I also learn from guests, from
colleagues ... it’s important to always learn and be approachable.
Making people feel at ease allows for better communication,”
he shared.

78

Setting a good example is also something Kelvin values.
Kelvin’s former boss and General Manager of Grand Hyatt
Hong Kong (now Group President of Hyatt) would always do
just that little bit extra to make guests feel welcome. “My boss
would get up very early in the morning, after working late
the night before, to greet VIP guests to the hotel. He set high
standards and always reminded us to ‘walk the talk He set a

good example for the team to follow” Kelvin said.

(SCMP, Feb 12, 2009)
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Hong Kong Science and Technology Parks

(Photo: SCMP, 2004)
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Keith Chan

Nestle Hong Kong Ltd.

EERBERAT

Graduate of IVE Hotel and Catering Program
IVEEERBEGREERE
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Advisory Chef
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According to Keith, he was not a great student. But whether or not he was a great student,
the question of whether or not he should have become a chef was never a question.

When Keith entered his first commercial kitchen, he felt he had
an advantage because of the comprehensive training he had had
in the fully-equipped kitchens at IVE. He started working in a
hotel kitchen from the bottom and moved up through the ranks,
as is the norm in the industry, always working on improving his
skills.

“I wanted to give up on being a chef once. It was a low point in
my life and I felt a bit ‘stuck’,” he said. At the time he was working
at an Italian fine dining restaurant in a 5-star hotel. One night,
his boss came into the kitchen and asked who had made one

of the pasta dishes. Expecting to be reprimanded, Keith raised
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his hand and acknowledged that the dish was his. His boss said
the customer wanted him to tell the chef responsible that it was
the “best pasta” he had had anywhere in his life, including back
home in Italy. It was a turning point that encouraged Keith to

achieve more in his field.

Keith went on to work for a large restaurant group in Australia
and expand his knowledge base. In Sydney, he learned about
how a large dining group is run, about Australian culture and
how to work and live in a foreign country. His adaptability has
also helped him in his current corporate job developing menus

and providing product training as an advisory chef.
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Workers putting the finishing
touches on the set-up during
the media preview for the
first Hong Kong Wine & Dine
Festival launched on October
20, 2009 at West Kowloon
Waterfront Promenade.
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(Photo: SCMP, 2009)
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Visitors enjoying the musical performance during Hong

Kong Wine & Dine Festival at Kai Tak Cruise Terminal on
2 Nov 2014.
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(Photo: SCMP, 2014)
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Graduate of IVE Hotel and Catering Program

Seth Li
Z R AR

Assistant Manager - Learning
Hyatt Regency Hong Kong, Sha Tin
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BSc (Hons) Hotel Management, Hong Kong Polytechnic University

Current Student of MSc Management (Human Resource Management), Hong Kong Polytechnic University
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When you talk with Seth, you can feel the enthusiasm he has for his work as he speaks. It
was during his days at IVE that he had his first glimpse of what Human Resources work
involved. For Seth, his time at school was very comfortable and “like going home”.

Seth is an advocate for life-long learning and encourages the
people he trains, be their colleagues or student interns, to
keep learning. He also believes that in the service industry it
is important to “be aware of your strengths and weaknesses
and to understand your position”. It is important not be remiss
and have a positive attitude, but Seth is quick to add that the
right skills and knowledge are always highly valued. “It doesn’t
matter where you come from, it matters what you do with your
strengths. Each person can show their ‘quality’ by what they do,

not where they come from,” he said.
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His boss is supportive of Seth’s training initiatives and has also
helped him to attain a higher level of professionalism. “She has
always encouraged me and has been key to my development,”
he said.

Seth works with a great number of students and lecturers
through an internship program, which means his job
responsibilities also cover designing training materials and the
teaching methodology. “Sharing knowledge with others is very

rewarding and motivating for me.” he added.

(Photo: VTC, 2011)
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Joseph Ma

Assistant Leisure Services Manager
Leisure and Cultural Services Department
Hong Kong Special Adminstrative Region
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Graduate of IVE Leisure and Sports Program

Bachelor of Tourism and Hospitality Management, University of South Australia (AUS)
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The Hong Kong Flower Show is an annual horticultural event organised by the Leisure and
Cultural Services Department (LCSD) and the show in 2003 was when Joseph first caught
a glimpse of the inner workings of the Leisure Industry.

As Industrial Attachment is part of the requirements of the
program curriculum, Joseph was assigned to work at LCSD
for his placement, and upon graduating, joined LCSD as a
full-time employee. While Joseph’s work at LCSD involves the
maintenance of parks and playgrounds in designated parts of
the city, it was the growing concern regarding tree collapses
and Joseph’s aptitude for his work that led him to a fulfilling
career in the area of trees. He has been provided with training
and educational opportunities by LCSD regarding the care and

monitoring of trees and has become an expert in the field.
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Joseph has found his industrial attachment and career
development training to be invaluable to his work. He said,
“Students who graduate from IVE programs are not afraid
of hard work and just getting on with the work at hand. The
training prepared me, and my fellow students well for real-life

work situations.”

IRAEBARY TAF -

JosephR & -

Hong Kong Chief Secretary Matthew Cheung Kin-chung joins LCSD
Sport For All Day 2017 at the Yuen Chau Kok Sports Centre in Sha Tin.
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(Photo: SCMP, 2017)
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Games put HK in a sporty mood

The second Hong Kong Games, which will kick off
on Saturday at the newly renovated Tseung Kwan
O Sports Ground, aim to promote a “sports for all”
culture in the city. “About 2,300 amateur athletes have
signed up to compete in the event, with the youngest
aged 12 and the oldest over 70, said organising
committee member Mr Chau. “We see the increased
participation as a sign of growing awareness in the
city about the benefits of exercise and sports.”

AREEBHEFTHEENEFRSA
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(Young Post, May 7, 2009)
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Hong Kong National Football Team and Eastern Football Team

Graduate of IVE Leisure and Sports Program
IVERBENRKEBREERE

Edmond Yapp

Goalkeeper

Sigl!
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As a very active person, Edmond’s biggest worry was being bored at school. However,
at IVE he flourished and he became absorbed in his coursework. The theoretical and
technical knowledge covering topics such as nutrition and anatomy gave Edmond a deeper
understanding that was often immediately applicable and practical.

“The most important thing is to do something you enjoy. Being
interested in something means that you will apply yourself to
your studies, and exposure to opportunities can help to decide

what to do as a career,” noted Edmond.

In his athletic career, Edmond has represented Hong Kong in
international competitions visiting places such as North Korea
and the Middle East. While the jet lag, the climate and the local

food were things that he had to get used to, the experiences were
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invaluable to Edmond. When the Hong Kong team won the gold
medal at the East Asian Games in 2009, he said that the team
developed a taste for winning. They first thought they didn’t
have a chance at all, but as the team kept winning games, their
attitude and energy helped to propel them to victory. “The belief
that we could win and the determination we put into each game
helped us to bring home the gold,” said Edmond. “As a team we

achieved more than we expected due to our positive attitude”

Winning feels good, but losing also teaches people to appreciate
the good moments even more. Edmond believes that it is
important to fail sometimes in order to appreciate success and

to learn from our mistakes.

(SCMP, Dec 2, 2009)
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(Photo: SCMP, 2009)
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Graduate of IVE Hotel and Catering Program

HD Hotel Management, Hong Kong Polytechnic University
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Darry Cheng
B {2 1

Director of Banquets
The Ritz-Carlton, Hong Kong
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Work and school go hand-in-hand for Darry. He started working in hotels as a casual worker
before he decided to return to school to acquire the knowledge and skills that would help
his career development. While at IVE, Darry learned about managing people, working in
different divisions within a hotel and real-life application of the information he learned.

While he had aspirations to be a social worker when he was
younger, it was ultimately his positive attitude, hard work
and his drive that has led him to make his mark in the hotel
industry. He mentors colleagues and interns as part of his work
and has found this to be one of the most rewarding aspects of
his job. But he is quick to say that though he has worked in
banqueting for more than 25 years, he is still learning, “Empty
the glass so that you can keep filling it. I try not to keep my glass
too full,” he explained.
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His advice for anyone considering working in the industry
is to equip oneself with the skills to provide superior service.
While he continues to learn and ask, “What can I do better?”
Darry sums up his ethos with, “The more you can do, the
more opportunities you have. Learning happens everyday.

Take advantage of the opportunities.”

YRR (Darry) 5% - TEMEE 2 RHMNEIE
REZY o b AT » ERE/ENERET
BRAEATSEFFNEERE  HARE
H 18 o EIVERTHE  BEEENMASER
RTHBITRBEANIE  LEBLUKA - 585
BEMEBLERDarry TEN—35 » thA R
FFEERE - A » BEDarryEESI TR
25% TR EMRAEBSMEZRE TP o thRE
BENRBMMAREMGEEY  XFEZEAITHE
BABAKBHEAD  UEHEENRY
[REZM— % BEELZ LG  -SRH2
B2 BEFFLRELHE - |

(SCMP, May 4, 2011)

The grand opening ceremony of The Ritz-Carlton hotel,
the tallest hotel in the world.

EREENEE —BEFHEBEBEENMHESN -
(Photo: SCMP, 2011)
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Wallace Lo
E & F

Hotel Sommelier

The Park Lane Hong Kong, A Pullman Hotel
B JE B R

Graduate of IVE Hotel and Catering Program

The Best Sommelier of Greater China Competition 2012 - 1st Runner-up

The Best Sommelier of Hong Kong 2013-2016 — Champion

The Best Sommelier of Asia & Oceania 2015-16 - 1st Runner-up

Hong Kong Representative of Asia & Oceania region to participate in the

World Best Sommelier Competition 2016 — Rank 23
IVEBEERBERREERE
AhEBRRKEMREMATE2012 — 2 F
BEBREMBEMAE201322016 — TE
REABEEREMEAAE2015-16 — R F

HEH R

BAZEABEBRRILS NEM REMAE2016 — HE£23

From working behind the bar washing glasses to international award-winning sommelier,
Wallace Lo has had an enviable career in F&B. One of the youngest sommeliers in
Hong Kong, he modestly admits to not being the best student when he was younger, but

added “I had a passion for F&B.”

He fondly remembers his time at IVE where his lecturers shared
their knowledge and experience that helped him to choose his
career path. Having worked in the industry, they gave Wallace a
very clear idea of what to expect in the ‘real world’ Wallace said
his courses at IVE provided him with an “all-round education”

and have served him well.
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While studying at IVE, a placement in a pastry kitchen opened
Wallace’s eyes to the realities of being a pastry chef. He very
quickly realised the job was not a good fit with his outgoing
personality — “The pastry kitchen was much too quiet for me!”
Working in a hotel and with wine means that Wallace gets to

meet and talk with people every day — which he loves.

“Being positive is essential to my job,” he said. “I like staying on
the floor. I love my work. I get a lot of job satisfaction when

guests appreciate my recommendations.”

BEEBREENGENz— UERREBERBTLHE
BB AENES(Wallace) » EERRBEESAZEN
EE o R HEHWallaceR R - HCHRERTBERER
HERENMERLE  XSECHRTEREFTHNEL -
I BEIVEBENEE  EMMTKUE — 55 =M
MITEMBANLER EEEEIMTHATH —LER
R URERMBIWEBERRD  AHEZRZS -

HIVEEER - WallaceBRZHIKAEFFEES -
P THIRHMEENTHELE ARTFRERESF
HIBEMR - Wallace RREBHEEN TEATESHC /M
HYMEAE ©

Wallace T BEEFBEMB A EERTHEHEARR °
e [BENEERR TIENEAN  REREE AZBHN
BE BEMMARERFAENNELES  RESHEEANR
B

HtAWallace T BX L RBE—FRH  RENMBNRARE
BCERBXPRAZTEBEN —2F - @ % - BC M
MEEHLERAZEEETE MEABRBEECEH
ME BHESACRELEFRENA -

Executives from the industry celebrated in a bar with red

wine as the Financial Secretary announced the scrapping of
the wine tax during the 2008 Budget Address.

EUHEARE2008FFEE RS M A58 H BUS B -
XERATEBBEMR -

(Photo: SCMP, 2008)

(SCMP, Jan 1, 2011)
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“Nothing is impossible; all you
have to do is keep trying.”

[ttt EXRBE A RERYSS -

EENRMTETHEEH ]

Ivy Ng
REE

Director of Business Development

AsiaWorld-Expo Management Limited

Graduate of IVE Tourism and MICE Program
MBA, University of South Australia (AUS)
IVERER SRR EREEEE
BENERAERTIHEREL

HERRRE
DNBEFEEEEREARAF

Ivy said she is grateful for her time at IVE. As a student, it wasn’t always clear what
paths were available for her to take. She credits studying at IVE with helping her find

her own path.

Before completing her studies at IVE, Ivy was selected for a
one-year internship at Disney World Resort in Orlando, Florida.
There she met people from different nationalities and the
opportunity greatly widened her horizons “As a graduate from
tourism studies, it’s important to see the world. The experience

was life-changing,” she said.

Working in the events industry means that Ivy continues to meet
people from all over the world in a very dynamic environment.
The people that she works with are highly effective and
efficient with great problem solving skills. The energy of the
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teams and each and every successful event gives Ivy a sense of
accomplishment and appreciation for being part of the event

industry.

Ivy joined AsiaWorld-Expo before it officially opened and
credits the efforts of the teams she works with for making it
the world-class venue it is today. “We take a holistic approach
here and consider every decision we make and how it will
affect different departments and colleagues,” she added. What
may seem impossible becomes possible with our teams

working together”

REZFEAN—K  BIvyHBEXR I FNEZEECHEXE
BRAM - BIVEZ TN BEBRAEMIKRE T EEMNED o

EEX  WEERIXHGZEEENRBSHNETEHER
EREE1FEEL  ENEHBRRETEHERNEZTM
B AXARECHRE - 3 © [FERREMNERE -
ZRBEAURARERN  SEEEBRIETRERNALER
EXHRE-

WHITESREEREETH  EEWRENT—EREEEN
THRET  SBRRBHERBMHAN - MM e TAEKE
FAHEBESNE  RMEIRBHENSTF - ELEBATAEY
BH9SE 0 AR 548 B T B9 5% B &R 5 ot 76 SR AR ] i B Y BB R -
TLHREECREREN—DF -

EDMNERBEEEAREAN - vyS IMABR - & E Mt
SENER  SHSANERBERAETHRARNBERE -
W [EMEMTEAUEZELR AZEIEERES
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Ngong Ping 360 with the Big Buddha statue as a backdrop.
UXBAHRFERNSIEI60
(Photo: SCMP, 2006)

Visitors walking at the shops of Ngong Ping village on the

opening day of the cable car service.
BEEERERFEERAEREESIFHE
(Photo: SCMP, 2006)

MAZETEEBPFINEIERHEF - |
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Ensure views form cable car stay beautiful

Hong Kong’s big-investment tourist attraction triumvirate is
complete today with the launch of Lantau’s Ngong Ping 360
cable car.

Tourism is not just about attractions that get people
through entrance gates and into souvenir shops; it is
about making a place worth visiting and ensuring that the
experience translates into people coming back and, through
word-of-mouth, their relatives and friends also making the
trip. Hotels, restaurants, shops and transport providers are
among the businesses that also benefit.

FRABEREHNHAXR
BEEABILBIFI0OMERSAMA BB AREREN
REBEMERTT
METESRRIIBKEFEAMBERBERLCEME  haEE—
AR EESLE TERKEEEBRRERE  HEE
EHED ARBEBRIFMHOE  EMHSBNAGRK
o U LEERRERRAERE K TEREHE -

(SCMP, Sep 18, 2006)
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“There is huge potential for the
cruise industry in Hong Kong.”

JIC DAY

E

Gloria Lo
EEE

Senior Marketing Manager
Costa Cruises Asia Pacific & China

TSRS RAEE
EFE T I AR

Graduate of IVE Tourism and MICE Program

IVEIREN @R EREEES
HEHEREREAZRESIE(RE)EEL
EABTI RERERRESEEEELT

BSc (Hons) Tourism Management, Sheffield Hallam University (UK)
MSc Hotel and Tourism Management, Hong Kong Polytechnic University

IMAERENRERENRE

Gloria works in the growing cruise industry and refers to cruises as “the most comprehensive
tourism product”. On a cruise, the transportation, accommodation, dining and entertainment
options are all easily accessible and there is something for everyone - both young and old.

“I firstlearned about cruise products during my work placement
atatravelagency. I didn’t realise how many options were available
at first. It was quite a discovery for me,” she said. “I gained a
great deal of valuable experience studying at IVE. Apart from
academic knowledge, the training provided at my internships
helped me to understand the intricacies of the industry even

before graduating”

While studying, Gloria also had the opportunity to help out at
major tourism events in the city including the Chinese Lunar
New Year parade. The exposure to the inner workings of

such large-scale events gave her a better understanding of the
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operational functions and logistical details that are required
for hosting successful events. Gloria commented, “Looking
back, these various learning experiences helped me to form my
own ideas and gave me the confidence to manage my own large

projects”

Working in marketing in the cruise industry, Gloria has
opportunities to work with and meet people from around the
world. Being able to communicate with people and bring them
together in this dynamic industry is something Gloria “loves”
doing. She believes she has found her niche in what she refers to

a “very human industry”.

(Photo: SCMP, 2013)

GlorialR R —FTEIM B AR TF - wRBEHEA
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Gloriaf T ERWBEMHIEE H EREBERSRELR
B AR M SE - EEETME) D B
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EfE [EBAMANTE] DRI TEBRNBED
LE -

Kowloon malls hope money grows on seas

The Kai Tak Cruise Terminal, which opens today, will be
a magnet for attracting big-spending visitors, say retail
landlords and travel industry operators. East Kowloon’s
retail market would see a growing number of visitors,
attracting the attention of more local shoppers.

“The opening of the new terminal will bring more business
opportunities to Hong Kong in the long term,” said Joseph
Tung, executive director of the Travel Industry Council.

REBHRRFEMBETHEBRE
RERRRESKAR BB RSIKEHEE  INEE
BHETNRETELLEE  HERNENZETSHER
SIMRMS A AHE -
BRRBXBRSVTESERPRERT | [HBENEA
BREBTRESHEE - |

(SCMP, Jun 12, 2013)
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Antonio Lai

ik =

Beverage Director
BORHED
Tastings Group Limited

Graduate of HTT Hotel and Catering Program
HTDBJE R BESGRESRRE

JE BE

e o

Antonio was 16 years old when he started taking certificate courses in housekeeping, front
office and F&B at the Hospitality Industry Training and Development Centre (HITDC,
now known as Hotel and Tourism Institute). After completing his courses, he went on

to work in a number of restaurants and bars including Planet Hollywood, Drop and
FINDS in Hong Kong. He has accumulated a wealth of experiences by working at various
countries including Malaysia, Italy, France, the United Kingdom and the United States.

“I chose the right field for me. I enjoy what I do and my parents
have always been supportive,” he said. He doesn’t believe in

forcing a square peg into a round hole and his parents agreed.

Antonio keeps abreast of trends in food and beverage and does
not just wait for opportunities to come to him, he seeks them
out. When he comes across a well-respected mixologist he wants
to learn from, he asks if it would be possible for him to work
in their establishment and learn from them. “The worse that
can happen is that they say ‘no. But if they say ‘yes, then I will

gain valuable experience and knowledge that I can use to create
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something completely new in Hong Kong,” he explained.
“I'm always learning. It’s important to keep learning as well

as work hard”

His time at HITDC was invaluable to him as the hands-on
training and professional qualifications he obtained have
prepared him for career entry. Antonio is the owner of
I-michelin starred VEA Restaurant & Lounge and one of
the World’s 50 Best Bars Quinary. He also won Hong Kong &
Macau Champion and Best Bartender of the Year in Diageo
Reserve World Class 2015.

HEDTHEE  E—EZ Antonio Lai &1
B PR AR BB KB o 1688 IS 38 7 Bk iz PR A5 36
FIBREPL (HITDC - RIBEIE R R IEZIR)H
B BEEBERESFERRE TEAMIRH
TEBEI  BEEATHATHERMAE -
HEZEREBNESISREERBEBIE  81F
& B HIPlanet Hollywood * DropFIFINDS % 5 5
P INBEES » o - B EIZAF - SEE
REMEZEIE  RELER o AntonioBELE
BERENTR MIEERERIFE M2
BoCEARERFN  ERIEZERNEIRR
FLME tMEEBEEBEBIFEMNEER -
fih it @ [BRIBMERZWIER  BEMERN
B REUUESEEWARMARE  AJU5IA
BB BA—LE2HMEB o ] Antonio
HETE RAMESTEHEBENE N ITEDK
BEEo

The new campus of ICI will be operational in 2018.
ICIH R & K HR2018F R AEAE -

FIA Formula E first hosted in Hong Kong.
EHLRERABERERETBENR -
(Photo: SCMP, 2016)
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VTC 35th Anniversary in 2017
20175 - BAl/E AR IL35BEF

(VTIC, 2017)
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VTC Hospitality and Tourism
Program Offerings

The Programs

Anarray of hospitality and tourism programs offered by the VTC provide professional knowledge, training for technical competencies
and communication and interpersonal skills that are necessary for success. The programs cover four major areas: 1. Hotel and

Catering, 2. Tourism and Meetings, Incentives, Conventions and Exhibitions (MICE), 3. Leisure and Sports and 4. Culinary.

Facilities and Industrial Attachment

With our in-house facilities including front office and housekeeping workshops, training kitchens and restaurants, wine and
beverage laboratory, e-tourism and travel centres, MICE training centre, spa facilities, as well as various leisure and sporting activity
sites. Students are offered easily accessible facilities for reinforcing learning through practice. In addition, as part of their training, all
students undertake industrial attachments to gain real-world work experience, and to build their network of connections within the
relevant industry sector related to their studies. Armed with solid professional training, and local as well as international exposure,

students gain a foothold in the industry and have a head start in their chosen fields.

Graduates have always been well received by employers as they are ready to perform from their first day at work. With the discipline’s
graduate support - including a career exhibition, mentorship program and interview workshops ... etc, students are equipped with

practical soft skills and a positive outlook to start their careers with a seamless transition from school to work life.

Progression Pathways

With multiple progression pathways in mind when designing the curriculum, graduates who wish to continue with further studies
are spoiled for choice. The discipline has linked up with local universities and renowned overseas hospitality, tourism and culinary

institutions from different countries allowing students to select the most suitable pathway according to their life goals.
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VTC Hospitality and Tourism
Program Offerings

As the industry continues to change, so do the human resource needs. As member
institutes of the VT'C Group, IVE Hotel, Service and Tourism Studies, Hotel and
Tourism Institute, Chinese Culinary Institute and International Culinary Institute
will continue to serve as cornerstones for the nurture of talents and support
the steady growth and sustainable development of the dynamic hospitality and

tourism industry in Hong Kong.

VTC BJE R iRERE

ERXURATEHNE BADERNERTEESE - FRBIRET
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www.ive.edu.hk/hosts www.hti.edu.hk www.cci.edu.hk

www.ici.edu.hk
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