Hospitality

1. career options

Hospitality

Is about the provision and
service of food, drink and
accommodation to a broad
client group in a wide variety
of catering and hospitality
outlets.

Other career areas related to Hospitality, include:

21. Travel and Tourism

Accommodation Services

Is about the cleaning and maintenance of guest

accommodation and associated public
rooms within the establishment.

For more
information
g0 to page 2
Service of Food and Beverages
Is about the service of food and beverages
to the customer at the point of sale.
For more
information
go to page 7
Food Preparation and Cooking
Is about the preparation, cooking and service
of food from the kitchen.
For more
information

go to page 12

Reception — Front of House and Back Office

Is about the reception of guests and the

administrative functions associated with
the business.

12

For more
information
go to page 17
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Accommodation Services

2. jobs and careers

Accommodation Manager

Is someone who manages, controls and administers
all accommodation services within the
establishment.

Head Housekeeper

Is someone who is responsible for all standards
related to the cleaning, maintenance and appearance
of the establishment.

Accommodation

Services

Assistant Housekeeper

Is someone who co-ordinates the day-to-day work of
cleaners and housemaids, responsible for ordering
materials and supplies.

House/Room Attendant and Cleaner

Is someone who is responsible for the cleaning and
maintenance of all guest rooms and public areas
within the establishment.

Linen Room and Laundry Staff

Is someone who is responsible for the laundering,
issue and control of all linen required by
accommodation and restaurant.
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Accommodation Services

4. qualifications

HND
Hospitality Management

HNC
Hospitality Operations

PDA
Certificate
Small Business Development — Bed and Breakfast Operations

SGA

Higher

Hospitality

Hospitality: Reception and Accommodation Services
Int 2

Hospitality

GSVQ III
Hospitality
Hospitality: Rooms Division Operations

GSvQ 1II
Hospitality

National Course

Adv Higher

Home Economics (all contexts)

Higher

Hospitality: Reception and Accommodation Operations
Int 2

Hospitality: Reception and Accommodation Operations
Hospitality: General Operations

Acc2

Home Economics: Home Economics Cluster

Standard Grade
Home Economics

NC Clusters
Home Economics levels 1, 2 and 3

SvVQ 4

Accommodation Management

Catering and Hospitality Management: Housekeeping
Multi-skilled Hospitality Management

SVQ 3

Accommodation Supervision

Catering and Hospitality Supervisory Management: Housekeeping
Multi-skilled Hospitality Supervision
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4



SvQ2

Catering and Hospitality: Housekeeping
Cleaning: Building Interiors

Cleaning: Care of Carpets and Soft Furnishings
Cleaning: Windows, Glass and Facade Surfaces
Laundering

SvVQ1

Catering and Hospitality: Housekeeping
Cleaning: Building Interiors
Laundering: Finishing

Laundering: Washing

SPA
Hospitality: Housekeeping and Residential
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Accommodation Services

5. notes on entry to jobs and careers

Entry routes

¢ School leavers — entry is possible straight from school or after FE/HE courses, but most enter after
Further Education.

¢ Direct entry into employment — is possible, but opportunities are limited. Most employers look for
a hospitality related qualification.

¢ Adult entry — the most popular route would be via Further Education with a recognised qualification
such as a GSVQ or an Access Course.

SVQ access

SVQs are accessed through both college and the workplace but more candidates take college-based
programmes.

HCIMA Professional Diploma
HCIMA — Hotel Catering International Management Association

The qualification can be gained by:

*

Attendance at college full-time or part-time or by distance learning. The course covers all aspects of catering
and hospitality management. The qualification is awarded when sufficient credits have been achieved after
examinations. Entry to the course would require academic qualifications or appropriate industrial experience.

Credit accumulation — this route often appeals to those who have completed other catering and hospitality
qualifications which count towards full credit. Experience and position within the industry can also count
towards credit accumulation. Candidates may be asked to complete a course of study for elements not
covered by previous qualifications and/or experience.

Entry requirements

*

L 4

Some jobs require no formal qualifications.

Entry to an SGA usually requires no formal qualifications although Standard Grades may be necessary
for some courses.

HNCs/HNDs usually require an appropriate SGA or two Highers, preferably including English or
Communication and two Standard Grades.

Degree courses usually require three or four Highers and Standard Grade English and Maths. Higher English
is required for most courses and Higher Maths preferred. Other useful subjects include Accounting,
Economics, Geography, History, a Modern Language; or appropriate HNC/HND.

Note — entry requirements vary between institutions. Check prospectuses before applying.
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Service of Food and Beverages

2. jobs and careers

Service of
Food and Beverages

Food and Beverages Manager
— Is someone who co-ordinates and manages food service
and bar activity for restaurants and function business.

Banqueting/Conference Manager
L1 Is someone who plans and manages banquets/
conferences and liaises with customers.

Restaurant Manager

|| Is someone who is in charge of a restaurant and
responsible for all standards related to the service
of food to customers.

Assistant Restaurant Manager

Is someone who supervises staff at work, shows
customers to the table, takes orders and often cooks
at the customer’s table.

Wine Waiter/Waitress

Is someone who is responsible for the service of
all wines at table and other drinks prepared by the
dispense bar.

Chef de Rang (Senior Waiter/Waitress)

Is someone who is responsible for a number of Commis
Waiters and several tables within the restaurant.

Commis Waiter/Waitress
— Is someone who assists the Chef de Rang, lays tables,
carries food from the kitchen and cleans the restaurant.

Bar Manager
— Is someone who plans and manages the bar service,
including responsibility for stock control and purchasing.

Head Bar Person
| Is someone who is responsible for the day-to-day
running of the bar.

Bar Staff
1 Is someone who provides customers with the service of
alcohol and other drinks.

Counter Assistant

Is someone who provides customers with assistance
when selecting food and beverages from a counter
service point.
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Service of Food and Beverages

4. qualifications

HND
Hospitality Management

HNC
Hospitality Operations
Licensed House Operations

PDA
Adyv Certificate
Food Hygiene Auditing

SGA

Higher

Hospitality

Hospitality: Food and Drinks Service
Int 2

Hospitality

GSVQ III
Hospitality: Food and Drinks Service
Hospitality

GSVQII
Hospitality

National Course

Adv Higher

Home Economics (all contexts)

Higher

Hospitality: Food and Drink Service

Int 2

Hospitality: General Operations

Acc2

Home Economics: Home Economics Cluster

Standard Grade
Home Economics

NC Cluster
Home Economics levels 1, 2 and 3

SvVQ 4

Catering and Hospitality Management: Food and Drinks Service
Multi-skilled Hospitality Management

On Licensed Premises Management
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SVQ3

Catering and Hospitality: Food and Drinks Service

Catering and Hospitality: On Licensed Premises Supervisory Management
Customer Service

Drink Service Advanced Craft

Food Service Advanced Craft

Multi-Skilled Hospitality Supervision

On Licensed Premises Supervision

Restaurant Supervision

SvQ2

Catering and Hospitality: Preparing and Serving Food — Quick Service
Catering and Hospitality: Serving Food and Drink — Bar

Catering and Hospitality: Serving Food and Drink — Table

Catering and Hospitality: Serving Food and Drink — Function
Customer Service

SVQ1

Catering and Hospitality: Preparing and Serving Food

Catering and Hospitality: Serving Food and Drink — Bar

Catering and Hospitality: Serving Food and Drink — Counter/Take Away
Catering and Hospitality: Serving Food and Drink — Table

Catering and Hospitality: Serving Food and Drink — Vending
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Service of Food and Beverages

5. notes on entry to jobs and careers

Entry routes

*

School leavers — entry is possible straight from school or after FE/HE courses, but most enter after
Further Education.

Direct entry into employment — is possible, but opportunities are limited. Most employers look
for a hospitality related qualification.

Adult entry — the most popular route would be via Further Education with a recognised qualification
such as a GSVQ or an Access Course.

SVQ access

SVQs are accessed through both college and the workplace but more candidates take college-based
programmes.

HCIMA Professional Diploma
HCIMA — Hotel and Catering International Management Association

The qualification can be gained in the following ways:

*

Attendance at college full time or part time or by distance learning. The course covers all aspects of catering
and hospitality management. The qualification is awarded when sufficient credits have been achieved after
successful completion of examinations. Entry to the course requires academic qualifications or appropriate
industrial experience.

Credit accumulation — this route often appeals to those who have successfully completed other catering
and hospitality qualifications which count towards full credit. Experience and position within the industry
can also count towards credit accumulation. Candidates may be asked to complete a course of study for
elements not covered by previous qualifications and/or experience.

Entry requirements

*

Some jobs require no formal qualifications.

Entry to an SGA usually requires no formal qualifications although Standard Grades may be necessary for
some courses.

HNCs/HNDs usually require an appropriate NC/GSVQ or two Highers (English or Communication
preferred) and two Standard Grades.

Degree courses usually require three or four Highers and Standard Grade English and Maths. Higher English
is required for some courses, and Higher Maths is preferred. Other useful subjects include Accounting,
Economics, Geography, History, a Modern Language; or appropriate HNC/HND.

Note — entry requirements vary between institutions. Check prospectuses before applying.
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Food Preparation and Cooking

2. jobs and careers

Executive Chef/Manager

Is someone who, in large operations, manages
all aspects related to food production, buying
and staffing.

Chef De Cuisine (Head Chef)

Is someone who is in charge of the kitchen,
responsible for day-to-day running, menus,
standards and training.

Food
Preparation
and Cooking

Sous Chef (Second Chef)
Is someone who is the senior chef and deputises
for the head chef when he/she is off duty.

Chef de Partie (Section Chef)

Is someone who is the chef in charge of a specific
section of the kitchen, ie pastry, sauces, larder,
soups.

Commis Chef (Assistant Chef)
Is someone who is assistant to the section chef.

Apprentice Chef (Learner)
Is someone who is learning to cook.

Catering Assistant

Is someone who is a general kitchen assistant and
whose tasks range from cleaning to simple food
preparation.
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Food Preparation and Cooking

4. qualifications

HND
Culinary Arts with Management

HNC
Professional Cookery
Professional Patisserie

SGA

Higher

Hospitality

Hospitality: Professional Cookery
Int 2

Hospitality

GSVQ III
Hospitality: Food Preparation and Cooking

GSVQ II
Hospitality

National Course

Adv Higher

Home Economics (all contexts)
Higher

Food Production Supervision
Hospitality: Professional Cookery
Professional Patisserie

Int 2

Hospitality: General Operations
Hospitality: Practical Cookery
Hospitality: Professional Cookery

Standard Grade
Home Economics

NC Cluster
Home Economics levels 1, 2 and 3

SVQ 4

Catering and Hospitality Management: Food Preparation and Cooking

Kitchen and Larder Specialist
Kitchen Management
Patisserie and Confectionery Specialist

SvVQ3

Catering and Hospitality Supervisory Management: Food Preparation and Cooking
Catering and Hospitality: Food Preparation and Cooking — Kitchen and Larder Work
Catering and Hospitality: Food Preparation and Cooking — Patisserie and Confectionery
Catering and Hospitality: Food Preparation and Cooking — Vegetarian

Kitchen Supervision

12. HOSPITALITY
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SVQ 2
Catering and Hospitality: Food Preparation and Cooking
Catering and Hospitality: Preparing and Serving Food — Quick Service

SvQ1

Catering and Hospitality: Food Preparation and Cooking
Catering and Hospitality: Kitchen Portering

Catering and Hospitality: Preparing and Serving Food

SPA
Hospitality: Food Preparation

12. HOSPITALITY
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Food Preparation and Cooking

5. notes on entry to jobs and careers

Entry routes

*

School leavers — can enter employment straight from school or after FE/HE, but most enter after Further
Education.

Direct entry into employment — is possible, but opportunities are limited. Most employers look for a hospitality
related qualification.

Adult entry — the most popular route would be via Further Education with a recognised award such as a
GSVQ or an Access Course.

SVQ access

SVQs are accessed through both college and the workplace but more candidates take college-based programmes.

HCIMA Professional Diploma
HCIMA — Hotel Catering International Management Association

The qualification can be gained by:

*

Attendance at college full-time or part-time or by distance learning. The course covers all aspects of catering
and hospitality management. The qualification is awarded when sufficient credits have been achieved after
examinations. Entry to the course would require academic qualifications or appropriate industrial experience.

Credit accumulation — this route often appeals to those who have successfully completed other catering and
hospitality qualifications which count towards full credit. Experience and position within the industry can
also count towards credit accumulation. Candidates may be asked to complete a course of study for elements
not covered by previous qualifications and/or experience.

Entry requirements

*

*

Some jobs require no formal qualifications.

Entry to an SGA usually requires no formal qualifications although Standard Grades may be necessary for
some courses.

HNCs/HNDs require an appropriate SGA or two Highers (English or Communication preferred) and two
Standard Grades.

Degree courses usually require three or four Highers and Standard Grade English and Maths. Higher English
is required for most courses, and Higher Maths is preferred. Other useful subjects include Accounting,
Economics, Geography, History, a Modern Language; or appropriate HNC/HND.

Note — entry requirements vary between institutions. Check prospectuses before applying.
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Reception — Front of House and Back Office

2. jobs and careers

Reception —
Front of House
and Back Office

Front of House Manager
Is someone who controls and directs all activity
within front of house, reception and back office.

Accountant

Is someone who maintains all business accounting
— procedures and reports directly to front of house
manager.

Control Clerk

Is someone who checks all activity related to sales of
— food and drink, reconciles orders with customer bills,
works closely with kitchen, restaurant, bar and stores.

Advance Bookings Clerk

Is someone who receives and charts all advance
bookings, provides reception with occupancy
and room availability information.

Head/Senior Receptionist
Is someone who controls and administers all activity

in the reception area.

Receptionist

Is someone who welcomes and registers guests,
takes payments, issues receipts, answers telephone
and provides information.

Head Hall Porter

Is someone who co-ordinates all hall porter
activity and provides guests with a range of
services/information.

Hall Porter
Is someone who meets guests at the door, welcomes,
carries luggage, shows people to rooms and provides
information.

Personnel and Training Officer

Is someone who works closely with managers and
department heads to identify staffing and training
requirements.
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Reception — Front of House and Back Office

4. qualifications

HND
Consumer and Management Studies
Hospitality Management

HNC
Hospitality Front Office
Hospitality Operations

SGA

Higher

Hospitality

Hospitality: Reception and Accommodation Services
Int 2

Hospitality

GSVQ III
Hospitality: Rooms Division Operations
Hospitality

GSVQ1II
Hospitality

National Course

Adv Higher

Home Economics (all contexts)

Higher

Hospitality: Reception and Accommodation Operations
Hospitality Event Supervisation

Hospitality Facilities Supervisation

Int 2

Hospitality: General Operations

Hospitality: Reception and Accommodation Operations

Standard Grade
Home Economics

SvVQ 4
Catering and Hospitality Management: Reception
Front Office Management

SVQ3
Catering and Hospitality Supervisory Management: Reception
Front Office Supervision

SvQ 2
Catering and Hospitality: Guest Service
Catering and Hospitality: Reception

SvVQ1

Catering and Hospitality: Guest Service
Catering and Hospitality: Portering
Catering and Hospitality: Reception

SPA
Hospitality: Reception
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Reception — Front of House and Back Office

5. notes on entry to jobs and careers

Entry routes
¢ School leavers — entry is possible straight from school or after FE/HE, but most enter after Further Education.

¢ Direct entry into employment — is possible, but opportunities are limited. Most employers look
for a hospitality related qualification.

¢ Adult entry — the most popular route would be via Further Education with a recognised award such
as a GSVQ or an Access Course.

SVQ access

SVQs are accessed through both college and the workplace but more candidates take college-based
programmes.

HCIMA Professional Diploma
HCIMA — Hotel Catering International Management Association

The qualification can be gained by:

¢ Attendance at college full-time or part-time or by distance learning. The course covers all aspects of catering
and hospitality management. The qualification is awarded when sufficient credits have been achieved after
examinations. Entry to the course would require academic qualifications or appropriate industrial experience.

¢ Credit accumulation — this route often appeals to those who have successfully completed other catering and
hospitality qualifications which count towards full credit. Experience and position within the industry can
also count towards credit accumulation. Candidates may be asked to complete a course of study for elements
not covered by previous qualifications and/or experience.

Entry requirements

¢ Some jobs require no formal qualifications.

¢ Entry to an SGA usually requires no formal qualifications although Standard Grades may be necessary for
some courses.

¢ HNCs/HNDs require an appropriate SGA or two Highers (English or Communication preferred) and two
Standard Grades.

¢ Degree courses usually require three or four Highers and Standard Grade English and Maths. Higher English
is required for some courses, and Higher Maths is preferred. Other useful subjects include Accounting,

Economics, Geography, History, a Modern Language; or appropriate HNC/HND.

Note — entry requirements vary between institutions. Check prospectuses before applying.
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