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The Hospitality
team supported
Level 3 students
to operate 4
food outlets

in college,
generating
£43,000

last year.
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Our hospitality and catering courses will give you
the skills you need to succeed in this demanding
and dynamic industry.

Whether you aspire to work In addition to the core
front-of-house orin a curriculum, you'll have the
professional kitchen, you'll opportunity to broaden your
learn from our expert tutors, learning through a variety of
each with years of experience  trips and visits, including an

in fine dining restaurants and exciting overseas trip. These
prestigious hotels. You'll have experiences allow you to gain
the opportunity to refine your  insight into global culinary

skills and gain hands-on practices and hospitality trends.
experience in our
industry-standard kitchens, as
well as>i/n our on-site dining speakers and workshops led by

venues, including Taste, Taste  Industry leaders, giving you a
On The Go. and The Arches unique perspective on the latest
' ’ innovations and best practices

Throughout the week, you'll in the industry.
also get to cook and serve

dishes to paying customers,

allowing you to experience

the fast-paced, dynamic

environment of the industry

while being part of a

professional team in real

customer-facing scenarios.

You'll also benefit from guest




Hospitality and Professional Cookery

NVQ Certificate in Food

e Vieel o Preparation and Cooking

Hospitality

NVQ Diploma in
Hospitality Services

NVQ Diploma in
Professional Cookery

NVQ Diploma in Hospitality
Supervision and Leadership

NVQ Diploma in Professional
Cookery

Following successful completion of
these courses, you could choose to
progress into employment with an

established, high-end restaurant, or
continue your studies at university.

Possible Careers

Head Chef

Mixologist

Front Of House Manager
Event Manager
Restaurant Manager
Chef De Partie

Sous Chef
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