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Hospitality

• Introduction

INTRODUCTION

04

AT THE FOREFRONT OF HOSPITALITY EDUCATION AND TRAINING
 
Sunway University’s School of Hospitality provides high quality education and training in the 
hospitality, culinary and events-related industries. With two decades of scholarly achievements, 
the School provides students with a holistic approach to learning through the integrated 
involvement of curricular, co-curricular and extracurricular activities. The School delivers 
innovative teaching approaches and flexible learning methods which are at the forefront of 
hospitality education and training. A significant emphasis is also placed on industry engagement 
and training, site visits and case studies, field trips, and other industry activities relevant to the 
specific hospitality industries, aligned to the School’s emphasis on experiential learning.

The School consists of dedicated staff with substantial industry experience and high-level teaching 
abilities, whom are able to continuously equip, guide and prepare students for the opportunities 
and the challenges of the service sector. We are also proud to announce that the School’s 
Head Chef, Professor Chef Patrick Siau is the Malaysia Pastry Team coach, whom emerged as 
champions at the Coupe du Monde de la Pâtisserie at Lyon, France. The School is also in close 
cooperation with Sunway Resort Hotel & Spa, which gives the School an edge for internship and 
employment opportunities, as well as research collaborations.

Students are able to experience state-of-the-art facilities in the School, which include a hotel 
suite, beverage laboratory, event studio, and cuisine, pastry and demo kitchens. The School also 
boasts of two student training restaurants, including the prestigious Athanor. 

For its quality of teaching and learning in the hospitality field, the School of Hospitality has been 
awarded a 5-Star (Excellent) rating for its programmes in the D-SETARA 2012, a Discipline-Based 
Rating System developed by the Malaysian Qualifications Agency (MQA). In 2017, the University 
achieved a Tier 5 “excellent” rating in the Malaysian Rating for University and University College 
Excellence (SETARA-2017). We look forward to sharing a passion in the hospitality field and 
welcome you to embark on an academic journey that will last a lifetime.

Here is a list of programmes offered by our renowned School of Hospitality:

• Diploma in Hotel Management
• Diploma in Events Management
• Diploma in Culinary Arts
• BSc (Hons) in International Hospitality Management
• BSc (Hons) in Conventions & Events Management
• BSc (Hons) in Culinary Management

Sunway University is a leading not-for-profit private university committed to the pursuit of 
educational excellence through scholarship, research and enterprise.

The University was ranked among the top 800 universities in the world according to QS World 
University Rankings 2020 and ranks #232 in the QS Asia Rankings 2019. It was also awarded a 5-Star 
institutional rating in the QS Stars University Ratings, in its latest assessment. Sunway demonstrated 
excellence in the individual categories of “Teaching”, “Employability”, “Facilities”,  “Inclusiveness” 
and “Social Responsibility”.

The University also enjoys the 5-Star “Excellent” rating in the National SETARA quality assessment, 
a rating that has been consistently maintained since 2009.

All of these accolades bear testament to Sunway’s resolve in ensuring high quality teaching, research 
and service excellence. Sunway University offers a collaborative learning environment that is 
externally recognised by both academics and students.

SUNWAY IS ONE OF THE TOP 150 UNIVERSITIES 
IN THE WORLD UNDER 50 YEARS OLD
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PATHWAY

SPM / O-Level / Equivalent

Employment Opportunities

Sunway Foundation in Arts /  
Sunway Foundation in Science  

and Technology
A-Level / Australian Matriculation /  

Canadian International Matriculation 
Programme /  

Monash University Foundation Year / 
STPM / UEC or equivalent

Advanced entry
Subject to meeting entry requirement.

Diploma in Culinary Arts

Diploma in Events Management

Diploma in Hotel Management 
(2 Years including internship)

BSc (Hons) in Culinary Management

BSc (Hons) in Conventions and Events Management

BSc (Hons) in International Hospitality Management
(3 Years)

Le Cordon Bleu Paris Esculea

Affiliations with Le Cordon Bleu

Founded in Paris in the year 1895, Le Cordon Bleu 
is one of the most highly respected organisations 
in the world devoted to the culinary arts and 
hospitality education. It has a prestigious history 
and is renowned as arguably the most distinguished 
culinary arts school in the world. It is an 
organisation which stands for expertise, innovation, 
tradition and refinement in the culinary arts and for 
world-class excellence in hospitality education. 

Sunway’s partnership with Le Cordon Bleu means 
that programmes in the fields of the culinary 
arts and hospitality management are certified as 

meeting the very highest standards, as laid down 
by Le Cordon Bleu. In practice, this means that 
graduates from certified programmes receive a 
degree or diploma award from Sunway University 
together with a parchment from Le Cordon Bleu 
confirming that the graduate has completed  
a Sunway University programme certified by  
Le Cordon Bleu as meeting its standards.
 
This very special arrangement gives Sunway 
graduates the edge in the highly competitive 
international hospitality industry, mirroring 
Sunway University’s excellence.

DISTINCTIVE
SUNWAY
EXPERIENCE

Hospitality

•  Pathway
•   Uniqueness of  

the Programme
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INSTITUTIONAL MEMBERSHIPS & 
INTERNATIONAL RECOGNITIONS

International Council on Hotel, 
Restaurant, and Institutional Education 
(ICHRIE)

Being part of the ICHRIE enables the School of 
Hospitality to receive the best in hospitality and 
tourism education available outside the classroom. 
The membership also provides professional 
development and making sure its members are kept 
abreast on the latest news and trends in the industry. 

Tourism Educators Association of 
Malaysia (TEAM)

TEAM provides a platform for collaboration and 
alliances within the tourism and hospitality institution 
with local and international educational partners, 
and tourism sectors. Furthermore, this membership 
ensures that the development of curriculum and 
course design will be able to meet the needs, 
requirements and expectations of the industry.

Malaysian Association of Conventions 
and Exhibitions Organisers and Suppliers 
(MACEOS)

MACEOS is an NGO established in 1990 represents 
the Business Events (BE which is formerly known as 
MICE) industry to promote and advocate a sustainable 
growth of the BE industry in Malaysia. As the leading 
professional Association and the voice of the industry, 
MACEOS strives to establish standard codes of practice 
and professional developments to elevate Malaysia as 
the preferred global Business Events hub in the region.

Pacific Asia Travel Association (PATA)

PATA is a not-for-profit membership association that 
acts as a catalyst for the responsible development of 
travel and tourism to, from and within the Asia Pacific 
region. The Association provides aligned advocacy, 
insightful research and innovative events to its more 
than 800 member organisations. PATA’s network 
also extends to include a youth network of over 4,000 
members part of PATA Young Tourism Professionals 
and PATA Student Chapters worldwide.

International Association of Hotel 
Schools (EUHOFA)

With the aim and vision of contributing to the 
professional education and training of the 
hospitality industry, EUHOFA promotes new 
developments and ideas in education and training, 
and examples of best practices. It is governed by 
statutes and administered by a committee to ensure 
the highest of quality education.

Malaysian Association of 
Housekeepers (MAHIR)

MAHIR is a professional organisation committed 
to providing a platform for housekeepers in the 
hospitality and healthcare sectors to network, 
exchange knowledge and insights, and discuss 
industry needs, trends and challenges.

Professional Culinaire Association 
(PCA)

The PCA is a national network of chefs, and is a 
proud member of the World Association of Chefs’ 
Societies (Worldchefs), a leading global culinary 
authority. A membership with PCA allows the 
School of Hospitality, Sunway University to be part 
of PCA’s culinary excellence, quality, education, 
innovation and advancement.

WORLDCHEFS Recognition of Quality 
Culinary Education (RQCE)

The WORLDCHEFS Recognition of Quality Culinary 
Education recognises educational institutions which 
offer culinary and pastry art programmes of various 
designs and sizes, so that the global standards for 
the quality culinary education could be met.

Hospitality

•  Institutional 
Memberships 
& International 
Recognitions
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Sunway Resort Hotel & Spa

DIPLOMA > DEGREE

Graduates of the Diploma in Hotel Management can 
choose to enter the workforce after completion of 

the diploma or undertake degree studies at Sunway 
University, subject to terms and conditions.

• BSc (Hons) in International Hospitality Management 
• BSc (Hons) in Culinary Management

• BSc (Hons) in Conventions and Events Management 

Students will be trained to undertake various supervisory and 
operational functions that are effective in helping them meet 
local and international industry standards. 

Essential practical experience will be gained through a 20-week 
industry internship. This diploma is accredited by Le Cordon Bleu 
and upon successful completion of the programme, graduates 
are awarded two certificates; one from Sunway University and 
another from Le Cordon Bleu, a leading institution in culinary 
arts and hospitality. 

DIPLOMA IN  
HOTEL 
MANAGEMENT

Hospitality

Diploma in Hotel  
Management

•  About the  
Programme

Solid foundation in hotel operations, 
planning and managing accommodations, 

as well as foodservice establishments
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FULL-TIME
2 YEARS

PROGRAMME STRUCTURE - 
Subjects

Year 1

• Culinary Kitchen Operations l

• Culinary Kitchen Operations ll

• Pâtisserie

• Food and Beverage Operations l

• Food and Beverage Operations ll

• Beverage Studies

• Rooms Division Operations l

•  Introduction to Hospitality and Tourism Industry

• International Cultural Studies

• Business English l

• Business English ll

• Purchasing and Cost Control

• Principles of Marketing 

For Local students: For International students:
• Malaysian Studies 2 • Malay Language for Communication 1
• Moral Education • Moral Education 
• Community Service • Community Service
•  Bahasa Kebangsaan A  

(applicable to students who did not sit for SPM or did not 
obtain Credit in SPM Bahasa Melayu)

ADDITIONAL MOHE COMPULSORY GENERAL STUDIES SUBJECTS

Year 2

• Rooms Division Operations ll

• Introduction to Events Management

• Business Environment

• Hospitality Management

• Introduction to Entrepreneurship

• Principles of Accounting

• Communication Skills

• Internship 

•  Front office manager
•  Hotel human resource  

manager
• Purchasing manager
•  Sales & marketing 

manager

AUGUST
MARCH
JANUARY

CAREER 
PROSPECTS

INTAKES

ACCREDITATION

DURATION

Hospitality

Diploma in Hotel  
Management

•  Programme 
Structure



1312

FULL-TIME
2 YEARS

PROGRAMME STRUCTURE - 
Subjects

Year 1

• Culinary Kitchen Operations l

• Culinary Kitchen Operations ll

• Pâtisserie

• Food and Beverage Operations l

• Food and Beverage Operations ll

• Beverage Studies

• Rooms Division Operations l

•  Introduction to Hospitality and Tourism Industry

• International Cultural Studies

• Business English l

• Business English ll

• Purchasing and Cost Control

• Principles of Marketing 

For Local students: For International students:
• Malaysian Studies 2 • Malay Language for Communication 1
• Moral Education • Moral Education 
• Community Service • Community Service
•  Bahasa Kebangsaan A  

(applicable to students who did not sit for SPM or did not 
obtain Credit in SPM Bahasa Melayu)

ADDITIONAL MOHE COMPULSORY GENERAL STUDIES SUBJECTS

Year 2

• Rooms Division Operations ll

• Introduction to Events Management

• Business Environment

• Hospitality Management

• Introduction to Entrepreneurship

• Principles of Accounting

• Communication Skills

• Internship 

•  Front office manager
•  Hotel human resource  

manager
• Purchasing manager
•  Sales & marketing 

manager

AUGUST
MARCH
JANUARY

CAREER 
PROSPECTS

INTAKES

ACCREDITATION

DURATION

Hospitality

Diploma in Hotel  
Management

•  Programme 
Structure



1514 JPT/BPP(U)(R2/811/6/0019/A6948)05/21

DEGREE > MASTERS

Graduates of the BSc (Hons) in International Hospitality 
Management can choose to enter the workforce after 

successful completion of the degree or undertake 
further postgraduate studies at Sunway University.

This 3-year programme offers a blend of technical know-how 
and management theories in an applied and practical context 
within hospitality operations, foodservice operations as well as 
culinary operations. This programme also equips students with 
life-long learning skills that emphasise on industry practices, 
management skills and research competencies to prepare them 
for a seamless transition into the working world. 

Essential practical industry experience will be gained through 
an 18-week internship. This degree is accredited by Le Cordon 
Bleu and upon the successful completion of the programme, 
graduates are awarded two certificates; one from Sunway 
University and another from Le Cordon Bleu, a leading  
institution in culinary arts and hospitality.

BSC (HONS) IN 
INTERNATIONAL 
HOSPITALITY 
MANAGEMENT

Hospitality

BSc (Hons) in  
International  
Hospitality  
Management

•  About the  
Programme

Designed to develop global player 
for the hospitality industry

Rooms Division Operations at the Hotel Suite
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PROGRAMME STRUCTURE - 
Subjects

Year 1

• English for the Tourism Service Industry

• Basic Restaurant Operations

• Intermediate Restaurant Operations

• Beverage Studies

• Basic Culinary Operations

• Hotel Accommodation Operations

• Business of Tourism and Hospitality

• Accounting for Decision Making

• Business Environment

• Principles of Marketing 

Year 2

• Communication Skills

• Food and Beverage Management

• Hotel Accommodation Management

• MICE Management

• Sustainable Tourism Development

• Branding and Promotions

• Business and Hospitality Law

• Quality Management

• Food Supply Chain Management

• Research Methods for Hospitality

Year 3

• Managing People in the Hospitality Industry

• Revenue and Profit Management

• Strategic Management for Hospitality Business

• Research Project

• Internship

Elective 1
(Choose any 1 in Year 2 or 3)

• Cuisine and Culture of Malaysia

• Festival and Hallmark Events

Elective 2
(Choose any 1 in Year 2 or 3)

•  Wine Studies

• Small Business Venture

For Local students: For International students:
• Islamic & Asian Civilisations • Malay Language for Communication 2
• Ethnic Relations • Malaysian Studies 3
• Community Service • Community Service
•  Bahasa Kebangsaan A  

(applicable to students who did not sit for SPM or did not 
obtain a Credit in SPM Bahasa Melayu)

ADDITIONAL MOHE COMPULSORY GENERAL STUDIES SUBJECTS

FULL-TIME
3 YEARS

•  Entertainment manager
•  Hotel general manager
• Purchasing manager
•  Resort manager

AUGUST
MARCH
JANUARY

CAREER 
PROSPECTS

INTAKES

ACCREDITATION

DURATION

Hospitality

BSc (Hons) in  
International  
Hospitality  
Management

•  Programme 
Structure

Students displayed exemplary skills at the Culinaire Malaysia - Food & Hotel Malaysia competition and were being awarded in 
categories of flambe, mocktail, and cocktail
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BSc (Hons) in  
International  
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Students displayed exemplary skills at the Culinaire Malaysia - Food & Hotel Malaysia competition and were being awarded in 
categories of flambe, mocktail, and cocktail
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The Diploma in Hotel Management has given me the opportunity to experience 
all facets of the hospitality industry, where I discovered my passion for cooking. 
I have gained knowledge in so many areas I had never even known existed within 
the umbrella of the hospitality industry. The most memorable part of my studies 
was the experience gained in the University’s world renowned hospitality and 
culinary department. The experiences gained enabled me to attain employment 
internationally. The special set of skills learnt at the University also assisted me in 
growing as a person, as I learnt the importance of time management and relationship 
management.

JULIAN LIM HOCK HENG
SOUS CHEF, THE ADNATE, PERTH, AUSTRALIA

Two years into my degree programme in BSc (Hons) International Hospitality 
Management, I found my interest in revenue management, which requires selling the 
right product to the right person at the right time. Upon completion of my degree, I 
joined Starwood Hotels and Resorts as a South-East Asian Regional Management 
Trainee, with a focus in Revenue Management. I had the opportunity to learn from the 
Regional Director of Revenue and travelled to different Starwood properties. I was 
also responsible for special projects at different hotel locations across South-East 
Asia. I wanted to take up a new challenge and hence, moved to Singapore to take up 
roles at reputable hotels, W Singapore and St Regis Singapore.

Today, I am a Revenue Manager at Shangri-La Rasa Sentosa. Nevertheless, I am 
continuously driven with passion and interest – I want to keep moving forward in the 
industry. 
 
JOANNE TAY ZING YING
REVENUE MANAGER, SHANGRI-LA’S RASA SENTOSA RESORT & SPA, SINGAPORE

I joined Sunway in August 2000. I have always loved baking and cooking and 
was delighted whenever family and friends complimented me on the cakes and 
meals I prepared. It was therefore very natural for me to choose a course in 
hospitality. Sunway provided 5-star facilities for us to be trained and equipped for 
the industry such as working in the kitchens, restaurant, library and computer 
lab. Lecturers were wonderful, they recognised talents in me which I could not 
see then. They taught me not just from books but how to be a successful person. 
I always thought I would be a chef one day and was working towards becoming 
a great chef, but later discovered that I had such creativity and entrepreneurial 
talent for the events industry. I started an event company about 10 years ago and 
today I have a thriving business with 20 plus staff. I have never regretted taking 
up the course. All the skills, knowledge and exposure received while studying at 
Sunway provided me with a head start in my career. 

CYRUS CHIN JENG ZHONG
OWNER, BRAVO EVENTS AND ENTERTAINMENT SDN. BHD.

TESTIMONIALS Hospitality

•  Testimonials

My dream of being a hotelier could only be a reality after I joined the BSc (Hons) 
in International Hospitality Management programme. It opened and enhanced my 
knowledge, equipped me with useful “weapons” that I could use confidently to face 
daily challenges in my operations. I am proud to have completed the programme 
and enjoyed the programme. 

RILEY PHAM QUYET 
DEPUTY CHIEF EXECUTIVE OFFICER, AGRITOUR VIETNAM
GENERAL MANAGER, MY LE HOTEL

Being a graduate of BSc (Hons) in International Hospitality Management in Sunway 
University has given me the international exposure to kickstart my career in 
Karachi at the Mövenpick Hotel as a Brand & Quality Assurance Executive. The 
knowledge I have gained allowed me to perform my tasks and expedited my career 
growth. I was also selected and am the youngest millennial in the Mövenpick 
Hotel & Resorts for the committee known as Excom Y, allowing me to travel the 
world and be heard by the CEO and Presidents based in other areas. Today, I am 
the youngest female in hotel management as the manager of brand and quality 
assurance, putting in place the things I have learned during the three years in 
Sunway University. A dream does not become reality through magic; it takes 
sweat, determination and hard work. 

VINETA DASTOOR
MANAGER, BRAND AND QUALITY ASSURANCE - F&B
MOVENPICK HOTEL KARACHI, PAKISTAN
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DIPLOMA > DEGREE

Graduates of the Diploma in Events Management can 
choose to enter the workforce after completion of 

the diploma or undertake degree studies at Sunway 
University, subject to terms and conditions.

• BSc (Hons) in Conventions and Events Management
• BSc (Hons) in International Hospitality Management

• BSc (Hons) in Culinary Management

The theoretical component of the programme enhances the 
learning experience through practical applications in project 
management. Ultimately, the learning of crucial knowledge and 
technical skills will lead to the development of key practical 
business skills involved in designing, marketing and managing 
events.

Essential practical experience will be gained through a 20-week 
industry internship. This diploma is accredited by Le Cordon 
Bleu and upon the successful completion of the programme, 
graduates are awarded two certificates; one from Sunway 
University and another from Le Cordon Bleu, a leading  
institution in culinary arts and hospitality. 

Ensures students will be grounded with 
strong fundamental knowledge and practical 

skills in planning and executing events

Hospitality

Diploma in Events  
Management

•  About the  
Programme

DIPLOMA IN  
EVENTS 
MANAGEMENT
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A fund raising event, “Run for Her Life”, organised by the Diploma in Events Management students for the Breast Cancer Welfare 
Association Malaysia (BCWA).

PROGRAMME STRUCTURE - 
Subjects

Year 1

• Introduction to Events Management

• Events Support Services

• Events Graphic Design

• Technology for Events

• Conventions and Exhibitions

• Introduction to Hospitality and Tourism Industry

• International Cultural Studies

• Principles of Marketing

• Publicity for Events

• Sales Management for Events

• Business English l

• Business English ll

For Local students: For International students:
• Malaysian Studies 2 • Malay Language for Communication 1
• Moral Education • Moral Education 
• Community Service • Community Service
•  Bahasa Kebangsaan A  

(applicable to students who did not sit for SPM or did not 
obtain Credit in SPM Bahasa Melayu)

ADDITIONAL MOHE COMPULSORY GENERAL STUDIES SUBJECTS

Year 2

• Events Operations I

• Events Operations ll

• Incentive Tours Management

• Business Environment

• Hospitality Management

• Introduction to Entrepreneurship

• Principles of Accounting

• Internship

• Communication Skills

FULL-TIME
2 YEARS

•  Club director
•  Concert manager
•  Festival director
•  PR events manager
•  Stage manager
•  Wedding planner

AUGUST
MARCH
JANUARY

CAREER 
PROSPECTS

INTAKES

ACCREDITATION

DURATION

Hospitality

Diploma in Events  
Management

•  Programme 
Structure
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DEGREE > MASTERS

Graduates of the BSc (Hons) in Conventions and Events 
Management can choose to enter the workforce after 

successful completion of the degree or undertake 
further postgraduate studies at Sunway University. 

The programme deals with conceptualising and pitching an 
event, to promotion and production, management and evaluation, 
covering all aspects of events management. Students emerge as 
competent, industry-ready professionals with great leadership 
abilities, technical competencies, communication techniques  
and problem-solving skills when working as a team or 
independently. The project management skills taught are also 
easily transferrable to other sectors of business including 
marketing, business development and public relations.

Essential practical industry experience will be gained through  
an 18-week industry internship. Having close connections with  
industry practitioners, conference associations, convention 
centres and the tourism bureaus will make it easy for students 
to secure internship placements and future employment 
opportunities across various industries.

BSC (HONS) IN 
CONVENTIONS 
AND EVENTS 
MANAGEMENT

Hospitality

BSc (Hons) in  
Conventions  
and Events  
Management

•  About the  
Programme

An industry-inspired programme to pave a 
way for a professional career development 

in the events industry
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•  Account director
•  Business development 

manager
•  Business exhibitions planner 

/director
•  Convention services manager
•  Meeting, convention & event 

planner/director
•  Sales director

FULL-TIME
3 YEARS

AUGUST

JANUARY
MARCH

PROGRAMME STRUCTURE - 
Subjects

Year 1

• English for the Tourism Service Industry

• Conventions and Events Support Services

• Emerging Technology for Events

• MICE Management

• Business of Tourism and Hospitality

• Accounting for Decision Making

• Business Environment

• Principles of Marketing

Year 2

• Communication Skills

• Conventions and Events: Planning and Design

• Exhibitions Management

• Sustainable Tourism Development

• Business and Hospitality Law

• Branding and Promotions

• Publicity and Media Writing

• Food & Beverage Management

• Food and Nutrition

• Research Methods for Tourism and Hospitality

•  Conventions and Events: Production and 
Operations

Year 3

• Strategic Management for Hospitality Business

• Corporate and Incentive Travel

• Festival and Hallmark Events

•  Managing People in the Tourism and Hospitality 
Industry

• Small Business Venture

• Research Project

• Internship 

For Local students: For International students:
• Islamic & Asian Civilisations • Malay Language for Communication 2
• Ethnic Relations • Malaysian Studies 3
• Community Service • Community Service
•  Bahasa Kebangsaan A  

(applicable to students who did not sit for SPM or did not 
obtain a Credit in SPM Bahasa Melayu)

ADDITIONAL MOHE COMPULSORY GENERAL STUDIES SUBJECTS

CAREER 
PROSPECTS

INTAKESDURATION

Hospitality

BSc (Hons) in  
Conventions  
and Events  
Management

•  Programme 
Structure
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The Diploma in Events Management equipped me with the basic fundamentals of how 
to conceptually organise an event. It was a comprehensive programme that exposed 
me to not only events subjects but provided me with business or management 
knowledge and skills such as human resources, accounting and economics. The 
programme also provided me with a realistic picture of what the industry would be 
like which gave me a right footing when I started my career in events.

DANIEL LEE WEI REN
MARKETING DIRECTOR, LAKA MY SDN BHD

The Diploma was a great platform in providing the skills and background for the 
events industry as it exposes students to both theory and practice with internship 
opportunities. The programme allowed me to be exposed to a little of everything and 
I particularly enjoyed that we were given the opportunity to organise our own charity 
events. Anyone can run an event but to be quick thinking, multi-tasked and have 
good attention to details, to be frantically dealing with problems backstage while 
at the same time maintaining a calm composure in front of the clients and guests; 
these come with experience, and the programme at Sunway prepared me well when I 
stepped into the industry. Today, I am the PR and Communication Manager for LVMH 
Perfumes and Cosmetics. Although events management is no longer my day-to-day 
responsibility, it has trained me to be adaptable to situations and thorough in my work 
as I treat all my tasks as part of an event. It has also helped in my creativity to think 
out of the box and handle situations from more than one angle whilst being a team 
player.

CLARISE CHING 
ACCOUNTS DIRECTOR, HUFF & PUFF SDN BHD

Events management is all about developing concepts and ideas into reality. To tell a 
story of a brand in every way possible from the concept, theme, design, and activity 
engagement. Moreover, this field requires good social and negotiation skills especially 
when it comes to dealing with the suppliers which will eventually affect your bottom 
line.

PATRICK CHONG MUN KEAT
MANAGING DIRECTOR, BRILLIONS INTERNATIONAL SDN BHD

Sunway University comprises good quality lectures and provides hands-on 
learning experience throughout the programme. I was able to learn about 
events in a very in-depth manner, and the future opportunities of the industry. 
My position as a personal assistant to CEO in the company allows me to be 
in-charged of several projects such as festive events and business expansion. 
It feels great to witness ideas turned into reality. In the events industry, being 
adventurous is inevitable because it determines one’s strengths.

LEOW YEE TING
PERSONAL ASSISTANT TO THE CEO, GETHA

I am a graduate of 2011. Five years ago, I started a company called Adnology 
Group. Today, under the Group, I have Adnology Labs, Adnology Works and 
Falloutgaming. As of today also, my company has over 40 plus staff and we have 
worked with companies such as Redbull, Mountain Dew, Spritzer, MSI, Logitech, 
Turkish Embassy, Daikin, Heineken, to name a few. My business has also expanded 
to China and all over Southeast Asia.
 
Completing the Diploma in Events Management at Sunway has allowed me to 
understand what events management is and the demands of the industry. The 
subjects provided me with a good foundation to be able to handle the challenges 
of the business. It also equipped me with management skills which came in very 
handy when I have to manage staff, financial matters and clients. In fact, the 
internship programme gave me a glimpse of the industry which provided me with 
a head-start and an idea to start my own business. Lecturers and administrative 
staff were always there to help students. I truly enjoyed the programme and now, 
the business, because this is where my passion is! Remember, passion creates!

CHAI WEI KEN 
DIRECTOR, ADNOLOGY GROUP 

I can positively say that Sunway University has shaped me to be a better person. 
Studying the Diploma in Events Management programme has allowed me to 
discover a new world of opportunities. Without a doubt, one of the best decisions 
I have ever made. The experience gained has been unforgettable!

MELVIN MIN THU KHA
SENIOR ACCOUNTS MANAGER & PARTNER, 
SQUARE COMMUNICATIONS MYANMAR

TESTIMONIALS Hospitality

•  Testimonials
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Pastry Kitchen

Headed by an award-winning team of culinary experts, our aim 
is to produce quality graduates who are not only confident with 
their culinary skills but also able to communicate fluently, work 
independently and display leadership qualities that will enhance 
their credentials in the hospitality and foodservice industries 
here in malaysia and globally.

Essential practical experience will be gained through a  
20-week industry internship. This diploma is accredited by 
le cordon bleu and upon the successful completion of the 
programme, graduates are awarded two certificates; one from 
sunway university and another from le cordon bleu, a leading 
institution in culinary arts and hospitality. 

DIPLOMA IN  
CULINARY 
ARTS

DIPLOMA > DEGREE

Graduates of the Diploma in Culinary Arts can choose to 
enter the workforce after completion of the diploma or 
undertake degree studies at Sunway University, subject 

to terms and conditions.

• BSc (Hons) in Culinary Management
• BSc (Hons) in International Hospitality Management
• BSc (Hons) in Conventions and Events Management

Hospitality

Diploma in  
Culinary Arts

•  About the  
Programme

Provide culinary training of the highest 
quality with state-of-the-art kitchen and 

classroom facilities
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their culinary skills but also able to communicate fluently, work 
independently and display leadership qualities that will enhance 
their credentials in the hospitality and foodservice industries 
here in malaysia and globally.

Essential practical experience will be gained through a  
20-week industry internship. This diploma is accredited by 
le cordon bleu and upon the successful completion of the 
programme, graduates are awarded two certificates; one from 
sunway university and another from le cordon bleu, a leading 
institution in culinary arts and hospitality. 

DIPLOMA IN  
CULINARY 
ARTS

DIPLOMA > DEGREE

Graduates of the Diploma in Culinary Arts can choose to 
enter the workforce after completion of the diploma or 
undertake degree studies at Sunway University, subject 

to terms and conditions.

• BSc (Hons) in Culinary Management
• BSc (Hons) in International Hospitality Management
• BSc (Hons) in Conventions and Events Management

Hospitality

Diploma in  
Culinary Arts

•  About the  
Programme

Provide culinary training of the highest 
quality with state-of-the-art kitchen and 

classroom facilities



3332 Athanor Kitchen

PROGRAMME STRUCTURE - 
Subjects

Year 1

• Culinary Kitchen Operations l

• Culinary Kitchen Operations ll

• Pâtisserie

• Viennoiserie and Boulangerie

• Food Safety and Sanitation

• Food and Beverage Operations l

• Food and Beverage Operations ll

• Beverage Studies

• Introduction to Hospitality and Tourism Industry

• Business English l

• Business English ll

• Purchasing and Cost Control

• Principles of Marketing

For Local students: For International students:
• Malaysian Studies 2 • Malay Language for Communication 1
• Moral Education • Moral Education 
• Community Service • Community Service
•  Bahasa Kebangsaan A  

(applicable to students who did not sit for SPM or did not 
obtain Credit in SPM Bahasa Melayu)

ADDITIONAL MOHE COMPULSORY GENERAL STUDIES SUBJECTS

Year 2

• Classical French Cuisine

• Contemporary Cuisine

• Culinary Artistry

• Business Environment

• Hospitality Management

• Introduction to Entrepreneurship 

• Principles of Accounting

• Communication Skills

• Internship

FULL-TIME
2 YEARS

•   Banquet manager
•   Chef de cuisine/  

executive chef
•   Food & beverage manager
•   In-flight food manager

AUGUST
MARCH
JANUARY

CAREER 
PROSPECTS

INTAKES

ACCREDITATION

DURATION

Hospitality

Diploma in  
Culinary Arts

•  Programme 
Structure
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Hospitality

Diploma in  
Culinary Arts

•  Programme 
Structure



3534 JPT/BPP(U)(R/811/6/0102/FA1782)09/22
Cuisine Kitchen

From practical culinary skills along with management and 
leadership skills, this 3-year programme will give students an 
edge to excel in this professional industry. Through lectures, 
demonstration, work-based learning and hands-on experiences, 
students will be exposed to the techniques of quality food 
preparation and presentation. On the business side, courses 
such as marketing, communication skills, managing people, 
small business ventures and quality management ensure 
graduates are well-rounded to meet the demands of the industry.  

Essential practical industry experience will be gained through 
an 18-week internship. This degree is accredited by Le Cordon 
Bleu and upon the successful completion of the programme, 
graduates are awarded two certificates; one from Sunway 
University and another from Le Cordon Bleu, a leading  
institution in culinary arts and hospitality.

BSC (HONS) 
IN CULINARY 
MANAGEMENT

DEGREE > MASTERS

Graduates of the BSc (Hons) in Culinary Management 
can choose to enter the workforce after successful 

completion of the degree or undertake further 
postgraduate studies at Sunway University.  

Hospitality

BSc (Hons) in  
Culinary  
Management

•  About the  
Programme

Integrates experiential learning with 
academic rigour to prepare students for 

the competitive culinary industry
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Management
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academic rigour to prepare students for 

the competitive culinary industry



3736 Basic Restaurant Operations at the Dining Room

PROGRAMME STRUCTURE - 
Subjects

Year 1

• English for the Tourism Service Industry

• Basic Culinary Operations

• Intermediate Culinary Operations

• Principles and Techniques of Baking and Pastry

• Food Safety and Sanitation

• Basic Restaurant Operations

• Beverage Studies

• Accounting for Decision Making

• Business of Tourism and Hospitality

• Principles of Marketing

Year 2

• Communication Skills

• Advanced Pastry

• Food and Nutrition

• Food and Beverage Management

• Cuisine and Culture of Malaysia

• Quality Management

• Branding and Promotions

• Sustainable Tourism Development

• MICE Management

• Advanced Culinary Techniques

• Research Methods for Hospitality

• Food Supply Chain Management

Year 3

• Managing People in the Hospitality Industry

• Small Business Venture

• Research Project

• Internship

Elective (Choose 1)

• Wine Studies

• Revenue and Profit Management

For Local students: For International students:
• Islamic & Asian Civilisations • Malay Language for Communication 2
• Ethnic Relations • Malaysian Studies 3
• Community Service • Community Service
•  Bahasa Kebangsaan A  

(applicable to students who did not sit for SPM or did not 
obtain a Credit in SPM Bahasa Melayu)

ADDITIONAL MOHE COMPULSORY GENERAL STUDIES SUBJECTS

FULL-TIME
3 YEARS

•  Chef de cuisine/  
executive chef

•  Corporate chef
•  Food writer/critic
•  In-flight food manager
•  Kitchen manager

AUGUST
MARCH
JANUARY

CAREER 
PROSPECTS

INTAKES

ACCREDITATION

DURATION

Hospitality

BSc (Hons) in  
Culinary  
Management

•  Programme 
Structure
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Culinary  
Management

•  Programme 
Structure
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Having completed both my diploma and degree with Sunway University, I realised 
that many job prospects were opened to me and the choices were tough to make. 
Career advisors and lecturers also played a role in guiding me and gave me a clearer 
picture of what’s to come next in my career path in the future. The environment that 
Sunway University and School of Hospitality provided me has enabled me to grasp my 
bearings, be outspoken and take charge of the dreams that I want to pursue. 

BELL YEAP WOAN JYE
RECRUITMENT COORDINATOR, IBM CYBERJAYA

My education journey began as Diploma in Culinary Arts student, and I continued to 
complete my degree in BSc (Hons) in Culinary Management. Thereafter, I travelled 
to Australia where my career began at a small resort town in Queensland before 
moving to Sydney to work in an upscale Italian restaurant. My career has grown, and 
currently, I’m working in Three Blue Ducks, a Modern Australian restaurant. One of 
the highlights of my career is being able to work alongside my current executive chef, 
Masterchef Australia winner and celebrity chef, Andy Allen. Apart from his busy TV 
schedules, he would come to the restaurant to prepare “mise en place” and to provide 
services alongside the team.

Passion and humility are some of the essential qualities for individuals who want to 
pursue a culinary career. Working as a chef in fast-paced kitchens at odd hours and 
immense pressure is not an easy feat. My journey in Sunway University has not only 
equipped me with the necessary skills to excel in my career, but also created life 
experiences and bring about valuable knowledge. The environment and people around 
instantly made me feel at home, which provided one of the best times of my life. 

HOWARD JEFFERSON KUSNOWIRJONO
CHEF DE PARTIE, THREE BLUE DUCKS, SYDNEY, AUSTRALIA

The BSc (Hons) Culinary Management programme will provide you with the 
skills and knowledge to be able to prepare various types of food and beverages; 
ranging from western to Asian cuisine and even bread and pâtisserie. This 
programme has provided me with the skills to manage and operate a foodservice 
business since the degree incorporates business or management based subjects 
such as Quantity Food Production, Business and Hospitality Law, Managing 
People in the Hospitality Industry and Small Business Venture. 

STEVEN KUA KEAN KWANG
SENIOR PROJECT EXECUTIVE, CRAFS EQUIPMENT MALAYSIA SDN. BHD.

Enrolling in the Diploma in Culinary Arts at Sunway University was an eye-
opening experience. Growing up, I was fascinated with food. The time spent at 
the School of Hospitality taught me all the technical aspects of culinary. We were 
provided with the necessary resources to experience running a proper restaurant 
business. Thanks to the dedication of the lecturers, I was better prepared for 
what the Food and Beverage industry entails. Dealing with real life scenarios 
and challenges with determination — that is what I am most thankful for Sunway 
University. 

TAHSINUL ISLAM
OWNER, KLUDIO ASIA, DHAKA, BANGLADESH

Upon deciding to take up the Diploma in Culinary Arts programme in Sunway 
University I knew it was the right choice as soon as the first semester began. 
It was overwhelmingly fun and motivating! When the course has completed, I 
decided to try my hand in a side bakery business, where I bake delicious goodies. 
I also decided to try my hand in a managerial role in at TGIF Malaysia. I was 
initially hired as a Supervisor and began training, and by the end of the year I had 
already moved up to Assistant Manager of the Sunway Pyramid outlet. Another 
6 months later I received an offer from Good Gourmet Sdn Bhd, the company 
that franchises Fish n Co Malaysia and was hired as a Restaurant Manager. Six 
months later, my career continued to grow and I was selected to be the second 
Operation Manager for the company. Truly, I owe it all to what I have learnt at 
Sunway University. My current work entails overseeing the 4 outlets in Malaysia 
which include tasks such as day to day operations, staffing, food quality and 
store upkeep. 

CALVIN ALEX THOMAS
OPERATION MANAGER, GOOD GOURMET SDN BHD

TESTIMONIALS Hospitality

•  Testimonials
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DIPLOMA
CULINARY ARTS / EVENTS MANAGEMENT /  
HOTEL MANAGEMENT

IELTS or equivalent 5.5 (With no individual band 
below 5.0)

MUET Band 4
SPM English B3 or B+
UEC English B4
O-Level English (1119) Credit
Sunway Intensive English 
Programme (IEP)

Pass Level 4

ESL/English Satisfactory level in  
Pre-University programmes, 
where the medium of 
instruction is English

IELTS or equivalent 5.0
Sunway Intensive English 
Programme (IEP)

Pass Level 3

For International students entering using a qualification whereby 
the medium of instruction is not in English

DIPLOMA

DEGREE

DEGREE
CULINARY MANAGEMENT / CONVENTIONS 
AND EVENTS MANAGEMENT / INTERNATIONAL 
HOSPITALITY MANAGEMENT

STPM Average C or CGPA 2.0  
(Minimum 2 principals)

A-Level*
* Points are calculated based on grades 
obtained for 2 or 3 subjects.

Minimum 6 points

Australian Matriculation ATAR 55
Canadian International 
Matriculation Programme

55%

MUFY 55%
Sunway Foundation in Arts CGPA 2.0
Sunway Foundation in Science 
& Technology

CGPA 2.0

UEC Maximum 28 points from 5 
subjects (all Grade Bs)

IB Diploma Completed with minimum 24 
points (excluding bonus points)

Sunway Diploma*
* Students may obtain advanced standing 

if credit transfer requirements are met.

CAVG 40% or CGPA 2.0

Other Qualifications Any other equivalent 
qualifications
Applicant with no standard 
qualification will be considered 
on a case-to-case basis

Note: For A-Level points calculation
A = 10 points B = 8 points C = 6 points 
D = 4 points E = 2 points

SPM/SPMV/O-Level Pass with minimum 3 credits
UEC Pass with minimum 3 Grade Bs
Other Qualifications Any other equivalent 

qualifications
Applicant with no standard 
qualification will be considered 
on a case-to-case basis

STUDY OPTIONS

Students undertaking the diploma and degree 
programmes in culinary, hospitality and events 
management have the option to transfer to 
Bournemouth University*. 

Upon successful completion of Year 1 and Year 
2 of the degree programme or upon successful 

VALUE-ADDED CERTIFICATES

ENTRY  
REQUIREMENTS

ENGLISH LANGUAGE REQUIREMENTS

Hospitality

•  Entry  
Requirements

Food Handler Training
The food handler training is a requirement for all 
food handlers as stipulated in the Food Hygiene 
Regulations 2009 issued by the Ministry of 
Health (MoH) Malaysia. The School of Hospitality 
recommends this three-hour course conducted 
by MoH-certified food handler trainers, to create 
awareness, and enable participants to gain 
knowledge on basic food hygiene and prevention 
from foodborne hazards and poisoning. Upon 
completion of the training, participants will be 
eligible to receive a valid-for-lifetime Certificate 
of Recognition by the MoH Malaysia, which is also 
recognised by Halal/ GMP/ HACCP/ FSMS auditors.

Professional Wine Certification (WSET®, UK)
The School of Hospitality partners exclusively with 
the AYS Wine & Sake Consultancy, an Approved 
Programme Provider (APP) for WSET® Certification 
responsible for providing training and examination 
on Wines & Spirits Education. This additional 
certification is for students interested in in-depth 
wine knowledge and principles, and is definitely a 
pathway for those seeking to reach the Master of 
Wine level. The WSET® Certification Body started 
in 1969 and since has been widely regarded as 
the largest and most respected professional wine 
certification body in the world (available in over 70 
countries in more than 15 languages). The WSET® 
Certification has proven to be invaluable and opens 
up more opportunities for students in the hotel, fine 
dining, airline and wine trading industry.

Students attaining WSET Level 2 Award in Wines & Spirits, a world-recognised certification in the hospitality industry

completion of the diploma programme followed 
by Year 2 of the degree programme at Sunway 
University, students can gain direct entry into 
Year 3 of Bournemouth University’s International 
Hospitality and Tourism Management and Events 
Management degree programmes. 

*This is subjected to meeting the entry requirements and 
conditions set by Bournemouth University
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INTERNSHIP COMPANIES

To give students an added edge, Sunway programmes include an internship component that helps open doors for 
Sunway graduates to successfully bridge the gap from university to industry. The following are just some of the 
organisations where our students can intern with: 

Field trip to Vung Tau City, Vietnam

Field trip to Sungai Lima, Klang, Selangor

Hospitality

•  List of 
Internship 
Companies

National And International Internship Placements

• Al Harithy Co for Exhibitions Ltd – Jeddah
• Marini’s on 57
• Aloft Kuala Lumpur Sentral
• Nobu Kuala Lumpur
• AsiaEuro Wines & Spirits Sdn Bhd
• Nuffnang Sdn Bhd
• Baltimore Country Club, Maryland
• Pan Euro-Asia Tours Corporation Sdn Bhd
• Berjaya Starbucks Coffee Company Sdn Bhd
• Parlo Tours Sdn Bhd
• Big Bash Media Sdn Bhd
• Pistachio Grill Singapore
• Carcosa Seri Negara
• PT. Balindo Tours & Travel, Batam
• Club Med Malaysia
• Pullman Kuala Lumpur Bangsar
• Confexhub Group
• Ramada Plaza Kuala Lumpur
• Din Tai Fung, Empire Subang
• Renaissance Johor Bahru Hotel
• Doha Marriott Hotel
• Resort World Genting
• Dusit Thani Bangkok
• Rowell Bridal & Wedding Planner
• Dwidaya Tour & Travel, Jakarta
• Royale Bintang Resort & Spa, Seremban
• Eastern & Oriental Hotel, Penang
• Shangri-La Hotel, Kuala Lumpur
• Embassy Alliance Travel Sdn Bhd
• Sofitel Guangzhou Sunrich
• Four Points by Sheraton Sandakan
• Sofitel Mauritius L’Imperial Resort & Spa

• Garuda Indonesia, Kuala Lumpur
• Stadthuys Tours & Travel Sdn Bhd, Melaka
• Haagen-Dazs
• Sunway Lagoon Sdn Bhd
• Hard Rock Café
• Sunway Resort Hotel & Spa
• Hilton Colombo
• Sushi Tei
• Hilton Petaling Jaya
• The BIG Group
• Holiday Inn Kuching
• The Hot Shoe Show and Company Sdn Bhd
• Hotel Majestic Saigon
• The Idea Hut Sdn Bhd
• Hyatt Regency Kuantan
• The MICE, Dae Jeon Korea
• Inner Maldives Holidays
• The Ritz-Carlton, Almaty
• Intercontinental Kuala Lumpur
• The St. Regis, Langkawi
• IOI Properties (Putrajaya)
• Tourism Malaysia
• Japan Travel Bureau (M) Sdn Bhd
• Tourism Malaysia
• Kopenhagen Coffee
• Travelog Malaysia Sdn Bhd
• Lan Kwai Fong Hotel
• Universal Event Productions Sdn Bhd
• Maison Francaise
• Xiao by Crutz
• Malaysia Convention & Exhibition Bureau (MyCEB)
• Yeast Bistronomy
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Sunway graduates to successfully bridge the gap from university to industry. The following are just some of the 
organisations where our students can intern with: 

Field trip to Vung Tau City, Vietnam

Field trip to Sungai Lima, Klang, Selangor

Hospitality

•  List of 
Internship 
Companies

National And International Internship Placements

• Al Harithy Co for Exhibitions Ltd – Jeddah
• Marini’s on 57
• Aloft Kuala Lumpur Sentral
• Nobu Kuala Lumpur
• AsiaEuro Wines & Spirits Sdn Bhd
• Nuffnang Sdn Bhd
• Baltimore Country Club, Maryland
• Pan Euro-Asia Tours Corporation Sdn Bhd
• Berjaya Starbucks Coffee Company Sdn Bhd
• Parlo Tours Sdn Bhd
• Big Bash Media Sdn Bhd
• Pistachio Grill Singapore
• Carcosa Seri Negara
• PT. Balindo Tours & Travel, Batam
• Club Med Malaysia
• Pullman Kuala Lumpur Bangsar
• Confexhub Group
• Ramada Plaza Kuala Lumpur
• Din Tai Fung, Empire Subang
• Renaissance Johor Bahru Hotel
• Doha Marriott Hotel
• Resort World Genting
• Dusit Thani Bangkok
• Rowell Bridal & Wedding Planner
• Dwidaya Tour & Travel, Jakarta
• Royale Bintang Resort & Spa, Seremban
• Eastern & Oriental Hotel, Penang
• Shangri-La Hotel, Kuala Lumpur
• Embassy Alliance Travel Sdn Bhd
• Sofitel Guangzhou Sunrich
• Four Points by Sheraton Sandakan
• Sofitel Mauritius L’Imperial Resort & Spa

• Garuda Indonesia, Kuala Lumpur
• Stadthuys Tours & Travel Sdn Bhd, Melaka
• Haagen-Dazs
• Sunway Lagoon Sdn Bhd
• Hard Rock Café
• Sunway Resort Hotel & Spa
• Hilton Colombo
• Sushi Tei
• Hilton Petaling Jaya
• The BIG Group
• Holiday Inn Kuching
• The Hot Shoe Show and Company Sdn Bhd
• Hotel Majestic Saigon
• The Idea Hut Sdn Bhd
• Hyatt Regency Kuantan
• The MICE, Dae Jeon Korea
• Inner Maldives Holidays
• The Ritz-Carlton, Almaty
• Intercontinental Kuala Lumpur
• The St. Regis, Langkawi
• IOI Properties (Putrajaya)
• Tourism Malaysia
• Japan Travel Bureau (M) Sdn Bhd
• Tourism Malaysia
• Kopenhagen Coffee
• Travelog Malaysia Sdn Bhd
• Lan Kwai Fong Hotel
• Universal Event Productions Sdn Bhd
• Maison Francaise
• Xiao by Crutz
• Malaysia Convention & Exhibition Bureau (MyCEB)
• Yeast Bistronomy
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ENHANCED CAREER PROSPECTS 

To help graduates transition successfully into the workforce, Sunway University produces well-rounded academic 
and professional individuals both inside and outside the classroom, with the goal of providing graduates with a 
head-start in their career. Just a short list of where our graduates are today:

• AirAsia Berhad
• AirAsia X, Malaysia
• Aloft Kuala Lumpur Sentral
• American Express (Malaysia) Sdn Bhd
• Asia Euro Wines & Spirits Sdn Bhd
• Astro Productions Sdn Bhd
• Black Star Pastry, Melbourne
• Bravo Events & Entertainment Sdn Bhd
• Bvlgari Resort Bali
• Centara Hotels & Resorts
• Club Med Cherating Beach
• CRAFS Equipment Malaysia Sdn Bhd
•  Double Tree by Hilton, Houston Downtown, USA
• Emirates Airline
• Four Seasons Hotel, Kuala Lumpur
• Four Seasons Hotel, Seoul Korea
• Galaxy Macau
• Good Gourmet Holdings Sdn Bhd
• Grand Hyatt Kuala Lumpur
• Hard Rock Café, Bali
• Hilton Kuala Lumpur
• Hotel Atlantis the Palm, Dubai, UAE
• InterContinental Hotel Group, Kazakhstan
• InterContinental Kuala Lumpur
• InterContinental Regency Bahrain
• Isetan Kuala Lumpur
• Jumeirah at Etihad Towers, Abu Dhabi, UAE.
• JW Marriott Kuala Lumpur

• Le Meridien Hotel Kuala Lumpur
• Malaysian Exhibition Services Sdn Bhd
• Mandarin Oriental Kuala Lumpur
• Mövenpick Hotel Karachi
• Nobu Kuala Lumpur
• Parfums Christian Dior
• PICO International (M) Sdn Bhd
• PUTIEN Restaurant Pte Ltd
• Rosewood Phnom Penh, Cambodia
• RT Pastry House Group of Companies
• Shangri-La Hotel, Colombo
• Shangri-La Kuala Lumpur
• Sheraton Port Douglas, Australia
• Singapore Airlines
• Star Cruises (HK) Ltd
• Star Event International Sdn Bhd
• Star Media Group Berhad
• Sunway Pyramid Sdn Bhd
• Sunway Resort Hotel & Spa
•  The Andaman, A Luxury Collection Resort, Langkawi 
• The Hot Shoe Show & Co Sdn Bhd
• The Ritz-Carlton, Macau
• The St. Regis Langkawi
• The St. Regis Singapore
• The Westin Kuala Lumpur
• W Kuala Lumpur
• W Singapore – Sentosa Cove 
• Wynn Macau

Potatoes USA - Malaysia Junior Chefs Challenge

World Pastry Cup post event

Hospitality

•  Enhanced 
Career 
Prospects
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