
DIPLOMA IN
HOTEL
MANAGEMENT
WORK-BASED
LEARNING
In today's fast paced world, the hotel industry is a major 
blooming industry. The Diploma in Hotel Management 
program at Innovative International College will 
prepare students with the skills they need for a 
successful career in this industry. Students will enjoy an 
unrivalled real life learning environment with 
Innovative's exclusive collaboration with Pearl 
International Hotel.

Students will be given the opportunity to combine 
management skills with practical knowledge such as 
front office and restaurant operations, housekeeping 
and food & beverage services in order to fast track their 
careers in the hotel industry.

Monthly intake throughout the year

2 Years 6 Months

Pass in SPM or equivalent with 3 credits 
including a credit in Bahasa Melayu 
and pass in History

Hotel Industry, Airline Industry, Retail 
Sector, Food and Beverage, Hotel Front 
Office, Resorts, Event Management 
Executive, Restaurant Managers, 
Public Relations, Cruise Lines

INTAKE

DURATION

ENTRY
REQUIREMENT

JOB 
OPPURTUNITY

www.innovative.edu.my @innovative.my

COURSE STRUCTURE
YEAR 1

English I
Introduction to Information Technology
Introduction of Hospitality Industry
Fundamentals of Food
Principles of Management
Pengajian Malaysia 2 (Local Students)
Bahasa Melayu Komunikasi 1 (International Students)
English II
Principle of Accounting
Public Relation
Principles of Marketing
Human Resource Management
Bahasa Kebangsaan A
Business Etiquette

YEAR 2
Business Communication in Hospitality Industry
Hospitality Accounting
Legal Aspects In Hospitality Industry
Hospitality Marketing
Food Hygiene & Sanitation
Professional Ethics in Malaysia
Room Division Management
Food and Beverage Cost Control
Menu Planning and Merchandising
Food and Beverage Management
Event Management
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YEAR 3 (Practical-Work Based Learning)
Housekeeping Management
Front Office Management
Restaurant Operation
Food Production
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KPT: R2/811/4/0113        MQA: MQA/FA1843


