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Hospitality Services (H101)

Through course work and practical hands-on experience, students in this pre-program explore career possibilities in the
hospitality industry, and earn academic credits and requirements for future study.

PROGRAM CODE:  H101
PROGRAM LENGTH: 1 year (2 semesters)

STARTING: September
CERTIFICATION: Ontario College Certificate
LOCATION: St. James Campus

APPLY TO: ontariocolleges.ca

Take the first step toward your future.

Pre-Programs

Pre-programs offer students the opportunity to explore career
options in a particular industry and earn credits to qualify for
other post-secondary programs. These programs are ideal for
students who have a general area of interest but have not
chosen a specific program in the areas of Business, Health
Sciences, Community Services or Hospitality. Other students
who lack certain academic requirements (e.g. biology) may
consider a pre-program. Students in pre-programs strengthen
their academic skills, learn about their chosen field, and
prepare for further

Our program

The Hospitality Services program provides training in the
fundamentals of the hospitality, culinary, tourism and food service
industries. Successful completion of this program (with a minimum
3.0 grade point average) academically qualifies students for entry
into various programs within the Centre for Hospitality & Culinary
Arts, including:

¢ Hotel Management

¢ Food and Beverage Management
¢ Culinary Management

e Chef Training

¢ Hospitality, Tourism and Leisure
e Special Events Planning

e Catering Management

e Culinary Management-Nutrition

Courses include hands-on culinary and food service training,
taught by industry professionals in state-of-the-art labs. Students
also strengthen their academic skills through core courses in
applied Math, Communications, Computer Literacy and General
Education Electives.

The program is closely linked to recognized hotels, restaurants
and catering companies in Toronto, and includes an industry work
placement for qualified students. Students gain practical and
resume-worthy work experience in real-world settings.

Academic advisory services, career preparation and student
support and success strategies are built into the program’s courses.
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Admission Requirements Hospitality Services Courses

e Ontario Secondary School Diploma (or equivalent) and Semester 1

slrade 12 EZgHSh (Cor U1) on . y i coll HOST1056 Professional Customer Service
ature Student Status (19 years of age or older) and college GSCI102 Nutrition and Lifestyle

English admissions testing or;
HOST1000 Introduction to Hospitality and Tourism
HOST1068 Smartserve

¢ ACE Certificate (College Academic Upgrading)

How to Apply HOST1077  Basic Food Service Seminar |
Submit an application through the Ontario College Application HOST1078 Basic Bar Service Seminar |
Service (OCAS).

ervice (OCAS) HOSF1145  Sanitation
Part-Time Study Options HOSF1146 First Aid/Heartsaver CPR
George Brown offers a variety of part-time certificates and HOSF1231 Dining Room Simulation Lab
evening and weekend courses in Hospitality. Please visit MATH1000 Math Foundations

coned.georgebrown.ca for more information. , ,
COMM1003  English Skills

Your Career HOST1126 Career Preparation

Graduates of Hospitality Services who maintain a grade point

average of 3.0 or higher may be accepted into a number of college
Hospitality and Culinary Arts programs (noted on front), providing
specific admission requirements are met and seats are available. GSSC1048 Trends and Issues in Tourism

They may also apply for elective credit and exemptions for courses
y may a1so apply P HOST1080  Basic Food Service Seminar Il

in those programs.
HOST1081 Basic Bar Service Seminar Il

Note: Successful completion of this program is not a guarantee HOST1051 Industry Practicum
of admission to any other program, nor is it a requirement of any MATH1102 Hospitality Math

other program.
COMM1007  College English
COMP1082 Computer Skills and Applications

Semester 2

For more information:
Call the Program Coordinator Barbara Dunlop, at
416-415-5000, ext. 2257 between 9 a.m. and 4 p.m.

Program Cost: Total annual fees are approximately $3,224. or emai bdu'nIop@g.eorgebrown.ca. o .
Additional program costs (approx.): Uniforms, tools, For updated information and course descriptions visit
manua|5’ books — $700’ Black Safety shoes — $’|OO georgEbrOWn.ca or call 416-415-2000 (TTY 1-877-51 5'5559)

or long distance 1-800-265-2002.



