


SET YOUR EXPECTATIONS HIGH

BECAUSE WE WILL 
MEET THEM, AND MORE.

A distinctive and rigorous curriculum ensures 
that you are more than ready to shine in your 
chosen career. But we know you are looking 
beyond robust instruction, so look forward to 
enriching your experience at RP with:

Enter a world of learning and discovery with us as you will 
acquire essential skills that will stay with you for life!

Republic Polytechnic (RP)’s holistic curriculum prepares 
you to take on real-life challenges and to be ready for the 
dynamic working world when you graduate. Guided by 
experienced lecturers, you will have the opportunity to 
solve real-life problems while working in teams. With RP’s 
Problem-based Learning approach, you will gain critical 
thinking, problem-solving and communication skills.  
These are pivotal skillsets that will help you to overcome 
challenges that you might face in the future.

Our internship programmes and industry partnerships 
will give you a taste of the working world, where you will 
gain valuable work experience and establish a network of 
contacts even before you graduate.

Your education in RP will help open up a world of 
possibilities and lifelong learning!

Look forward to achieving your dreams at RP, as lifelong 
learning is a journey and we are here to help you realise 
your fullest potential. Our suite of lifelong learning courses 
will quench your thirst for learning, strengthen your skillsets 
and lead you to acquire new ones to stay relevant in this 
ever-evolving world.

Get ready to discover your potential, achieve your dreams 
and embrace a transformative experience right here at RP 
because we are so much more.

100% INTERNSHIP 
PLACEMENT 
Gain real-world working 
experience with our 
established network  
of partners

STATE-OF-THE-ART 
FACILITIES 
Resources that add to the 
top-notch experience here

WIDE RANGE OF 
PROGRAMMES 
Choose from a variety 
of full-time diploma and 
lifelong learning courses 
from our seven schools

DISCOVER

OVERSEAS STUDY TRIPS 
A whole world waiting to be explored 
and to learn from

Indulge your interests or try 
something new

>80

COMMUNITY-BASED 
PROJECTS 
Reach out and discover Singapore 
from a different perspective
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EMBODY THE SPIRIT 
OF EXCELLENCE

Want to embody the spirit 
of excellence and be 
unforgettable?

At RP School of Hospitality 
(SOH), you will learn to 
deliver top-notch customer 
experience with passion, 
pride and professionalism. 
Let your actions transform 
ordinary interactions into 
endless possibilities for 
extraordinary experiences.
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ABOUT SCHOOL OF

Ready to take on an exciting career in the evolving 
hospitality sector? RP School of Hospitality (SOH) 
will equip you with the right skills and knowledge 
to help you realise your career aspiration.

Our programmes are aligned with industry trends 
incorporating topics like analytics, immersive 
experience, entrepreneurship, wellness, and 
sustainability to future-proof your learning. These 
skills enable the creation of bespoke experiences 
through the use of technology and innovation as 
well as incorporating sustainability practices into 
the business.

With a dedicated hospitality school, experienced 
industry lecturers and purpose-built facilities 
to help polish your potential, you will be in a 
prime position for a promising career. As an SOH 
graduate, enjoy a stellar reputation as an efficient, 
versatile and well-rounded player in the business 
of hospitality locally and globally.

Plan your path with a choice of programmes in:
• Common Business Programme
• Customer Experience Management   
 with Business
• Hotel & Hospitality Management
• Integrated Events Management
• Restaurant & Culinary Operations
• Tourism Management with Technology

HOSPITALITY

5 Hospitality Diplomas

>200 Strong Collaborations 
with Hospitality Industry Partners

15 State-of-the-Art 
Training Facilities

99  Scholarships Available Annually

>600 Local and Overseas 
Internship Opportunities

DID YOU KNOW?
More than 85% of SOH’s students
were considered for full-time
employment by their internship
companies upon graduation. ?
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HEAR FROM 
OUR INDUSTRY
PARTNERS

Ms Ashley Loo
Area Director of Human Resources,  
Singapore & Malaysia
Director of Human Resources,  
InterContinental® Singapore Robertson Quay, 
Holiday Inn Express Singapore Clarke Quay & 
Holiday Inn Singapore Little India

  InterContinental Hotels Group (IHG) 
Hotels & Resorts is proud to be 
a partner of RP School of Hospitality.  
RP students are able to multi-task 
and problem solve with definitive 
solutions and options. We look forward 
to our continued partnership and 
welcoming many more students to  
the hotel industry.  

Mr Adam Piperdy
Founder and Chief Experience Officer

Unearthed Productions

  The RP students assigned 
to Unearthed Productions have 
been of tremendous value to our 
agency. Their hands-on approach 
to solving issues both internally 
and for our clients has been lauded 
as one of the greatest assets to 
our team. The curriculum has also 
provided them with the knowledge 
so that they come in with the  
right skills and most importantly,  
a positive and can-do attitude.  
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HEAR FROM 
OUR GRADUATES   

Tan Wei Shan graduated from the Diploma in Restaurant & 
Culinary Operations (DRCO) and received a Bachelor’s Degree in 
Business Administration in Food Business Management at The 
Culinary Institute of America. He is currently the chef-owner of 
Mixsense Private Dining and Sin & Savage Bakehouse.

Tan Wei Shan
Diploma in Restaurant & Culinary Operations
2017 Graduate

  Growth starts at the end of your comfort zone; therefore, growth and 
comfort cannot coexist. RP’s Diploma in Restaurant & Culinary Operations 
(DRCO) has presented me with countless opportunities that 
pushed my boundaries of growth and success. Representing 
Singapore in different culinary competitions here and overseas 
magnified my knowledge and expertise. The exposure and 
experience gained were the fundamental building blocks that 
gave me the confidence to start my own business.  

  My diploma has been a great starting point for my journey in 
the hospitality industry. It has given me many opportunities and 
experiences which have helped broaden my horizons. I love what 
I do and I’m glad to have embarked on my journey in the   
hospitality industry.  

Jovinn is currently employed with Mandarin Oriental, Singapore as a Hotel Service 
Supervisor. During her time in RP, Jovinn represented the school in WorldSkills 
Singapore 2020 — Hotel Reception Category and emerged champion. She went 
on to represent Singapore in the WorldSkills Competition 2022 Special Edition in 
Switzerland, and emerged as champion on the world stage.

Jovinn Toh Min
Diploma in Hotel & 

Hospitality Management
2021 Graduate

  I’m grateful for the experiences 
and knowledge that I’ve gained 
during my time in this course.  
It has shaped the way I apply my 
knowledge to the working world. 
The course has made me 
realise the appeal of the 
hospitality industry and 
my career is on a 
trajectory towards it.  

Sindu D/O Selvam
Diploma in Customer Relationship &  
Service Management
(now known as Diploma in Customer 
Experience Management with Business)
2018 Graduate

While pursuing a Bachelor of Business Management with 
a Major in Marketing and Communications Management 
with Singapore Management University (SMU), Sindu 
interned at SMU Academy with the Marketing and 
Communications department. She has also completed 
a six-month exchange programme at BI Norwegian 
Business School (the largest business school in Norway). 
Upon graduation, Sindu has plans to work in Corporate 
Communications for a multinational corporation or  
a marketing firm.
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Ong Jing Qin went on to undertake a Bachelor’s Degree in 
Culinary Arts at The Culinary Institute of America. She was 
working at Constellar Holdings (previously known as SingEx) as 
their Sous Chef and the President of Singapore Junior Chefs Club. 
She was the finalist of Luzerne Junior Chef of the Year (Female) at 
the World Gourmet Awards 2020.

Ong Jing Qin
Diploma in Restaurant & Culinary Operations
2014 Graduate

  Studying in RP’s Diploma in Restaurant and Culinary Operations (DRCO) 
 as the pioneer batch has given me numerous opportunities to grow and 
develop my palette and creativity in cooking. I was given a chance to 
compete in WorldSkills Singapore for the Culinary category 
and Chef Derrick and other lecturers guided me immensely. 
Upon graduation, I went on to undertake a Bachelor’s Degree 
in Culinary Arts at The Culinary Institute of America. RP’s 
Problem-based Learning has prepared me well to interact 
with people and how to handle different situations.  

Azmi had embarked on his career with Four Seasons Hotel 
Singapore as part of the Work-Study Programme. He emerged 
as the overall winner at the 2019 AICR Receptionist of the Year 
and went on to represent Singapore to compete for the David 
Campbell Trophy 2020 in Warsaw, Poland. Azmi is currently 
employed as the Duty Manager at PARKROYAL COLLECTION, 
Marina Bay, Singapore.

Mohamed Azmi Bin Mohamed Idris
Diploma in Hotel & Hospitality Management
2015 Graduate
Work-Study Post-Diploma — Specialist Diploma 
in Hospitality Business Management
2019 Graduate

  My course has taught me the ropes of the hospitality industry. 
Through this course, I picked up useful theories and gained practical 
skills by attending on-the-job training during my internship stint.  

Bryan attained his Bachelor of Business 
Administration with First Class 
Honours from the National University of 
Singapore. He enrolled for his Masters 
in Technology Policy from the University 
of Cambridge in 2020 and graduated  
in July 2021. He is currently working in  
an investment bank and is based   
in Singapore.

Bryan Kio
Diploma in Customer Relationship & 
Service Management
(now known as Diploma in  
Customer Experience Management 
with Business)
2014 Graduate

  My heartfelt thanks to the educators
at RP SOH who have not only imparted
knowledge and skills for further studies,
but also journeyed with me through  
my adversities, while shaping 
my character and values during 
my development years.  
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Equip yourself with real-world business 
skills that help you add value and generate 
profits for your organisation.

Select two modules from the list of Freely 
Chosen Modules in the Business category 
and two modules from the following list:

B101 Entrepreneurship 

B109  Design Thinking for 
Business Innovation 

B215 Financial Accounting 

H323  Hospitality Revenue Management

T262 Introduction to User Experience

Develop your skill in digital technologies 
such as Augmented Reality (AR), Virtual 
Reality (VR) and IoT (Internet of Things)  
to enhance your organisation’s 
business processes.

Select two modules from the list 
of Freely Chosen Modules in the 
Digitalisation category and two modules 
from the following list:

C110 Programming Fundamentals I

E115 Programming and Data Analysis

E118  Fundamentals of Industrial Internet 
of Things

H224 Customer Analytics

T376 Design with Emerging Technology

Be well-placed to help organisations make 
sustainability an integral part of their 
business strategy.

Select two modules from the list of Freely  
Chosen Modules in the Sustainability 
category and two modules from the 
following list:

A225 Earth and Climate Science 

A324  Resource Management and 
Circular Economy 

E315  Energy Management and 
Sustainability 

H228 Sustainability in Events 

T378 Spatial and Environment Design

GAIN A MAJOR 
HEAD START WITH 
OUR MINORS

*Your chosen Minor Programme has to be differentiated from your diploma course. You will still be required to fulfil the graduation requirements for your diploma.

RP primes you for success in a VUCA (Volatile, 
Uncertain, Complex, and Ambiguous) world.  
Our Minor Programmes offer an additional  
area of study outside of your diploma’s 
discipline and is designed to make you   
a competitive player across diverse fields! 
 
Create value, innovate and enhance systems, 
and drive change for a brighter future, 
wherever you choose to go!

Embark on exciting career 
pathways with versatile   
cross-sector skills, future-ready 
capabilities and gain a foothold 
in the most dynamic sectors!

Each Minor Programme consists of 
12 Modular Credits (MCs) in total. You will 
need to take two extra modules on top of 
the requirements for your diploma.

Modules 
(total of 4 MCs)2

Choose two relevant modules from 
the list of Freely Chosen Modules.

Modules 
(total of 8 MCs)2

Choose two modules from the list for 
the respective Minor Programme.

+

(Available from Academic Year (AY) 2023 onwards)

For more information, visit www.rp.edu.sg/minor-programmes

Minor in
BUSINESS

Minor in
DIGITALISATION

Minor in
SUSTAINABILITY

Scan to find out more!
NEW
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MINIMUM ENTRY
REQUIREMENTS

School of Hospitality 
(SOH) Aggregate Type Minimum Entry Requirements / Grade

All SOH
Full-time Courses

Common Entry 
Programme in:
•  Business (R57)*

*This course is offered by 
SOH and SMC.

ELR2B2-B

a) English Language/1 - 6

b) Mathematics (Elementary/Additional)/1 - 6

c) Any three other subjects/1 - 6

Note: In addition, you must have sat for one of the   
following subjects:

• Art/Art & Design
• Business Studies
• Combined Humanities
• Commerce
• Commercial Studies
• Economics
• Geography
• Higher Art
• Higher Music
• History
•  Humanities (Social Studies, 

Literature in English)
•  Humanities (Social Studies, 

Literature in Chinese)
•  Humanities (Social Studies, 

Literature in Malay)

•  Humanities (Social Studies, 
Literature in Tamil)

•  Humanities   
(Social Studies, History)

•  Humanities   
(Social Studies, Geography)

• Intro to Enterprise Development
• Literature in English
• Literature in Chinese
• Literature in Malay
• Literature in Tamil
• Media Studies (English)
• Media Studies (Chinese)
• Music
• Principles of Accounts

   For full listing of entry requirements, visit www.rp.edu.sg/soh
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 CBP brings you on a journey to discover your interests and passion

 Gain insights into the world of Hospitality and Business

 Choose from eight diplomas from two RP Schools –  
School of Hospitality and School of Management and Communication

COMMON
BUSINESS
PROGRAMME R57

Even before making your choice of diploma, 
you can get down to business with our 
Common Business Programme (CBP).
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Scan to  
find out more about 

the programme

COURSE STRUCTURE

General Modules
••  Communication in the Global Workplace
••  Critical Thinking and Problem Solving Skills
••  ECG I: Exploring the Future of Work
••  Innovation and Practice
••  Life Skills I
••  Life Skills II
••  Singapore, the World and I

In the varied and dynamic world of business, where 
does one focus? The CBP allows you to explore what 
the School of Hospitality (SOH) and the School of 
Management and Communication (SMC) have to  
offer during the first semester of your first year.  
Through real-life situations, you will develop  
transferable skills and the core business principles  
that will see you through either course of study.

RP’s Education and Career Guidance activities will further help you decide what is 
best for you from SOH’s and SMC’s diploma programmes:

SOH 
•• Diploma in Customer Experience Management with Business (R34)
•• Diploma in Hotel & Hospitality Management (R37)
•• Diploma in Integrated Events Management (R28)
•• Diploma in Restaurant & Culinary Operations (R46) 
•• Diploma in Tourism Management with Technology (R64) NEW

SMC

•• Diploma in Business (R60)
•• Diploma in Consumer Behaviour & Research (R48)
•• Diploma in Human Resource Management with Psychology (R52)

ABOUT THE PROGRAMME

Discipline Modules
••  Marketing
••  Microeconomics

From the second semester, you will study the modules that are allocated to a specific diploma 
programme from SOH or SMC. Students need to either select the Special Project module or select 
two modules from a list of Freely Chosen Modules.
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 Specialise in three key areas of customer experience —  
Business Management, Analytics and Customer Management

 Develop skills to manage customers and help businesses remain 
profitable through good customer relationship management

 Learn to identify customers’ needs, manage their expectations 
and deliver excellent experiences

 Embark on a successful career in customer experience 
management across multiple industry verticals

CUSTOMER EXPERIENCE 
MANAGEMENT 
WITH BUSINESS R34

DIPLOMA IN
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Discover the art 
of creating unique 
customer experiences.

Scan to  
find out more about 

the diploma

Customer Experience is more than 
customer service or person-to-person 
service. It is also about using data 
analytics and technology to understand 
your customers’ needs and wants.  
Through the Diploma in Customer 
Experience Management with Business 
(DCXB), you will explore new and exciting 
ways to build favourable customer 
experiences. 

You will be equipped with skills to craft 
memorable experiences that will mark  
you as a game changer in many industries.

Learn about customer analytics, process 
innovation and digital technologies to 
drive customer experience, and gain 
hands-on experience in our innovative 
training facilities. Find your niche in a 
dynamic industry that provides 75%* of 
the jobs in Singapore.

With DCXB, you will be well-poised for 
a successful career in customer experience 
and help your businesses to realise a 
positive impact on customer loyalty, 
higher retention, increased revenue, 
and growth.

ABOUT THE DIPLOMA

*Source: Ministry of Manpower (MOM), Report: Manpower Statistics In Brief 2020 
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Specialisation Modules
••  Consumer Behaviour 
••  Contact Centre Operations 
••  Customer Analytics 
••  Customer Experience and   

Service Excellence 
••  Customer Experience in Banking  

and Finance 
••  Customer Relationship Management 
••  Hospitality Sales 
••  Innovation and Design for   

Service Operations 
••  Retail Management

Industry Orientation Programme
•• Project
Select one module from the list below:
•• Corporate Innovation Immersion 

Programme
••  Entrepreneurial Immersion Programme
••  Industry Immersion Programme

Freely Chosen Modules
Students need to either select the Special 
Project module or select two modules from   
a list of Freely Chosen Modules.

General Modules
••  Communication in the Global Workplace
••  Critical Thinking and Problem Solving Skills
••  ECG I: Exploring the Future of Work
••  ECG II: Becoming Future-Ready
••  Innovation and Practice
••  Life Skills I
••  Life Skills II
••  Life Skills III
••  Singapore, the World and I

Discipline Modules
••  Financial Accounting
••  Hospitality Business Management
••  Hospitality Revenue Management
••  Macroeconomics
••  Management Accounting
••  Marketing
••  Microeconomics
••  Service Quality and Professional Etiquette 
••  Tourism and Hospitality in the Digital World

Elective Modules
Select one module from the list below:
••  Business Statistics
••  Destination Planning and Placemaking 
••  Digital Marketing and eCommerce 
••  Food and Beverage Management

COURSE STRUCTURE

Discover exciting opportunities for further studies!

Diploma in Customer Experience Management with Business (DCXB) graduates can choose to 
pursue business, hospitality and social sciences degree programmes at top local or overseas 
universities. The programmes can include (not limiting to) areas such as:
••  Business Management/Administration
••  Commerce/eCommerce/Retail
••  Entrepreneurship
••  Hospitality Business
••  Humanities and Social Sciences
••  Marketing and Digital Media

Graduates may also be eligible for exemptions and advanced standing at top institutions.

FURTHER STUDIES
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As a DCXB graduate, you can embark on a career in the business and hospitality sector such as 
banks, healthcare, airlines, telecommunications, contact centres, and retail organisations. 

Explore careers in these exciting fields:
••  Brand and Loyalty Management 
••  Customer Experience Management 
••  Relationship Management 
••  Retail and Merchandising 
••  Sales and Marketing 
••  Travel and Hospitality Services

CAREER OPPORTUNITIES

For the full listing of entry requirements, visit www.rp.edu.sg/full-time-courses/dcxb

CURRENT CONSUMER TRENDS

Growing eCommerce Market
  Powered by services such as  

24-hour online shopping and 
international delivery

Growing Consumer Expectations
  Including new experiences such as 

personalised shopping and seamless 
transitions across channels

Digitalisation of Retail
  Supported by new technologies to 

increase productivity and enhance 
business operations and processes

Overseas Market Opportunities
  New markets and opportunities

EMERGING SKILLS
  Business   

Process Redesigning
  Customer Analytics and 

Data Visualisation
  Customer  

Experience Curation
  Customer  

Journey Mapping
 Digital Marketing
 eCommerce Retailing

PROSPECTIVE CAREER 
FIELDS
  Airlines
  Attractions
  Banking and Finance
  Business Consultancy
  Fintech
  Healthcare
  Hospitality
  Retail and e-Commerce
  Telco

FACILITIES
  Contact Centre   

Learning Lab
  Customer Relationship 

Management Lab
  Retail Management Lab

KEY FACTS
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 Develop expertise and acquire essential management 
skills related to key operating departments of a hotel

 Acquire core knowledge and skills through the use of 
Hospitality Technology and Analytics to curate guest 
experiences and exceed their expectations

 Acquire valuable experiences in guest services 
management while exploring sustainability solutions 
in the hotel business

HOTEL & HOSPITALITY 
MANAGEMENT R37

DIPLOMA IN
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Scan to  
find out more about

the diploma

Look forward to a rewarding career in 
the hospitality industry as the knowledge 
and skills acquired through the Diploma 
in Hotel & Hospitality Management 
(DHHM) are recognised in both local  
and global hotel chains.

At DHHM, you will be grounded in 
fundamental business modules in  
the initial year. In your higher years,  
you will be exposed to technology, 
business analytics and gain insights 
into accommodation operations and 
revenue management while ensuring 
a positive guest experience.

Develop essential skillsets to curate 
unique guest experiences at our 
on-campus hotel training facilities. 
There are also opportunities to work with 
industry partners on authentic industry 
related final-year projects as well as 
exciting local and overseas internships 
with leading global hotel chains.

Students will also have opportunities to 
develop their skillsets and gain exposure 
in various competitions such as WorldSkills 
- Hotel Reception Category.

ABOUT THE DIPLOMA

Immerse yourself in the 
world of hospitality 
technology and analytics.
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General Modules
••  Communication in the Global Workplace
••  Critical Thinking and Problem Solving Skills
••  ECG I: Exploring the Future of Work
••  ECG II: Becoming Future-Ready
••  Innovation and Practice
••  Life Skills I
••  Life Skills II
••  Life Skills III
••  Singapore, the World and I

Discipline Modules
••  Financial Accounting
••  Hospitality Business Management
••  Hospitality Revenue Management
••  Macroeconomics
••  Management Accounting
••  Marketing
••  Microeconomics
••  Service Quality and Professional Etiquette 
••  Tourism and Hospitality in the Digital World

Specialisation Modules
••  Customer Analytics
••  Food and Beverage Management
••  Fundamentals of Hotel Business
••  Guest Service Management
••  Guest Service Operations and   

Information Systems
••  Hospitality Sales
••  Housekeeping Operations and Management
••  Restaurant and Culinary Practicum
••  Restaurant and Culinary Practicum II

Elective Modules
Select one module from the list below:
•• Business Statistics
•• Hospitality Human Resource and  

Talent Management
••  Resorts and Cruise Management

Industry Orientation Programme
•• Project
Select one module from the list below:
•• Corporate Innovation Immersion 

Programme
••  Entrepreneurial Immersion Programme
••  Industry Immersion Programme

Freely Chosen Modules
Students need to either select the Special 
Project module or select two modules from   
a list of Freely Chosen Modules.

COURSE STRUCTURE

Higher Educational Opportunities

Graduates can look forward to pursuing further educational opportunities in both local and 
overseas universities. These include:

FURTHER STUDIES

••   Ecole hotelière de Lausanne (EHL)
(Switzerland)

••  International College of Hotel Management 
(Australia)

••  Nanyang Technological University
••  National University of Singapore

••  Singapore Institute of Technology
••  Singapore Management University
••  The University of Adelaide (Australia)
••  The University of Queensland (Australia)
••  University of New South Wales (Australia)
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Launch your career in these interesting fields:
••  Accommodation Management 
••  Business Analytics 
••  Guest Experience Management 
••  Hospitality Business Management 
••  Revenue Management and Analytics 
••  Sales and Marketing

CAREER OPPORTUNITIES

KEY FACTS

THE FUTURE OF THE HOTEL INDUSTRY
 Technology, innovation and sustainability
  Continued positive outlook with new hotels 

being developed
  Bespoke, customised guest experiences will 

be in demand

EMERGING TRENDS
  Big Data Analytics and Digital Marketing
  Information Technology and Business 

Process Redesign
  Revenue Management and Analytics
  Strategic Human Resource and Talent 

Management

For the full listing of entry requirements, visit www.rp.edu.sg/full-time-courses/dhhm

FACILITIES
  Hotel Experiential Lab
  Republic Hospitality Centre Hotel Lab

INDUSTRY PARTNERS
  Hilton Hotels & Resorts
  HPL Hotels & Resorts
  InterContinental Hotels Group
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 Learn to conceptualise, plan and execute commercial 
and lifestyle events such as business conferences,  
trade exhibitions, and other staged special events in 
both physical and virtual platforms

 Acquire knowledge and skills in managing attractions, 
hospitality and tourism-related products and services

 Immerse in real-world experiences during internships  
at leading companies such as Constellar, Experia Events, 
Kingsmen, Pico, Resorts World Sentosa, and  
Mandai Wildlife Group

INTEGRATED EVENTS
MANAGEMENT R28

DIPLOMA IN
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Organise events that 
connect, inspire and 
build communities.

Scan to  
find out more about

the diploma

From large-scale conferences and 
trade exhibitions, to exhilarating and 
high-energy lifestyle and sporting 
events, the Diploma in Integrated Events 
Management (DIEM) will equip you 
with capabilities and competencies to 
conceptualise, manage and deliver a 
successful event powered by innovation 
and technology.

Acquire expertise in every area of 
event management, from concept 
development, programme management, 
marketing and sales, operations   
to execution. 

You can expect a fulfilling experience 
as you embark on real-world training 
during internships at well-known event 
companies while receiving mentorship 
from key company executives. 

Those looking to broaden their 
knowledge in tourism can take 
the Leisure Travel and Attractions 
Management specialisation track  
for a more comprehensive exposure  
in Singapore’s tourism and  
hospitality industry.

With DIEM, we will help transform your 
visions into reality.

ABOUT THE DIPLOMA
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General Modules
••  Communication in the Global Workplace
••  Critical Thinking and Problem Solving Skills
••  ECG I: Exploring the Future of Work
••  ECG II: Becoming Future-Ready
••  Innovation and Practice
••  Life Skills I
••  Life Skills II
••  Life Skills III
••  Singapore, the World and I

Discipline Modules
••  Customer Relationship Management
••  Digital Marketing and eCommerce
••  Financial Accounting
••  Food and Beverage Management
••  Hospitality Business Management
••  Hospitality Revenue Management
••  Marketing
••  Microeconomics
••  Tourism and Hospitality in the Digital World

Specialisation Modules
••  Conference Management
••  Customer Analytics
••  Design Thinking for Business Innovation
••  Destination Planning and Placemaking
••  Event Design and Experience
••  Event Technology and Operations
••  Exhibition Management
••  Project Management and Scheduling
••  Sustainability in Events

Elective Modules
Select one module from the list below:
••  Business Statistics
•• Entrepreneurship
••  Hospitality Sales
••  Human Resource Management

Industry Orientation Programme
••  Project

Select one module from the list below:
••    Corporate Innovation Immersion 

Programme
•• Entrepreneurship Immersion Programme
•• Industry Immersion Programme

Freely Chosen Modules
Students need to either select the Special 
Project module or select two modules from   
a list of Freely Chosen Modules.

COURSE STRUCTURE

Discover exciting opportunities for further studies!

Pursue a related degree programme in these universities:

FURTHER STUDIES

••  Edinburgh Napier University (UK) 
••  Nanyang Technological University
••  National University of Singapore
••  Singapore Institute of Technology
••  Singapore Management University 

••  Technological and Higher Education 
Institute of Hong Kong (Hong Kong) 

••  The University of Newcastle (UK) 
••  University of Derby (UK)
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Pursue dynamic careers in these fields:
••  Conference Management
••  Exhibition Management
••  Marketing and Advertising
••  Media and Entertainment
••  Project Management and Operations
••  Special Event Management
••  Tourism and Hospitality

CAREER OPPORTUNITIES

KEY FACTS

EMERGING SKILLS
  Bespoke Customer Experience
  Business and Partnership Development
  Business Data Analytics
  Creative Content and   

Experience Development
  Digital Marketing
  Entrepreneurship in Events Sector

For the full listing of entry requirements, visit www.rp.edu.sg/full-time-courses/diem

FACILITIES
 Event Tech Lab
 Exhibition Gallery
 Exhibition Training Lab

INDUSTRY PARTNERS
 Constellar Holdings
   Experia Events
  Kingsmen
  Koelnmesse
  Pico
  Resorts World Sentosa
 Mandai Wildlife Group

  The global business events sector 
cannot — and likely never will — operate 
in the exact same way that it did before 
2020. It must innovate, taking the 
journey not as a sprint, but a marathon 
to transform! Despite all the challenges, 
the sector has remained resilient. 
Optimism among business events and 
organisations will continue to grow  
and revenues will start to grow in the 
coming months.  

Source: STB (2021). Reimagining Business Events —   
Through COVID-19 and Beyond.
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 Acquire business management and entrepreneurship 
skills to be an innovative and enterprising leader in food 
service management

 Build knowledge and skills related to food and beverage 
operations as well as catering sales and marketing

 Gain valuable real-world experiences through a 24-week 
Industry Immersion Programme with leading restaurant 
chains, institutional food services or catering companies

RESTAURANT &
CULINARY 
OPERATIONS R46

DIPLOMA IN
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Explore the world of 
gastronomy and unleash 
your passion in the food 
and beverage (F&B) industry! Scan to  

find out more about
the diploma

Savour a taste of life behind the scenes 
of Singapore’s pulsating F&B industry 
with RP’s Diploma in Restaurant & 
Culinary Operations (DRCO). 

You will develop skills to manage an 
F&B business, master restaurant and 
culinary operations and handle catering 
management. You will also cultivate 
an enterprising mindset to build a 
successful F&B career.

Experience hands-on training in 
our three fully operational training 
restaurants and other well-equipped 
training facilities on campus. 

They provide the ideal learning environment 
for you to gain extensive training in 
restaurant, culinary and bar operations.

ABOUT THE DIPLOMA
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General Modules
••  Communication in the Global Workplace
•• Critical Thinking and Problem Solving Skills
•• ECG I: Exploring the Future of Work
•• ECG II: Becoming Future-Ready
•• Innovation and Practice
•• Life Skills I
•• Life Skills II
•• Life Skills III
•• Singapore, the World and I

Discipline Modules
•• Financial Accounting
•• Hospitality Business Management
•• Hospitality Revenue Management
•• Hospitality Sales
•• Macroeconomics
•• Management Accounting
•• Marketing 
•• Microeconomics 
•• Tourism and Hospitality in the Digital World

Specialisation Modules
•• Catering Management
•• Culinary Science and Arts
•• Food and Beverage Business Management
•• Restaurant and Culinary Operations
•• Restaurant and Culinary Operations II
•• Restaurant and Culinary Practicum
•• Restaurant and Culinary Practicum II
•• Restaurant Entrepreneurship
•• Wine and Beverage Management

Elective Modules
Select one module from the list below:
••  Business Statistics
•• Conference Management
•• Customer Analytics
•• Resorts and Cruise Management

Industry Orientation Programme
•• Project
Select one module from the list below:
•• Corporate Innovation Immersion 

Programme
•• Entrepreneurship Immersion Programme
•• Industry Immersion Programme

Freely Chosen Modules
Students need to either select the Special 
Project module or select two modules from   
a list of Freely Chosen Modules.

COURSE STRUCTURE

Discover exciting opportunities for further studies!

Graduates can look forward to pursuing further studies in local and overseas universities.  
These include:

FURTHER STUDIES

••  Edinburgh Napier University (UK)
••  International College of Hotel Management 

(Australia)
••  Nanyang Technological University
••  National University of Singapore
••  Singapore Institute of Technology

••  Singapore Management University
••  Technological and Higher Education 

Institute of Hong Kong (Hong Kong)
••  University of Derby (UK)
••  University of Newcastle (Australia)
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Join the ranks of talented F&B experts and pursue careers such as:
••  Beverage Specialist/Barista
••  Catering Sales Executive/Manager
••  Culinary Specialist/Chef
••  Entrepreneur
••  F&B Cost Controller
••  F&B Digital Specialist
••  F&B Operations Executive/Manager
••  F&B Sales and Distribution Executive/Manager
••  Institutional Food Services Manager
••  Restaurant and Bar Manager

CAREER OPPORTUNITIES

KEY FACTS

Emerging Skills
  Digital Services Management
  Entrepreneurship in the Food Service Sector
  Productivity Management
  Food Sustainability

For the full listing of entry requirements, visit www.rp.edu.sg/full-time-courses/drco

Source: Statista.com, Food service industry in Singapore - statistics & facts from 2012 to 2021
Reference link: https://www.statista.com/topics/7795/food-service-industry-in-singapore/#dossierContents__outerWrapper

GDP
GDP of the food and 
beverages services

in Singapore 

SGD 4.32 billion 

Number of Food and 
Beverage Services

in Singapore 

13.7k 

Number of People Employed 
in Accommodation and Food 
Services Sector in Singapore 

125.2k 

27



 Be entrepreneurial and apply data-enabled and analytical 
approaches in solutioning

 Curate safe and meaningful bespoke experiences that meet 
the evolving demands of customers

 Leverage digital technologies for business agility and positive 
customer experience

 Explore and apply sustainable business practices

TOURISM 
MANAGEMENT 
WITH TECHNOLOGY R64

DIPLOMA IN
NEW
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Rediscover the tourism 
industry through  
digital technologies   
and sustainability. Scan to  

find out more about
the diploma

ABOUT THE DIPLOMA

The pandemic has greatly accelerated 
the adoption of digital technology in the 
global tourism industry. As the world 
emerges from the pandemic, the ability 
to integrate the physical and digital 
aspects of tourism will be a key attribute 
of future tourism professionals.

Through our new Diploma in Tourism 
Management with Technology (DTMT), 
you will acquire global and local 
perspectives of the tourism sector, 
better understand the applications of 
digital technologies and acquire the 
relevant competencies to embark on   
a rewarding career.

You will gain insights into the latest 
tourism trends and developments. 
Coupled with the digital skills acquired 
throughout the course, you will have  
the opportunity to work with our  
industry partners and co-create 
exciting experiences. 

The course will also equip you with 
the essential knowledge to effectively 
contribute towards making tourism 
more sustainable.

When you graduate, you will develop  
an entrepreneurial and forward-looking 
mindset and be ready for the tourism 
and travel landscape of the future.
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General Modules
••  Communication in the Global Workplace 
••  Critical Thinking and Problem Solving Skills
••  ECG I: Exploring the Future of Work
••  ECG II: Becoming Future-Ready
••  Innovation and Practice
••  Life Skills I
••  Life Skills II
••  Life Skills III
••  Singapore, the World and I

Discipline Modules
••  Entrepreneurship
••  Financial Accounting
••  Hospitality Business Management
••  Hospitality Revenue Management
••  Marketing
••  Microeconomics
••  Service Quality and Professional Etiquette
••  Tourism and Hospitality in the Digital World

Specialisation Modules
••  Customer Analytics
••  Design Thinking for Business Innovation
••  Destination Planning and Placemaking
••  Digital Marketing and eCommerce
••  Hybrid Experience Creation
••  Operations and Risk Management in 

Phygital Tourism
••  Sustainable Tourism Development
••  Tourism and Travel Management
••  Trends and Technologies for Tourism and 

Travel Industry
••  Wellness Tourism 

Elective Modules
Select one module from the list below:
••  Business Statistics
••  Hospitality Human Resources and  

Talent Management
••  Portfolio Development

Industry Orientation Programme
••  Project

Select one module from the list below:
•• Corporate Innovation Immersion Programme
•• Entrepreneurship Immersion Programme
•• Industry Immersion Programme

Freely Chosen Modules
Students need to either select the Special 
Project module or select two modules from   
a list of Freely Chosen Modules.

COURSE STRUCTURE

Discover exciting opportunities for further studies!

Pursue a related degree programme in these universities:

FURTHER STUDIES

••  Edinburgh Napier University (UK)
••  International College of Hotel Management 

(Australia)
••  Nanyang Technological University
••  National University of Singapore
••  Singapore Institute of Technology
••  Singapore Management University
••  Technological and Higher Education 

Institute of Hong Kong (Hong Kong)

••  The University of Adelaide (Australia)
••  The University of New South Wales (Australia)
••  The University of Newcastle (UK)
••  The University of Queensland (Australia)
••  University of Derby (UK)
••  University of South Australia (Australia)
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DTMT graduates can look forward to pursue exciting careers in these sectors:
•• Attractions
•• Business Development
•• Leisure Travel and Tours
•• Marketing and Content Creation 
•• Sales
•• Sponsorship
•• Sustainability
•• Venue Management
•• Wellness

CAREER OPPORTUNITIES

KEY FACTS

Emerging Skills
  Business Data Analytics
  Phygital Immersive Tourism Experience Design 
  Sustainable Tourism Development
  Sustainability Reporting

Digitalisation will continue to drive the tourism experience towards becoming more seamless 
and personalised while contributing to the United Nations’ Sustainable Development Goals

61% 
 of travellers want to 

travel more sustainably in 
the future 

(Source: Booking.com, Sustainable 
Travel Report 2021)

The future of  
travel and tourism is 

technology-based

More than  

50 million  
visitors are interested in 
travelling to Singapore 

sustainably over the  
next decade 

(Source: Singapore Tourism Board)
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