Common Business Programme ' Diploma in Hotel & Leisure Management

(jointly offered by SBZ and SOH)

' Diploma in Restaurant & Culinary Management
' Diploma in Events & Project Management

' Diploma in Hospitality & Tourism Management



Common Business

Programme

In today’s dynamic business and hospitality landscape,
discovering your path can be challenging. That's where the
Common Business Programme (CBP) comes in—helping you
explore and choose the right diploma from either RP’s School
of Business (SBZ) or School of Hospitality (SOH).

Explore both Business and Hospitality sectors to gain
valuable insights and prepare for a wide range of exciting

career opportunities

Build a solid foundation in business through core modules
such as accounting, economics, and marketing—skills that
open doors to diverse professional pathways

Choose from seven diploma options offered across SBZ and
SOH, giving you flexibility and breadth in shaping your future

+ Critical Thinking and Problem Solving Skills
+ Designing Your Impact

+ Designing Your Life (Future-Ready I)

+ Designing Your Life (Personal Growth I)

« Effective Workplace Communication

* Innovation and Practice

+ Singapore, the World and |

+ Financial Accounting

+ Fundamentals of Customer Experience
+ Marketing

+ Microeconomics

At the end of semester 1, you will opt for
one of the following diplomasi/clusters:

+ Business (R60)

+ Consumer Insights & Psychology (R48)
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* Events & Project Management (R28)

* Hospitality & Tourism Management (R66)

* Hotel & Leisure Management (R37)

* Human Resource Management with
Psychology (R52)

* Restaurant & Culinary Management (R46)

* Business Cluster

* Hospitality Cluster

Semester 2

If you choose the Business Cluster, you will

opt for one of the following SBZ diplomas at

the end of semester 2:

+ Business (R60)

+ Consumer Insights & Psychology (R48)

* Human Resource Management with
Psychology (R52)

If you choose the Hospitality Cluster, you will
opt for one of the following SOH diplomas at
the end of semester 2:

+ Events & Project Management (R28)

+ Hospitality & Tourism Management (R66)

* Hotel & Leisure Management (R37)

* Restaurant & Culinary Management (R46)

From the second semester, you will study the
modules that are allocated to a specific diploma
programme from SBZ or SOH.

My educational journey took many
turns, from Pasir Ris Secondary to ITE
College East, then RP’s Common Business
Programme, where | found my forte in
Hospitality. Leading SOH Club initiatives and
mentoring peers opened doors to meaningful
experiences, shaping me into a passionate
community builder. Receiving the Tay Eng
Soon Gold Medal affirms my growth as |
now pursue #GreaterPossibilities furthering
my studies at SMU while working as a hotel
concierge at Marina Bay Sands.”




Events & Project Management

The Diploma in Events & Project Management (DEPM) prepares

you for success in Singapore’s dynamic events and live entertainment
industry. Learn to plan and manage local and global events from
concerts to sports events to MICE projects while gaining essential digital
and project management skills. DEPM develops your strategic thinking,
communication and problem-solving abilities for roles across corporate,

commercial and non-profit sectors.

Globally Recognised Certification: Our curriculum integrates content
for the globally recognised Project Management Institute® Certified
Associate in Project Management (CAPM)® certification, giving you a

powerful head start in the industry

Real-World Experiences: Master event planning and execution through hands-on learning, real-world case studies, and
opportunities to create event experiences with partners like Singapore F1 and prove your skills by winning national competitions

such as the Singapore MICE Challenge

Accelerate your career with the Talent Advancement Programme (TAP), where you’ll gain valuable work experience through a

one-year internship, expand your industry network, and boost your earning potential

+ Critical Thinking and Problem Solving Skills
+ Designing Your Impact

+ Designing Your Life (Future-Ready )

* Designing Your Life (Future-Ready 1)

+ Designing Your Life (Personal Growth I)

+ Designing Your Life (Personal Growth II)

« Effective Workplace Communication

* Innovation and Practice

+ Singapore, the World and |

+ Conferences and Exhibitions Management
+ Customer Analytics
+ Event Design and Experience
+ Event Technology and Operations
+ Events and Project Management
+ Financial Accounting
+ Fundamentals of Customer Experience
+ Hospitality and Tourism Management
* Hospitality Business Management
* Hospitality Revenue Management
+ Hotel and Leisure Management
+ Live Entertainment and
Special Events Management
* Marketing
+ Microeconomics
* Project Management Fundamentals
+ Quality and Safety Management for Projects
+ Restaurant and Culinary Management
+ Sustainability in Events

Customise your learning pathways by
selecting ONE of the following options:

Option A: Select Elective modules totalling
12 Modular Credits (MCs) from the list of
modules in applicable Minor Programmes

Option B: Select a Minor Programme

Option C: Select a CET-based Certificate
programme and/or Elective module(s)
from the list of modules in applicable Minor
Programmes (only for eligible students)

Option 1: One-Semester Industry
Immersion Programme
* Project

And select one module from the list below:

+ Corporate Innovation Immersion
Programme

* Entrepreneurial Immersion Programme

* Industry Immersion Programme

Option 2: Two-Semester Industry
Immersion Programme

* Industry Immersion Programme

* Industry Immersion Programme ||

As a DEPM graduate, you can pursue a dynamic
career in event and project management,
working across a wide range of industries in
diverse positions such as:

+ Account Executive / Manager

+ Conference and Events Executive / Manager
+ Event Coordinator / Executive / Manager

+ Event Marketing Executive / Manager

+ Event Operations Executive / Manager

+ Event Sales Executive / Manager

+ Marketing Executive / Manager

* Project Coordinator / Manager / Director

* Project Executive / Manager (Events)

+ Special Events Planner

Studying the diploma was a game-
changer. | gained hands-on experience
planning real events, which sharpened my
project management and communication
skills. The collaborative, Problem-based
Learning approach challenged me to think
critically and adapt quickly. It did not just
prepare me for a job, it empowers me to make
a #Greaterimpact in the events industry.”




Hospitality & Tourism
Management

The Diploma in Hospitality & Tourism Management (DHTM)
offers aspiring professionals who seek a future-ready,
experience-driven education that truly reflects the essence of
the industry — fun, dynamic and global.

Explore the hospitality and tourism industry in Year 1, then specialise in Year 2 to make informed decisions and build a solid

foundation for your future career

Choose from three industry-aligned Majors in Year 2: Customer Experience & Innovation, Sustainable Tourism, or Sales &

Revenue Management to shape your career path with confidence

Accelerate your career with the Talent Advancement Programme (TAP), where you'll gain valuable work experience through a

one-year internship, expand your industry network, and boost your earning potential

+ Customer Relationship Management
* Innovative Experience Creation

* Integrated Service Communications
* Introduction to User Experience

+ Managing Customer Experience

+ Servicescape Design

+ Critical Thinking and Problem Solving Skills
+ Designing Your Impact

+ Designing Your Life (Future-Ready )

* Designing Your Life (Future-Ready II)

+ Designing Your Life (Personal Growth I)

+ Designing Your Life (Personal Growth Il) Major in Sales & Revenue Management
+ Effective Workplace Communication + Advanced Hospitality and Tourism

* Innovation and Practice Analytics

+ Singapore, the World and | » Customer Analytics

+ Digital Marketing and eCommerce

+ Entrepreneurship

+ Hospitality Revenue Management

* Hospitality Sales

+ Management Accounting

+ Revenue Optimisation

Major in Sustainable Tourism
+ Air Travel Management
+ Business Sustainability Communication
+ Customer Analytics
+ Destination and Attractions Management
+ Resorts Management
+ Sustainability in Events
+ Sustainability Reporting and
Carbon Management
+ Wellness Tourism

+ Events and Project Management

* Financial Accounting

+ Fundamentals of Customer Experience
+ Hospitality and Tourism Management

* Hospitality Business Management

* Hotel and Leisure Management

* Marketing

+ Microeconomics

+ Restaurant and Culinary Management
+ Sustainable Tourism Development

Select ONE of the following options:

Major in Customer Experience & Innovation
+ Consumer Behaviour
+ Customer Analytics

Customise your learning pathways by selecting
ONE of the following options:

Option A: Select Elective modules totalling
12 Modular Credits (MCs) from the list of
modules in applicable Minor Programmes

Option B: Select a Minor Programme

Option C: Select a CET-based Certificate
programme and/or Elective module(s) from the
list of modules in applicable Minor programmes
(only for eligible students)

Option 1: One-Semester Industry Immersion
Programme

* Project

And select one module from the list below:

+ Corporate Innovation Immersion Programme
* Entrepreneurial Inmersion Programme

* Industry Immersion Programme

Option 2: Two-Semester Industry Immersion
Programme

* Industry Immersion Programme

* Industry Immersion Programme ||

DHTM graduates can look forward to pursuing these careers:

+ Attractions Manager + Sponsorship Manager

* Business Development Manager + Sustainability Manager

+ Customer Experience Manager + Venue Manager

+ Leisure Travel and Tours Specialist ~ + Wellness Retreat Specialist
+ Marketing and Content Creator

+ Sales and Marketing Specialist

(Tourism)

The course takes us beyond the classroom, immersing us in
Singapore's vibrant tourism scene. Through hands-on learning and travel
opportunities, I've discovered the art of creating unforgettable moments
and gained deep insights into what makes destinations special. It is more

than academics, it is about embracing learning and
making a #Greaterlmpact in the tourism industry.”



Hotel & Leisure
Management

Step into the dynamic world of hospitality with the

Diploma in Hotel & Leisure Management (DHLM), where
classroom learning is seamlessly blended with real-world
experience. Build future-ready skills in experience curation,
smart technologies, sustainability and business analytics
to excel in today’s evolving hospitality landscape. Discover

global career pathways in hotels, resorts, cruises, and

airline services.

Broaden your horizons through global exposure and industry collaborations, giving you insights into international hospitality
trends and access to networking opportunities with leading organisations

Certify your skills by participating in competitions and earning recognised industry certifications such as the Certification in

Hotel Industry Analytics (CHIA), enhancing your credibility and career readiness

Accelerate your career with the Talent Advancement Programme (TAP), where you'll gain valuable work experience through a
one-year internship, expand your industry network, and boost your earning potential

+ Critical Thinking and Problem Solving Skills
+ Designing Your Impact

+ Designing Your Life (Future-Ready I)

+ Designing Your Life (Future-Ready II)

+ Designing Your Life (Personal Growth I)

+ Designing Your Life (Personal Growth II)

+ Effective Workplace Communication

* Innovation and Practice

+ Singapore, the World and |

+ Air Travel Management

+ Casual Dining Operations

+ Cruise & Rail Management

+ Customer Analytics

+ Events and Project Management

* Financial Accounting

+ Fundamentals of Customer Experience
+ Guest Service Information Systems

* Guest Service Management

+ Hospitality and Tourism Management
* Hospitality Business Management

* Hospitality Revenue Management

* Hotel and Leisure Management

+ Marketing

+ Microeconomics

+ Resorts Management

+ Restaurant and Culinary Management
+ Sustainable Tourism Development

Customise your learning pathways by
selecting ONE of the following options:

Option A: Select Elective modules totalling
12 Modular Credits (MCs) from the list of
modules in applicable Minor Programmes

Option B: Select a Minor Programme

Option C: Select a CET-based Certificate
programme and/or Elective module(s)
from the list of modules in applicable Minor
Programmes (only for eligible students)

Option 1: One-Semester Industry
Immersion Programme
* Project

And select one module from the list below:

« Corporate Innovation Immersion
Programme

+ Entrepreneurial Immersion Programme

* Industry Immersion Programme

Option 2: Two-Semester Industry
Immersion Programme

* Industry Immersion Programme

* Industry Inmersion Programme I

As a DHLM graduate, you will be able to embark on
careers with international hotel chains, resorts, cruises,
rails, clubs and tourist attractions among many others.
Launch your career in these interesting roles:

+ Accommodations Manager

+ Assistant Front Office Manager
« Cruise Passenger Services Manager
* Duty Manager

* F&B Operations Manager

+ Guest Experience Manager

* Hospitality Business Analyst

+ Leisure Facilities Manager

* Reservations Manager

* Revenue Management Analyst
+ Sales and Marketing Specialist

During my time at RP, the school and
lecturers provided me with invaluable support,
from resources and emotional guidance to
encouragement that pushed me beyond my
comfort zone. With their support, | won gold
at WorldSkills Singapore 2023, served as Vice
President of the SOH Club, and received the Sands
Hospitality Scholarship. At SOH, students are
nurtured and supported to become a #GreaterMe.”




Restaurant &

Culinary Management

The Diploma in Restaurant & Culinary Management (DRCM)
equips you with theoretical knowledge and practical skills for
management roles in the food service sector. Covering restaurant
service, culinary arts, business, entrepreneurship, and technology,
the programme prepares you for diverse hospitality sub-sectors.
You will develop a strong business mindset, essential F&B
operational skills and the ability to leverage technology for success.

Develop into a future leader with comprehensive F&B education,
mastering culinary, service, and business skills to gain a

competitive edge in the industry

Receive training and support to launch F&B start-ups, equipping
you with the skills and confidence for entrepreneurial success

Take part in competitions such as WorldSkills, Young Talents
Escoffier to sharpen your culinary and service skills, preparing

you for excellence in the F&B industry

+ Critical Thinking and Problem Solving Skills
+ Designing Your Impact

+ Designing Your Life (Future-Ready I)

+ Designing Your Life (Future-Ready Il)

+ Designing Your Life (Personal Growth I)

+ Designing Your Life (Personal Growth 1)

« Effective Workplace Communication

* Innovation and Practice

+ Singapore, the World and |

+ Customer Analytics

+ Events and Project Management

+ Financial Accounting

+ Food and Beverage Business Management
+ Fundamentals of Customer Experience
+ Hospitality and Tourism Management

* Hospitality Business Management

* Hospitality Revenue Management

+ Hotel and Leisure Management

+ Marketing

+ Microeconomics

+ Pastry and Baking

+ Restaurant and Culinary Management
* Restaurant and Culinary Operations

+ Restaurant and Culinary Operations |l
+ Restaurant and Culinary Practicum

* Restaurant and Culinary Practicum Il

+ Wine and Beverage Management

Customise your learning pathways by
selecting ONE of the following options:

Option A: Select Elective modules totalling
12 Modular Credits (MCs) from the list of
modules in applicable Minor Programmes

Option B: Select a Minor Programme

Option C: Select a CET-based Certificate
programme and/or Elective module(s)
from the list of modules in applicable Minor
programmes (only for eligible students)

Option 1: One-Semester Industry
Immersion Programme
* Project

And select one module from the list below:

+ Corporate Innovation Immersion
Programme

* Entrepreneurial Inmersion Programme

* Industry Immersion Programme

Option 2: Two-Semester Industry
Immersion Programme

* Industry Immersion Programme

* Industry Immersion Programme ||

As a DRCM graduate, you can pursue a variety
of interesting roles within the F&B sector,
working anywhere from critically acclaimed
restaurants to international food chains.

You will be able to join the ranks of talented
restaurateurs and culinary experts as:

+ Barista/Bartender/Sommelier

+ Catering and Events Manager

+ Chef/Culinary Specialist

* Food Services and Restaurant Manager

+ Food Sustainability Specialist

+ F&B Business Entrepreneur

+ F&B Business Sales and Marketing Manager
+ F&B Technology Specialist

Your starting point doesn't define
your success; discipline and hard work do.
This course equipped me with service and
culinary skills, along with a solid foundation
in business management. | also gained
valuable entrepreneurship skills applicable
across various fields. The engaging nature
of this course motivated me to excel and
ultimately secure a place at a local university,
opening doors to #GreaterPossibilities.”
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