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WHY CHOOSE A CAREERIN
HOSPITALITY?
QUICK FACTS

UszinAtnetdu
uHdvnavtngyd

nsvinw4

o R('?}\ /\mﬂ misrdvlAgsing
orA = gonoWudd
hr'/7 |||| ciowlioo U 67

PBWIAEdAU
Asraolngd

Judu
% laniao_lf'isJaIan
1 U 66 Wudd
D\ iisulluund

fds1cvsdiaunIo
wWhuwanaatu

[ i (il ool 65-66 HSD PR
91n U 62 ua:ouudluvy ua:wundovms

Wudhdiatdiov TUHUDOHLLDY
Uangmonootied uaarausoou Feusu O
T GW U 2024 tngunu U 62
uIByUUBWN
The Bangkok Insight
(Ref. DoAMSMISHDVIAE) Euromonitor DestinAsian (Readers’ Bangkok Biz News Thairath Money

UNWTO) International Report Choice Awards 2024) (Ref. Krungthai COMPASS)

gayanmisidvuruavlaunia
stAuUStyauas

UmisdAnul 2565

EMPLOYABILITY : o

O udvUOUUINQ

( : i) TdouKdomn

RAT E O F DT dumsAnwx

Wl ;e 10
G RA D U AT E S \ Q usvhuduvuna

i) 1dvrundomn

UMSANL
Wl ;metu 6 16ou

50

yavUuna

Atdviuasviu
awnnissu

HUBLHQ : ﬁ001n61uaudfuﬁcjr‘imauuuuehsaoﬁohuo
*daduvavUunianaautuuaaumuAadu 93%
vpvSudUUEUAaNESIMSANUINVRUQ

— il - — -
loutauisuaulaqy (SurdoulénutKLinastuniuaIsUsSmIsogi

18,000 uan 1a® Adecco Thailand Salary
’ + uIn Guide 2024)

(golisouLBSIanvIso)

04



INSTITUTE

DEDICATED

TO HOSPITALITY

EDUCATION AND
TRAINING
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FROM THAILAND TO THE WORLD
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International Employers

Thailand/ Bahrain/ Bhutan/ Guangzhou: China/ Egypt
Indonesia/ Japan/ Maldives/ Philippines/ Qatar/ Singapore
Dubai/ Guam/ Vietnam

DTC global exchange and

academic partners France: Sweden/ USA Japan
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INTERNATIONAL WORK LEAD CAREER
INTEGREATED INTERNSHIP INTERNSHIP PROGRAM OPPORTUNITIES
LE?“R,“-I)NG (SFT) (SFT)

Work Integrated (Supervised Management LEAD
Learning Field Training) Trainee Program |

asous:aumsai Wnvu 1,000-2,000 ey T TomassumuuazAngmstuusHs
MSHvIUYSY uanu IWaLWUAIBEIB Y S=QUAUAU Dusit Hotels & Resorts
Us:NDUMISISY ua:NNU=USKIsYams AUlsvlsy
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« MSUdiviu 100 % wuu Full-Time Job

« Uszaumsad Management Trainee LWUU
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Hangasmwing
(Thai Program)

Sngwansoinw (Bangkok Campus)

« HANFASUSKISSSNdUINQ
awd3samsyamsisvusuy
Bachelor of Business Administration in Hotel Management

+ KANFASUSKISSSAdUINQ
awdviAav=n1sUs:NdDUDIHIS
Bachelor of Business Administration in Culinary Arts

AUINISANUILIDVWNEN (Pattaya Campus)
» HANFASUSHISSSAPUINQ

awdvIAau:NMsSUS:NDUDIKIS
Bachelor of Business Administration in Culinary Arts

09

ZR Hangasuwunsa

(International Program)

Sngwansoinw (Bangkok Campus)

» HANFASUSHISSSAPUINQ
aw3B1MSHIANISNISUSAS
Bachelor of Business Administration in Hospitality
Management (A certified program by EHL Hospitality
Business School)

7> EHL

+ HANFASUSKISSSAdUINQ
awndsiAau:n1suUs:NaUDIHISRE VLD EW
Bachelor of Business Administration in Professional
Culinary Arts (A joint program with Le Cordon Bleu)

{ LE CORDON BLEU




BACHELOR

OF BUSINESS
ADMINISTRATION IN

MANAG EME

(THAI PROGRAM)
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* SngNwansotnwYy

Intematicnal Centre
of Excallence in
Tourlsm and Hospliality

Education (THE-ICE)
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MORE THAN AN EDUCATION

« (Sgusnqufjua:

msNﬂUaumwumu
« Work Integrated

Learning (WIL) ASoA 1

« Work Integrated
Learning (WIL) Asvon 2
« {nvIu Asvn 1

« 1BYUSIBIUSHISSSADIUFY
wugiuua=cogaa
ushedvionldnn

« ®nvu ASoR 2 1,000 Bl
* 1539USIVIUSHISSSNDS:AUTY

1,000 HWY
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lAsudasivHangas

1. HUJa . 1 2

SviAnun /

niu dudu HudoAQ
HU28AOSOU

2 Huaa 94 """" Hubofia /4 s 6

Ssnawa: w

HUduAO

=

Ndu3uINISYaNISAWA

LODGIN
MANAGE

Msuua:Nsavnuius !
Finance and Investment &1
- = e =
msusmisnJulan "
Excellence Service .. *
msaanuuuua-nmlno!sousyu
Hotel Design & Styling e
msdudunuiwnia:msSams
anmumsaianidu
Lodging Operations and Contingent
Situation Management
mswauvuagviia1Bwiugaaiiassuusms
Professional Development in the Service Industry

naudBINS + NSODOAUULAANUGVDIHIS
3 wWomswaaAduLNUA
YAOMISDIHS Food Design and Styling
" ] for Content Creation
laztAsovauy + MSDDANUULA:ONIGVSIUDIHIS

Restaurant Design and Styling
- DU MsIUADIKISUA:LASDVAL

Wine, Food and Beverage Pairing
« MsYamMsvIUUSAISIaLagY

Catering Service Management
« MswWaunvudgvlioodw

UDOaIHNSSUNISUSAS

Professional Development

in the Service Industry

FOOD AND
BEVERAGE
MANAGEMENT

CAREER
OPPORTUNITIES

3. msiavHUuG

maaunvua: Bt :
msAnnANLS - Digital Marketing Manager
1aw:Isov - Business Development and Sales Manager

2,000 $3lww . Events and Project Manager

- Restaurant/F&B Manager

- Hotel Manager

» Guest Experience Manager
- Spa/Wellness Manager

4. HUdQ
SsnasnLas

AdudBIASYaNISdUA

EVENT MANAGEMENT

+ gaaHAssudUAIUDVGU

Introductlon to Event Industry

1iniZov Mmsiguansu ua:msidndovdrumwaHSUDDALLUU
Us:aumsaituviudnud

Content, Script Writing and Visual Storytelling for Event
Experience Design

mswaauav 1dev mw ua:zUadiiGe

Light, Audio-Visual and Multimedia Production
ms>uNutazmMsanduviudud

Event Planning and Operation
uALWNYMSIANISNISHAAVIUBIUA

Event Production Management Campaign

NAUIBINISYANISSSAIFUNIW

WELLNESS BUSINESS MANAGEMENT

» msfipotneBogumw
Wellness Tourism

« InsunmstugvadHSumsqQuagumwauuana
Advanced Nutrition & Personal Health

+ MsUSMIsoIKIsdHSUMSQUagUMW
Food Service Management in Health Care

» msdamsanuiluagiudsa
Assisted lemg Management

. n1sna1nluoasmassmwamsnaotnaaluoaumw
Creative Marketing for Wellness Tourism

naudBINISYaMshsvLAe)

TOURISM MANAGEMENT

+ Hanmsuas: lnnunmsUguuo‘lu
udvlAAINAA
Principles and Technique for Guiding
* ANHUNY UazDSYSSSU
!uanamnssumsnaolnu:
Law and Ethics on Tourism Industry

+ msdamsssivuned
Tour Business Management

* NSUSMISUDVSSNINISUU
Service of Airline Business

+ misnpvliedIBviuusssuuaving
Thai Culture for Tourism



BACHELOR OF BUSINESS
ADMINISTRATION IN

A ""\ |: }V L
.r#

(THAI PROGRAM)

wWaaoun
* SngWaNSONWY
 AUIMISANULTDOWNEN

Intemational Cantre
7 Tourism and Hospliality
ety wosto sm
R e Education (THE-ICE)
,"‘x‘ SOCIETIN
amuUumsAnuILHVISNUDVINGAKULNUN asumssusavuiasgiuAulduULEA
MISUS:LTULIASYIUHANGASNNSISYUNISaDU tus:auuusIaonanuu THE-ICE

AunsUs:znauDIKIStus:aulanoin WACS

h )| (@ % X

1SgusOINMISaviid (Sgunu 1 uandu Lasuasionnu:AuS aaunnldNgmMsrioiu
UAUADSY USHISVIUDSY Aau=NIsSUS:NDUDIKIS AIUUSHISYQANISSSAD argAau=NMsUs=NdUDIKIS
tuanuus:nounNISOSY duthuaving NNSDDNUUUSSAD AVLsW UNDaNLUUDIHS
aanaKangas aUNSEUASIUIASTIUASUASU HSDNISIIVUWUSSAD HSDLOWDVSSAD
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MORE THAN AN EDUCATION

+ (Sgugnqufua:
AsHAUAUaWUZIU
« Work Integrated

Learning (WIL)

« (BYUSIBIUSHISSSADTUFY
« (Sgungdudsviontdon
« WlAsvMsIanUasu
chous:tnA (a1d)

+ 1S3gusMsus:nou
DIK1SINY L8y
ua:=q:=iuan

« SBIUEHISSSADIUZY
wassudonias

« WAvIU ASoN 2

« {AvIu ASVA 1 1,000 81Wwo

1,000 &1luv

lAsudasivHangas CAREER
OPPORTUNITIES

12 3. Huda ; - Chef or Personal Chef
AnUs:aunisai

Huboia 3w - Food Entrepreneur
- Bakery or Pastry Chef
« Nutritionist or Health Coach
2. Ku2Q 9 5 4. Huda - Food and Beverage Writer/Content Creator
Svnaw: vasnlas . Cake Designer

HudeAQ [T ET]
+ Restaurant Manager

NFUSBIMSWAAIWEQS LA:LULNDS

PASTRY AND BAKERY

mswaauuuauus:tnnuuuio

Produce Boulangerie
MSHAOUULDUUSHANIZULIDIBDIUAIWANS
Produce Viennoiseries and Pastry
mswaavuulAn Mlal ua:nasa

Prepare and produce Cake, Gateaux and Torte
msadwassAnaviudndonlnuaauaztirma
Produce and Display Chocolate and Sugar Work
MSYONISSSAVDIHISUAzIASDVAL

Food and Beverage Business Management

.

.

ndudB) r , - g
nsUs=NaUDIKISIN i naudvINISvaMsSOIKISLazlASOVAU

THAI CUISINE 8 FOOD AND BEVERAGE MANAGEMENT

" | . msoanuUULAzOAIGYDIKISIWDASHAOADULNUA
- ?singdudisu « MsUnaanwn waldia: Food Design & Styling for Content Creation
Authentic Thai Cuisine VIUtbaavaIRSUDKISTNg « Ms?PAUUULA:ONUCAVSIUDIKIS
- yuulng Art of Vegetable; Fruit Carving Restaurant Design & Styling
Thai Dessert and Banana Leaf Creation « [u msdudorHisuaziasSovau
- ?Isingua=vuuingsouave for Thai Cuisine = Wine, Food and Beverage Pairing
Contemporary Thai Cuisine + MsYamMsssAvOIHISUAIASDVAY « A1SIONSVIUUSNISIALATV
and Thai Dessert Food and Beverage Business

Catering Service Management
Management

« MsWaumudgviivodwlugaaiHassuNISUSMS
Professional Development in the Service Industry

« msrpvlgBogumw

ﬂE!UjU'] + DIIsaduansoualy - 31su§nuu1.tljau na uiu Health Tourism
Contemporary S=lANUUUUY . Inuu1msuuaoamsumscluaaumwaauunna
ANsUS:NDUDIKIS i msoomsssnoaumw
_ Weste:lrl Cuisine Prodluce . Advanced Nutrition for Personal Health
a=Suan * DIHISHSVIAE Boulangerie W + MSTANMSAISUSNISDIKISIUBVANSAUFUMW
French Cuisine + MsIaNISSSAD ELLNEss Food Service Management in Health Organizations
WESTERN * IHISUIIBIO DIISUAASD VAL BU SIN Ess - msdamsanubupgnatumsdisodsa

cuISINE Cuisine of the World ;00"-_' and Beverage MANAGEMENT Well Living Management for Better Life
usiness = o gt O T

* MSOAAAWVASIVASSAIWDINISNDVINYIIBVFUMW

Management Creative Marketing for Health Tourism
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YOUR GATEWAY
YNAMIC CAREER

A% 10

|
-

ADUSNFAIWAUSOUUUDDDEW
fIUHangasuus1GudvINgNasqQaasit

DTC S,

B.B.A. IN PROFESSIONAL B.B.A. IN HOSPITALITY

CULINARY ARTS MANAGEMENT
Culinary & Management Clusters, YEAR 4 Management Clusters,
Research and Projects & STRATEGY Research and Projects &
Advanced Culinary Skills, YEAR 3 Business & Hospitality
Business & Management Skills & MANAGEMENT - Management Skills &
Intermediate & Supervisory Culinary YEAR 2 / Supervisory Hospitality Skills,
Skills, Business Foundations & SUPERVISION Business Foundations &
Foundation Culinary Skills, YEAR 1 Foundation Hospitality Skills,

General Education OPERATIONS General Education Foundations &

Foundations &

14
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CRAFT YOUR
CAREER

weuunnnu:=RdovmstiLldensIey
AundudvPNLaDN

- Innovation for a Sustainable Future
Wauuu3anssuLa:NIsUSUIELWONISWCULUNSSADUUUEVEU

- Hospitality Marketing in a Digital Age
DUWULA:LUIUREVISIUTanssAvAUasULUavLdNggnadNa

- Hospitality Finance and Real Estate
WQUUIUa:aS1oWanauinuNISavNUaIHSULUDVADNS

- Maximizing Human Value
in a Digital Economy
USHIsYaMsUDAUWUSS:H3ouyugadgnAtulad
IWaasious:aumsainanuanm

- Professional Culinary Skills®
WCUUNNNU:AULBYIBINIIAWI:A0NU
yovmMansAau=n1sUs:NoUDIKIS

*dHSUaUIBIAaU:MsUS:NaUDIHISDE VDD GWIGU

EXPLORE
THE WORLD

15 /s
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BACHELOR OF
BUSINESS ADMINISTRATION IN

HOSPITALITY
MANAGEMENT

(INTERNATIONAL PROGRAM)

A certified program by EHL, ll!oaaun
the No. 1 ranked hospitality school 7\ E H L * JNYIVANSINWY
in the world according to QS World University Raonkings Cd

by Subject 2023: Hospitality & Leisure Management

WORLD Internaticnal Cantre

UNIVERSITY = %:llE.::co]L(::é;o in
— # sm

RANKINGS ) o ren ey

1asunissusavuiasguANULIULEA
tuszauuunsIdoinaniuu THE-ICE

. 3, i ~
b 4 i i s

Be
G

SusavHangaslag EHL wiuaswnth (Leadership) 1SgusoINMIsaviiouUuaivs AnunquiuudnanIui
Hospitality Business School AUANU:USHISLUUDDNTW USHISVIUDSY notutazcinous:inA
anmuuanunsisousy dssnomisusns uaniuus:nounISoOSY
s:aulan

16,/
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MORE THAN AN EDUCATION

» Work Integrated Learning (WIL)

« Gracious Hospitality Field Trip « Management Internship
13gUSL3DVSSNDUSMISUDVINY SgUSMISUSHISYONS
AlsousututAsaqdaasd WIuMsHnVIU

 Supervisory Work « International Field Trip
Integrated Learning finuqQuiu SeusAIuLaNCIY
* Sustainability Field Trip UDVSSADUSNISIUCIVUS:LNA
ANUIQUIUNISasIVSSADUSNIS
tRgodutuaniuUs:NauUnISOSY

PROGRAM STRUCTURE CAREER
General g, . 6 Free OPPORTUNITI Es

Education - Elective
Courses Number credits Courses - Digital Marketing Manager

of credits - Business Development and Sales Manager
89 136 1 o Supervised - Events and Project Manager
credits Field - Restaurant/F&B Manager
credits Training - Hotel Manager
- Guest Experience Manager
« Spa/Wellness Manager

Professional

Courses .
credits

MAJOR CONCENTRATION 3onoghvtangnortvoindiuaio

@ Innovation for a Sustainable Future Eli, Hospitality Finance and Real Estate

@ Hospitality Marketing in a Digital Age w Maximizing Human Value in
a Digital Economy

dusit thani
colege

TWO DEGREE PROGRAM PATHWAY == ‘ 72 EHL

UnfinyIHangas Hospitality Management (Uuns@)
ALTNSOIUTUSIASY 2+2 awisaldeusdiu DTC 2 $ul
wa:lpurudeAalUANLCD 5n 2 Sul wa:dUNISANL

A EHL 1@ lagldsuustununuas 2 U 9nnv DTC wa: EHL

[~

Us:lgsununAnuilasu*

« lTASuUStyryIUaSOIN dNeNdeqaasii
souUs:znuasisusavlas EHL

« TourUDAOWUEIUN EHL wazldnuaiuaariaseu EHL 40%

« TDMALSeun EHL Us:inAadawwasiaud 1 mAmsAnu

» lasunuauaamiaiseuuseyrunlnn EHL

(-duagrudaulutazdarHuaua EHL)

17




BACHELOR OF BUSINESS

ADMINISTRATION IN

PROFESSIONAL
CULINARY
ARTS

(INTERNATIONAL PROGRAM)

A joint program with
Le Cordon Bleu

Waaoun
* SNgIWANSVINWY

@ amgumsAnuILHYLSAUDVINEARULAEUN
PERE e MISUSILDULNASTIURANZASNISISHUNISEDU
,‘ g AumsUs:npUDIKIStuS=Aulanvin WACS

- Le Cordon Bleu, a world’s premier culinary arts institute,
J@[1LeCcorDONBLEU  considered today the largest network of culinary and
hospitality schools in the world
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Le Cordon Bleu
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MORE THAN AN

« Work Integrated Learning (WIL)
« Gracious Hospitality Field Trip
L§9u$t§ao'§sﬁou§ﬂwsuaorna
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» Supervisory Work
Integrated Learning
« Sustainability Field Trip

EDUCATION

« Managerial Internship
1BgUSMISUSHISYIONS
WuMsHnVIU

« International Field Trip
finuQuIu 1SgUSAWLANCITY
UDVSSADUSMISIUCIVUS:LNA

AnuviQuiumsasiussAousmMs
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PROGRAM STRUCTURE

General A _______
Education > 6
Courses Number i credits
of credits 5
Professional 85 138 . 1 o
Courses credits
credits credits

CAREER
OPPORTUNITIES

Free « Chef in a five-star hotel
Elective - Food stylist and food blogger
Courses

« Food product developer

« Chef consultant
Supervised - Culinary entrepreneur
Field
Training

MAJOR CONCENTRATION

L3onogvutanguRivIINAIUETY

Professional Culinary Skills
- Vegan and Vegetarian Cuisine
- Arts of Charcuterie
- Food Processing
- Modernist Cuisine
Food Styling and Photography

- Innovative Desserts

Innovation for Sustainable
Future

@ Start-ups and the Business Model Canvas
« Human-Centered Design and Concept
Development in Hospitality
- Sustainability in the Hospitality Industry

Nutrition and Dietetics

19

Hospitality Marketing

in a Digital Age
@ Branding and Brand Management
- CRM and Distribution Management

in Hospitality Industry
- Leveraging Big Data & Programing

Hospitality Finance

- and Real Estate
Real Estate Finance and Asset Management
- Contracts and Owner/Operator Relationships
- Corporate Finance

Maximizing Human Value
in a Digital Economy
Artificial Intelligence in the Service Industry

i ? f'g ’
Robotics and Operations Management
« Optimizing Human Interaction
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Hospitality & Lifestyle
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MASTER OF
BUSINESS
ADMINISTRATION

_1l‘—]

naudsNUaanu

AdU3BINISHANSSSAVMSUSNS
(Hospitality Business Management)

- =, e e e o NAUIBIRNUS:NDUNSITOUIONSSU
HaNgasNYIUWANAUIRFISHUDTNNYIUNSISEUSAd8AULDY . v
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(Gastronomy Business Management)
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CAREER SUPPORT

AND OPPORTUNITIES
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Hilton
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HOTELS & RESORTS
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37U Wabbit Cafe
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The Next Iron Chef Season 2) / Owner &
Executive Chef of Home Kitchen Studio

AygLA USeyeunas

AWB3BINSVANSASIUA=AAMAS

ANS1)s DUSLY

and Beverage

Empire Project, Bangkok
Marriott Marquis Hotel
AvdL UStueynas
aw3BIMSIONSISOUSY

Ha Song Hee

Director of Sales, Dusit Suites Hotel Ratchadamri,
Bangkok / VP of Korean-Thai Chamber of
Commerce, representing Dusit Hotels & Resorts
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Our Successful Alumni
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Assistant Director of Food
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and Roastery
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WwWJo / asiv Wwuud

Executive Chef

of Cielo Sky Bar & Restaurant
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Ssue Suaunidaa
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Sudoau Hynaauais
ua: $7u White Heaven
Ekkamai 12
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MasterChef Thailand Season 3 /
19UDVSIU Katok Katak Fried Chicken
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wwusa / Ansdng dunsing

Co-founder of Ray Cocktail & Bite

Co-founder of Chim Ramen and Diner and Fried Dining
Actor in the Netflix movie,, HUNGER July 2022
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191UDvSIU Memook Bubble Tea
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@ Central City
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LUDVHUDVUDU LwAUS:LOA nsvlnw4y 10250

NSAWN :+66 (0) 2721 8471-2
uwnd :+66 (0) 2361 7806
E-mail : marketing@dtc.ac.th

dusit thani
college
pattaya

382/46 Ky 6 auuguudn chuaunds
DILNDUIVA:UY YVHIQBAUS 20150
TnsAWN : +66 (0) 3848 8463-7

uwng :+66 (0) 3848 8933

E-mail : marketing-pattaya@dtc.ac.th
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Center Point
Prime Hotel
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